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PREFACE.

N PUBLISHING this work I have endeavored to fll a much needed want,
vizi—the best and most effectual manner of preparing healihy and

nutritious food.

Lhis edition contains innumerable recipes which I have simplified and explained
in a comprehensive manner so as to meet the wants of all, It suggests, also, many
useful and important hints to those about entering the profession.

The book is illustrated and contains instructions how to prepare, garnish and
serve according to the traditional rules of our most able predecessors, and now
followed by the principal chefs of France and the United States,

In some instances, where it was deemed necessary to differ from the standard
rules and methods in order to cater to the various tastes, changes have been made,

The book is divided into twenty-four chapters: Table Service, Bills of Fare,
Supplies, Elementary Methods, Soups, Stocks, Hot and Cold Sauces, Garnishings,
Hot and Cold Side Dishes, Shell Fish, Crustaceans, Fish, Bee, Veal, Mutton, Lamb,
Pork, Poultry, Game, Miscellaneous Entrées, Cold Dishes, Vegetables, Cereals, Hot
and Cold Desserts, Pastry, Bakery, Confectionery, Tees, Fruit, Wines and Proserves,

Not relying solely on my experience and knowledgo, T have quoted from the
most illustrious modern author, my much beloved friend and colleague, Urbain
Dubois, ex-chef at the Court of Germany, and it gives me sincere pleasure to thank

him for his generous assistance.

The profession will ack g its indeb to the Messrs. Delmonico for
the interest shown by them in developing the gastronomic art in this conntry.

AMany will recall the business receptions given to distinguished guests under the
supervision and direction of Delmonico,

Mention may be made of the following dinners: to President U. 8. Grant, to
President A. Johnson, to the Grand Duke Alexis of Russia, to Gen. Prim, to Charles
Dickens, to Sir Morton Peto, to Aug. Belmont, to Giraud Foster, to Gen, Cutting,
to Luckmeyer, the socalled “Black Swan Dinner,” to Admiral Renaud, to Prof,
Morse, to Bartholdi, to De Lesseps, to the Comte de Paris, also the ball given to
the Russian Admiral and Fleet, and the Greek dinner.
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it * PREFACE.

1 have entitled this work Tue Eprovreax, and have justly dedicated it to the
memory of Messrs. Delmonico, as a token of my gratitude and sincere esteem.
Their world-wide reputation continues to be maintained by Mr. C. C. Delmonico.
In conclusion I feel that my experience will be useful to those seeking infor-
mation in the gastronomic art.
Hoping the public will appreciate my efforts,
1 remain respectfully,
CHARLES RANHOFER.



s eH apniy Bk e 0
Atcrmnibnd K AT eVt
a/,}p@é)( Qd e

2 el fut/;zaf/@;n

e G lely —
e






TABLE SERYICE AND BiLis oF Fare,

CONTENTS.

ELEMENTARY METHODS AND UTENSILS, .

BouRS R . v
Savors, .
GARNISHINGS

CoLp St Disus,
Hor Sive Disnes,

MOLLUSKS AND Cnmnl:uN!,

A
Rl aes .
s R
Motroy, . . .
Tk -,
o,
PouLtey, .
{71
MISCELLANEOUS E\"rnl.ll‘
Cowp Semvice, . .

VigETames, . .
Foore S
FaRmvaceovs, .

HoT SwEET ENTRENETS,
CoLp SWeET ENTREMETS,
PastRY, . .
Bakmny, . .

o) e
ConvrotioNERy, .
W
LAST OBNTURY TABLES,

DELMONICO'S MENUS FROM 1861 TO 1804,

InpEx,

Nuwmens.

1- 182
183- 884
385- 635
636- 770
771- 835
836- 993
994-1093
1094-1312

1313-1478
1479-1584
1585-1680
1661-1770
1771-1820
1821-2045
2046-2209
2210-2408
2409-2076
2077-2849
2850-2051
20522080
2090-3124
3125-3224
3225-3404
3405-3424
3424-3613
3614-3704
8705-8715






TABLE SERVICE.

Pace

BREAKRASTS, e R O R BT
— " Blwot Ture, gEry v o e S R i 7 13
Dinners, American Service (Plate), 510 iy E RS e e VG 4
——  American Sorvice, Billsof Fare, . . . . . ., ., ., . 1
= MBI Borvice, Reoeption, \ 0. L 4tk at ety g
——  American Service, Tablo Service, . > SeniboesaRReap Al 5
—  American Sorvice, Wines and Cordials (Plate), . . . . . . . 3
—  French Service (Plate), . P S A A ]
—  Fronch Serviee, Neoemsury Material, . . . . . . . . P ]
—  FronchService, To SetthoTable, . . . . ., ., , ., . 9
B eevoeFlate), -, T LT s e sy
T s e e SRR R L s 18
S el A A R B v DS R SO Y
SURROEREIENC s o il SN OB TR IR T 12
T i TR R R SR 3 P ok D g T R
Sueeues, . . 3 i s e g "
Biis oF FaRe (Plate), . . TR e S e (0 it L )
e Kinbigity © o oM SRS cdlaaae vt AR YR
e Ambigu Pienic, + I IR e i L g
sl Broaktuota (Plnl)y. < s s 1w eI e 2
— Baftab—Largs, S T80 WG g SR 1T SNSE
2 (Bultot Suppors; _; 5 e o R e AT SRS e Ry
s Dancing Party, . BATRSRRY I o e e R T
— Delmonico’s, from 190201804, . . . . . . . . . 1m
— Dinners, . PR SHEN SOy ek 58
— Gden party, | 5T T RIS S R RS 145
— Tuvallag, - .. 0 S L S 4
— Lunches, . o3 A O e S S S DG S 45
— Bostasrant Breaktuty 1 s Ca o S vl 1e
—_ Bestaurant Dinger; "~ o el SRERER R TN e
— Bestaorant Lusoby. - b L nd L BESIREMEE. 000 165
— Mestauraut Bupper, *6% ¢ e e (OIS R SRRRIRC R T d0r
— Suppers, S e i i e R
— Suppers, Sidsbourd, . R S T A SR LY e 14y
_ Suppers, Sideboard, English, . . . . . . . .. s
— Suppers, Sideboard, Targs, . . . . . . . . . . 181
— Suppers, Small, S s N S

DESIGNS FOR TABLES 1N THE Last umrnnv. SR S o oy






THE EPICUREAN.

TABLE SERVICE,
AMERICAN, FRENCH, RUSSIAN—FOR BREAKFAST, LUNCH, DINNER,
SUPPER, COLLATION OR AMBIGU.

DINNER SERVICE—AMERIOAN STYLE—AND BILL OF FARE (Dinner Service & Américaine
et lo Mes

),

The success of a dinner depends upon good cooking, the manner in which it is served, and
especially on entertaining congenial guests. The American service is copied more or less from the
French and Russian, and remodeled to the tastes and customs of this country ; as it varies some-
what from all others, a few instructions may be found useful to those desirous of learning the
difference existing between them,

THE BILL OF PARE (MENU).

Menus are made for breakfasts, luncheons and suppers, but the most important one is for the
dinner; these menus are genorally composed a few days in advance to enable the necessary pro-
visions to be purchased, 50 that on the day of the dinner, there has been ample time to
everything necessary, consequently much confusion is avoided and the work better done.

In carrying out the order the menu should be strietly followed, in fact, it must be an obliga
tory rule to do so

Making out the bill of fare is the duty of the head cook, who composes and writes them
according to the latitude he enjoys and the resources he has at. hand.

BILLS OF FARE YOR DINNER.
Should the menu be intended for a dinner including ladies, it must be composed of light,
fancy dishes with a pretty dessert; if, on the contrary, it is intended for gentlemen alone, then it
must be shorter and more substantial. If the dinner be given in honor of any distinguished
foreign guest, then a place must be allowed on the menu toinelude a dish or several dishes of his
own nationality; avoid repeating the same names in the same menu. Let the gravies be of
different colors, one following the other.
the color of the meats
menus all foods in their respective sen
(consult a general market list to find the seasonable produ
when 1o others an be obtained.
1f the menus are hand written they must be very legible.
Menus are indispensable for service i I'Américaine; there should be one for each guest, for as

far as possible, from one course to the other. Offer on the
sons, and let the early products be of the finest quality
©), and only use preserved articles
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o dish served.from the kitchen appears on the table, every one must. be informed beforchand of
what the dinner is composed, and those dishes that are to follow each other.
Menns must be both simple and elegant, and of & size to allow them to bo easily placed in the
‘pocket without folding, as 1t i the general desire to koep the bill of faro of a dinner at which one
sted

¢ important observations necessary to bills of fare and their classification are here given:
OYSTERS ON THE MALF SHELL.

Oysters appear on the menu the same as in the Russian serviedpn French bills of fare they
do not mention them. Suppross oysters in every month not containing the letter R, such as:
May, June, July and August, and serve Littlo Neck clams instead.

sours.

Soups are served after the oysters. One clear and one thick soup should be selected but if

only one is nceded, give the preference to the clear soup.
HORS-D'GEUVRE, SIDE O LIGHT DISHES.

Hot hors-d'muyre are, gencrally, timbales, croustades, cromesquis, palmettes, monsselincs,
‘bouchdes, cannelons, cassolottes, rissoles, ete.  With the same courso serve cold side dishes, such
as olives, radishos, canapés, caviare, pickled tunny, anchovies, ete.

Tn the French service, the fish and the solid joints come under the head of relevés or removes.

n the American and English service, first comes the fish, then the removes.
s,

1t the fish be boiled or braized, add potatoes to the menu; if broiled or sautéd, some cucumber

salad; and, if fried, serve plain or with a light sauce.
REMOVES OR RELEVES.

The relevés or solid joints are composed of saddles, either of veal, mutton, lamb, venison and
antelope, or else beet tenderloius or middle short loins.  Turkey, goose, capon, pullets, ducks, etc.,
‘may e served, accompanied by one or two vegetables.

ENTREES.

Place on the bill of fare first tho heaviest entrée, and conclude with the lightest; they must
be previously cut up so as to avoid carving. No fish figures in the American servico as an entréc,
but terrapin o crabs may be allowed: also lobsters, shrimps, frogs, croguettes, ete.

Each entrée shonld bo accompanied by a vegetable, served separately, except when it is one of
those described above, such as terrapin, ete.

Pu:

OH OR SHERBETS.

A punch or sherbet is always sered after the entrées and before the roast; do not muke an
extra heading on the menu for these, only placing them on a line by themselves, for instan
Roman punch o American sherbet.

ASTS.

Rousts aro served after the sherbet: a game ronst is usually preferred, but poultry, either
truffted or not, may be substituted: such as turkey, capon, pullet, duck, guinea-fowl, squabs, ete.;
also roasted buteher's meat; but game is usually considered to be more choice.

oLD pisiEs.

Cold dishes come after the roast, and before the hot dessert; they are served with green salads;
fervines of foies-gras and boned turkey are also served as a second roast. (In the French servios
these cold dishes are classifigd as the last entrée.)

HOT SWEET DISHES OR ENTREMETS.

These appear after the ronst; they are composed of puddings, crusts, fried creams, fritters,

pancakes, borders, omelets, and souffiées, and form a separate courso by themselves.
COLD SWEET DISHES OR ENTREMETS.

The cold sweet entremets come after the hot, and are composed of Jelhes, bavarois, creams,

‘lane-manges, macédoines, charlottes and large cakes, and form another course.
DESSERT.

After the cold entremots come tho dessert, composed of cheese, fresh fruits, prescrved fruits,
cakes, jams, dried fruits, candied fruits, bonbons, mottoes, papillotes, victorias, pyramids, frozen
puddings, plombidres, ices, ice cream and small fancy cakes, then the coffee and cordials.
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SERVIOE OF WINES AND CORDIALS (Service des Vins et Liqueurs).

Tho steward must inform and specify to the butler the wine to be served at cach separate
gourse. However, important the dinner may be, still decantors of ordinary red and white wing
Jaust bo placed on the table. The selection of the finer wines s tho hosts duty, he making his
‘choice when ordering the bill of fare.

The steward's duty is to see that the wines are served at a propor tomperature,

Al white wines must be served cold.

Sherry and Xeres cool.

Bordeaux between 52 and 60 degroes, Fahrenheit, acconding to its growth.

Burgundy between 42 and 45 degrees,

Champages, cold or iced, or in sherbets,

Dessert wines coal. A

For chioasing wines consult tho tablo on wines of Delmonico's cellaz. (No. 3700.)

Russtan Sideboards—Absinthe, Vormuth Bitters, Kammel, Mineral Waters, including Apol-
linaris, Clysmic, St. Galmier and Vichy

FIRST SERVICE.

With Oysters.—Sauterne, Barsac, Graves, Mont Rachet, Chablis,
After the Soup.
With Fish.—(Rhine wines) Johannisberger, Ma
fraumileh, Steinberge

Madeira, Sherry or Xeres.

reobrunner, Hochheimer, Laubenheimer, Liob-
(Moselle) Brannebergor, Zeltinger, Berneasteler,

With Remores—Cote 5t. Jucques, Moulin-i-vent, Macon, Clos do Vougett, Beaane,

Vith Butrées.—St. Emilion, Médoo du Bordelais, St. Julien. Dry champagaes for certain
countries.

Teed Punches and Sherbots, Rum, Madeirs

SECOND SERVICE,

With Roasts. —(Burguudies) Pommard, Nuits, Corton, Chambertin, Romanée Contl,

Cold Roasts.—Vin de Paille, Steinberger.

With Hot Desserts.—(Bordeaux) Chitean Marganx, Léoville, Lafite,
Canet, 8t. Pierre, Cotes de Rhon
Porto Premiére.

, Chiltean Larose, Pontet-
» Hermitage and Cote-Rotie. ~ (Red Champague) Bouzy, Verzenay,

THIRD SERVIOR.
With Dessert.—(Burgundy) Volnay, Mousseux. (Champagnes) Delmonico, Roederer, Rosé
Mousseux, Pommery, Cliquot, Perrier-Joust, Modt, Mumm,
Wine Liguors.—Muscatel, Malaga, Alicante,
white Cape, Tokay, Constance, Schiraz.
Cordiats.—Curagon, Kirsch, Coguac, Chartreuse, Maraschino, Prunelle, Anisette, Bénédio-

ie of Madeira, Lacryma Ohristi, rod and

tine,
Beers. —Bass' Ales, Porter, Tivoli, Milwaukee.
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WINES AND LIQUORS USUALLY CALLED FOR (Vins et Liqueurs Généralement Servis).
A DINNER OF AMERIOANS.
RECEPTION-ROOM.
Bitters, Cocktails.

Sherry,

DI
‘Haut Sauterne, Amontillado,
Perrier-Jouet Brut,
A DINNER OF FRENCHMEN.
RECEPTION-ROOM.

wINEs,
Sherry, Barsac,  Pontet-Canet,
Liquors,

Sherry and Bitters, Vermuth, Absinthe.
DINNER WINES.
Graves,  Xeres, Lafaurie, St. Pierre, Yellow Cliquot,
Beaujolais, Liquors.

A DINNER OF GERMANS.
No wines or mineral-waters in the reception-room.
DINNER WINES.
Niersteiner, Sherry, ‘Hochheimer, st. Esttphe,
Pommery Sec. Be Tiquors.

Amorican service, like the Russian, must be served quickly and hot. As easily understood by
the following card, a dinner of ten minute intervals can be served with fourteen courses in wo
hours and twenty minutes and if ot eight minute intervals, in one hour and fifty-two minutes, the
same as an eight course dinner of ten minute intervals will take one hour and twenty minutes, so
at cight minute intervals it will take one hour and four minute

|

Fiure 188 covers. Fisure -3 covers. ; Figuro 412 covers,
o e 196 v 20 | 10 minutes, 3 hours 0. | 10 mitutes. 3 hours. 10 fhuten. 1 bour 0
g minutes. ~$howrs 30 | DN hoar - | ‘Sminutes 1bour %. | $misutes 1hour X

A o e
P e o
8 | 8. D. hot and cold. 8. D. bot and cold. 8. D. hot and cold.
: L e iy
4 B
; e
: s
: o
10 1 Roast, salad.
» 2 e
1 AR
13 2 Cold sweet desserts.
8] , o
1 Dessert. ‘ UDessert. ‘ | Dessert.

T e e E =
s i, | -t | Pt B MG T
PRGNSR o R B R S S

1 Oysters. Oysters.
22 e 180up.

5 | 8. D liot and cold. g Y
4 | 1 Fish, potatoes. 1 Fish, potatoes.
et st e
6 | 1 Entrée, veig bles. (4 Entrée, veg'bles. 1 Entrée, vegbies.
SR it e

g | Bimen
10 |1 Roust, alad
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THE DINNER TABLE, RECEPTION TABLE SERVICE AND WINES. (e Gouvert, Récoption,
Bervice de Table ot les Ving,)
TABLE SERVICE FOR TWENTY-WOUR PERSONS.

An oblong shaped table is preferable for & large dinner party, the feet being less incommo-
dious; it must at least be six or seven feet wide and twenty-two feet long, with rounded ends. This
shaped tablo is most generally nsed, although some prefer round, or horse-shoe ones, ot an ablong
with square ends, and many other fanciful shapes, depending entirely on the size of the room and
the taste of the host.

Tables can be lengthened according to the number of seats desired ; the. space allowed for
each guest is, for a square, table with square ends, two feet apart between each plate; when the
ends are curved, the space for the corners must be twenty-two inches apart, and if entirely round,
twenty inches.

Cover a table twenty-two by seven with a felt cover made for the purpose, then over this lay a
tablecloth twenty-four feet long and eight or nine fect wide, being careful that it is exceedingly
‘white and smooth, having no creases whatever.

Fold a well starched, large napkin, pinch it triangularly, and place it in the center of the
table; have twenty-four smaller napkins also well starched, folded and pinched, and place these at
the edge of the table and on cach one set a plate with another napkin on top, folded either shaped
s a boat, a tulip, or any other pretty design, or else the napkin may be simply folded square.

The bread is placed either under the folds or in the center of the napkin, according to the
‘manner in which it is displayed, or on a small plate to the left of the cover. Another way is to
place the bread in front of the napkin.

On the left of each plate, Iny & table fork and also a fish fork.

On the right set a table knife, a silver fish knife, a soup spoon, also a small fork for osters or
Little Neck elams

In front, but slightly toward the right of each plate, set a small individual salt-cellar. The
double silver pepper castors contaming black and red pepper are distributed two on each side, and
two at each end of the table, with eight single ones between the double ones.

Glasses are placed in a semi-circle either in front of the plate or else on the right; arrange
these according to the courses to be served. First, water glass; second, white wine; third, sherry;
fourth, Rhine wine; fith, champagne; and sixth, Bordeaux.

Before serving the entrées remove the white wine, Sherry and Rbine wine glasses and
replace them by fine Bordeaux and Burgundy glasses. Glasses intended for dessert wines and
liquors, are ouly put on the table with the

THE CENTER LINE OF THE TATL

In the center of the table have a largo pioce of silverware decorated with plants, ferns and
natural flowers, or else a high vase or simply a basket of flowers. These baskets or othe
tions may be filled with one, or several kinds of variegated fiowers, mingling red and wh
and lilac, or Parma violets, or tulips and orchids, these produce a brilliant effect. (The entiro
house, staircases, halls, etc., may also be decorated with plants, palms, lemon and orange trees,
or rubber plants,  Mantels and mirrors to be also wreathed with flowers, or else seattered about in
clusters, aud have hanging baskets tastefully arranged in prominent corners, 50 as to add to the
general beautiful effect.)

On each side of the center piece and on the center line have two prettily arranged baskets con-
taining seasonable or hot-house fruits; on each side of these, set an ornamental piece, either made
of nougat, gum-paste or sugar candy, or should theso high pieces not be desirable, others may bo
substituted either of bronze, or else stands covered with flowers, ete.

On each end of these pieces set cither candelabras or lamps, and beyond these high stands of
graduated tiers filled with bonbons, cornucopias, Victorias, bonbon boxes, etc., all of them form-
ing the center line of the table. ~Around this line, and at about twenty to twenty-four inches from
the edge, draw a line the same shape as the table, and on this place decanter stands for de
tered wine; two for sherry, four for white wine, and four for red Bordeaux, making ten in all,
the same quantity of decanter stands for decanters containing water, or instead of ten, twenty-
four smaller ones may be substituted, one for each person.

Place at intervening spaces, two compote dishes with stewed fruits, four stands for small
fancy cakes, two compote dishes for candied ot dried fruits, nuts, ete., or else fresh strawberries,
raspberries or mulberries, if in season, a saucerful for each person, and finish by interlacing
through these dishes as well as the decanters, strings of smilax or any other pretty creeping vine,

nd
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following around about twenty-four inches from the edge of the table; set into this verdure at
varions parts, clusters of natural flowers. A table arranged according to this description will be
found to have & most charming aud pl fect.

The diagram of the table should be obtained, and have the names of each guest tastefully
written on fancy cards ; lay one of these on the right hand glass of each person, in a promi-
nent manner so that it can be read from a distance which will greatly facilitate the seating of the
guests. Procure bouquets of flowers for the ladies, set in fancy vases, tying them with ribbons,
and having a pin attached to enable them to fasten them on to their dresses; gentlemen's button-
hole bouquets should also be placed in vases. All these flowers must be in front, but slightly
toward the left of each person.

“The bills of fare or menus should be placed on the left side, either in silver stands (Fig. 197),
or set beside the plate.

‘Thio host should always be seated 50 85 to face the door leading into the dining-room. The
Tostess on the other end of the tablo directly opposite, their respective seats being at the top and
bottom of the table. The seat of honor for a lady is on_ the right hand of the host, and naturally
on the right hand of the hostess for a gentleman. The left hand may also be utilized as seats of
Honor but of minor importance. A dining room should be kept at a comfortable temperature.
The sideboard should be placed at one side of the table, and on this or in the drawers and com-

rtments everything must be arranged in thorough order 50 as to have them handy, thus avoiding
all confusion during dinner.

The entire dessert. service including wines to be arranged tastefully on the sideboard, giv-
ing a very pretty effect to the room. A service table must either bo in the dining-room behind
a sereen or in a pantry close by; it must contain one or several carving boards, sundry knives and
forks, ladles, chafing dishes, ete. The servico must be rapid and the dishes served hot; avoid
having anything cooked in advance except the large pieces. Entrées and all smaller dishes should
be prepared nccording to their successive order, s the dinner progresses, at an interval of two
or three courses, which means about ten or twenty minutes apart. A good steward can always
‘manage fo protract the dinner in case the cook is behind time, but it is his duty to inform those in
the kitchen at least ten minutes beforchand so as to prevent any possible delay; he must also have
a duplicate bill of fare from the kitchen identical with the one on the table, and classified accord-
ing 10 the service, so as to be able to consult it i exactly which d

When the dinner is ready, the steward must place his help in their respective posi-
fions, and give them final instructions regarding their duties; they should be attired in dress
suits, white ties and gloves, and wear no jewelry whatever. In order o serve a ceremonial dinner
for twenty-four persons, it will require: a steward, a butler, & carver and six waiters; carefully
intrusting the care of the wines to the most intelligent, and the carving to the most expeit; the
remaining six being for the special table service, they must remain in their respeetive places o be
at the call of the guests should their services be equired.

REGEPTION.

The gentlemen are to be received by a waiter, who before introducing them into the reception
room, takes their overeoats, canes, hats, umbrellas, ete., leaving these articles in a place set
aside for this purpose, near the reception room, then hands each gentleman an envelope addressed
fo himself in which there will be found a card bearing the name of the lady he is to ¢seort to the
dining-room, and who is to be seated on his right hand daring dinner.

Two other waiters attired in full dress, introduce the gentlemen into the reception room ad-
foining the dining-room, the doors to the latter being closed: in the reception room there should
be a small Russian buffet, or simply serve some sherry, Xeres, bitters, vermuth and absinthe, (o
be handed round on trays to each guest as he arrives.

Tt is absolutely necessary to have a lady's maid to receive the ladics, lay aside their outer gar-
ments, or any article they may desire to confide to her care; these must be arranged in such a
‘manner as to be easily returned to their respective owners.

The maid must remain and wait, in order to be continually at the disposal of the lady guests

When all the invited guests have arrived and been duly introduced, the dinner hour having
struck, the steward opens the dining-room doors, bows to the host, this being the signal to an-
nounce that dinner is served.

The hostess enters the dining-room first, on the arm of the gentleman in whose houor the din-
ner is given, followed by the other guests, the host being last. Each one sits down at the seats
indicated on the cards, and when all are comfortably seated the dinner begins.
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© service must be performed silently, a look alone from the steward suffcing for cach man
to do his duty. Every article handed round must be on a silver salver.
THE seRviCE.

Qysters.—Littlo Neck clams are passed around, beginning on one side by the lady on the right
and the other side by the gentleman on the right, thess being the most distinguished guests ;
change this method at each course, those being served last before, being the first now.

The butler will pour out the Chablis, stating the name of each wine he serves,

Soup.—Thero aro usually two soups to select from. While seeving green tartl offer at the
same time lemon cut in quarters.

Sherry should be served with this course,

Side Dishes.—Pass hot hon d'euvre ; these are served on warm plates. Serve the cold
hors d'euvro at the same time, and should the guest profer tho latter, romovo the pot plate at
onceand substitute a cold one for it.

Sherry or Xeres should accompany this conrse,

sh—If there bo two kindsof ish, offer tho solection, and puss round the one preferreds should
it be boiled or braized fish, have potatoes served at the same time; if broiled or sautéd thinly sliced
seasoned fresh cucumbers must accompany it, and if fried fish such as whitebait, serve with thin
slices of buttered brown bread and quarters of lemon.

Serve Rhine wine or white Bordeaux.

Removes or Solid Joints,—The removes may be placed on the table before being taken off for
Sirvingsit it b a saddle of venison, it should be cooked rare, passing carrant jelly at the s
time. A saddlc of mutton must also be rare and very hot; it ein b out longthwise ot au. angle in
thin slices or across, although the first way is preferables serve both theso on very hot plates, and
have one or two vegetables accompanying them,

Serve champagne.

Entrées.—The entrées must be served one after the other without placing them on the table
beforehand; they must bo served on liot plates with ono vegotable for ench: entroe, to be cither

round separately or else carefully Inid on th same plate, unless it s desired that they be
dressed; in this case dress and present to each guest. Serve Bordeaux at the first entrée, and an.
e dulity of wine at tho last; eontinue serviug champagne to those who prefer to drink it an
the roast.

INTERYAL.—SECOND SERYICE.

Jeed Punch or Sherbet.—Should there be no ladies Present, cigarettes can be handed round at
the same time. ~Remove the two white wine and sherry glasses, and replate thoy by those used for
Burgundy, also remove the cold side dishes. Ten to fifteen minutes must now be allowed between
the courses, e ot s i

Foasts—~The roust may be displayed on the table before carving, this being frequently
requested by epicures; should there be several roasts, carvo them all at gho same time and pass
them round aceording to desie, adding a little watereress for poultry, and should there be can-
vas-back duck, let currant jelly aud fried hominy bo sorved with also & mayonnaise of celery,

Servo the Burgundy from bottles lid flat in baskets (Fig. 774.) holding the baskot fy the right
hand and a white napkin in the lefr,

Cold.—Serve the cold dishes afterthe roast, these to be either goose livers (foies-gras) with
truflles or boned turkey. The foies-gras must have a spoon to remove it with, and the boned
turkey be eut into thin slices, and offer both to the guest at tho same tisme, accompanied by green
salads.

Serve Johannisberg or Vin de Paille,

aow remove everything from the table with the exception of the dessert and to avoid using a
brush Jift wp the extra. napkins in ront of each person, folding them i twe; co st the table is
neat and cloan without being obliged to use a brush or scraper. Lay the desest plates on the
table, and continue the service for the hot dessert.

Hot Sweet Entremets.—Make a distinet service for the hot entremets, then serve the cheese.

Serve a fine Lafftte Bordeaus,

Cold Sweet Entremets,—Make another service for the cold entremets and ices,

Dessert. —Instead of sery ng the cheese after the hot entremets it may be done now, which is
In fact it proper place; puss around tho fresh fraits, stewed, candied and dr fruits, bonbon
gases, bonbous, mottocs, ices, strawberries and. raspberries with cream whon 1 season, passing
eakes around at the samo time,
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Serve Madeira wine, Muscatel and Frontignan, also plates of salted almonds.
THE CONCLUSION OF THE DIN

It s now time for the hostess to bow, push back her chair and prepare to rise, this being a
signal for the ladies to retire; after they have returned to the drawing-room, coffee is passed
round on a salver containing spoons, hot water, sugar and cream. A few moments later another
waiter comes forward with an empty tray to remove the cups the ladies hand him.

The gentlemen partake of their coffee in the dining-room; at the same time serve them Kirsch,
brandy, chartrense, cigars and cigarettes. The doors are closed and the ladics and waiters have re-
tired s0 as to allow the gentlemen more freedom (o talk among themselves, still it will be necossary
fo enter the drawing room and dining-room oceasionally in order to see whether anything be
needed 50 as 0 avoid being called as much as possible.

‘After half an hour or so, the gentlemen will rejoin the ladies in the drawing-room and then
ten is served. The tea service is accomplished by passing around on trays, tea, sugar, hot water,
cream, cups, spoons and slices of lemon. A few moments later another waiter removes the empty
cups on a tray.

After the tea the service is considered to be ended.

FRENCH SERVIOE (Servics & la Frangaise).

There are two different services in use: The Freuch and the Russian

Although recognizing the priority of both of these services, it will be well to mention the dif-
forence existing betwveen them and the English and the American service first, they differ in the
elassification of the bills of fare and certain changes in the table service, these alone are sufficient
to be interesting.

The old siyle of French service threatens to disappear en
very rare occasions.

The three services placed on the table, one after the other, had cortainly the advant;
displaying the eulinary labor as well as the most variegated and Tare products by exhibiting them
in ull their profuseness. But the great inconvenience is the preparation of dishes beforehand in
the kitehen in order to have each service ready at once and to keep them hot in heaters hefore
beginning to serve the dinner.

The dishes for the first course are placed on the table in chafing dishes provided with covers,
t0 e lifted off when the guests are seated, and left on the table till ready to bo carved.

Of course this inconvenience is somewhat remedied by keeping the heaters and chafing dishes
at  given heat, and there must bo placed near the table, either behind a scrcen in the dining-
room or elso in an adjoining pantry, & bain-marie with all the necessary sauces required for the

and is rarely used, except on

g of
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-dinner, and as soon as the meats are carved, ach one is to be covered with ifs rospective sauce
before being handed around.

But notwithstanding all possible care and attention the entrées are apt to lose much of their
fner qualities by the very act of being cooked and dressed beforchand, then kept hot in thees
heaters or chafing dishes.

Still this could scarcely have been the sole cause for abandoning the old system, for it con-
tinued in usago for several centurics. Wo are, however, obliged to recognize that first-olasy
fomilies have coased to make a display of the great luxuriousness indulged in, in the past; to.day
they are more restrained, the help less numerous and the chiof cook frequently alone. with ony
kitchen assistant, having 1o longer an oxtra man for pastry, confectionery and ices. The ohet
himself must see to the preparation of the pastry, ices and desserts. There aro now scarcely to be
found any house whero for twelve persons they omploy a chef, an assistant and o pastry cook and
the remainder of the help corresponding to this great amount of luxury.

he bills of fare are simpler; instead of dressing and arranging the service on the table itslf,
many houses have a mixed sorvice; this is made by presenting the dishes on the table, ther
removing them to be carved.

The general desire of the day is to dino quicker; taste changss with the fashion, The old
Fronch servico is fust disappearing, and. as it becomes moro simple it gradually evolves intg a
mixed Russian and French service.

FRENCH SERVICE FOR 24 PERSONS (ervice 2 la Frangaise pour 24 Couverts),

The first servioo is composed of hors-d'uve (side dishes), two soups, two Temoves, four hot
‘entrées, or two cold and two hot entrées,

Remove the cold hors-d'wuvre; serve the punch or sherbet.

o second service is composed of two ronsts to take the place of the removes; four entremets,
o being of vegetables, one hot sweet entremots and one cold; these to replace the entrécs; tug
entremets cakes to take the place of the cold entrées,

Propare the tablo for the dessert.

ho third service, or dessert, is composed of two shelved stands filled. with bonbons, victorins,
ponbon boxes, cossacks, two low stands or drums containing small fancy eakes, two bagketfuls f
fresh fruits, two assorted compotes, one orango jelly, one. bar-lo-duo jelly and two cheeses; two
fancy pieces of nougat or candied sugar to replace the entremets cakes,

“he wines should be sclocted and served as indicated in another chapter, scsording to the taste
and desire of the host.

FRENCH SERVICE, DINNER FOR 24 PERSONS—TO SET THE TABLE (Servioo & I Frangaise,
. Diner de 24 Couverts—Le Couvert),

‘The tablo must be sixteen to eighteon foot long and six to seven feet wide, with rounded cor-
ners: covered with a tablo-cloth and having exactly in the center a high stand or eporgne, or piocs
of silvervare or bronse, filled with flowers. Continuo the middle line with eandolabrny s
lamps; loave a place for the chafing dishes and botwoen theso arrange the cold hore.dmrr.
o the platos, the glasses to form a semicirele in front; the spoous and knives on the right and thy
forks on the left.

Commence serving the most honored guest on each right
at the person sorved the last.

All the dishes intended for the table should be dressed tastefully and tho edges decorated with
Spon-worked noodle borders; the meats laid symmetrically, the borders to be neither too high nor
100 much spread o that the dish covers can it on easily; light bread bordors can also b s,

Decorate the meats with trimmed hatelets just before placing them on the fable,

de, and begin each separate servico

NECESSARY MATERTAL FOR 24 PERSONS (Matériel Néoessaire pour 24 Couverts),

Let the china, glassware, silver, cutlery and linen be as much alike as possiblo, hve the
plain or cut of the same pattern and shape; the china cither all white, colored or gilt;

the linen plain or damasked with large or small designs.
The plates must be changed at each service as well as the knives and forks, they must be
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washed immediately and used again for the following services, otherwise there Will bo as many
Knives and forks needed as plates, consequently far more material.

24 soup plates. 24 dessert knives and forks.

24 side-dish plates. 72 large forks.

72 dinner plates.

48 Hessert plates. it k
24 soupspoous. 24 side-dish knives and forks.
24 coffee after-dinner cups. 24 coffeespoons
Small salt cellars and pepper casters, one for each person.
12 radish dishes for 24 persous. 2 shelved stands.
A glass or silver knife-rester for each person. 2 silver baskets for fruits.
8 silver toothpick holders. 2 drums for fancy cakes.
24 wine decanters and water bottles. 2 dishes for jellies.
2 soup tureens. 2 dishes for cheese.
2 chafing dishes and covers for removes. 4 compote stands
4 chafing dishes and covers for entrée 4 dishes and covers for vegetables.
2 chafing dishes and covers for roasts. 2 dishes for cold entrées.
24 water glasses. 24 sherry glassos
24 Chablis glasses. 24 Burgundy glasses.
24 Bordeaux glasses. 24 liquor glasses.
24 Frontignan glasses. 24 Champagne flutes or goblets.
24 fine Bordeaux glasses. 24 panch or sherbet glasses.

24 Champagne glasses.

Tine bacearat glnss is the handsomest; keep in reserve glasses of all kinds in case of an
accident.

The oil and vinegar caster, as well as the mustard pot, are to be passed around according to
necessity.

4 RUSSIAN SERVIOE (Service & la Russe).
The habit we have of eating everything very hot and very fast comes to us from the * Russian
service:" it differs from the French service in the very fact that nothing hot appears on the table,
everytling is cut up as needed, either in the kitchen or pantry. The carving should be performed
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very neatly, having all the pieces of even size and placed at once symmetrically either in a circlo or
straight row on dishes for ten or loss persons, then passed Tound o the guests, who help them-
selves or are helped, according to their wish,

Ror tho sold joints, removes or roast, they can be served. precisaly tho same, or lse Taid on
very hot plates and handed directly to each guest. There must bo a sufliciency of every kind of
entrée to serve for overy person present.  Should thero be sevoral and  varioty of rousty yn only
epaarvico required, then carve a third part of each one, or more of ono than the other if somut,
dishes seem 10 be proferred. I there be several removes the same course gan b pursued. As
oo that e sourse Is belng passed nround, the following one should be brought from the kitchen
%0 that the dinner can be served uninterruptedly and eaten while hot and paiatable

The cold meat picces may be dressed and arranged on the table the samo a3 the candelabras,

betiwoen this center line and the edge draw a round or oval or any other desirable shiape at eigh-

i them on the sides of the table
aud in the center of tho line, and if four, then two at the sides and two at the ends iy the center,
f eight then have four at. the corners between the sides and ends on the eighteen-inch line above
the edge; finish to decorate this line with cold sweet dishes, baskets of frecl: fruits, shelved stands
Blled with bonbons, cossacks, Victorias, drums containing small fancy cakes, compoted dried
fruits, elc., all theso ornaments givo the tablo a charming offect mud shosld 1o arranged
before the guests enter the dining-room.

The straight lino alone and the cold ment pieces can be also arranged, i ishing at eighteen
inches from the edgo with garlands of leaves and flowers instead of the dessert, an when ready to
serve the cold pieces, take thom off and. replace them by the taller dessorts, sholved stands and
drums, ranging the others here and there, half on cither side of tho table botweon ti middle ling
and the flowers.

Hot sweet entromets are always served s exteas or * fiying dishes,” after the vegetables.

The service i far less sumptuous and elogant than the Fronch one, yet it Pleases many and
s very fashionable at the prosont time. ~The remainder of the servicn fo cxnet] y like the French

The old-fashioned bills of fare for the Russian service woro clussed differently to those of
foday; further on they will be found in great, varioty, appertaining to diffeseut epochs and a
selectior: can bo mado of those most suitable; the service remains invariably the same, the only
change being in the bill of fare,

1tis the custom in Russia to serve tho iced punches or sherbets after the fish, but it s cor-
tainly preferable to wait until the entrées are removed,

SUPPER. (Le Souper)
Lo sleep easily one must sup lightly,”

SUPPER BUFFET.

Supper bufets ure dressed on tables twelvo to twenty fect long by four to five feet wide ; larger
or smaller according to the number of guests and the richness of the bill of fane Be careful that
gvery articlo on the table shows to the best advantage, arranging each sk 5 tasteful manner,
o ohserving cortain indispeusable rules 50 to facilitate the service that the buffer xer be replen-
dshed and the dishes removed without the slightest confusion.  The o ishes should be served
Sontinuously without any delay and onlya fow at the time.  Place a largs picce of silverware in the
genter of the tablo to coutain fruits, following the middle line on the. length, then two largo bas-
Kets of flowers and two picces either of nougat or sugar, both ornamented with candied fruits,
then two large cold meat pieces and two stands filed with bonbon e, mottoes, vietorias and
bonbons, afterward wo eandelabras, and. two entremets enkes o finign In the front place a
decornted salmon, bohind on the other side of the center line stand. the tenderloin of beef, and on
gach side of the fish and tenderloin, two medinm.sized ment piecos, then (s drums o high stands
flled with small cakes.  After this the small cold entrées, sush ng sandviches and small rolls fillod
with rilettes; at each end of the table arrange the chicken and lobster slade On one end of the
{ablo have plenty of material handy (according to tho importanee. of the bill of fare), for hot
service: have plates, soup turcens and ehafing-dishes; behind. noar the tenderloin of beof, put the
ices, jellies and chatlottes,

¢ 81ppers are usually served after the Arst part of the daneing order is fiished betwoen
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loven o'clock and one in the morning. Frequently small tables are used when thero is suficient
‘room; these ate generally reserved for the ladies.

HOT DISHES.

First part.—The soup is either consommé in cups, or barley cream, or rico and almond milk.
Theso must be perfectly clear in order to serve them in cups the same as the consommé.

‘Oysters propared in different styles: Fricasseod, Hollandaise, Béchamel, poulette, Viennese,
orawiish sauce, ete.; oysters fried or stuffed, small bouchées filled with salpicon, chicken or
game croquettes, sweetbreads, lobster, etc., Timbales and mousselines; terrapin, Maryland or
Newburg for white, Baltimore and Maryland Club for brown; rod-hiead ducks and canvas-back, also
quails and squabs and sometimes deviled erabs, stuffed lobsters, scallops & Ia Brestoise or frog
croquettes.

COLD pIsuES.

Second part.—Decorate the table with hors-d'wusre composed of radishes, olives, celery,
anchovy toasts ete.

Large picces such as a richly decorated salmon, a tonderloin of beef garnished with vege-
tables, boned turkey and capon, ham stuffed with pistachio nuts and trufes, a suckling pig, &
boar's head, large dishes of turkey and capon, truffled or otherwise. Voliéres of peacock, young
swans, pheasants and guinea fowls ornamented with their natural feathers, large terrines of Stras-
burg foies-gras, woodcock, snipe, reedbirds, quails, leverets, veal kernels and game * pains,” en
dnmier: bastions of roast game on croftons aud garnished with fresh water-cress, pyramids of
Tobsters and crawfish and truffies.

There are a great varicty of elegant entrées, and among others the following ones may be
selected:

Aspics of all kinds, red beef tongue, foies-gras, fllets of chickens, oysters, ete.; white and
brosm ehaufroids of partridge and chicken, also ravigote ducks, galantines of chicken, cream of
pigeons, squabs and quails covered with chaufroid and decorated with black trufles and very green
bistachio nuts; smoked and unsmoked tongue well glazed and dressed pyramid form; lamb chops
au vert, pré, ballotines of quails and squabs, ducklings pear shaped and thrushes & la Périgord;
terrines of Nérac and ducks’ livers & la Toulouse and young rabbit  la mode de Rouen; pains of
ehicken or game. Entrées of larks and reedbirds, chicken mayonnaise; lobster, shrimp, crab and
<almon salads, also salad & la Russe, and at equal distances have plates of small breads garnished
with rillettes and fine sandwiches.

‘Select, from all this gastronomical wealth those dishes liable to satisfy the appetite and at the
same time make a beautiful display on the table.

SWEET ENTREMETS AND DESSERTS.

Third part,—Intersperse among the cold dishes, liquor and fruit jellics, bavarois, * pains " of
rice puddings, blanc-manges and charlotte russes, assorted creams aud erowns, wales filled with
whipped crom, macédoines, assorted large dessert cakes, and timbales of waffles, brissclots and
wheelbarrows of small méringues with flowers or fruits, horn of plenty and Sultan vases, cherry
baskets, high mounted pieces of gum paste, royal icing, nougat, sugar candy, marchpane and
almond paste. Fancy variegated ices, such us virgin cream and biscuit glacés, tutti-frutti, Monte-
Jimar, Neapolitan, harlequin, bombs and delicious creams with nuts; parfait with coffee and
purnt almond cream, chestout mousse and soufliés sabayon; sponge and plombitre with fruits,
Nesselrode puddings and fori di latte; pineapple wter ices and Favart souflis; fresh, seasonable
and hot.house fruifs; compotes of fruits, small fancy cakes, Genoese cakes and others iced; bon-
bons, Victorias, cornucopias, Cossacks, mottoes and bonbon boxes.

"Yhis third part of the menu s certainly the prettiest and most coquettish, and with these lux-
uries ends the selection of dishes from which an elegant table may be set.

Drinks—Champagne, Bordeaux, Burgundy, wine punches, lemonades, grenadine and syrups
of raspberry, currant or orgeat, coffee or tea.

ANBIGU.

A meal usually offered cold without any soup, and set on a table where removes are served at
the same time, also entrées, side dishes and sweet desserts, and in which the service is blended
into one, for no dishes are to be removed. Certain breakfast, hunting luncheons, and suppers
served in the midst of a ball, are also all called ambigu.
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SERVICE FOR LUNCHEONS.

Lunch is a small repast indulged in between breakfast and dinner. This meal is called lunch

in English, in French goter or taste, because it is less heavy than the others, and, as generally very

little is eaten, it is only tasted. In France this old custom ouly exists in country towns where

breakfast is very matinal; the English and Americans also lunch, for they breakfast early and

only dine toward six or seven o'clock, therefore lunch is an indispensable meal with them. Larger

and more ceremonious luncheans are frequently served; these are called ** dinner luncheons,” and

many bills of fare for their preparation will be found later on. For family luncheons there are
generally served cold meats, light entrées, sandwiches, pastries, ices, preserves, etc.,

LUNCHEON FOR LADIES AND GENTLEMEN, OR FOR LADIES ONLY, OR
GENTLEMEN ONLY.
FOR LADIES ONLY.

Although set with more simplicity than the dinner table, nothing clegant must be lacking;
in the center of the table place n flower decoration, either & double cornicopia, or a boat, or tw
dossers set back to back, or a vase, or a temple, etc., according to the reason the lunch was offered
to the guests. On each side place a piece made of nougat, one of spun sugar, and at each end &
high stand on tiers filled with bonbons, Victorias, mottoes, ete.

At eighteen or twenty-four inches from the edge, according to the width of the table, draw a
Tine the same shape as the table and lay ou this decanters of white and sherry wines, also water
decanters, one for every two persons; two fruit dishes, four containing small fancy cakes, and
two of dried fruits. ~Set semicircular around each plate as many glasses as there are wines; -on the
Tight hand lay a card bearing the name of the guest, and on the left a dress or buttonhole bou.
quet and the menu standing against the flower vase. Decorate the sideboard with the dessert
service: carve the meats near the dining-room, aud see that everything is served very hot. Let
the wines bo of a proper temporature, and specify each one while serving it: as soon. s every-
thing is in complete order, open the doors and bow, which means that the lunch is ready, and the
fguests may assemble in the dining-room to take their places at the seats designated on their cards,
The service begins the same as the dinner and continues likewise until the coffee is served, when
the ladies retire to the drawing-room to partake of theirs, to listen to music, or to withdraw
unceremoniously.

1¢ the lunch should be intended for gentlemen only, suppress all ornamentation except the.
flowers and fruits; the menu should be more substantial, and if for ladies and gentlomen togother,
serve the same as for a dinner, obsorving the same etiquette.

MEAT BREAKFAST (Déjeuner & Ia Fourchette),

A meat breakfast s composed of broiled meats, cold meat, fish, eggs, croustades, fried dishes,
sweets and dessert.

BILL OF FARE.
COLD SIDE DISHES. —NELON.

Radishes, colery, olives, anchovies, caviare, sardines, fresh butte, artichokes poivrade, smoked
breasts of goose, canapés of ham, gherkins, shrimps, mortadella, cucumbers, Lyons sausage,
mackerel in oil, tomatoes and pickles.

Opsters or Little Neck clams.

s,

Broilod—mackerel, shad, smelts, perch, trout, herrin

Friod —codfish, fillets of flounders, whitebait, frost fish.

Baked—sheepshead, bass, English soles, redsnapper, kingfish.

Boiled—salmon, groupper, halibut, skate, cod's tongues.

Sautéd —weakfish, lobsters, mussels, bluefish, whitefish.

BGGs.
Omelets, scrambled, fried, poached, boiled soft and hard, soft, moulded or on a dish.
ENTREES,

Broiled—pig's fet. sausages, blood sausages, sliced venison,

Fried—chicken, tendons of lamb, crawfish cutlets.

Sautéd—tripe, chicken, kidneys, tournedos, calf's liver.
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‘Baked—sweetbreads, lamb chops in papers, quails, pigeons in cases.
Braized—ealf’s head, sheep's trotters, grenadins of veal
Broiled—porterhouse steak, sirloin steak, tenderloin of beef, veal, mutton and lamb chops.

oL,
Game pie, terrine of goose-livers (foies-gras.)
Boned duck, chicken mayonnaise.

0asT.
Game or broiled or roast poultry, with green salad.
SWEET ENTRENETS AND DESSERT.

1¢ 80 far no eggs have been mentioned in the bill of fure, then fruit or spirituous omelets of all
Kinds may bo served, or else Celestine omelet, suow souflié, ete., but in caso eggs have already
‘boen used, then diversify the bill o fare by giving (ritters, crusts, pancakes, pears, apples, peaches,
ete. Have also pies, tarts and cakes as well as cheese and fresh fruit.

Coffee and Liquors.

THE BREAKFAST TABLE.

Tho breakfast table must be laid simpler, although with as much care and taste as for all
other meals; naturally there is less coremony to be observed for a breakfast, the simplicity of the
il of fare and wines rendering it far easier to serve. The hors-d'muyre and fruit may be placed
on the table, and when a dressy appearance is desired, flowers or high cold pieces, such as meat
pies, chaufroids, aspics, trout or salmon, may also be added.

“The service for the wines and cooking is exactly the same as for a diuner.

SUPPLIES (Approvisionnements).

Good cooking i only obtained by having all the ingredients healthy, appetizing and nutri-
tious; the stomach must not be fatigued, and yet the eye and the palate have to be somewhat flat-
tered. A dish may be more or less simple, more or less difficult, but it must satisfy the taste and
1o obtain this result a cook should only use the best materials and those of the very freshest.

All the supphies shoild be of the very first choice: the best cook in the world can fail to work
properly unless the provisions are of the best. A cook anxious to porform his duty must pay the
strictest attention to the selection of the food; this alone constitutes a science based on a deep
knowledge and long practice.

Beef must have light red, marbled meat, the fat being firm to the touch.

Veal meat to be white and firm, also its fat.

Mutton has red meat firm and marbled, the fat to be white.

Pork must be carefully selected from pigs raised on acorns or corn, having firm, white meat,
and firm, white, brittle fat.

Chickens to be plump, the breast bone flexible, the ribs easily cracked. Pinch the pinion
bones to see whether they are tender; the same of turkeys, other poultry and game. Old fowls
can never replace young chickens, therefore use them as little as possible. A fish is to have &
‘clear, frosh eye and must be firm to the touch; mistrust it as soon as the belly flesh becomes soft;
the smell will indicate whether it be fresh or stale; the same of crustaceans.

Vegetables to be selected of the very freshest.

Fruits by thewr appearance and faste.

TABLE OF SUPPLIES,
FISH AND SHELL FISH.
Index for American Fish and when they are in Season. S indicates when in season.

o PUEE R

Fusa. Porssoxs. Elilz]= 215(2|5(¢
AR AR A LR AR AR A |

HE R B R AR AR

Angelor moon ... [ N [ v e e
Bass Take or biack. Lotalsslatsls]s
il s|sds|s|s| | .
L Siped 11 s|5|8|S|8is|s|s|8]¥
Blackfsh or tautog. slslslsls|sls]n]
Bluefish.... ........ R R %




TABLE OF SUPPLIES. 15

FISH AND SHELL FISH.—CONTINUED.
Index for American fish, and when they are in season. S indicates when

e Rl Ty
Frem. Porssoxs. s|28|l5|= g8 |2 £
HENERE A i i §
SlE)E|<(=(3 (3|3 |g|8 a
Bonito . ‘mm ‘ B e e
HETEE | Il
i Bilsletio] .
§%% ot 8 5] d
s|s|s T8 s(s|s
s|s|s s|sls|s|s
8|88 S/8 |8 |88
S|8|s {3 . B8 (8
sietie lntes sl
s|s|s|87s i858
s|sls|s|s 5(5(8
s|s | s|sls
Fali e sl
d s i
8l
88
. 8|8
| s|s
ss
ot B
i
s|§
s|s
s|s
§is
8|8
: s|s
: ~l&
: ils
Estirzonn 17 o s 15 ).
ruiie do raissons, % s rdde
«|Turbot Américain . 8 s
B ici N
; s
s s
8
SuEis Fisw:  Cnvsracs wr Coquibtaams:
Clllnl.hll’d; Lumnuunnguu % S8 '8
% o sls|s
e S8 |8
1 e
s [87s
S8 |8
Ml 587
el b o 5|58
; Shaf w2

MrscrLLANEOUS Divens -
Cotlieh tongoe.......Langues de morus.....
Crab oysier. (Crabes dhuitres. |

Togs ...
Milts.. 1.
i

o 2fum
Sexrran
S



16 THE EPICUREAN.
FISH AND SHELL FISH.—CONTINUED.
Tndex for American Fish, and when they are in season. S indicates when in season.
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POULTRY.

Tndex for Poultry and when it is in season.
indicates when the poultry is at its best.

S indicates when

in season.
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In case no fresh ones are procurable, frozen poultry caa be found every day of the year.
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FRUITS.

Index for Fruits and when they are in Season. S indicates when in season.
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GAME.

TIndex for Game and when it is in Season. 8§ indicates when in season.

e —— {F s
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| £

Novenber

April

May

Antelope and Venison. Antilope.

ar.. Ours

Birds, Dos. .
Lar

g

i Cowntis 1

L Msavieites.

Hail-chiopper, o]
Sorn. |Ral

Almost everything, not fresh killed, may be found in good condition frozen, nearly every day in the year.



TABLE OF SUPPLIES.

MEATS,

Tndex for Meats and when they are in season. § indicates when in season.

B indicates when the meat is at its best.
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VEGETABLES,

Tndex of Vegetables and when they are in season

M Indicates the mor

hen in season.

h
E Indicates when the vegetable comes from Europe; H when cultivated in hot-house or hot-bed:
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VEGETABLES.—CONTINUED.

Tndes of Vegetables and when they are in season.
E Indieates when the vegmm., comes from Eumpe,

M Indicates the Month they are in season.

H Indicates when the vegetable is culti-

Oysinepiant.
Py rsnips

‘hot-beds; from the South; L Indicates
when the vegetable comes from lm,,— Island.
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MODEL MARKET LIST.
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MODEL MARKET LIST.—CONTINUED.
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MODEL MARKET LIST. —CoNTINUED.
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POCLTRY—continued.
Pigeons, Stall Fed
Squabs .
Tarkeys,.. .. 1
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“ Spring...
Suckling Pig.







OF FARE,

The bills of faro aro classed as follows: Brenkfasts, Luncheons, Dinners, Buet o standing
suppers, Collations, Hunting parties, Garden parties sorved Ambigu, sit down suppers and daicing
parties including the refreshments and supper.

These bills of fare are numbered according to articles and nof to p
the book will be found in the Bills of Fare, thus forming a double index,
at the end of the book is more conveniently classed by pages.

The breakfast bills of fare include more than one hundrod different
fish, minces, chopped meats, broils and sweet dishes.

es and every recipe in
as the table of contents

¥s of preparing e

The Tancheons are composed of crustaceans, small éntrées, poultry, game, hot entremets
and desserts.

The dinners are composed of American, English, Russian and Fi
greatest varioty and manifold ways of serving them.

At the end of the book is placed a collection of choice bills of fare served by the house of
Delmonico, between the years 1862 to 1893,

h service: Buflets of the

LIGHT RREAKFAST OF COFFEE, CHOCOLATE, TEA

Crescents (3414) Muffing (3421)

Bicit, plin or with cngenon { 3309 ol G

Brioches (3269) Small flutes, finger-rolls (3419)
Couques (3277) Flutes or French rolls (3420)
Corn bread (3422) Small rolls, with butter (3420)
Buns, English and Hot Cross (3270) Toast dry, buttered (3283)

¥ )
Flutes of brioches (3208) . Toast dipped in milk or cream (3283)
Grisini with. sugar and with butter { 3275
GRIDDLE CAR
Buckwheat cakes (with compressed yeast) (3272)
Indian cakes (3274)
Wheat cakes (3276)

COORED CEREALS.
Hominy (3250) Oatmeal (5280 Polenta wheaten grits (3250)
BREADS.
Jocko (3416) Crown (3413) Graham (3423) R
American bread (3417)
Bulled bread, bread crumbs pulled out and browned in the oven.

ve (3428)

Assorted fruits (3699) Oranges (3696) Grape fruit (3099)
Boiled eggs (28

6) Fresh butter (773)
@)



206 THE EPICUREAN.

axviER. 2 Fivnm,
DEJEUNER, 12 COUVERTS, DEJEUNER, 10 COUVERTS.
MENU. MENU
Casts KB (00, Graves Huitres (503)
e () Sherry Fruits en ravier (703)
Radis (508 Olives (s00) oy oo 8
Redsnapper mariné (832) iy
hes & In Pol 1208
Vin de Moselle cm.;re:. bt on‘:!:.:m e Omelette aus foies de volaillo
erre en surprise (2752) ey
o Hochheimer  Alose & T Evers garnie do
Nofettes do fle. o movton e el
Fedelini Cardinal (2038) B e i
Pouletsuté Montesquion P
‘Chéron (1401)
Beaune Tomates grillées sauce mayon-
‘hise chaude (2895) Musigny  Poulet sauté Chasseur (1903)
ey caisses au fole Salade Ttaliene (2085)
Pontet Canet Penlmnx ritis piqués s !xu St. Emilion  Canyasback grillés (Canards
le cresson (210 uvages) (2054)
Salad de micho (2069) Salade de oéleri (2060)
Fraits (3609) Fromago (3697) Gatean dumandes 1229
Alicante Compote (3686) Malaga Fromage (3697,
Salade doranges (3890) Fraite (W00)
Caté (3701) Liqueurs  Café (3701)
s, R
DEJEUNER, 24 COUVERTS. DEJEUNER, 18 COUVERTS.
MENU. MENU.
Crabes d'uitres marinés (305) : Huftres (303)
Canapés de langues (777) Chablis Harengs marinds (787)
Sauterne  Saucisson de Lyon (818) Baucisson & Pail (818).
Maquereaux fumés (705) Homard & In Bonlognaise (704)
Pompano Macédoine (1228) (Eufs des gourmets (2050)
Porkinek GRSEUES (oD Niersteiner  Truites  PHotelibre (1202)
Cote-Rotie  Tournedos de filet de bauf La- ‘oncombres (2661)
[} )
(s G Tournedos do filet de bamf
Petits pois & I'Anglaise (2742) oty
Poulet santé Diva. (1886) Lazagnettes & la Philadelphic
Pointes d'asperges i la Main- g
5. . :
e R Pontet-Canet  Cbtelettes do pigeonnean Sig-
Guts pochia & 1 B nora (2260
nonne (2026) Pointes dasperges au fromage.
Léovitte Faisan troffé roti (2110) oY

Salade de laitue (2072)

St. Honoré & la Sultane (3261)
Porto Compotes (3086)
Fromage (8697) Fruits (3699)

Liqueurs  Café (3701)

Chambertin ~ Sarcelles grillées (2007).
Salade Russe (2643)
Gteanx aux fraises (3262)
Dessert

Ligueurs  Café (3701)



BILLS OF FARE. W

L 6 v,
DEJEUNER, 16 COUVERTS, DEJEUNER, 10 COUVERTS.
MENU. MENU,
Sherry Olives Crossants (800) Lucines (508)
Mortudelle fm Niersteiner  Radis (808)
bl RSO Russo i)
ey i Olives (300)
Consommé Iupmuua\ﬁj Tranches do sanmor
Haut Maquereau Espagrol farci garn sauco Béarnnise (1240
Sauterne de groseilles o Vertes (1"’91 Champagne  Grenadins de filet de beeuf
Obtelettes dagneau  Gavardi umarohais (1885)
2207 Pommes do terre Long Branch
s Gastronome (2759) (@793)
Champagne mm? G poulet 4 In Mexiontse Ol B6hpsonnens ik
Petits pois & I'Anglaise (2743) ha riston (’W‘i e
Shampignons la Rivera
Asperges e s In vical i
grette (2602 7).
wry s en bordure do (Eafs frits & la Eagbne André
isot aux foies de umnrdn (2860)
13939) Chateau Poulet grillé au jus (1831)
Nuits Canetons s mayonnaise Zagrange  Salade de romaine (2675)
sortes ik e herbes (1035)
Salade de laitue (2672 Bexgn;ﬂt: e cerises frafchos
Tarteletis aux it variéa ¢
5357 Liqueurs  Fraits (3699)
Liqueurs age (3607)  Fruits (3699) Fromage (3697)
fot ®701) Caté (3701)
—_— L
JunLE, 8 Aot
DEJEUNER, 12 OOUVERTS, DEJEUNER, 18 COUVERTS,
MENU. MENU.
Lucines (808) Terés Piments verts (306)
Graves Conconbres en flets (755) Avoeats (771)
Harengs saurs (755) Olives Espagnoles (800)

Haricots verts marinds (s24)
Oranges & la Russo (3613)

Marcobrunmer Kingfish A In Sultane (1185)
Pommes Vieunoise (2812)

Ris d'agnean Joinville (1761)
Mals sauté au beurre (2731)

Homard & la Bordelaise (1025)
(Eufs durs & ln Bennett (2858)

Chtean, Alouettes grillécs (2082)
ZLarose  Salade de romaine (2673)
Bordure de riz aux bananes
(3003)
Fru
Fromage raun")
Liquenrs  Caié glact (3809)

S

Acharts aux fines herbos (792)
Omelette aux truffes (2908)
Zietfraumilch Weakfish i la Pontigny (130)
Concombres & 'Anglaise (2601)
Filets de poulet & la Valengay
185,

Macaroni A la mode de Naples
(2960)

Champagne filet de veau aux.
os i Argentine (1507)
do terre aux truffes
émincées (2813)
Chitean Canetons grillés (1988)
Léoville lo de crosson aux pommes.
darbres (2676)

Flan d'abricots (3170)
Poncire i s Madison (3612)
Fromage (3697)

Fruits (3699)

Café & la Turque (3702)
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SEPTENBRE.
DETEUNER, 22 oouvmm
ME]

Absinthe, Vnmum Kammel.
Concombres marinés (785)
Canapés desturgeon (777)
Choux fleurs marinés (776)
Paupicites de_harengs & la
Polonaise (789)
Zafaurie  Kingfish Montgolfier (1183)
Salado do concombres (2061)
Mignons de filet de beeuf & ln
Stanley (1406)
Puree do pois verts (2742)
Cotelttes do pigeonnensx Pro-
vengale (2208)

8t. Pierre
Enfs wu miroir & la Tivolier
(2855)

Haut Brion  Perdreaux 1otis au jus garnis
cresson (2102)
Salade d'escarole (2671)

Potitos meringues Itallenncsau
f6 (3398)

Fruits (3699)
Fromage (3097)
Café (3701)

Ligueurs

THE EPICUREAN.

ocToneE.
DEJEUNER, 14 COUVERTS.
MENU.

Graves Huitres (803)

Cerneaux frais (s34)
Choux rou
Maquereats » Hhuile (7

Omélette physiologique t_zmm

Pompano & la Toulouse- (1227)
Moselle Pommes de terre Gastronome
(@789)

Beaune Cotelettes de chevreuil Buri-
dan (2170}

Petits poisit la Frangaise (2743)

Poulets sautés & la Dodds

Escargots au_beurre de Pro-
vence (1016)

Rales i la Mareille (2150)

Salade e laitue (2672)

Champagne

Glace parfait au nougat (3478)

Tiques. . Confares do groello do Bar
(3678)

mengu (a007)

Café (3701)

s o R
11

NOVENBRE.
DEJEUNER, 8 COUVERTS.
MENU.
Hermiage atires o citeons (809

Cerneaux confits (333)
Saumon fum (822)
Ratinger  otit Eaturgeon ux quenclles
o gl (1
Pom

erre Lﬂllém il
.»m,n-x..w )

St. Bstiphe  Filets mignons d'agneat sauce
créme (1724)
Nouilles _sautdes au  beurre
@92

Pain d‘wrenmen Chartreuse
(23

afs sur lo plat Cond6 (2012)

Outarde en danbe (1944)
Salade de cdleri (2660)

Chanpagne

Pouding souflé Saxonne (3107)
Fruits (3099)
Fromage (3697)

Liqueurs  Caté (3701)

DRCEMBRE.
DEJEUNER, 8 COUVERTS.
MENU.

Montrachet  Huitres (808)

Saumon fum¢ (22
Alose marinde (757)

Piesporter  Tranches de saumon grillées
saueo Béarnaise (1244)

Pommes Marquise (2797)

Tournedos de filet de bawuf aux
Petits pois Ménagire (2744)
Lapereau & la Thieblin (2138)

Obaudfroid de jeunes pintades
(2453)

ufs brouillés aux truffes du
Pirigord (2047)

Rauzan Ruddy ducks grillds (2066)

Salade do laitue (2072)
Amandes salées (3696)
Frauits secs (3699)
Compotes (3056)

& Ligueurs Caté (3701)
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JANUARY—BREAKFAST.

13

Osters with lemon (303)

Eggs on a dish with cépes (2022)
Broiled fresh codiish with bacon (1138)
Calfs head vinaigrette (1519)

Hashed pheasant (2299)

Porterhiouse steak & ln Sanford (1308)
Saratoga potatoes (2503)

Pilerine tartlets (3335)

Dessert

14
Marinated tunny fish (831)
Omelet, German style (2501)
Grouper & a Franklyn (1162)
Corned boef hash, American stylo (2201)
Ohicken log cutlets with olives (1875)
Mutton chops plain (1500)
Dauphine potatoes (273)
Fruits (3600)

15

Eggs on a dish ila Berey (2010)

Chicken halibut with carrots (1173)
Spinal marrow of veal, Villeroi (1540)
Stewed mutton kidneys A la Burtel (1616)
Chateanbriant Colbert sauce (1381)
Anna potatoes (3770)

Fryits (3699)

Mars cake (3318)

7

Bonillabaisse & la Marengo (1123)
Serambled eges with mushroows (2043)
Ostail ehipolata (121)

Fried artichoke bottoms (2653)

Broiled chicken & ln Delisle (1528) -
Mellow potatoes (2799)

Light pancakes with preserves (3070)
Dessert

*- = e

19

Palmettes Perrier (022)

Poached eggs with spinach (2038)

Lobster, Dugléré (1081)

Shoulder of mutton marinated with cream
sauco (1651)

Fried asparagus tips A la Miranda (2696)

Aspic of foies gras (small) (2412)

Broiled partridge, English stylo (2085)

Cheese (3697)

16
Anchovy salad (772)
Eggs Russian style (2865)
Fresh herring paupiettes with milts (1176)
Duck giblets, housekeeper's style (1927)
Edible snails, Bourguignonne (1015)
Veal cutlets & Ia Seymour (1497)
Demi-glace potatoes (2784)
Triumvirat fritters (3050)

—
18
Soft eggs chipolata (3040)
Fried frostfish (1160)
Slices of mutton purée of heans (1635)
Pork cutlets with fine herbs (1780)
Potato and beetroot snlad (2652)
Broiled squab, Colbert sauce (2013)
Compote (3656)
Coffee (3701)

20
Marinated smelts (s21)
Ponched eggs Villeroi (2028)
Lamb trotters & Ia Bordelaise (1766)
Turtle stew a Ia Foster (1093)
Lentils with bacon (2750)
Roasted tenderloin of pork with gravy
asin)
Apples, Portuguese style (2098)
Stewed fruits (3686)
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JANUARY—BREAKFAST.

21 . 22

Anchovy salad (T72) Radishes (S08)

Tam omelet with green peas (2505)
Small green tartle baked (1002)

Sipep's trotters i Ia poulotte (1639)
Green peas with braised lettuce (2746)
Squabs in enrthenware suucepan. (2018)
Water-cress salad with apples (2676)

Olives (300)

Crabs, Caralina style (1008)

Gosling stewed with turnips (1954)

Neck of lamb with cabbage (1720)

Opster plant poulette (3817)

Pork tenderloins, Printauicre (1813)
Célestine omelet with whipped ~cream

Dessert 037
AT D e
23 24

Caviare (775)

Perch stuffed and baked (1210)

Corned beef with cabbage (1315)

Hashed young rabbit (2303)

Celery stalks with velouté sance (3721)
Traffled pigs' feet, Périgord sauce (1750)
Bavarois with meringues (3133)

Dessert

S
i

25 26

Marinated tunny fish (831)

Soft clams on skewers (999)
Cucumber salad (2661)

Stewed lamb, Pavisian stylo (1750)
“Trévise tomatoes (2836)

Pork cutlets, Aurora (1776)
Omelet with russet apples (3071)
Dessert

27
Shad, Trish style, garnished with croquettes
(1254)
Rissoles of mushrooms with marrow (953)
Neck of veal au blanc (1338)
Potatoes & Ia Bignon (2773)
Tambs' tongues with olives (1765)
Bked stuffed eggplants (2738)
Rum omelet (3039)
n

Canapés of anchovies (177)
At mackerel with eream borscradish
sauce (1193)

Tenderloin of beef pudding with oysters
)

Smothered red beans (2700)

Tripe, Lyonnese style (1473)

Tum omelet (8050)

Rouen mirlitons (3328) 3
Dessert

Oysters (303)
Fresh mackerel, white piquante sauce
(1194)

Mineed tenderloin of pork & la minute
1s12)

Lambs' tails, Conti (1768)
String beans & la Pettit (2827)
Edible snails & 1a Saintonge (1014)

Olives (800)
Westphalian ham (786)
Spotted fish with court bouillon, Calcutta

Fried oxtails (1328)

Stuffed mushrooms in cases (2762)
Green turtle, Havana style (1091)
Eigas with eream, meringued (3082)
Dessert
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81

FEBRUARY—BREAKFAST.

20
Caviare canapés (777)
Bonvalet gmelet (2852)
Codfish tongues with chopped sauce (1141)
Truflled pigs’ foet (1785)

Kernel of veal with thickened gravy (1521)
German salad with crofitons (3664)
Broiled ptarmigan (2071)

Dessrt I

30
Bouillabaisse Parisian (1124)
Eggs on a dish, Bieuvenue (2011)
Pork entlets with mashed potatoes (1752)
Poulpetonnitre pigeons (2321)
Broiled bear steak (2046)
Pont-nieuf potatoes (2800)
Stewed or compoted fruits (3656)
Coftee (3701)

L]
31
Oystors and lemons (803)

Eggs miroir & la Proveneal (2854)
Chicken ulibut baked with Parmesan (1172)
ast of veal i In Jacquart (1490)
Sauerkraut garnished (2819)

Blanquette of by

Beefsteak with fine herbs (1374)
Maitre-d'hatel potatoes (2793)
Preserved large white currants (3675)
* —_—
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Matelote & In marinitre, St. Mandé (1201)
Serambled eggs with fine herbs (2039)
Lambs' trotters, Chantilly (1767)

Hashed chicken, Ancient style (2292)

Sarah potatoes (2802)

Broiled teal duck (2007)

Corn salad (2669)

Souflléd fritters with lomon peel (3048)

-

Westphalian ham (756)

Bertini omelet (2881)

Salt herring with mashed potatoes (1177)
Lamb carbonade i la Rambutean (1667)
Broiled pullet, tartar sauce (1991)
Cream of biseuits with kirsch (3011)
Cheese (3697)

Dessert

pr—— %
34
Chiffonade potatoes (807)
Hard-boiled eggs, New York style (2564)
Frostiish or whiting baked (1161)
Lamb hash with bananas (2206)
Potatoes & la Parmentier (3811)
Rump steak 4 la Villageoise (1367)
Apple tartlets (3327)
Coffee (3701)

35

Quenelles of fish, Montglas (2330)
Turkey giblets, salamander (2033)
Beef hash, Sam Ward (228)
Green peas, English style (2742)

Caviare (778)

Minced leg of mutton A Ia Lyounaise (163%)
Marchioness potatoes (3797)

Veal kidneys a la Roederer (1525)

Veal kidneys & I'Anderson (1524)
Broiled ptarmigan (2071)

Rum omelet (3050)

Fruits (3099)

Pigs’ feet & la St. Menehould (1783)
ynal (2756)
Apples with butter (2099)

Dessert

Mushrooms & Ia Ra




32 THE EPICUREAN.

MAROH—BREAKFAST.

37

Oysters on the half shell (303)
Eggs in cases & I Colbert (2874)
Cisco fish, Castillane sauce (1184)
Kernel of ham, Biarritz (1704)
Veal cutlets maitre-d’hotel (1501)
Dandelion salad (2670)

Compote (3656)

Coffee (3701)

i

38
Eggs on a dish (2009)
Salt codfish, Spanish style (1142)
Calf's brains, Aurora (1479)
Frogs' legs deviled (1020)
Tournedos of beef, Victorin (1438)
Marshall potatoes (2796)
Apple fritters, Montagnard (3037)
Dessert

30

Fried anchovies (1249)
Eges i I Gibson (2861)
Kingfish, Princelay (1184)

quettes (1308)
Broiled chicken with tarragon gravy (1831)
Endive salad (2671)

nced tenderloin of beef with potato cro-

40
Smoked beef (522)
Plain omelet with cream (2886)
Weakfish & la Brighton (1308)
Jugged neck of mutton (1639)
Potato croquettes in surprise (3752)
Lobster mayonnaise (2534)

Applo pie (3199) Pullet legs with new carrots (2005)
Dessert Quartered apple fritters (3041)

a1 a2

‘Spanish olives with anchovies (300) Shad marinated (787)
Eggs on a dish & la Monaco (2016) Powhed eggs & la Mirabeau (2027)
Smoked herring with cream (1175) Matelote & la Talabasse (1202)

Stowed lamb, Dugléré (1754) Sliced kernel of pork & la Cavour (1795)
Mussels marinitre (1046) Potato fritters (2788)

Beefsteak Bordelaise with marrow (1371) Rib steak & I Berey (1364)

Duchess dariole cakes (3200) Omelet stuffed with strawberries (3065)
Dessert Dessert.

4 —
43 44

Eggs miroir, Jockey Club (2851)
Tambs' kidneys glazed (1702)
Baked beef palate, Chevreuse (13
Potatoes persillade (2774)

Chicken legs as cutlets with olives (1875)
Trévise tomatoes (2536)

Tambs' brains with mayonnaise (2446)
Dessert

Anchoyy salad (772)

Hard-bofled egg eroquettes (2863)
Breast of veal stew with roux (1491)
Brussels sprouts sautéd (2704)

Sheep's tongue, Neapolitan style (1638)
Potato shavings (3807)

Baked chicken in shells (2345)

Fruits (3699)
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45

Broiled sardines (1249)

Omelot Desjardins (2887)

Fried gudgeons (1108)

Rump of beef mroton (1344)
Guinea fowl with sanerkraut (1958)
Mutton chops, Tavern style (1592)
Souflléd. potatoes (2808)
Strawberries and eream (3099)

47

Arles sausage (818)

Canapés of shrimps (777)

Serambled eggs with tomato purée (2043)
Smelts fried on skewers, tartar sauce (1269)
Kernel of leg of mutton in papers (1631)
Calf's brains & Ia poulette (1481)

Broiled chicken with bacon, maitre-d'hotel

Apples with butter (2009)

46
Anchovy salad (172)
Eggs on a dish, English style (2014)
Lamprey & In Rabelais (1189
Baked mashed potatoes (2798)
Calf's brains tomatoed, Béarnaiso (1485)
Sirloin steak, Aucient style (1373)
Broiled squabs, Colbert sauce ot
Rum omelet (3039)

—_—

48

Oysters and lemons (303)

Mackerel in oil (797)

Hard-boiled eggs & 1a Benoist (2850)

Matelote of canatiers (1308)

Broiled pig's foet (1784)

Cabbage, peasant style (2706)

Roasted wild squabs (2018)

Provengal potatoes (2801)

T g

49

Marinated sardines (817)

Figgs on a dish with tomatoes (2024)

Salmon (salt) & la Bedlow (1247)

Boiled potatoes (2774)

Flat suusages with tomato Soubise (1805)

Broiled tenderloin, anchovy butter (1424)

Endive salad (2671)

Nougat of apricots, cake (3310)
AR,

51

Figgs molded in cocottes A Ia Bedford (2873)

Lobsters i la Delmonico (1037)

Veal cutlets & In Zingara (1498)

String beans A la Pottit (2527)

Terrine of duck’s liver & P'Aquitaine (2596)

Ronst squabs (2018)

Clheese (3097)

Strawberry short cake (5262)

Oysters on the half shell (303)

Omelet, Duxelle with fine herbs (2885)

Carp broiled and breaded waitre-d'hotel
(130)

Baked potatoes with eream (2780)

Matton kidneys on skeswers (1618)

Broiled ehicken with tarragon sauce (1831)

Lettuce salad (2672)

Apple chatlotte (3008)

J =
Small trout fried and marinated with
wine (529)

Mushroom patties (937)

Stuffed lambe' trotters with tarragon
gravy (1769)

Squabs i Ia Crapandine (3007)

Sausages with truffles (1806)

Cream with Temon peel in pots (3155)

Croustades i In Castillane (595)
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53

Clams (803)

Spanish omelet (2007)

Salt codfish & la Villageoise (1144)
Turnips with Béchamel (2845)

Calf's brains with black butter (1484)
Chicken pie i Ia Rigolo (271)
Terrine of larks (2601)

Lettuce salad (2672)

e

54
Eggs i I'Aurora (2857)
Pompano & la Carondelet (1221)
Lamb stew, Irish style (1758)
Macaroni, Parisian style (2061)
Mussels baked with fine herbs (1050)
Minions of tenderloin of beef (1399)
Viennese potatoes (2812)
Hérisson tartlets (3333)

55

Stufted clams (997)

Fried carp with parsley (1181)

‘Serambled eggs with tomatoes and chives (2046)
Baked breast of lamb (1662)

Chicken pie (2054)

Veal kidneys with marrow (1326)

Potato and herring salad (2633)

Frangipane omelet (303)

56
Canapds Brownson (853)
Porgies i la Manhattan (1229)
Boiled eggs (2856)
Smoked bee with cream (133)
Lamb kidneys on skewers (1703)
Mashed potatoes in suow (2798)
Ronst squabs with water-cress (2018)
Bermuda onion salad (2663)

*
57
Fried soft shell crabs (1006)

Serambled eggs with Piedmont, trufiles (2048)
Matelote of carp, Miroir (1204)

Hashed mutton & la Omer Pacha (2207)
Potatoes in surpriso (2809)

Broiled partridge, English style (2085)

Cos lettuce salad (2675)

Francillon cake (3305)

58
Hot potato salad (2654)
Havanese omelet (2504)
Stuffed carp & la Champenoise (1133)
Paupicttes of tripe (1477)
Lamb's head, vinaigrette sauce (1698)
Small sirloin steak A I Bordelaise (1370)
Potato cakes with bam (2779)
Peerine tartlets (3339)

SR
59

Cassolettes i I Montholon (861)

Poached eggs & s Bodldieu (2025)

Shoulder of lamb with purée of celery (175%)
Baked canliflower & la Béchamel (2713)
Calf's brains, peasant style (1453)

Cold asparagus, vinaigrette sauce (2692)
Small Célestine omelet (3056)

Dessert

60
Anchovy salad (772)
Ham omelet with green peas (2593)
Small green turtle baked (1092)
Sheep's trotters & Ia poulette (1659)
Green peas with braised lettuce (2746)
Ronsted squabs (2018)
Water-cress salad with apples (2676)
Dessert
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61
Omelet 4 la Andrews (2898)
Bluefish, Havanese style (1118)
Calf’s brains in matelote (1482)
Baked potatoes (2771)
Clams, Philadelphia style (994)
Chicken roasted in the saucepan (1881)
Watercress and apple salad (2676)
Baskets filled with oranges (3570)

e N T N

63

Shrimps in side dishes (819)

Hard-boiled eggs with noodles & la Carolli
(2860)

Bluefish with mayonnaise and tarragon (1121)
Paupiettes of fillet of mutton A la Delussan
a613)

Slices of round of veal with gravy (154
Green peas & la Flenrette (2741)
Broiled duckling with green mayonnaiso (1938)
Crescents of noodles with cherries (3015)

*

65

Cucumber fillets salted, Russian style (783)
Eggs on a dish, Oreole style (2013)
Blnckfish i la Orly (1114)

Tendon of veal & la Bayeux (1581)

Kidneys of lamb, stewed with Madeira and
mushrooms (1704)

Broiled squabs i In Crapandine (2007)

Potatoee santhd wm. artichoke bottoms and
truflles

Border of rice wnh bananas (3005)

e

E—BREAKFAST.

62

Shrimps with mushrooms and tomatoes,
Bearnaise (1081)

Friod eggs with chopped parsley (2571)
Angel fish i la Bahama (1094)
Calf's lights & la Mariniére (1529)
Minced lamb & la Rivera (1719)
Cauliflower with fried breaderumbs (2718)
Hamburg steak & lu tartare aso1)

Bordeluise potatoes, new

64
Sweetbread canapds (S37)

Serambled eggs wi
Codfish cakes (1143)

vle (1522

intenon (1678)
Mussels stuffed, Toulousian (1049)
Roust pullet with water cress (1996)
Dampfnoodles with eream (3030)

i gravy (2040)

Oxtail, Alsatian s

Lamb cutlets, Ma

s A
66
Crusts & la Morton (904)
Omelet with caviare & la Stocckel (2002)
Sea bass with almond butter (1100)
Orépine of lamis. trotters, Périgueus
sauce (2242)
Kobl-tabies, housekeeper's style (2708)
Broiled chicken with bacon maitre-d'hotel
(183
Slices of fillet of veal, Polerine potatoes
(514
Cream pie (3201)

67

Anchovy salad (772)

Perch, Polish style (1208)

Mashed potatoes in snow (2798)
Squab cutlots in papers (2270)
Stuffed tomatoes, Provengal (2835)
Asparagus tips & la Miranda (2696)
Fresh cherry fritters (3042)

Dessert

Tunny marinated (331)
Onion and ham omelet, (2000)

Turkey wings with turnips (2043)

Green peas, French style (2743)

Baked tripe with parmesan choese (1474)
Artichoke bottoms & la Mornay (2080)
Crusts with Madeira (3026)

Dessert



THE EPICUREAN.

JULY BREAKFAST.

69 70
Marinated sardines (817) F' Hard-boiled eggs & I Washburn (2502)
Choese omelet (2853) Pongy paupieties, Hindostan (1250)
Pomgano i ln l:ﬂclﬂ" (1222) Lamb hash, Creole style (2205)
Anna potatoes (2770) £ s

Chick S .
Sausages with white wine (1807) bAoA s Skt (R
N i ) Marchioness potatoes (2197)
Tkt o mapuanalier Witk o Hecha Sirlain steak, ancient style (1873)

(193%) Genoese cake merigued (3308)
Qolumbis tartlots (3330) Dessert
e -

71 ke
Radishes (808)

Molded fresh butter (775)

Fricd eggs with brown butter (2870)
Blackfish & la Sauford (1115)

Rump of beef, mirotons & In ménngbre (1844)
Purée of Jerusalem artichokes (704)

Lamb salad & Ia Somer (2637)

Chicken legs in papers (1876)

Casino cakes (8203)

Serambled eggs with Iobster garnished

with Villerol mussels (2041

Baked kingfish (1156)

Noisettes of mutton with cooked fine herbs
(1612)

Veas kidneys with white wine (152

Beef, Chateaubriant maftre Fhote sy

Sarah potatoes (3502)

Mirabean rice (3213)

Dessert

73

Fried shrimps (1080)

FEggs on o dish, Fermiére (2015)
Brandade of salt codfish (1146)
Lambs' erows, ravigote sauce (1608)
Ribs of beef, old style (1852)
Tomatoes i la Boquillon (2838)
Fruits  la Oreole (3051)

Dessert

[ 7

Caviare canapés (177)

Green omelot with fine herbs (2892)
Deviled bluefish (1119)

Clam paneakes or fritters (996)

Calf's brains & Ia Chassaigne (1480)
Mutton tendons with mushrooms (1636)
Roasted squab with watercress (2018)
Small babas with rum (5288)

75

Varenskis polonaise (993)

Shad with sorrel purée (1256)
Eges au miroir & I Lully (2852)
Lamb stew, Navarin (1755)
Beof and tomato salnd (2628)
Baked hash of chicken (2298)
Barigoule artichokes (2689)
Printanier boats (cakes) (3201)

76
Ponched eggs with spinach (2033)
Pike pereh & In Financiire (1214)
Breast of lamb with velouté tomato sauce
(1663)
White bean salad (2058)
Sansages Gastronome (1502)
l Spare ribs, Parisian style (1808)

Risot & la Ristori (2080)
Fruits (3609)
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7

Parsley omelet (2908)

Butterfish marinated and fried (1127)
Sausages with tomato Soubise sauce (1803)
Potted pigeons (1965)

Sliced leg of lamb & Ia Dordogne (1710)
Cream potatoes baked (2781)

Dessert

78
Canapés of herring, Russian style (777)
Fizgs au miroir i la Meyerbeer (2853)
Kingfish on the dish (1187)
Calf’s liver & la Claremont (1580)
Plain boiled potatoes (2774)
Frog salad (2032)
HMadeira crusts (3026)
Dessert

79

Fried eggs A Ia sole (2869)

Fresh mackerel in papers, Mephisto (1192)
Stewed lamb with tarnips (1750)

Calf’s liver and bacon (1531)

Provengal potatoes (2801)

Venison fillets & Ia Lorenzo (2177)

' Artois cake with apricot marmalade (3302)
Dessert

80
Celery vinaigrette (779)
Eggs on a dish, Venetian style (2020)
Bonito i Ia Godisier (1122)
Tournedos of beef, Talabasse (1437)
Potatoes, omelet shape (2506)
Broiled reedbirds (2151)
Condé cakes (3207)
Dessert

81

Lobster canapés (777)

Sorambled eggs A Ja Duselle with anchovy
aroustado (2035)

Salt codfish, Faraday crowns (1147)

Minions of veal purée of artichokes (1509)

Lamb hash & la Célestine, baked (2204)

Broiled chicken with tarragon gravy (1831)

Eggplant salad, Provengal (2063)

Gooseberry tart (3309)

ST

Omelet with clams (2883)

Porgy with Ohablis wine (1281)
Tripe with cooked fine herbs (1478)
Lamb fries, tomato sauce (1696)
Baked cream potatoes (2780)
Roast duck (1921)

Valentine cake with rum (3263)
Dessert

=3

Salmon quenelles stuffed (2335)

Tenderioin of beef with Madeira half glaze
(1425)

Green peas with braised lettuce (2746)

Frog's legs i Ia d’Antin (1017)

Chicken ronsted in the saucepan (1881)

Omelet stuffed with preserves (glazed) (3067)

Cheeso (3697)

Fraits (3099)

84
Anchovy butter canapés (¥77)
Shrimp omelet (2006)
Pike perch A I Géraldin (1215)
Noisettes of tenderloin & Ia Berthier (1411)
Chicken quenclles & la Drew (2326)
Kernel of veal & la Duchesse (1520)
Gooseberry tart (3309)
Dessert



38 THE EPICUREAN.

SEPTEMBER—BREAKFAST.

Broiled eels, tartar sauce (1150)

Omelet with mushroous (2699)

Hashed tenderloin of beef, Sheppler (2259)
Chipolata sausages (1801)

Partridge i la Baudritmont (2008)

Teadian salad (268%)
Hollandaise potatoes with melted butter (2760)

Gooseberry flawn (3173)

86
Blackfish & la Villaret (1116)
Serambled eggs i la Columbus (2084)
Yearling lawb cutlets in exépinette (1691)
Veal, minced Sicilian style (1544)
Parsnip cakes fried in butter (2767)
Beefsteak i In Périgueux (1376)
Baked Biarritz potatoes (2772)
Pancikes with orange-flower water (3078)

87 88

B0 e canapie (7 Shrimps in side dishes (319)

Fried eggs with ham o bacon (2872 Omelet with sausages (2005)

Blartals b aream: sase (1156) Picked-up codfish with cream (1148)
Marshal potatoes (2700) Hollandaise potatoes (2790)
Partridge with olives (2108) Venison cutlots deviled (2173)
Stices of fillet of mutton maitre-dhdtel (1614) Cipes, Provencal style (2728)
Pecled tomato salad (2666) Broiled plovers (2118)

Pumpkin ple (3508) Vanilia Chantilly elairs (8304)

89 90

Oysters on alt shell (808) Shrimp canapés (777)

Swmall trout marinated in wine (820) ‘Argentine omelet (2878)

Eggs on a dish, Omer Pacha (2917) Bluctsh in papers (1120)

Lafayette fish breaded, English style (1158) Stowed lamb, Peruvian style (1757)
Turkey giblets, peasant stylo (2084) Partridge with sauerkraut (2104)
Calf's brains orépinettes (2244) Spare ribs, Parisian siyle (1505)
Julienne potatocs (2792) Biarritz potatoes (2772)

Peach with rice tartlets (3334) Semolina croquettes, pistachio sauce (3018)
91 92

Spotted fish, mussel sauce (1284)

Shoulder of mutton with tarnips (1654)

Black blood pudding (1772)

Gosling sautéd with tomatoes, Robert sauce
1958)

Baked noodles (2071)

Minced venison (2184)

Broiled grouse (2071)

Dessert

Poached eggs, matelote (2030)

Mackerel, with white piquante sauce (1194)
Tripe, Parisian stylo (1476)

Venison hash, American style (2301)
White beans, maftre-d'hotel (2701)
Broiled reedbirds (2151)

Fresh fruits (3699)

Dessert
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93

Spinal marrow & Ia Barnave (1545)

Omelet with fine herbs (2889)

Redsnapper i la Chérot (1232)

Gastronome potatoes (23786)

Pork cutlets half glazo and with apples (1777)
Seallops a la Marinidre (1076)

Round steak with water-cress (1366)

Cream cakes with whipped cream (3206)

s (1080)
h ham and green peas (2893)
Kingfish & la Bordelaise (1181)

Veal hush cakes, Brittany style (2300)
Beetroot fritters with cream (2702)
Yearling lamb cutlets (1069)

Potatoes fried and channeled (2787)
Coftee (3701)

e SIS N0 SRR
97
Tougue canapés (177)
Eggs on a dish with chopped ham (2928)
Fisherman's Matelote (1205)
Mutton kidneys & Ia Soubise (1617)
Broiled tripe, tartar sauco (1473)
Ruddy duek roasted (2066)
Creamed potatoes (2781)

Apricot cakes with eream of almonds (3287)

—_ 0000000000
99
Poached eggs with gravy (2091)
Cupola of salt codfish, Biscafenne (2254)
Lamb stewed with turnips (1756)
Baked cauliflower with cheese (2717)
Corned beef hash (2200)
Omelet soulé with preserves (3065)
Coffee (3701)
Dessert

94
Alligator pears (771)
Serambled eggs & la Jérome (2036)
Pork chops, Castillane sauce (1778)
Lyonnese potatoes (2794)
Calf's liver with fine herbs (1533)
Red cabbage salad (2650)
Cheese (3697)
Coftee (3701)

96
‘Windsor canapds (777)
Omelet with kidneys (2597)
Buffalo fish, eream sauce (1126)
Breast of pork with eabbago (1378)
Calf's liver, Ttalian style (1582)
Roasted plovers (2119)
Potatoes, housekeeper's style (2701)

&

Camnelons & Ta Célestine (3292)

—_ - .
98
Canapés with sliced salmon (377)
Fried eggs, Neapolitan style (2868)
Mullet, D’ Antin sauce (1208)
Calf's brains with Venetian sauco (1486)
Pullet legs & In Bayonmaise (2003)
Mutton chops Soyer (1391)
Provengal potatoes (2501)
Biscuits in cases with cream (3289)

100
Pike perch, Russian style (1217)
Opster pattics (930)
Lamb minion fillet pudding & Ia Gladstone
(2329)
String beans with butter (2520)
Salisbury steak (1350)
Mundane fritters (3044)
Fruits (3609)
Dessert
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101

Crawfish canapés (777)

Omélet withfrogs (2890)

Fresh herring & la Calaisienne (1174)

Pork cutlets, gherkin sauce (1781)
e el o i o
Porterhouse steak (1362)

Potato eakes (3778)

Crescents with preserves (3208)

102
Oysters tartare (804)
Figgs on a dish, Plumerey (2915)
Red snapper A la Princess (1256)
Hashed partridge Clémenceau style (2208)
Kulash & ln Finnoise (1318)
Broiled ehicken with bacon maitre-d'hotel
ass0)

Baked Biarritz potatoes (2772)
D'Artois eake with apricot marmalade
(3302)

103

Beets marinated (774)

Soft eggs with purée of sorrel (2051)
Maskinonge & Ia Providence (1207)
Potato croquettes maisienne (2752)
Bee palate A la Béchamel (1826)
Minced partridge with rice (2091)
Redhead duck roasted (2068)
Goronflot (3810)

E——
104
Anchovy canapés (777
Omelet of beef palate (2580)
Fresh mackerel, Bonnefoy (1191)
Jugged venison (2180,
Flat sausage broiled with tomato Soubise
sauce (1803)
Delmonico sirloin steak, plain (1375)
Potato tartlets (2810)
Marrow frangipane pie (3058)

=g
105 106
Fried ecls, tartar sauce (1150) Boiled perch, Valois sauce (1209)
Serambled eggs with Swiss cheese (2044) Omelet with smoked herring (2805)
Calf’s tails with cabbago (1380) Calf's head & la poulette (1516)
Zampino, Modena style with string beans (1520) Troyes, Chitterlings (1775)
Mutton cutlets & la Bouchéro (1593) Rib steak of beef & In Royer (1365)
Potatoes half glaze (2784) Potatoes, housekeeper's style (2791)
Broiled teal duck (2067) Woodeock ronsted (2206)
German pancake (3074) Wells of Tove (3358)
107 108

Molded eggs in cases i I'Echiquier (2875)
Pike perch & la Royale (1216)

Breast of mutton (haricot) with turnips (1588)
Jugged rabbit with blood (2141)

Marinated pork tenderloin (1815)

Celery salad (2660)

Puff paste galette (3306)

Stewed fruits (3686)

Whitefish & In Gherardi (1811)
Fgs molded i la Parisian (2876)

Mutton Kidneys on skewers, Bordelaise
sauce (1619)

Brussels sprouts sautéd (2704)

Tripe & Ia mode do Caen (1471)

Stuffed tomatoes with fresh mushrooms
(@842)

Cheese (3007)



BILLS OF FARE. 41

DECEMBER—BREAKFAST.

109
Bartholomew canapés (852)

Fried eggs & la Montebello (2867)

Wall eyed pike i la Durance (1213)
Hollaudaise potatoes (2790)

Cromesquis of sweetbreads, Babanine (872)
Young rabbit, Valencia style (2139)

Corn salad (2069)

Darioles with vanilla (3301)

110
Sardine canapés (777)
Omelet with onions and ham (2000)
Fresh herrings mustard sauce (1175)
Woodeock pudding (2325)
Bag sausage fried (1503)
Chicken roasted in the saucepan (1881)
Galettes, half puffed (3306)

*
111 i
Smoked salmon canapés (177)
Eels fried with butter and fine herbs (1151)
Serambled eggs i In Martinez (2087)
Oxtail & In Castellane (1320)

Bussy potatoes (2777)

Broiled canvashack duck (2054)
Oster plant salad (2656)
Lafayette cakes with rum (3313)

=
13
Cunapés of herring (777)

Oyster omelet (2001)

Whitefish, pimentade sauce (1312)
Round buttock top of beef buked (1335)

mese potatoes (2812)
Roasted pullet with water cress (1996)
Apple fritters, Montagnard (3037)
2Mince pie (3089)

+

—

112

Onion soup with Parmesan cheeso (331)

German carp with saverkraut (1132)

Omelet with bacon (2579)

Blanquette of tenderloin of pork with

00ms (1814)

Minion fillets of lamb, shallot sauce with
marrow (1727)

Potatoes, housckeeper's stylo (2791)

Blackhead duck roasted (2033)

Celery salad (2060

Demonet tartlets (3331) .

114
Frostfish, Cherhonrg style (1159)
Eggs on a dish with bacon (2021)
Tripe & In poulette with mushrooms (1472)
Paupiettes of fillets of veal i la Whittier
as
Dauphine potatoes (2758)
Squabs poupeton, Ancient style (2112)
Monk’s beard salad (2674)
Madelenes with rum (3316)

115

Rissoles of crawiish & Ia Béatrice (949)
Hunter's omelet (2596)

Chicken santéd  la Sherman (2468)

Minced tenderloin of beef, Creole style (1997)
Roast duck (1921)

Tettnce salad (2672)

Cheese (3097)

-
116
Serambled eggs with sweetbreads (2043)

Lamb fries, cream horseradish sauce (1696)
Mellow potatoes (2799)

Braised duck with lives (1924)

Cépes baked with eream (2724)

Cheese (3697)

Dessert
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BILL OF FARE FOR INVALIDS

Arrow root, Tndinn (361)
Basaroise (362)
Chicken broth, plain (305)
Chicken and mutton broth with barley (364)
Chicken and veal broth (365)
Clam broth and purée (366)
Custard croam of clicken o gume (367)
Extract of beet, clarified (369)
Extract of beef, plain (305)
Fish broth with clams (370)
| Frog broth and purée (371)
Herb broth (372)
 Jelly of chicken and ealf's feet (373)
Jelly of meat and calf’s feot (374)
Jelly of calf's fect with Madeira wine (374)
Malled egg and almond milk hickened with rice flour (576)
Mutton broth (375)
Pressed boof juice (377)
Pure of barley with chicken broth (878)
Puréo of chicken, partridge, grouse o rocbuck (379)
‘Purde of oatmeal or wheaten grits (3%0)
Sabayon of chicken or game (351)
Tea of beef, mutton, chicken o veal (352)
Veal broth, refreshing (353)

Wheat, oat or barley broth (384)
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117 NVIER,
LUNCH, 12 COUVERTS.
MENU.

I‘zm visses vinaigrette (782)

Caviar garni do elivons (178)
Barsac uitres sur coquilles creuses
(508)
Bouillon en tasses (187)
Homard & la crime (1044)
Champagne  Tournedos filet g boantid ia
Perrier Jouet Roqueplan
Petis pois i TAnglaie (2742)
Ris de_veau & In Parisiennc
(1576)
Macédoine i In Montigny (2755)
Terraponea I Maryian] (1083)
Chdteau  Cailles rillios gunies  do
Zagrange cresson (2128)
Mousseine de.foies gras & Ia
o (2535)
Salado de it (@672)
Champagne  Glace souffiée Favart (3534)
Macarons d angeliue (3350
Fraits (
Bonhons (3642)
Café (3701)
—
119 MRS,
LUNCH, 10 COUVERTS.
MENU.
Thon mariné (331)
Céleri rave (779
Haut Consommeé (189)
Santerne  Canapés Lorenzo (355)
Quenes de petites langoustes
Ala Monte Carlo (1036)
Champagne  Cételettes d'agnean Robinson
Perrier (168%)
Jouet Brut  Petits pois aux laitues (2746)
Terrapine Baltimore (1083)
Pontet Canet

Pigeonneaux grills, sauce Col-
bert (2013)

Galantine de faisan découpéo
(2495)

Salade de laitue (2672)

Omelette soufliée A la Vanille
(3066)

Glace pouding, Diplomate
(3491)

Fruits (3609)

Petits fours (3364)
Café (8701)

118 FévRIER,
LU)!CH, 16 COUVERTS.
[ENU.

Xerss Canapés de sanmon (777

Mortadella (818)

Consommeé de volaille (190)
Chdtean Cotelettes de filet de beeaf i la

Yques abanine

Tomates i la Trévise (2836)
Champagne  Poulet santé i la )lnrr- I (I%D"i
Dry Monopole Petits Pois a la

(@r4s)

Champiguons sous cloche (2761)

Patich, Favorite (8508)
Chateau Becassines roties (2150)

Larose Salade de cresson (2676)
Omelette souffiée aux pommes
(3068)

Gelée  Ia Rose (3181)

Charlotte Russe (3145)

Glaco pommes de terro furcies
‘e marasquin (3575)

an fmm (3364)
Café (3701)

120 AVRIL.
LUNCH, 14 COUVERTS,
MENU.
Punch orange i In Russe (3613).
Canapés d'anchois (777)
Graves Consommé en tasses (189)

Crabes  d'huitre  Salamandro
St Estiphe  Cotelettes dagneau i la Clém-
73)

entine (16
Pommes du torme. fondantes
(2799

Anpevgesnhz sance Hollandaise
(2092) 2

Champagne ~ Poulet oti & Ia  casscrolo
umm Extra  (1581)
Dy Pité do jambon (2555)
e de Tomaine (2675)
uaumnnum.mn.mmmn
(3033,
Gatean 8t. Honoré Sultane
(3261)
Plombitre Huhemom (3481)
Fruits
Tl foums laaey
Ziquenrs  Café (3701)
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122
LUNCH, 16 COUVERTS. LUNCH, 16 COUVERTS.
MENU. MENU.
Lafaurie  Consommé en tasses (189) Fonds dartichauts printaniers
Canapés de eaviar (777) ]
Coquilles de homard (2348) Chablis Bouillon (187)
Clampagne  Ailes_do poulet 3 In Génin | Viewe  Moules & la Villeroi (1048)
Louis 1
. Pierr de f £
e Teinpo AW Prhlme Y Ry e | Mot de ey dobant b
Ris de veau A la St. Cloud Auh‘rg\um?\hl)uperm&( 735)
(1306) |
Tomates farcies aux champig- Champagne  Ailes de poulet i la Harrison
nons (2842) e
cis (2784
Batailly Poulet grillé au petit salé (1830) PRt lie tacs (3990
Asperges sance  Hollandaise
Galantine de eanoton en forme Sos2)
de poire (2
Salade de laitue (2672) Sorbet Tosca (8519)
Omelette fourrée aux fraises Nuits ‘Pigeonneaux rotis i la casserole
(306%) 201
Gelée macédoine au champagne Salade de laitue (2072)
(8179) Omelette souffiée aux amandes
Glace mousso Sémiramis (3471) (8062)
= its (3009
Ziqueurs  Fruits (3699) Ziquewes * ' Trults 9008)
Petits fours (3364) Gateanx japonais (3347)
Café (5701) Osteigtn
12 JUILLET. [ 124 00T,
LUNCH, 16 COUVERTS. LUNCH, 12 COUVERTS.
MENU. MENU.
Tirs et Aceala (831) Xeris et Sulade @anchois (772)
Bitter  Betteraves (774) Bitter  Cornichons (785)
Lueines orangér (303) Timbales Chevalibre (963)
Chablis Hnmnrds rotisdlabroche (1040) |  Niesteiner  Orabes moux grillés an beurre
Concombres A I'Anglaise (2661) Tavigote (1006)
Champagne  Esealopes de ris do veau TRuERIN marinhs (001)
Cliguot Sec - Caréme (3284) Pontet Canet Mignons de filet de baut
Mats bouilli en tige (2730) Baillard (1400)
Ortme do pommes do terre au
Chaudfroid de poularde (2458) gratin (2781)
Salade de laitne (2672)
Champagne  Ailes o poulet Valerri (1856)
Omelette souffie légbre (3061) Irroy Brut  Petits pois i la frangaise (2743)
Gitean Fleury (328 Beaune Canetons rotis (1935)
scea M oy (3099) Pith doLoes gran découps
Glace pouding Diplomate (3491) Salade de laitue (2672)
Petits fours (3364) Beignets de cerises (3012)
P 3097,
bl Glace Spongade Parépa (3537)
Liqueurs  Café (33

Café Gramt au cognac glacé
(@609)

01)
Clarat cup Villars (8712)



LUNCH, 16 COUVERTS,

Hant
Sauterne

Chitean
Couffran

Champagne
Perrier Jouet

BILLS OF FARE.
SEPTEMBRE, 126

MENU. Tiris ot

Eperlans marinés (321) Bitter
Olives (800)

Consommé de volaille (190)
Homard & la Camille (1028)

Noisettes de filet de boeuf
Triumir (1419)
Riz & I'Orientale (2978)

Ghampagne
Filets de poulet A la Gallier Riunart
2406 Brut

Haricots verts sautés (252u)

Pité de cailles i In goéo (250%) ot
Salade de romaine (2675) |

Omelette souflée ans macarons ”
3080) Impérial
Geléo tunisienne  rubance
(3184)
Feuits (3699)
Compoto (3636) Zigueurs
Café (3701)

Xepis ot
Bitter

Chitean

Lagrange
P

Champagne
Delmonics

Nuits

Ligueurs

NovENBRE.
LUNCH, 18 COUVERTS,

MENU.

Piments doux d'Espagne (806)

Jambon de Westphalie (356) Sauterne

Consommé en tasses (189) GEREE

Canapés Marth (336)

Huitres i In Béarnaise tomatéo
(1052) St Julien

Mignons de filet de beeaf Dumas Supérieur
(1402,

‘ommes de terre fondantes
) :
Bécassines farcies Bordelaise | Cequot Seo
@160)
Tomates Boquillon (2833)
Coguilles de ris de veau & la
Harper (2357)
Sorbet Jeune Amérique (3530)
Cailles grillées (2128)
Ter: I\‘ \/II'INP de foies gras en
o (2415)
Salnde de nitue (2672)
Glace soufiée 4 " Alcazar (8533)

Bruits (3000) Ligueurs
Peiis fours (3364
Café (37¢

ToBRE.

acr
LUNCH, 14 COUVERTS.

u.
Réties Waddington (326)
Traffes i Phuile (830)
Consommé (189)

Lichfraumileh Coquilles de quenes déerovis-
ses (2341)

Citelettes de chevrenil Buridan
2170)
Petits pois & laménagire (2744)
Pigeonnexn frits suuce Figaro
17)
iy A Provengale (3725
Plusier grils, sauco Calbert
fiti
Clmmlfmxtl e dinde A In Péri-
sord (2
oo A Eucure (@o71)
Gatean Vacherin & la créme
(@264)

Glace délicieux aux noisettes.
(3592)

Potits fours (3304)
Caté (3701)

—— s

DECENTRE,
Ll'NCH, nz ( OL VERTS.

\wmun lume (822)
Tartelettes de gibier (825)

Hultres crues (303)

Consommé en tasses (159)

Homards Provengale (1039)

Noiscttes de fllet do bauf Ber-
Pt ok & Favglan 4749

Terrapiue an madére (1090)

Perdreaux grillés & I'Anglaise

(2085)

Terrine de mauviettes (2599)
Salade d'escarole (2671)

Omelette souflée i I'Ancienne
(3060)

Flan de pommes Manhattan

Riz Mirabeau (3213)

Glace  plombitre  d'Alenon
(3483)

Fraits (3690)
Petits fours (3364)
Café (3701)
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JANUARY—LUNCH.

120 130

Osters i Ia Blarunise tomatoed (1052) * Scallops Brestoise (1074)

Eacalops of fat livers with risot, Périgueux Surtout of chicken livers with mushrooms
sauce (2281) (2367

Green peas, French style (2743)
Broiled woodcock (2204)

Eags cocottes (2673) |
‘ Water-cress and apple salad (2676)

Broiled quails (2128)

Endive salad (2671) Mocha cake (3249)

Meringue flawn (3174) Apples

Dessort ‘ Dessert

— -
131 \ 132

Baked scallops on toast (1078) Baked oysters & la Crane (1057)
Loin pork pie, English style (2878) ‘ Small pattios with gravy (23818)
Broiled ruddy duck (2067) Minced partridge (2090)

Celery salad (2660) Potato croquettes in surprise (2782)
Glazed apple mavmalade (3125) Brofled grouse (2071)

Roasted chestnuts. Babas with rum (3288)

Dessert Malaga grapes

'F’/‘p——/—/“'

133 134
Oysters i In Boucieault (1053) Scallops Marinire (1076)
Veal palates, Epicurean style (1540) Orépinettes of chicken, Turenne (23243)
Rousted stuffed squabs (2018) Broiled canvasback (2054)
Lettuce salad (2672) Cos lettuce salad (2675)
‘Bavava crusts A la Panama (3023) Fruit flawn (3172)
Grape fruit | Florida oranges.
Dessert Dessert
e M e N BT
135 136
Scallops Hiraise (1075) Curried oysters, Indian style (1071)

Skewers of chicken livers, Colbert sauce (2222) Shells of chicken (2345)

Duuphine potatocs (2788 Julienne potatoes (2792)
i

Broiled partridges, English style (2085) Broiled teal duck (2067)
Lettuce salad (2672) Endive salad (2671)

Chittenu framboisé (8141) | Pineapple

Pears % Desert
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FEBRUARY.

137

Oyster rissolettes, Pompadour (936)

Beefsteak. Bordelaise with marrow and
truflles (1872)

Roast reedbirds with eresses (2152)

Cnaliflower salad mayonnaiso (2640)

Venetian lemon custard pie (3202)

Clhiestuut Plombitre (3486)

Grape frait

Dessert

[ A
139

Lobster i In Bonnefoy (1026)

Minced beef & la Beckman (1396)
Baked cauliflower with cheese (2717)
TRoast squabs (2015)

Lettuce salad (2672)

Printanier boats (cakes) (3201)

LUNCH.

138
Border of risot of lobsters (2213)
Minion filles of spring lumb  la Benoist
720

Brassels sprouts sautéd (2704)
Broiled prarmigans (2071)
Cucumber salad (2661)

soufflé with waraschino (3121)
Roasted chestnuts

Dessert

Fried soft clams (998)
Lawb cutlets with string beans (1098)

Marrow squash with Parmesan (2924)
Chicken roasted in the saucepan (1851)
Endive salad (2071)

Small savarin cakes (3324)

Applés Roman bomb (3442)
Dessert Bananas

e & *
141 142

Anchovy canapés (777) Crusts of fat livers (905)

Lobster, Paul Bert, (1038) Cromesquis of beef tongue (572)

Pork chops with apple croquettes (177) Baked noodles (2071)

Potato and beetroot salad (2052) Broiled ptarmigan (2071)

Broiled teal ducks (2007) Chicory salad (2668)

Jealonsy eakes (3311) Meringued omelet with fruits (3069)
Malaga grapes Florida oranges

Dessert, Dessert

143 144 -

Oysters (303)
Cromesquis of striped bass (370)

Broiled breaded lamb cutlets with gravy (1690)
Green peas, French style (2743)

Brofled redhead ducks (2003)

Tomato salad (266)

Custard in a dish (3159)

e

Oysters (808)
Seallops breaded with milk and fried (1077)
Veal cutlets with fine herbs (1504)

Roast tame duck (1921)

Water cress salad (2676)

Floating Islands (eggs) (3163)

Syruped baba (3227)

Pomegranates

Dessert
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MARCH—LUNCH.

145

Seallops breaded with eggs and fried (1077)
Veal pie A Ia Dickens (2380)

Artichoke bottoms, Villars (2682)

Broiled duckling (1938)

Chicory xalad (2665)

Rice soufllé with maraschino (3121)

1

146
‘Small lobster, Bordelaise (1025)
Fricassee of turkey wings baked (2038)
Tomatoes i Ia Boquillon (2533)
Broiled reedbirds (2151)
Endive salad (2065)

Meringued apples, Nubian (2098)

Pineapple Malaga grapes

147 148

Stuffed oysters, Mornay (1009) Lobster with cream (1044)

Tereapin, ancient style (1057) Squabs roasted in the sancepan (2018)
Antichokes, Rachel (2090) Eggplant i In Robertson (2737)
Brofled chicken with tarragon sauce (1831) | Small aspics of foies gras (2412)
Small orange souffis in cases (3120) | Apple flawn, latticed (3169)

Milk punch iced (3511) Strawberries

Bananas Dessert

140 150

Corsommé in eups (189)

Stufted small lobster tails (1043)

Terrapin, Newberg (1086)

Small ** pains " of chicken & 'carlate (3548)

Oysters with Parmesan (1073)
Pork cutlets with apples (1777
Mushrooms sautéd with butter (2760)

Bonst Englih plessants adorned with
their own plumage

Meringued omelet with fruits (3069) Eggs with coffee cream lm;nngnEd (3088)
Grape fruit Florida oranges

Dessert Dessert

151 152

Oysters i la Rubino (1055)

Chicken croquettes, Exquisite (377)
Asparagus, vinaigrette (2002)
Roast thrushes (2166)

Letruce salad (2072)

Custard in a dish (3150)

Tobster & la Hervey (1034)

Terrapin & la Crisfield (1084)

Ttalian sulad (2635)

Crépinettes of pigeons, poivrade sauce
with truflle essence (No. 2246)

Madeira crusts (3026)

Bavarois with meringues (313%)

Pears
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APRIL—LUNCH.

153

Caviare (778)

Seallops i la Bréstoise (1074)

Grenadins of beef with sweet peppers (1394)
Noodles with fried bread-crumbs (2073)
Broiled squabs, Colbert sauce (2013)
Stuffed eggs (sweet) (3081)

Grape fruit

Dessert

155
Crusts & la Génoise (904)

Deviled lobster (1043)

Lamb steak, maitre-d'hotel (1713)
Baked tomatoes (2837)
Chaudfroid of larks (2454)

Floating island (3163)

Hot-house grapes

157

Oysters on crusts (1063)

Escalops of beef palates, chestnut purde (2277)

Croustades of chicken livers with Madeira
(2250)

Tomatoes & la Trévise (2836)

Squabs Crapaudine (2007)

Cream pie (3201)

Apples

g
159

Pickled oysters (802)

Lobster tails & la Stanley (1042)
King's pilau of lamb (1709)

Fried froc's legs, cream sauce (1022)
Hot. pie, Bontoux stylo (2514)
Genoese eako (3307)

Strawberries

154

Osters on the deep shell (803)
Labster & la Rougemont (1041)

Vienna Sehnitzel, German style (1512)
Green peas with braised lettuces (2746)
‘Timbales of chicken, Parisian style (2352)
Soufllés in cases with vanilla (3120)
Oranges

Dessert

— - R

156

Radishes (808)
Fresh butter (775)

Croustades of lambs sweetbreads (2251)
Broiled teal duck (2007)

Potatoes in surprise (2809)

Cake stuffed with apricots (3825)

Oream cakes iced with vanilla (3294)
Bananas

i

Julienne soup, Faubonno (318)
Quenelles of turkey, Providence (2336)
Minion fillets of lamb, Landgrave (1721)
Artichoke bottoms, Florence (2677)
Tarks & In Maréohale (2081)

Meringued pancakes, Rossini (3075)
Pineapple

—

160

Oysters and lemons (303)
Cream of peas i Ia 8t. Germain (260)
Breast of lamb, chopped sauce (1663)
Oromesquis of beef tongue (572)
Boudins of chicken, Soubise (2215)
Baked apples (2092)

Grae fruit
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MAY—LUNCH.

161

Clam pancakes or fritters (996)

Small patties, Mazarin (944)
Epigrammes of lamb & la Toulouse (1694)
Broiled squabs (2018)

Lettnce salad (2672)

Surprise of fruits, frothy sauce (3219)

Apples

163
Quenclles of fish, Montglas (2830)

Sweetbread croquettes (893)
Ronst tame duck (1921)
Cos Tettuee salad (2675)

Gream macaroons in cases (3383)

162
Colombines of chicken liver with ham ($65)
Deviled frog's logs (1020)
Pattios & I'Andalouse (934)
Slices of lamb, Préviliot (1711)
Broiled parmigans (2071)
Chicory salad (2065)
Almondine tartlets (3326)
Hot-house grapes

—
164
Bondins of pickerel i la Walton (344)
Benotton shells (2839)
Sweetbreads in papers (1573)
Broiled chicken with tarragon sauce (1831)
Water-cress and apple salad (2676)
Apricots with eream of almonds (3287)

Spanish oranges Bananas
i —
165 166

Lobster, Monte Carlo (1086)

Palmettes of ham & PAquitnine (927)
Chaudfroid of chicken, Clara Morris (2451)
Prarmigans (2071)

Lettuce salud (2672)

Orescents with preserves (3208)

‘Brissotins of chicken, supreme sauce ($40)
Sweetbreads on skewers (2226)

Parisian green peas (2745)

Roust duck (1921)

Endive salad (3671)

Apple eroquettes, Trimalcion (3016)

Hot-house peaches Pineapple
167 168

Crusts & la d'THénin (904)

Olestines with foies-gras and purée of chest-
nuts (862)

Squab cutlets, Périgueux (2267)

Green peas, hoasekeeper's style (2744)
Minions of tenderloin of beef, Stauley (1406)

Mellow potatoes (2799)

Lady bouches with strawberries (3376)

Lobster & la Frisno (1082)

Junot palmettes (921)

Minion fillets of lamb in surprise (1725)
String beans i la Pettit (2527)
Strawberry short cake (3262)

Biscuits in cases with cream (3289)

Pears
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JUNE—LUNCH.

169

Lobster & la Delmonico (1037)
Timbales Mentana (974)

Mutton cutlets with ehicory (1602)
Artichoke bottoms, Montglas (2079)
Croquettes of capon & In Royal (876)
Coffee eream Gelairs (3303)

Cherries

170
Lobster, Paul Bert (1038)
Varsovian palmettes (924)
Breast of beef & In Florence (1314)
Stufted tomatoes haked (2597)

Asparagus, Hollandaise sance (209

Bordelaise tartlets (3328)

Hot-house grapes

171

Clam ehowder (300)

Shells of ealf’s brains (2355)

Noisettes of tenderloin of beef, Berthier (1411)
Brofled duckling (1938)

Macédoine salad (2630)

Strawberries and cream

Peaches

173

Frog's logs fried with cream sauce (1022)
Small puff paste salmon patties (945)
AMinion fllets of lamb, Lefort (1722)
Roast squabs (2015)

Cos lettuce salad (2675)

Goronflot eakes (3510)

Banavas

i

——+
172
Soft shell crabs, sautéd in butter (1006)
Lamb cutlets & I Durand (1674)
Tomatoes & In Boquillon (2533)
Ttalian salad (2635)
Chicken roasted in tho saucepan (1581)
Rice border with bananas (3003)

Grape fruit

174
Cromesquis of mussels (373)
Soft erabs, sautéd (1006)
Tournedos of beef & In Hutching (1433)
Chicken roasted in the saucepan (1851)
Lettuce salad (2672)
Strawberry ice cream (3451)

Pineapple

175

Bressoles of fat livers (348)

Shells of squabs, baked (2356)

Broiled partridges, English style (2085)
Tomatoes stuffed with fresh mushrooms (2842)
Aspies of foies gras (2411)

Strawberry short cake (3262)

Raspberries

176
Clams, Philadelphia style (994)
Cassolettes, Lusigny (860)
Small* pains” of chicken A1'Ecarlate(2543)
Ducklings, Rouenzaise (1937)
Cos lottuce salad (2675)
Meringued croustades of Venice (3030)

Strawberries
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JULY—LUNCH.
5 i 178

Shells of lobster (3345)

Squab cutlets, Périgueux (2267)

TPotato eakes (2778)

‘Lamb minion filet pie & la Manning (278)

Small vanilla souffiés in cases (31°0)

Pickled alligator pears (T71) <

Soft clams on skewers (999)

Noisettes of plain tenderloin of beef (1410)
String beans, & Ia Pettit (2827)

Roasted reedbirds (2152)

Cream cakes iced with chocolate (3264)

Cream cheese (3095) Apricots
S %
179 180

Little Neck clams & la poulette (995)
Sweetbread patties, French style (940)
Grenadins of beef as venison (1385)
Frog's legs fried A ln Horly (1021)
Savarin with apricots (3117)

Marly cake (3246)

Frog's legs & la Oshorn (1018)

Soft shell erabs sautéd in butter (1006)

Obicken cutlets & la Clarence (2258)

Corn cut up (2781)

Potted tenderloin of beef i la Nelson
(2320)

Turkish coffee (3702)

Blackberries Cherries
+ e =
1s1 182

Lobster tart & la Hérault (2374)

Cases of squabs, Umberto (2284)

Boiled corn on the cob (2750)

Small rossted spring chickens as an entréo
(1908)

Tettuce salad (2672)

Croustades of gnocquis, Rivoli (399)

Border of risot of lobster (2213)
Pigeon tart i la Britannia (23877)
Broiled duckling (1938)

Celery salad (2660)

Surprise of fruits (3219) Teed bavana pudding (3487)
Gooseberries Currants

B R
1=3 184

Stuffed clams (997)

Frogs legs i la d'Antin (1017)

Sweetbreads larded and glazed with gravy
s)

Surtout of wild pigeons (2368)

Timbale & la Nantaise (2381)

Molded snow eggs (3164)

Bananas

Olives stuffed with anchovies (301)

Lobster brochettes (2224}

Cases of sweetbreads, Grammont (3285)

Broiled chickens with tarragon sauce
(ass1)

Small Quillet eakes (3397)

Muskmelon

Cheese
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AUGUST—LUNCH.

185
Lobster, American style (1024)

Pigeons braised with green peas (1909)
Timbales of sweetbreads, modern (2355)
Cream calkes iced with coffee (3204)
Raspberry water-ice (3607)

Peaches.

126
Kulibiac, Russian stylo (908)

Lobster & la Lawrence (1035)
Beet pie i la Perez (2369)
Shells of mussels (2849)
Raspberry souffié (3122)

Cheeso

1=7
Frog’s legs A la poulette with mushrooms
(1019)

Pilau of chicken (1878)
Lobster & ln Gambetta, (1038)
Tournedos of fllet of beef, Brétigny (1481)

188
Lobster i ln Camille (1028)
Escalops of veal & ln Arnold (2285)
Smothered string beans (2828)
Timbale for epicures (2383)

Peach marmalade pancakes macédoine

Savarin 4 la Valence (3259) (3075)
Cheese Pears
189 190

““Pain " of pike (2307)

Lobster, mayonnaise (2584)

Squabs, Stauislas (2011)

Green peas, English style (2742)

Noisettes of shoulder of lmb, Epiourean (1730)
Parfait with nongat and with almonds (3478)

Plums

Cromesquis of beef palate (367)

Fried sweatbreads, Neapolitan style (1563)
Shells of frog’s legs (2347)

Japanese salad (2636)

Cannelons & la Célestine (3202)

Cheese

191
Oysters with fine herbs (1072)

Lobster & la Britannia (1027)
Fried chicken, Médicis (1870)

# Sl vol-au-vent, Delmontés (2403)
Cream cakes with St. Honoré eream (3208)
Apricots

192
shells filled with crawfish tails (2341)
Beef palate tourte, Parisian style (2390)
Squabs sautéd & Mmpromptu (2010)
Sarah potatoes (2802)

Sweetbread fritters, cream sance (1572)
Water melon on ice

Raspherries.
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SEPTEMBER—LUNCH.

103
Alligator pears (771)

Boudins of game, Berelioux (2318)
Oysters i Ia Rubino (1055)
Epigrammes of mutton i la Jardinitre (1607)

Timbale of pullet (2336)

194
Opsters in eases & In Hilton (2231)

Patties with Régence salpicon (943)
Sirloin steak for gourmets (1378)

Squabs roasted in earthenware saucepan
(@018)

Fiori di latte A la Bellini (3467)

Teed soufliés, Favart (3584) Apples
195 196

Shrimp patties (935)

Tournedos of tenderloin of beef & la Roque-
plan (1436)

Green peas, housekecper’s style (3744)
Broiled partridges, Colbert sauce (2000)
Francillon cakes (3303)

Oysters sauted with fine herbs (1072)

Cromesquis of sweetbreads, Babanine
®12)

Broiled eggplant, Duperret (2785)
Breasts of grouse A la Czarina (2073)

Marillan cakes (3317)

Olieese Bananas
* - - *
197 198

Cromesquis of game, Stanislas (871)

Shells of shrimps with oyster crabs (2842)
Chateanbriand, with souffléd potatoes (1383)
Teed pudding, Constantice (3490)

Coconnut

Fried soft clams with parsley (998)

Blanquette of pullet with mushrooms
(as97)

Slices of kernel of venison & la Hussard
@i81)

Small aspics of foies-gras (2412)
Démonet tartlets (3331)
Cheese

199
Consommé (189)

Lobster & la Dugléré (1031)

Timbale of squabs i la Berchoux (2887)
TLamb cutlets, Murillo (1651)

Cream with apples (3014)

Cheese.

200
Strained okra soup (209)

Baked oysters & In Crane (1057)
Cromesquis of beef tongue (§72)
Chickens Eearlate i ln Derenne (2468)
Apples, Baron de Brisse style (2003)

Concord grapes



BILLS OF FARE.

5
OCTOBER—LUNCH.
201 202
Crussfish tails in shells (2341) Stofled oysters, Mornay (1060)
Chicken fricassce (1361) Crusts of woodcock (906)
Venison cutlets, tomato Parisian sauce (2174) Artichoke bottoms & I Florence (2677)
Tomatoes stuffed with fresh mushrooms (2842) Cream of lobster (2470)
‘Condé peaches (3081) Jelly eake meringued (3243)
Watermelon Cheeso
203 204

Shells of oysters in their natural shells (2351)
Mutton cutlets with marinade (1604)

String bean salad (2657)

Chicken pie, Australian style (2872)

Alliance fritters (3036)

Oysters in cases I Lorenzo (2252)
Venison cutlets with chostnut purde (2175)
Souflé of chicken & la Delsart (2300)
Broiled teal duck (2067)

Fraseati biscuits (3004)

Barberries Muskmelon
L +
205 206

Brissotins of game, Lyonnese (850)

Lobster i la Ravigote (2531)

Green peas, English stylo (2742)

Noisettes of tenderloin of beet with puréo of
mushrooms (1420)

Peach ice eream i ln Herbster (3453)

Huckleberries

Shells of oysters

fried bread (2858)
Salmis of partridge cold (2574)
Oroustade i la Périguenx (397)

Ttalinn salad (2635)

Roasted woodeocks (2206)

Souffiéd omelet, with vanilla (3066)
Cheese

g
207
Fried soft clams (998)

Patties with purée of gume (936)

Shells of terrapin with hazel-nuts (2358)
Broiled suipe (2157)

Frothy purée of apples (3127)

Spauish oranges

208
Bhells of oysters baked in their shells
(2830)

Epigrammes of lamb, ancient stylo (1695)
Timbales of pullet (2386)

Plun Delmonico sitloin steak (1375)
Tamb's lettuce salad (2669)

Preserved quinces (3685
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NOVEMBER—LUNCH.

209

Steamed oysters (1064)

Lobster & Ia Creole (1020)

Rib steak & la Bercy (1364)

Galantine of pheasant, sliced (2495)

Roast chicken garnished with water-cresses
asst).

Rics border with bananas (3003)

210
Venison cutlets & Ia Cauchoise (2171)

Groustades of reedbirds (22

Terrapin, Maryland Club (1088)

Redhead duck rousted (2003)

Lettuce salad (2072)

Nesselrode pudding with candied chest-
nuts (8495)

Dessort Dessert
211 212

Opsters in shebs ronsted (2352)
Croustades & la Périguenx (307)
Rabbit pio with fine herbs (2879)
Roasted teal ducks (2068)

Peaches & In Stevens (304)

Oyster brochettes (2225)

Cromesquis of eapon (§68)

Breast of veal & la Mondoux (1488)
Young ralibit filets, enrrant sauce (2145)
Terrapin & Ia Philadelphia (1085)

Cream of almond rissoles (3116)

Dessert Bananas
s =
213 214

Seallops, Horly (1077)
Croustades 1a Morgan (902)
Veal cutlets, half glaze (1499)
Celery knob salad (2660)
Roasted ruddy ducks (2006)
Genoese Madeleines (3314)

Roast chestnuts

Shells of seallops, Parisian style (2354)

Crépine of young rabhit (2249)

Sweetbreads larded and glazed with gravy
(1573

Quenelles of turkey & la Providence (2336)

Ronsted wookcock (2206)

Cream cakes with burnt almonds (3205)

Pomegranates

>

215

White cabbage, English style (776)

Cromesquis & In Rumford (369)

Shells of terrapin with hazel-nuts (25)

Small volan-vent of ~reedbirds,
(2407)

Broiled young wild rabbit backs (2146)
Tutti-frutti ice eream (3586)
Btewed quinces

216
Marinated Gurnet (831)
Patties & la. Reine (935)
Small sirloin 4 la Béarnaise (1369)
Frog's legs & la Royer (1028)
Broiled teal duck (2007)
Guanabana water-ice (3603)

Cheese
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DECEMBER—LUNCH.

217
Curried oysters, Indian style (1071)
Tobster cutlets & la Shelley (2261)
Baked macaroni (2059)

Cold quail pie (2563)

Asparagus salad (2091)

Croquettes & Ia Trimalcion (3010)

Cocoanut

218
“Pain " of crawfish, Chartreuse (2305)

Terrapin & la Crisfield (1084)
‘Timbale of young hare (2380)
‘Tenderloin of beef with olives (1428)
Chestnut and vanilla souflé (3118)

Cheese

219
Oyster crab patties (935)

Minion fillets of lamb as venison (1723)
Lobster with mayc anaise (2534)
Loin of pork pie, English stylo (2878)

Jelly rolled biscuit (3812)

e
220
Stuffed hard shell erabs (1004)

Terrapin cutlets with cream sauce (1089)
Turkey legs with Milanese noodles (2036)
Broiled quails (2128)

Cakes filled with apricot marmalade (3325)

Cheeso Bananas
C oo S
221 222

Small vol-au-vent & la Lucini (2404)
Veal cutlets & I Georgina (1496)
Terrapin stew with Madeira wino (1090)
Apple Charlotte (3008)

Crumbled paste cakes (3345)

Turban of lobsters garnished with shells
of lobster (2304)

Marinated pork tenderloin (1815)

Vol-au-vent, Parisian style (2406)

Terrapin, Margland Club (1088)

Lady’s bouehées with strawberries (3376)

e Cheese
— *
223 224

Fresh mushroam patties (937)
Cases of lobster, Ravigote (2447)
Baked stuffed egg-plant (2738)
Gibelotte of rabbits (3147)
Cannelons i la. Célestine (3202)

Grape fruit

Kulibiac Smolenska (909)
Lobster cutlets A la Lowery (2476)
Chicken pie & la Manhattan (2370)
Sweetbreads & 1a Montebello (1560)
Africans fancy cakes (3364)

Pomegranates
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225 JANUARY.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Meissonier (324)

Remove
Sheepshead & la Béchamel (1257)
Dauphine potatoes (2783)
Entrées
Rack of pork, crow .«hnpc, with small onions
Shatod mbshoooms n ossos with Madeirs (3768)

Pullet & 1a Dame Blanche (1972)
Groen peas with braised lettuces (2746)

Roast.

Woodeock (2
Chicory salad (2068)
Hot. Entremets
Brioche and cream fritters with sabayon (3040)

Bananas in surprise (3341)

Small fancy cakes (3364)

Nuts and raisins (3699)

el

JANTARY.
DINNER, § TO 10 PERSONS.
MENU.

Soup
Matton & I Cowley (329)

Remove
Fresh codfish & la Duxelle—baked (1136)
Mellow potatoes (2799)
Entrées
Corned breast of eef, English style (1315)
Sweet potato croquettes (2531)

Chicken fri A la Waleski (1566)
Tomatoes, Queen stylo (2840)

Roast.

Mallard duck (2059)
Cos-lettuce salad (2075)
Hot Entremets
Flawn au lion d'or (3035)

Plombidro i la Rochambeau ice cream (3482)
mall fancy eakes (3364)

—
7 JANUARY. 21 JANUARY.
DINNER 16 TO 20 PERSONS, DINNER, 16 TO 20 PERSONS.
MENU. MENU.

Soup
Consommé Charmel (224)
Side Dish,
Rissoles of partndgea & la Waddington (955)

Chicken alibut bked with )
Viennese pmmw (@812)

Braed middle hort o n Méssinoiso (1347)
xdoons with hall-glass (8710)

Fillets of chicken 4 1 Bodises 1607)
roon peas Parisian (
Salnts of chmantaok ducks (2056)
Fried eggplant (2739)

Beatrice Punch (3502)

Roast
Quail (2181)
Celery salad (2660)

Hot Entremets
Conntess pudding (3097)
Palmyra souffé ice crenm (3335)
Boubons (3642)

Soup
Consommé Célestine (228)
Side Dish
Palmettes of phe.aslnt. & la Torrens (920)

apper iMtabie (1235)
Broiled pomtneawnh fried bread raspiuggs (2776)

et B Holen eetion Horseradiah ‘soce

Villeroi celeriac (2722)

Entrées
Chicken 41 Hotelibre (1880)
Fried stuffed lettuce (2752)
Broasts of woodeock A Ia. Diane (2200)
Tomatoes & la Boquillon (2833)

Ameriean sherbet (3521)

st
easant (2107)
Endive salad (2671)
Hot_Entremets
Stuffed pears & la Lombarde (3080)
Flombidre & I Richmond fee cream (1481)
wll fuy cakes (3364
Deosser

Raw oysters o clams (803) way 16 added o s il o Eare
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JANUARY.
DINNER, 8 TO 10 PERSONS,
MENU.

229

Soup
Bennett (287)
Remove
Smelts, Diplomatic (1268)
Marchioness potatoes (2797)
Entrées
Braised chicken with rice (1914)
Noisettes of beef & Ia Berthier (1411)
Brussels sprouts i ln Baroness (2703)

Roast
Woodcock (2206)
Lettuce salad (2672)
Hot Entremets
Pineapple crusts, apricot sauce (3023
Teed biscuits & la d'Orléans (3437)

JANUARY.
DINNER, § T0 10 PERSONS,
MENU.

Soup
Chicken okra (200)

230

Remove
Fresh codfish slices with Hollandaise sauce
140)
Boiled potatoes, English stylo (2774)
Entrées
Sheep's tongue dearlate with spinach (1657)
Sautéd chicken 4 la Tunisienne (1901)
Fried oyster plant (2817)
Roast
Ruddy duck (2006)
Celery salad (2060)
Hot Entremets
Apples, Baron de Brisse style (2093)

Orange water-ico (3605)

Small eakes (3364) Small fancy eakes (3364)
Stewed fruits (3686) Coffee (3701) Cognae
Dessert Dessert
— — 3
231 JANUARY. 232 IANUARY.
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS,
MENU. MENU,

Soup
Consommé i I Rémusat (240)
Side Dish
Ghicken eroquettes, Hungarian (876)

Fish
Sales & la Lutieo (1272)
Mellow potatoes (2799)

Remove
Ham braised with stuffed tomatoes (1790)

Entre
Slices of mntton Gl i Alexnndm (1608)
uliflower i In Villeroi (2716,
Quals with mashroome (s
Green peas, Parisian style (2745)
Californian sherbet (3523)

Roast
Capon (1826)  Salad
Hot Butremets
Alliance fritters (3036)
Favart sonfllé ice cream (3534)
Small fancy enkes (3364)
Nuts and Fuiing (1010)
Stewed bananas (3057)

ey m(m or clams (303) may be added to lhme bl of

Soup
Bisque of crabs & 1n Stevons (199)
Side Dish
Timbales cy;evahere (©6%)

English turbot with enper sauce (130)
Potato eroquettes in surprise (2752)

Remove
Saddle of mutton roasted on the spit (1645).

ntrécs
Chicken, na style sautéd (1905)
Siring beans with ! butter (3620)
Partridges i In reuse (2094)
Gaooquis (3053)
Kirseh punch (3510)

Roast
Mallard | duck (2056)

Hot Entremets
Creamy soufflé with cheese (2082)

ﬁpongmle 1 la Medicis (a30s)

Small gakes
e (3701) quunrs

fare.
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JANUARY. 234 JANUARY.
DINNER, § TO 10 PERSONS. DINNER, 8 TO 10 PERSONS.
MENU. MENU.
Wi Soup
Fermitre style (307) Jérome with sweet potato quenelles (317)
Hot n!“””jzuw Jewt
Sty aked s pereh (1210
o e Bajed syt (L)
Entries

Hntré
Sweetbreads A 'Eugénie (1350)
String beans & IAlbani (2525)

Breasts of chicken & la Lucullus (1846)
Artiohoke (bottoms) with marrow (2687)

Pilau of mutton, French style (1641) Woodeock pudding (2
Chicory with cream (2726)

25)
Ballotines of stuffed cabbage (2703)

Roast

Roast
Grouse with apple sauce (2072) Chicken (1851)
Escarole salad (2671) Lettuce salad (2672)
Hot Entremets Hot Entremets
Singaporo pineapple fritters (3046) Apples in surprise (2095)
Teo cream with walnuts (3464) Maraschino fee cream (3402)
Fancy cakes (3364) ‘Small cakes (3364)
Salted almonds (3096) Fruits (3699)
Dessert Dessert
¥ 4 g
235 JANUARY. 236 JANUARY.
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS.
MENU. MENU.

Soup Soup.

Consomm¢ & la Dubarry (229) Purée of carrots i la Créoy (268)
Side Dish side Dish
Pheasant crol(lmllss (s91) Nedpolitan timbales (977)
Sheepshend & Bomma i (1250)

Fish
Lol A Fresh codfish i Ia Norwegian (1137)

Persillade potatoes (2774)

_ Remove Remore
Goose stuffed with ;‘;-;ngﬁ and chestnuts Tenderloin of beef & la d'Aurelles (1449)

i st
Brenst: “hicks Mirabeau (1849)
Veal cuf lu(u, )lll.l\m)n (1502) e A e )

fed caulifl il éch 1 (2715
e ey ke thd) Stuffed cauliffower i la. Béchamel (2715)
Wi A 1s/ OLFORECSINE) Swestbreads & Ia Conti (1354)

o e G ., English e (2742]
Attichoke (hottoms) Jusienne r.m.s) Green peas, English style (2742)

Pargny punch (8514) Californian sherbet (3523)
Roast Roast

Redbead ducks (2063) Canvasback ducks with samp (2055)
Salad Salad

Hot Entremets ot Entremets
Creale fruits (3051) Frnnkl)n pudding (3098)
Coffee mousse ice cream (3478) Tee cream mousse wit]

maraschino (3476)
Stewed fruits (3056) Nuts and rsins (1099

sert
Raw oysters or clams may be added to these bills of b



S BILLS
237 aNUARY.
DINNER § TO 10 PERSONS.
MENU.
Soup

Garbure with lettuce (310)

Remoce
Spotted fish, Queen sauce (1385)
Potato fritters (2785)
Entrées
Tenderloin steak with Madeira (1425)
Stuffed tomatoes, Provengal (2955)
California_quails & 1a Mouterey (2136)
Green peas, English stylo (2742)
Roast
Wild tarkey, Ameri

m style (2028)
Hot Entreinets

Apples with butter (2099)

Chocolate feo eream (3449)

Small fancy eakes (3364
Stewed fruits (3686)
Desser

OF FARE. 61
238 JANUARY.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup.

Consommeé & la Grammont (231)

Remove
Whitefish, Gherardi (1311)
Potato tartlets (2510)
Entrées
Minions of beef tenderloin & la Salvi
Spiuach & la Rougemont (2822)

(1405)
Sweetbread cutlots, modern style (2271)
Macédoine 4 la Montigny (2755)
Roast
Pullet with water-cress (1996)

Hot Entremets
Pineapple Carolina (3090)

Lemon water-ice (3604)
Small cakes (3364)
Fruits (3099)

Coffee (3701)
= E—,
239 JANUARY. 240 JANUARY.
DINNER, 16 TO 20 PERSONS DINNER, 16 TO 20 PERSONS.
MENU. MENU.

Soup.
Chamberlain (205)
Side Dish
Godivean and chives, puff paste patties (944)

Fish
Sole. Venetian style (1278)
Mellow potatoes (2798)

Remove
Sirloin of beef i la Dauphiness (1850)

Breasts of partridges i ln Jules Verne ooem,
Alehoke. (bottoms) with orea
Sweetbreads larded ang glazed with gravy
5
French green peas (3743)
Brandy punch (8510)

Roast
Capon (1826)

Hot Entremets
Pudding i la de Freese (3099)

Excelsior biseuit ico cream (3430)
Fraits (3609)

Dessert

Soup
Consommé & Ta Daumont (228)
idde Dish
Cannelons of pmu of game (859)

Haddock, ol stz (1189
léd potatoes (277

Rem
Mool g A 1h Rngur (1946)
Entrées

Mutton cutlets with cucumbers (1608)
Stuffed tomatoes with mushrooms (2842)

Woodeock salmis & la Sandford (2208)
String beans & I'Albani (2823)

Punch Dolgorouski. (3506)

Roast
Teal ducks (2068)
Hot Entremets
Peach fritters with maraschino (3039)

Spongade ice croam i In Parepn (3557
wed fruits (8656)

Raw oysters or clams may be added to theso bills of fare.
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JANVIER. 241
DINER, 14 COUVERTS—A L'AMERICAINE.
MENU.
Haut Sauterne Huitres (803)
Sherry OTAGES.
Consommé & Ia Laguipierre (336)  Crime do Céleri i la Livingstone (262)
HORS-D'GUVIE CHAUDS
Bouchées de salpicon de foies-¢ gr:s (943)

Marcobrunner

Sheepshead & la sauce Cardinal (mﬂ s ™ Blanchaile frite A Ia diable (1310)
Pommery Sec LY
Filet do bt a T Bernardi (1444)
Pontet-Canet ENTRERS
Ailes do panlet & I Mareoan (1847 Petits pités do calles 251%)

ts pois & U Anglaise (2742) nds d'artichauts @ la Mornay (2080)

Souflé o hicasses aux mmes (2306)
Sorbet Andalouse (3322)

Ccorton oS,
Canard A téte rouge (zaaa; Salade descarole (2671)
NTREMETS DE DOUCEUR.
Manich aux p.sd.cu (chaud) (305%)
Gelée aux ananas Californienne (3178)  Crime bain-marie au café (3162)
Glace Parfit nongat (475)
old Port
S AR
JANVIER. 242
DINER, 60 COUVERTS—SERVICE A L'ANGLAISE.
MENU.
Huitres (803)
POTAGES.
Consomm & Plmpératrics (231)  Tortue verte au clair (353)
HORS D GUVRE FROIDS.
Salado danchois (773) _ Olives Espaguoles faroles (801)  Sardines & Vhuile(831)
‘Thon mariné (831)
PoTSSONS.
Darne de sanmon A la Duperré (1240) Pompano A la Soya (1226)
RELEVES.
Chapon & la Régence (1525) Selle d'agnean braisée A la purée de navets (1745)
ENTRERS.
Cotelettes do veau Pogarski (2278)  Paupiettes de dindonnean au souenir (2045)
Gabards Majlart au Madere (2061)  Vol-tu-vent de poulet aux champignons (2399)
Rims.
Fuisans r0tis aux truffes (2110)  Buisson d'éerevisses (2572)
RELEVES.
Rissolettes & Ia Salférino (938)
ENTREMETS.

sance mousseline (2092) is i la Francaise (2743)
Gelée aax fraits (3187) rom kuiti frutti (3103
Petites caisses do homards i la ravigote (2447) Crommen it an sorviokes (2845)
RELEY
“Hure de sanglier en surprise garnie d'Africains (3255) Fondue nux truffes du Piémont (2054)
Dossort




BILLS OF FARE. 63
JANVIER. 243
DINER, 60 COUVERTS—SERVICE A LA RUSSE.
MENU.
Servi par six, dix sur chaque plat.

BUFFET SEPARE.

Vermuth, Absinthe, Canapés de crovettes (177) Salade d'anchois
ymmel, Sherry  Gelée do canuelnergeu (395) Rhubarbe & I créme (ssuu)
‘Thon mariné (831) Tadis (305)
Oliven (00) Caviar (778)

Chadlis 60 plats dhuitres sur coquilles (803)

POTAGES (3 SOUPIERES).
Amontillado Consommé Colbert anx wufs pochés(225)  Bisque de homard (205)

HORS-D'GUVRE (3 PLATS DE CHAQUE).

Timbales i In Talleyrand (998) ~ Palmettes & Ia Perricr (922)
POISSONS (3 PLATS DE CHAQUE).
Haut Sauterne Flétan & la Coligny (1108) Filets de soles, Rochelaise (1276)
RELEVES (3 PLATS DE CHAQUE).
Bataitly Dinde i Ia Frangaiso (2020) Sello d'agneau & In Ohancelidre (1739)

ENTREES (3 PLATS DE CHAQUI
Champagne Filets de volaille & la Certosa (1836) Cotelettes de tétras i la Ségard (2259)
Tommery Seo

Homard & la Rougemont (1041)  Chaudfroid de cailles & la Baudy (2450)

ROTS (3 PLATS DE CHAQU

Perdreaus truffés (3100) Poularde au cresson (1996)

LEGUMES (3 PLATS DE CHAQUE).
Chdtean Oéleri & 1a moelle (2721) Petits pois fins & la Parisienne (2745)
La Rose 3

ENTREMETS SUCRES (CHAUDS) (3 PLATS DE CHAQUE).
Brioches St. Marc (3006) Pouding i la Benvenuto (3092)

ENTREMETS SUCRES (FROIDS) (3 PLATS DE CHAQUE).
Vinde Paille Gelée aux fruits (3 plats) (3187)
risselets & la crime framboisée (3223)
60 Glaces variées (3358)
FLANGS.
2 Chariots garnis de pommes d'api (3082)
Une brouctte garnie de fleurs snr socle (3638)

CONTRE FLANCS.
Denx éiagires garnies de bonbons, marrons glacés et Vietorias (3370)
8 Tambours garnis de petits fours (3364) Macarons (3370

Africains (3364) Bouchées de dames (3376)

SKIZE BOUTS DE TABLE.

4 Corbeilles de fruits frais (3099) 4 Compotiers e fruits secs (3000)
4 Fromages (3697) 4 Compotes de pommes (3656)
Café (3701)
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JANVIER. 244
DINER, 20 COUVERTS—SERVICE A LA FRANCAISE.
MENU.
Premier Service.

On place les hors-d'wuvre sur ta table.

Olives (800) Salade d'anchois (772) Célleri rave (779) Beurre (775)
Radis (308) Melon cantalonp (799) Mortadelle (815) Caviar (T78)
Huitres sur coquilles avee citron (303)
Les hom-d aavee dofhce 5o servet aprs To potago

PAGES.
Consommé souveraine (343) s o voiae a Dutetn (269)
farsala
Timbales & la Lagardére (970)
xvE,
Bass rayé & la Masséna (1106)

Mareobrunner
Selle do monton 4 la Duchesse (1644)
Médoe Pomard

Alles do poulet & I Toulouse (185 Coteltt do et do baut b1 Bubanine (3337)
Ris de vean A la St. Cloud (1306) ‘Sulmis de bécasses & la Beaumont. (2207)
Pichon Longuecille

PIECES FROIDES SUR SOCLE.
Galantine de dinde A la Berger (2409) Paté de foies-gras de Strasbourg (2304)
Chitean. Yquem
Deuxitme Service.

Retirer les lors-dauvre et les pidces froides et placer le second service, nombre égal de plats du
premier service.  Salade en méme temps que le voti.

Punch 3 run,mm (3509)

nons.
Poulardes au cresson (1096)  Canvasbacks rotis (canards sauvages) (2035)
Chambertin Chatenw Lafitte

Quartiers d'artichauts (2088) Petits pois i In Frangaise (2743)  Poires i la Ferritre (5083)
Gelée macédoine au champague (3179)

Xirés
GHOS GATEAUX (sur socle)
Napolitaine (3250) Mille-feuilles Pompadour (3247)
Constance

Troisiéme Service.
Enlever le tont excepté lo milicu de table (dormant) qui est garni de fleurs ou do groupes, dx.

DESSERT.
Fromages variés (3097)  Fruits frais en corbeilles (3699)
Tokai

Guéridons garnis de bisenits aux amandes glactes (3369) de fondants au chocolat (3650)
et de fondants & la vanille (3651)
Alicants
Museat
Glaces Alaska Florida (8335)  Sabnyon & 1a Denari (138) Gelée d'oranges en tasses (3180)
mpote do poires (3692) otte i Ia Denivello (3636)
Casque en nougat garni de sucre B (3008)
e ale

Le café ot les liqueurs sont servis au salon.
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5 PEBRUARY.
DINNER 8 T0 10 PERSONS,
MENU.
Soup
Mancstrone Milanese (322)

Remore
Fried soles & I Colbert (1271)
Cucumbers, English style (2661)

Entrées
Boiled legs of mutton with mashed turnips (1639)
Chicken sautéd i la Stanley (1900)
Chicory with cream (2720)
Green peas, housckeeper's style (2744)

Roast
Pullet (1996)
Salad

Hot Entremets
Fruit crusts & I Mirabeau (3025)
Tee cream with white coffee (3460)
Small fancy eakes (3304)
Coftee (3701)

246 FEBRUARY.
DINNER, § TO 10 PERSONS,
MENU.
Soup
Ogster soup with ravioles (337)
Remove
Smelts & 'Alexandrin (1265)
Persillade potatoes (2774)
Entrées
Roast stuffed chicken with tomato Condé sauce
1553
Mutton cutlets, Russian style (1600)

Celery stalks half-glaze (2721)
Red cabbage, Montargis (2707)

Roast
Redhead duck (2064)
Salad

Hot Entremets
Cream fritters, Pamela (3013)

Almond ice cream (3461)
Small fancy cakes (3364)

247 FEBRUARY.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Cream of Brussels sprots (250)

Side Dish

Rissoles of bruins, Princeton (947)
Fish

Shad, Trish style (12514)

4

Boiled potatoes (2774
Remove
Goose i la Chipolata (1945)

Carbonnade of mutton & la Juvigny (1380)
Salmis of teal duck A In Harrison (2070)
pinach with cream (2520)

Lima beans (2699)

Tasca punch (3519)

Ronst
Trufled turkey garnished with black olives
(2031)
Salad
Hot Entremets
Rice border with bananas (3005)

Caramel ice eream (3447)
Small faney cakes (3364)
essort

Dessert
—
a PR,
DINNER, 16 TO 20 PERSONS.
MENU.

Son
Consommé Adeina (215
Side Dish
Mousseline Waleski (9160)

Fish
Redsnapper i In Mobile (1235)
Vientiese potatoes (2813)

Quarter of boar, garnished with cutlots and
breasts marinade sauce (2049)

Entrées
Stuffed sweetbrends, Spanish style (1377)
Chicken fricassee, Bouchard (1862)
Cauliflower, white sauce (2719)
Smothered string beans (2428)
Rum punch (3510
Roast
Blackhead_ ducks (2052)
Salad
Hot Entremets
Compitgne with sabayon (3000)
Jurdinibre cutlets ice cream (3555)
Small faney cakes (3364)

Fruits (3600)
Coffee (8701)
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249 FEBRUARY. 250 FEBRUARY.
DINNER, 8 TO 10 PERSONS. DINNER, 8 TO 10 PERSONS.
MENU. MENU.
soup
Soup
Purée of potatocs, Benton (278) pMATIRATE ()
Remove
iy Soles & la Normande (1274)
Tedsuapper, Demidoft (1234) Dichess potatocs (2785)
Entrées Entrées
Tog of mutton, Bourdaloue (1623) Pullet, English style (1085)
Baked potatoes (2771) Glazed endive (2740)
E Mutton cutlets, macédoine (1504)
Braised pullet, modern style (1980) -
Boiled cauliffower with white sauce (2719) Hoodlee milansso: timbales (3965)
Roas Roast
juabs (2018)
Landed Bnglish pnxtndges (@109 s ";j“(d )
Salad
Hot Entremets
Hot Entremets Apple, Nelson (2001)
Flawn Golden Lion (3085) Cold Entremets
Cold Entremets Rice & I Mirabeau (3218)
Strawberry charlotte (3146) ‘Small cikes (3364)
lits (3600) Fruits (3699)
Dessert. Dessert
251 FRBRUARY. 252 FEBRUARY.
DINNER, 16 TO 20 PERSONS. DINNER, 16 to 20 PERSONS.
MENU. MENU.
Soup
Julienne fanbonne (318) Champaiee (206

ide Dishes
Attérennx. of swetbreads & 1a smsterus (541)
Fried oyster crabs (100

Fish
Soles, Venctian style (1278)
Marchioness potatoes (2797)
Remove
Rack of lamb larded and ronsted with purée
of thl ym 35

Escalops of phrast\l\ T th olives %o
‘Stuffed tomatocs, Provengal (2535)

Swetbroads, Pledmontoss syl (1500
en pens, English style (27
Roman punch (3515)

Roast
Canvasback duek (2033)
Lottuce salad (2672
ot Entren
Spanish pudding (3110)
ce (3606)

Pineapple wate
Small eakes

Dessert

side Dish
Beet palate croquettes (875)

Fish
Whitefish, pimentade sauce (112)
s (2778)

Remove
Loin of veal i ' Ambssade (1384)

Entries
Chicken fillets Sadi Carnot (1853)

reen peas with shredded lettuco (2747)

Terrapin & In Newberg (1086)
American sherbet (8321)
Roast
Prarmigans (2072)
Escarole salad (2071)

Hot Entremets
Chestnut eroguettes (3017)

Andulunm\ oo cream (3446)
4)

s (3

Dessert



BILLS

253 FEBRUARY.
DINNER, § TO 10 PERSONS.
MENU.

Soup
Purée of beans A Ia Condé (350)
Remove
Fried soles (1250)

Entrées
Leg of mutton, Parisian style (1634)

Celery with béchamel and crodtons (2720)

Reedbirds vol-au-vent, Diplomate (2407)
Green peas, English style (2742)
Roast
Redhead ducks (2063)
Lettuce salad (2672)
Hot. Entremets
Golden crusts (8021)
Cold Entremets
Ministerial pudding (3209)
Fresh fruits (3099)

OF FARE.
254 FRBRUARY.
DINNER, 8 T0 10 PERSONS.
MENU.
Soup
Genon paste soup (339)
Remove
Porgies with Chablis wine (1231)
Mellow potatoes (2799)
Bntrées
Oxtails with glazod vegetables (1325)
Ohickens sautéd & Ia Nantaise (1596)
String beans & Ia Albani (2535)
Roast
Leg of mutton (1633)
Water-cress salad (2676)

Hot Entremets

Glazed apple fritters (3037)
Rye bread ice eream (3430)
Cheese (3697) Fancy cakes (3364)

Coffee (3701) Coftee (3701)

- —
FEBRUARY. 256 FEBRUARY.

DINNER, 16 TO 20 PERSONS.

MENU.

Soup
Consommé Bariatenski (219)
Side Dish
Attéreaus of turkey (842)

Fish
Pompano i I'Authelme (1220)
Dauphine potatoes (2783)

DINNER, 16 TO 20 PERSONS,
ME

Soup
Hunter's siglo (315)

Side Dish
Cassolettes Lusigny (360)

Remove
Chine of pork & la Parmentier (1774)

Entrées
Ohicken épigrammes i Ia Volnay (1333)
Tomatoes Tréviso (2836)

Tournedos of beef A 1a Mariotta (1435)
Green peas, housekeeper's style (2744)
Venetian sherbet

Roast
Brant ducks with cauliflower Villeroi (2053)
Salad

Hot Entremets
“Crescents of noodles with cherries (3015)
‘offee mousse ice cream (3473)
‘Small cakes (3384)
Dessert

Pish
Sheepshead & la Meissonier (1260
Remove
Rump of beef, Flemish style (1341)

Entrées
Breast of pullet, Macédoine (2002)
violes i la Bellini (2076)
Mutton cutlets, breaded with purée of truffles
Artichoke (bottoms) A a Soubiso (2681)

Pruneile punch (3510)
Roast

Redhead ducks (2063)

Celery salad (2660)

Hot Entremets
Madeira crusts (3026)

Entremets

Harrison pudding (3207)
Small fancy enkes (3364)
Dessert
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258
DINNER, 8 TO 10 PERSONS,

65
FEBRUARY.

INNER, 8 TO 10 PERSONS.
MENU.

257

Soup
Noodles with Parmesan (330)
Remove
Perch with parsley water (1211)
Boiled potatoes (2774)
Entrées
‘Suckling pig with sauerkrant (1811)
‘Spinach i la Rougemont (2832)
Lamb cutlets with mushrooms (1680)
‘Small bunches of asparagus (2004)
Roast
Squabs (2018)
Water-cress salad (2676)

FEBRUARY.

MENU.
Soup
Small individual soup pots (346)
Remove

Baked frostiish (1161
Potato croquettes, surprise (2782)

Entrées
g of mutton & la Bordelaise (1622)
Spaghetti, Queen style (2008)
Breasts of pullets & la Montmorency (1998)
Green peus, English stylo (2742)
Roast
‘Prarmigans (2072)
Celery knob salad (2660)
Hot Entremets
Condé peaches (3081)

fot Entremets
Mundane fritters (3044)
Stewed fruits (3080)
Cheese (3697)
Coftee (3701)

—
FEBRUARY.

259
MENU.

Soup
Shrimps, mignon (345)
th ham (863)

Colombines of chicken live:

Fish
Fried oyster crabs (1005)

Remove
Tenderloin of beef, Nsnpolilnn style (1455)

Paquerette sherbet (3527)
Roast
Capon (1826)
Salad

INNER, 16 TO 20 PERSONS.

Grenades of turkey A Sulen Verno (2085)
thit (2827)

tring beans i la Pets
el of phessante & Is Lorsnse (2106)
toes & Ia Boquillon (2833

‘Bavarois with Meringues (3183)
Fruits (3699)
Dessert

0 FEBRUARY.
DINNER, 16 TO 20 PERSONS,
MEN!

u.

Soup
Gream of Jerusalem artichokes (257)
side Dish
Attérenux of game (842)
Filltsof oles S mmeq (121)
rah Imnlm\( (2802
Quarter of m\ muh style (1941)
Grensdins of beet ¥ith ol potatoes, Valois.
o (1393)
Chicken quenelles, Bretonne (2328)
Brussels sprouts, Baroness stylo (2703)
Artichokes & Ia Rachel (2690)
Mephisto sherbet (3524)
Roast
Redhead ducks (2063)
Chicory salad (2608)
Hot Entremets
Mellow pudding, apricot sauce (3094)
Frozen Entrem
Plombitre Montesquien (3480)
Small cakes (3364)
Dessert

Hot Entremets
Pear crusts (3027)
oo orsem, Ribumbele (@576)
I
3

Small
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DINER 14 COUVERTS—A L'ANGLAISE.
MENU.

POTAGES,
Consommé Comus (226) Chartreuse (207)
POISSONS,
Black bass & la Narragansett (1095) Pétoneles i la Brestoise (1074)

@ PrEcE,
Jambon roti & la broche sauce madsre (1789)

ENTREES,
Ailes de poulet & I'Epicurienne (1842) Cotelettes de mouton a la Nelson (1596)
ilets de faisan aux truffes (2105) Soutté de volaille (2350)
oS,
Canvasback duck (canard sanvage) (2033) PAté de foles gras découpé (2563)
RELEVES.
Charlotte de pommes & la Destrey (3007) Pouding Lafayette (3208)
ENTREMETS,
Crofites aux champignons (2750) Artichauts & la Rachel (2690)
Tartelettes d'abricots (3402) Gelée au marasquin (3186)

Glace Comtesso Leda (3548)

Cites de beeuf roties & PAméricaine (1381) Sﬁlle de mouton rétie (1605)  Potage mme\lle (316)
Os 418 moello sur eroftes de pain grillées (1319)  Tarto do noix do coco (

B
FEVRIER 262
DINER 20 COUVERTS—X LA RUSSE.

MENU.

20 plats d’huitres et citrons (803)

2 poTaEs.

1 Brunoise aux quenelles (201) 1 Bisque de homard & Ia Cambridge (207)

2 HOWS-D'EUVRE CHAUDS.
2 Palmettes de dindo i In Béarnaise (933)
2 ENTREES TROIDES,
1 Aspic de crites et do rognons do coq Al Mazarin (2410) 1 Salade de poisson (2031)
2 GROSSES PIROES,
2 Filets de beuf A 1a Godard (1451)
6 ENTRERS (AR DEUX).
2 Filets de poularde i I Mnnlmomncy (1998) 1 Saumon & la Victoria (1248)
2 Ris de veau & la Montpensier (156 1 Faisan A la Montebello (2108)
meet & la prunelle (3510)
LATS DE ROTI.
1 do canards & téte rouge (2063) e dinde & I'Américaine (2028) Salade laitue (2672)
4 ENTRENETS DE LiGUMES.
2 Tomates frites & la Gibbons (2341) 2 Haricots verts Gtuvés (2525)
© ENTREMETS DE DOUCEUR.
2 Beignets d'abricots au eruqum (3039)

1 Gelde & la Russe (182) Blane manger Smolenska (3138)
2 Glaces Plombiere dAIellx:on (3483)
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FEVRIER ¥ 263
CAREME—DINER 16 COUVERTS—A L'AMERICAINE.
Sur le miliew de la table une corbeille de fleurs.
MENU (en maigre
BUFFET RUSSE.
uunm (808)

s,
Tottae vrte 8 lie (355) o Samaros St. Vallier (247)
D GUVRE CHAUDS.
L‘mme!qvlis du m.q ds i ©10)

Bhsepahond aa ot ~bouillon (mm ™ Anguill & I marohals 1140)
Pommes de terre, boules de neige (2798)
A ENTRERS,

Terrapéne A la Maryland Olub (1085) Redsnapper A la Chérot (1252)
Ohoux flears gratinés (3717) Bass rayée & la Maintenon (1105)
Vol-au-vent de morue (2400)

Punch am Tremidre (3320)

2 nors.
Sarcelles Ala goléo do groscilles (2008)  Grenouilles A 1a Orly (1021)  Salado de laitue (2672)
Souffié au fromage de gruyire (2084)
ENTREMETS DE DOUCEUR.
Croites aux ananas, sauce abricots (3022) Pouding Boissy (3205) Geléo dlorangs en tasses (3180)
Glaces, Bombe A la rmbmnd (3440)

até (3701)
Sgedser SO e
FEVRIER 5 = 2064
DINER 14 COUVERTS—A LAMERICAINE.
MENU.
‘Huitres (808)
POTAGES.
(Consommé Franklyn (233) Tortue verte aux Al\lenu!lu 4 la moelle (353)
'HORS-D'(EUVRE
Timbales & la Palermitaine (978)
PoIssONS.
Bass rayée i la Mornay (1107) Crabes dhuitres frits (1005)
RELEVE.
Selle d'agnean i la purée de navets (1745) Choux de Bruxelles sautdés (2704)
ENTREES.
Poularde & Vivoire aux quenelles décordes (1988) Champignons & la Reynal (3756)
Ris do veau i la Piémontaise (1563) Tomates & la Reine (2840)
Punch Elisabeth (3507)
ROT.
Ruddy ducks (2066) Salade de chicorée (2068)

Soufié au parmesan (2085)
ENTREMETS DE DOUCEUR.
Compitgne au sabayon (3009)

Geléo macédoine au Lhampuzna @179) Pouding Valois (3211)
. Fiori & la vanille (3489)
Fruits (3099) Fromages (3097) Compotes (3686)

Café (3701)
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265 MAROT.
DINNER, 8 TO 10 PERSONS.
MENU.

Soup
Paréo of larks with chestnuts (281)
Remove

Pompano & la Duclair (1222)
Potatoes boiled with fried bread raspings (2776)

Entrées

Breast of veal stuffed and garnished with
matoes (1492)

Grenadins of tenderloin of beof (1384)
Timbale of noodles & In Pearsall (2089)

Asparagus in small bunches (2094)

Roast
Blackhead ducks (2052)
Salad

Hot Entremets
Light pancakes with jams (3079)

Alaska Florida ice eream (3538)
Dessert
— e g

7 MARCH,
DINNER, 16 TO 20 PERSONS.
ME!

son
Cream of string bea A In Vétour (264)

Side Dish
Colombines of fat Tiver (566)

Fish
Halibut with fine herbs & Ia Reynal (1171)
now pobmm» (@78)

Rumpe of boet 3 (‘Immhvr (1339)
Macaror lmHn Brlg 1 (2058)

Chicken Chnmpl(mne (1579)

with eream (3714)

Lamb cutlets, Giralda (1676)
Green peas, English style (2742)
Fine Champagne sherbet (3510)

Roast
Reedbirds (2152)
Salad
Hot Entremets
Italian pudding (5101)

Oold Entremets.
(Toe) Nesselrode pudding with candied chest-
nuts (3495)
Dessort

266 MARCH,
DINNER, § 10 10 PERSONS.
MENU.
Soup
Paillettes (339)
Remove
Turbot, caper sauce (1307)
Mashed potatoes (2798)
Entrées
Leg of mutton & la Reglain (1626)
Braised onions (3765)
Chicken cromesquis (368)
Green peas, French stylo (2743)
Roast
Ptarmigans (2072)
Dandelion salad (2670)
Hot Entremets
Apples i In Giudici (2090)

Parisian ice eream (3578)
Dessert

o o g

268 wanen,
DINNER, 16 TO 20 PERSONS,
MENU.

Soup
Groen turtle with marrow quenclles (853)
Side Dish
Palmettes i Ia Junot (921)

Salmon, Argongian style (1287)
Potato tartlots (2810)

Loin of boot s n rwood (1848)
Fodcling Cndion (2953)

i
Lamb minions, eream sance (1724
Green peas, Parisiun style @745)

Togalopn ot livrd I Bl sty
Tomatoes, Queen stylo (284

Im]m-ial pund/ (%nsy

Gapon is2e)
Comnnaind (ﬂm)
Hot B
Rice with nppYes (@115)

Parfait coffec ico cream (3479)
Dessort
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269 MARCH.
DINNER, § TO 10 PERSONS.
MENU.
Soup
Tapioca (316)
Remove
Fisherman's Matelote (1205)
Dauphine potatoes (2783)
Entrées
Cases of squabs & In Umberto (2234)
Sweetbreads A la Montpensier (1361)
Stuffed cauliflower béchamel (2715)
Francatelli risot, (2079)
Roast
Loin of mutton on the spit (1637)
Lettuco salad (2672)
Hot. Entremets
Chocolate souflé (3119)

Pineapple water ice (3606)
Dessert.

270 aRcE
DINNER, § T0 10 PERSONS.
MENU.
Soup
Cream of carrots with Compidgno erofitons
(268)

Remove
‘Paupiettes of herring with milts (1176)
Duchess potatoes (2755)
Entrées
Leg of mutton, Roederer stylo (1627)
Mushrooms & Ia Dumas (2757)
Brant ducks with cauliflower Villeroi (2033)
Roast
Capon with water-cress (1826)
Salad

Hot Entremets
Zephyr of rice with pineapple (3124)

Temon water ice (3604)
Dessert

MaRcH
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Calf's feet, English style (208)
Side Dish
Chicken rissoles (948)
ish
Broiled salmon, Bearnaise sauce (1244)
Hollandaise potatoes (2790)

Tenderloin of et & 1 Melinet (1453)
Gépes with cream (2724)

Chicken Mlta & Plopératrico (1841)
String beans & la Bourguignonne (23526)
Sweetbread cutles, moder style 071)
Green peas, English style (2742)
Prunelle punch (3510)

Roast
Blackhead ducks (2052)
Escarole salad (2071)

Entremets
Aypl« ehniort (b00s)

Parfait with nougat (3478)
Dessert

MAROH.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Hungarian Consommé (285)

Side Dish
Castillane croustades, pum- of chestuuts (393)

Fouudonh ia l)mppmm (1153)
Potato eakes (27

Remove
Hind quarter of lamb with mint sauce (1732)

Swoothreads, Slonaen sty (1570)
isé tomatoes (2K36)

Pigeons, printanitre stle (1966)

Gnoequis timbale & Ia Choiseul (2087)

Rebecca sherbet (3538)

Roast
Canvashack ducks (2055)
Celery salad (2660)

Hot. Entremets
Rice pudding, fruit sauce (3106)

Ttalian mousse (3475)
Dessert



o
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BILLS OF FARE.

MARCH, F 274 sAnc.
DINNER, 8 TO 10 PERSONS. DINNER, § TO 10 PERSONS.
MENU. MENU.
Soup Soup
Bisque of oysters A la Wilson (210)

Remove

Perch with Valois sauce (1200)

Marchioness potatocs (2797)

Entrées

Shoulder of lamb with puréo of celery (1753)
Ohicken fricasseo i la Bouchard (1862)

Carrots, Colbert style (2711)
Roast

ongrel ducks (1921)
Monk's beard salad (2674)

Entremets
Strawberry fritters with macaroons (3049)

Fromage glacé ice cream (3553)
Dessert.
—
275

Mancn,
DINNER, 16 TO 20 PERSONS,

Cream of rice i Ia Crémicux (249)
Remove
Salmon, French style (1241)
Cucumber salad (266;
Entrées
Capon  la Bressoise (1822)
Rack of veal  I'Albani (1542)
String beans & la Pettit (2827)
Mushrooms  Ia Raynal (2756)
Roast

Teal ducks (2068)
Salad

Hot Entremets
‘Brioches, St. Mark (3006)

Strawberry ice cream (3607)
Dessert

276

MENU,
Soup
Velvet (356)
Side Dish
Attéreaux of beef palates (336)

Canadian B s Bousion (1305)
iennese potatoes (2812)

oo
Ham A la Benedict (1787)
Stuffed groen ;wppen (@08

st of pulle & e Viscontl (2001)
S ek artichokes, Salam

nder (2749)

Small vol-au-vent, Parisian
Aspi

@ (2406)
sparagus, vinaigrette sauce (2092)
C'llampuym )mmh (3304

Roast saddle of mattan on the st (1645)
Chicory salad (261

emets
Meringaod Soeies, o (2006)

Mignon ice cream (3564)
Dessert

MARCH,
DINNER, 16 TO 20 PERSONS.
MENU.
Boup
Rice & Ia Rudini (343)
Side Dish
Robertson ham muumlme @13)
Sheepshend, Cardil o (1361)
otato fritters (3783
Oxtails hmhe as
Stuffed toma o nont 2ss5)
auabs, Carolina (2021))
ffed Lt g
Veal oute
Groon pess, Eoghon sl ity

Scotch Haggis (1640)
anmmt/r sherbet (3527)

Oivasit &

155)
Celery salad (3600)

ot Entremets

Hot ”

Sehiller pudding (3109)

Mousse Siraudin ice cream (3472)
Dessert



k3

277 MAROL.
DINNER, § TO 10 PERSONS.
MENU.
Soup
Cream of leeks with quenclles (253)
Remove
Flounders & la Jules Janin (1156)
Mellow potatoes (2799)
Entrées
Toin of lnmb with sautéd tomatoes (1718)
Baked stuffed eggplant (2735)
ar saddle with gravy (2050)
Amchuke (bottoms) with caulifiower (2685)
Roast
Chicken (1881)
Salad
Hot Entremets
Rice croquettes with orange raspberry sauce
@08

Fiori di latte, Bellini ice cream (3467)
Dessert

THE EPICUREAN.

sancn.
DINNER, § TO 10 PERSONS,
MENU.
Soup
‘Purée of chicken & la Reine (270)
Remove
Pike perch i la Geraldin (1215)
Potato cakes with ham (2779)
Entrées
CGapon & Ia Pondichery (1824)
Kernel of mutton, Milanese (1630)

Green peas with shredded lettuce (2747)
Mushrooms & la Rivera (2758)

Roast
Brant ducks with canliflower Villeroi (2058)
Celery, Mayonnaise (2660)
Hot Entremets
Mitlitons of pears, bienvenue (3054)

Sicilian pudding ice cream (3498)
Dessert

—— — =
279 MARCH. 280 MARCH.
DINNER, 8 TO 10 PERSONS, DINNER, 8 TO 10 PERSONS.
MENU. MENU.
Chont o gromn s o 6t; Gesmais 300) Do )

side Dish
Palmettes of fat liver, Delmontds (625)

Fish
Canadian tarbot A Ta Mercier (1806)
Boiled potatoes, English style (2774)

ith: segetables (1406)
i ban of hicory with reas (3728)

Entrées
Tamb cutlets & I Vietor Hugo (1689)
ing beans & I'Albani (2825)

Pitéila Richelieu (2310)
Marasehino punch (3510)
Roast
Redhead ducks (2063)
Salad

Hot Entremets
Coupole Madison (3020)

Side Dish
Turbigo patties (941)

Fish
Pompano & Ia Carondelet (1221)
Potato croguettes in surprise (2782)

Remore
Saddle of veal with lettuce (1545)
Ravioles & Ja Bellini (2076)

Entrées
‘Chicken pocled i In Stuyvesant (1911)
Sweet potatoes with lobster coral (2830)
Thrush pudding (2324)
American sherbet (8521)

ast
English phenmots (3107)
Lettuce salad with anchovies (2673)

jot Entremets
Franklyn pudding (3008)

(leed) Fleury pudding (3493)
Dessert

(Iced) Plombibre, Havanese style (3484)
Dessert



BILLS OF FARE. »

281
DINER, 12 COUVERTS—X\ L'AMERICAINE,

MENU.
Huitres (808)
POTAGES.

Consommé Florentine (232) Oréme d'asperges & la St. Vallier (247)

Hons
Timbales & I'Arlequin (967)

PoISSON,
Filots de bass A 1a Conti (1102) Pommes de terre Dauphine (2783)

RELEVE,
Selle d'agnean Ohancelibro (1789)  Fonds d'artichants & Ia Villars (2052)

ENTREES,
Faisan piqué uux traftes (2111) Ris de vean & Ia Théodora (1568)
Alncddoine do 1igumes & la Montiguy (2755) Tomates faroies mux champiguons (3843)
Vol-au-vent aux huitres (2403)

Punch & ta Bouguetire (3503)

noms.
Poularde truffée (1992)

¥ROID.
Terrine de foies de canards & ' Aquitaine (3596)  Salade de Taitue (2672)

5

TRENETS SUCRES.
Gelée aux Reines-Claude {8]!,; Bavarois A la vanille (3135)
Giiteau CDm'\I?‘Z’l(‘ (3286) Cornets i la O rbmv A l'orange (3148)
Faces Plotibiore A I Havanaise (3484)
Fruits (3699) Petits fours (3364) Café (3701)
ol S R s S G
MARS, 282
DINER, 12 COUVERTS—A 1 AMERIOAINE,
MENU.
Huitres-(803)
POTAGES.
Consommé Audalonso (216)  Bisquo d'éorevisses & Ia Persigny (204)
Hows pEvY
‘Bouchéos aux arabes dhattres (935)

Pompano & la Mazarin (um Bh;nchlille frite & a Diable (1810)

RELEY
Selle d'agneau & In Frangaise (174) ~ Chou fleurs au fromage gratinés (2717)
T,
Aignons de flet de byt Bllard 0D potits pos o lntues braisées (2746)
mbals do voaille Parislonne (8
“asperges & Ia vinaigeerse @400 2
Sor w, Jeune Amérigque (3530)

nans,
Poules de neig (2072).  Mésanges moustache (2152)

FROID.
Bordure de foles-gras mss) Salade de laitue (2672)
ExTi
Beignets allance (3038)
Gelbe orange en tasses (3180)  Brisselots & ln eréme framboise (3228)
Glces, plum pouding (3i0s)
essert, Cafié (3701)



6

THE EPICUREAN.

DINER DE 40 COUVERTS—SERVICE A LA RUSSE.
MENU.
Huitres (503)

s,
Consommé i In Noailles (287)  Chiffonade aux crofites (235)
HORS-T'EUVRE.

Timbales  la Lombarde (972)  Bressoles de gibier (347)

POISONS.
Redsuapper & 1a Oréquy (1233)  Aiguilettes de maquercaux a la Bonnefoy (1191)
RELEVE.

Sello d'agnean & In Brighton (1738)

ENTREES.

Ris de veau & In St. Laurent (1567)  Filets de poulet & In Maréchale (wm
Terrapéne & la Maryland Club (1088)  Soufflé de faisans i la And:

s,
Poulets otis Ala casserolo (1881) Mésanges moustache (2152)
LGUMES,
Macédoine & T Montigny (2755)  Célri frit i la Villeroi (2722)
ENTRENETS.
‘Bisenits Frascati (3004)  Oharlotte de pommes Calville (3143)
Gelée aux ananas Californienne (3178)  Couronne & la Choiseuil (3154)
Glaces et Dessert

DINER DE 20 COUVERTS—(A LA FRANCAISE).
MENU.
TOTAGES.
Consommé Adélina (215) Purée de lucines & la Hendrick (107)

GROSSES PIEOES.
Buss rayéo & la Rouennaise (1108)  Filet de beeuf & ln Baréda (1443)

1a Leverrier (1677)
Ailes do poulet & la ) Ris do veau & la Binda (1551)
Terrapine i la Orisfield (1084)
Petits \nl av-vent d'huitres, Maintenon (2405)
ic de homards (2414)
RO,

Pigeonneaux rotis & la casserole (2018) (Canards sauvages (tétes rouges) (2063)

ENTREMETS.
Tomates farcies anx champignons frais (3342) Epinards A I Rougemont (2522)
Beignets souflés Médicls (3047)

Geléo & Torange en fasses (3180)  Bavaroisau chocolat (3181)  Flau aux poires (3175)
Dessert



BILLS OF FARE.

285 ApmiL,
DINNER, § TO 10 PERSONS.
MENU.

Fish chowder i Ia Stebens (301)

Remore
Outlets of kingfish, Mayonnaise mousseline
(2260)

Entrées
Shoulder of lamb A Ia Benton (1745)
Spaghetti macaroni & la Salvini (2069)
Thrushes in the sancepan (2165)
Okra garnished with barley béchamel crous-
tades (2763)
Roast
Squabs (2018)
Salad

Hot Entremets
Fried cream i la Maintenon (3010)
Vanilla ice cream, Ttalian meringue (3438)
Stewed fruits (3656)
Nuts and raisins (3699)
Dessert

286 AvmiL
DINNER, 8 TO 10 PERSONS,

MENU.

Soup
Pilaff, Turkish style (341)
Removes
Smelts in danphins 4 la Hamlin (1270)
Persillade potatoes (2774)

Top round of beef, Parisian style (1336)
Cabbage, Peasant style (2706)

Entrée

Pi led, Lombardy style (1960)
Quartered artichokes with marrow (2088)
Roast
Ducks (1v21)

Salad

Hot Entremets
Pancakes of peach marmalade macédoine (3075)

Small cream biseuits (3187)
Cheese (3007)
Fruits (3699)
Dessert

P
287 . 288
DINNER, 16 TO 20 PERSONS.
MENU.
Soup
Nogues (358)

Side Dish
Palmettes, Varsovian style (924)
Pompano,
Fotato

Bojld harm sl Sapnard )
Spinach i la Nonilles (282

Fish
omato sauce (1228)
fritters (2788)

Nolsotes of tenderlo of ‘beot A I Bonuefoy

(1412)
Artichoke bnnuuu Soubise (2651)

English pleasants & I Périguenx J100)
mothered stnn( beans (2526)

Siberian punch (3516)

Roast
Ruddy ducks (2066)
Salad

Hot Entremets
Cabinet. pudding with sabayon (3096)
(Iced) Mousse with cordials (3476)
Dessert.

IS Sy
APRIL.
DINNER, 16 TO 20 PERSONS,
MENU.
Soup
Rémusat consommé (240)

Side Dish
Renaissance timbales (951)

Fish
trped bass, Hollandaise sauce (1110)
led potatoes persillade (2774)

Capons A1 A\mphnr‘von (1821)
Maushrooms with thickened butier (2760)

Minions of mnderln}.. nl' heefh Ia Meyerbeer
Green peas. I-mzhsh style (2"‘5)
Shells emmktn i la Shaw (2344)
Californian sherbet (ms)
Roast
Pullets (1996)

Salad
Hot Entremets
Humboldt pudding (3100)
(Teed) Alengon plombiire (3488)

Du‘:m ¢
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280 APRIL,
DINNER, § TO 10 PERSONS.

MENU.
Soup
Pot an feu (342)
Remove
Spotted fish with green ravigote suuce (1286)
Mashed potatoes (2798)
Entrées
‘Braised leg of mutton with rice (1636)
Artichoke bottoms & la Villars (2082)
Baked thrushes (2164)
String beans i a Bourguignonne (2526)
Roast
Chickens (1881)
Tomato salad (2066)
Hot Entremets
‘Roman Trhumvirate tetters muu}
e wmr ice (3607)

s (3600)
Small ’m\cy w\ec (3364)
Coffee (37

200

APRIL.
DINNER, § TO 10 PERSONS.
MENU.

Soup
Champétre (208)
Remove

Fxllu! o( soles & Ia Richelieu (1273)
llow potatoes (2799)

£ Eutrées
Chicken fricasseo with erustacenn sanco (1867)
String beans & 'Albani (2825)
veal entlets with ehicory (1500)
Fried oyster-plant (2817)

Larded

Roast
Teal ducks (2068)
Salad

Hot Entremets
Apple fritters: with Kirsch (3038)
oo croam with orange- Alower water (3459)
Fruits
Cheese (mv)
Coffee (3701)

e

201 APRIL.
DINNER, 16 TO 20 PERSONS.

MENU.

Soup
Clear mock turtle (354)

side Dish
Fontage & la Flavignan (907)
Fish
Trout, Joan of Arc (1304)
Snow ..mmm (@198)

Turkey Krena(l?s Via Jules Verne (2055)
Tarnips with Allemande sauce (2348)
Round bottom lrmmleau of veal with gravy
Spinach with eream (2620)
Artichoke bottoms with cauliflower (2085)
Béatrice Punch (3502)

Roast
Rdhead ducks (2063)
jot Entremets

Zephyr of rice with pineapple (3124)
(leed) Cavour pudding (3489)
Dessert

202 v,
DINNER 16 TO 20 PERSONS.
MENU.
Oysters (803)

Soup
Ponsardin fish (308)
Side Dish
Ta Valliere timbales (971)

Fish.
Shad with sorrel purée (1256)
Duchess Immmm (@785)

Sadio of uttch, Gonasn sl (1645)
cots with eream (2702

1 Matmon (1916)
e o lth shredided lettace (2747)

Sweetbreads i la St. Cloud (1566)
String beans with butter (2520)

Prunelle puneh (3310)
Roast
Pullets with water-cress (1996)
Salad
Hot Entremets

Bananas fried with cherries (3008)
(leed) Rice i la Ristori (3577)
Dessert



BILLS OF FARE.

203

prees
DINNER, § TO 10 PERSONS.
MENU.
Soup
Purée of oatmenl, Toulousaine (275)

Remove

Fill of samon trout P Antlnete (1008
tatoes, Vienna style (2812)

Entrées

Calf's head in tortue (1517)
Chicked sautéd i la Madeleine (1891)
Jerusalem artichokes & la Salamander (2749)
sparagus i Ia Maintenon (2095)

Roast
Pheasants roasted (2107)
Salad

Hot Entremets
Mirabeau crusts with fruits (3025)
Oustard cream with caramel (3161)

s

r 204

apRIL.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Giblet & In Réglain (311)
Remore

Chicken halibut, carrot sauce (1173)
Potato tartlets (2810)
Entrées
Leg of mutton, Granville (1628)
Ducklings with oronges (1943)

Tomatoes, Queen style (2840)
String beans, with butter (2820)

Roast
Redhead ducks (2063)
Salad

Hot Entremets
Flawn i la Manhattan (3034)
Stewed fruits (3056)

Dessert

205 APRIL. 206
DINNER, 16 TO 20 PERSONS
MENU.

Oysters (803)
Souy
Verniecl (335)

Side Dish
Palmettes of Guinea fowl & la Paladio (626)

Fish
Soles i I Trouville (1277)
Dauphine potatoes (2783)

Rem
Breast of vl & 1a " Nondous (148)
erel with ,.-my @sts)

Salmis of teal dnck lL la Harrison (2070)
Ouur i lant, fine herbs (2817)
in Benoiton (2339)
Rum punch (3510)
Roast
Spring turkey with wae
Lettuce salad (2
Hot Entremets
Savarin with apricots (3117)
Valence c“m with peaches, ice cream (3587)
mall anes cakés (3304)

ress (2044)
)

— 3

avmiL
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Lobster, Duke Alexis (321)

Side Dish
Lombardy Timbales (972)

Shad & ln Bvors with skt Toe croquettes (1252)
led potatoes with fried bread (2776)

it sengsd
s el e o

Noiottes ot tenderloga.of beef & Magny
(1414)
éd sweet. peppers (2760
Chicken boudins i I'Ecarlate (2214)
Paradise sherbet (3525)

Roast
Capon (1826)
Salad

Hot Entremets
Pineapple Carolina (3090)

Alaska Florida ice cream (3588)
Dessert




7
DINNER, § TO 10 PERSONS.
MENU.
Soup
Sago (316)

Remove
Weakfish & In Brighton (1305)
Potatoes with melted butter (2790)
Entrées
Rack of lamb with sautéd artichokes G s«)
Cutlets of chicken i la Clarence

Baked stuffed eggplant (2738)
‘Boguillon tomatoes (2553)
Roast
Turkey (2028)
Chicory salad (2668)
Hot Entremets.
Fried bananas, cherry sauce (3003)
Packan oo croa, (4679
s (3699)
Small fancy mu (3369
Coffee (

THE EPICUREAN.

APRIL.
DINNER, § TO 10 PERSONS.
MENU.
Soup
Bisque of crabs, Stevens (199)

208

Remove
Sturgeon with quenclles and olives (1280)
Hollandaise potatoes (2
Entrées
Grenadins of tenderloin of beef A la Bean-
marchais (1385
Red cabbage & la Montargi
Border of risot of lobster, (2213)
Artichokes i I Rachel (2680)
Roast
Mallard ducks (2050)
Salad

(@107

Hot Entremets
Orange fritters i la Talleyrand (3045)
(loed) Pudding Duchess (3492)
Fruits (3099)
Cheese (3697)
Coffee (3701)

200 PRIL.
DINNER, 16 TO 20 PERSONS,

MENU.
Soup
Consommé & I Grammont (284)
side Dish
Cromesquis of seallops (873)
Fish
Small trout s blou (1207)
Potato cakes (2778)

Remore
Ham with spinach (1791)
Onions, Hollandaise sauce (2764)
Entrées
Breast of chicken, Mexican style, in papers
59)
Carrots, Colbert style (2711)
Tourte of chicken (2391)
Sorbet Young America (3530)
oas
Ruddy ducks (2066)
Tettuce salad (2672)

ot Entremets
Pancake sticks Royeaux (3076)

300 APRIL.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Cream of cauliflower, Brisson (251)
Side Dish
Rissoles i la Demidoff (950)

Fish
Stuffed trout (1301)
Marchioness potatoes (2797)

Tarkey with i o):.lm- sance (203
Artichoke bottoms & la Florence (26

Entréss
Fillet of lamb, Printanidre (1796)
Spaghetti & la Laurence (2006)

ons with erawfish (1968)
Staled tnen with BAI- gl et (2708)

Punch Elizabeth (3507)

Roast
Canvashack ducks (2055)

Hot Entremets
Madison Cupola (3026)

(lced) Vermeil globules a la Damseaux (3588)
Dessert. S

(Teed) Constantine bomb (3439)
Dessert
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AVRIL. 301
DINER, 14 COUVERTS—SERVIOE A L'ANGLAISE,
MENU.
PoTAGES.
Consommé Royale (241) Ortmo de laitues & la Evers (238)

POISSON.
Bass rayée sauce crovettes aux petondes frits (1111)  Croquttes de pommes de ferre (2182)

GROSSE. PIECE,
Selle d'agneau & la Frangaise (1744) Carottes anx fines herbes (2712)
ENTRERS,
Ailes de poulet 4 I Harrison (1344) Ris de veau A la Conti (1554)
Vol-au-vent Delmontés (2408) Terrapéne & la Maryland Club (1088)

RS,
Dinde & I'Américaine (2028) Salade de cresson ot pommes (2676)

RELEVES,
Dampfnouilles & Ia créme (3030) Soufll6 an chocolat (chaud) (8119)
ENTREMETS,
Tomates farcies & Ia Provengale (3595) Macaroni au gratin (2050)
Bordure Caroline au champagne (froid) (3140) Gelde de kirsch aux fruits (3187)
Gaufres roulées, crime au curagon (3324) Tartelettes de Valence (3336)

(vurFET).
Alogau i In Norwood (1848)  Sello de mouton rotio (1648)  Yorkshire pudding (770)

Pommes tartelettes (2510) Tarte Condé (3220) Potage dorge au odleri (285)
SIS R e
AVRIL 302
DINER 14 COUVERTS—SERVICE %\ 1AMERICAINE,
MENU.
Pitit Buffet Russe.
Haute Santerns Huitres (303)
Sherry Consommé printanier aux quenelles (239)
Oréme d'oseille aux aeufs fareis (203)

HORS-D@UVIRE OHACD,

‘Timbales des Gourmets (966)
Neirsteiner PorssoNs
Traites i I'Hotelivre (1292)
Champagne Pommery _ meave,
Poulurde farcie & In Parisienno (1990) Célers & In Villoro 2722
St Julien Supérieur

auce tomate Argentine (1507)
20)

Vol-au-vent i la Financitre (2396)
Petits pois & I Frangaise (2743)

Sorbet & la_prunelle (3310)

Romanée nors.
Canards i Ia téte rouge (200)
Petits aspics de foies gras (2412)
Salade de laitue (2072)

ExTREM Dovc:
Pouding de Cabinet i In Royale (chaud) (3005)
Suédaise do pommes (8218) " Timbale do gufros (3202)
Charlotte Russe (3145) ~ Gelée Macédotne au champagno (3170)
Champagne PliCEs NoNTERS.
dquot donz: Batean Bon Voyage (331
Panier de Perrotta (3629)
Apollinaris . Glaces Cygne aux roses

Fruits (3199) Petits fours (3304)




82 THE EPICUREAN.

AVRIL 303
DINER 200 COUVERTS—SERVICE A L'AMERICAINE.
Société 8. George.
MENU.
Haut Sauterne Huitres (308)
POTAGES.
Consommé Souveraine (248) Crome dasperges aux pointes d'asperges (248)
Amontillado HORS-D'GUVRE.
Timbales & Ia Sartiges (984)
Johannisberger POISSONS.

Gold seal  Bass rayée  la Laguipierre (1103)
‘Blanchaille frite & la mode de Greenwich (1310)

Cliguot sec RELEVES.
Baron de beeuf & In St. George (1815)  Pommes réties (2771)
Chitean Lafitte ExTRESS,
Chapon & In Régenco (1825)  Petits pois nux laitues braisces (2746)
Sorbet Rébecoa (3528)
Clos Vougeot TS
‘Pigeonneaus rotis  In casserole (2019)  Salade d'escarole (2071)

ENTREMETS DE DOUCEUR.
Plum pudding & la St. George (¢haud) (3103)
Apollinaris Charlotte Russe (3143)
Glaces (833%)  Fruits (3009)  Petits fours (3364)  Caf¢ (3701)

.
AVRIL 304
DINER 10 COUVERTS—SERVICE A LA FRANGAISE.
MENU.
DEUX POTAGES.
Le Consommé Balzac (218) La créme de haricots flageolets (259)
DEUX RELEVES DE POISON.
Les filets de saumon & la d'Artois (1238) La Matelote des Canotiers (1203)
DEUX GROSSES PIECES.
La noix de vean & Ja Duchesso (1520) Les filets de poularde A la Varsovienne (2000)
QUATRE ENTREES. :
Tes ris de veau & la Bussy (1552) La fricassée de poulet au kari (1868)
Les petits piités an jus (2318) Les boudins de kingfish & la Poniatowski (2220)

DEUX PLATS DE ROTS.
Les faisans Anglais (2107) Les sarcelles (2065)

DRUX RELEVES DU ROTS.
La Charlotte de pommes & la Destrey (chaud) (3007) Les GBufs & la erbme au café meringués (3053)

QUATRE ENTREMETS.
Tes épinards A PAnglaise (2823) Les concombres panés et frits (2732)
Buissons de meringues (3212) Les peches & la Louvoisienue (3198)
Dessert



BILLS OF FARE.

. 305
DINER, 100 0OUVERTS—SERVICE A LAMERIOAINE.

MENU.
Lucines orangée (803)

POTAGES.
Consommé Sévigns (242)
Bisque de crabes orientale (200)

‘ HORS-D'EUVRE.

Timbales & la Vénitienne (959)

POISSONS,
Saumon, sauce Marinade (1245)
Soles & la Normande (1274)
Pommes do terre Dauphine (2783)

RELEVES,
Filet de beeuf & la Mélinet (1452)
Risot & la Ristori (2080)

ENTREES.
Poulet sauté & I Nantaise (1806)
Petits pois & 1a Frangaiso (3743)
Ris de vean & la Piémontaise (1563)
‘Tomates en eaisses gratindes (2839)

Asperges bouillies, sauce erime (2092)

Punch & la Tosca (3519)

R,
Bicassines (2159)
PAté e foies-gras découpé (256)
Salade de laitue (2672)

ENTREMETS SUCRES,

Pouding léger aux amandes (3112)
Gelée aux framboises (3155)
Pidces Montes (3625)
Glace Plombidre aux cerises (3485)
Fruits (3009) Fromages (3607) Compoto (3086)
Petits fours (8304) Caté (3701)



84 THE EPICUREAN.
. 306

TINER, DE 16 COUVERTS—SERVICE A LA FRANGAISE.
MENU.

Premier Service.

Potage Westmoreland (357)
Consommé & la Daumont (228)
Redsnapper A I Princesse (1236)
Selle dagnenn de printemps A la Chancelitre (1739)
Faisan anglais & I Montebello (2108)
Ris do vean & la Théodora (1568)
Pigeonneau i la Crispi (2008)
Cotelettes de filet de baeuf Bienville (2256)
Timbales des Gourmets (2383)

Pité chand de ris de veau & la MoAllister (2313)

Deuxitme Service.

‘Béeasses roties (2159)
Ghapon réti (1826)
Cardons & la demi-glace (2710)
Petits pois A IAnglaise (2742)
Pouding & Ia Franklyn (3095)
Gatean Mandarin (3243)
Charlotte & la Russe (3145)
Gelée Macaloine au Champagne (3170)

Troisiéme Service.

Corbeilles de fruits frais (3899)
Compotes de pommes & la gelée (3086) ‘Boubons (3640) Petits fours (3364)
Glace crime pralinée & Vangélique (3455)

Glace orange  Veau (3905)



BILLS OF FARE. 8

DINER, DE 20 COUVERTS—SERVICE A LA RUSSE.
MENU.

HORS-D'EUVRE.
Radis (308) Olives (800) Caviar (778) Beurre frais moulé (775
‘Huitres marindes (802)

Lucines (803)

POTAGES.
Consommé Berry (220) Crbme de concombres, Sheppard (254)
HORS-D'EUVRE.
Palmattes de jambon A I'Aquitaine (927)

Timbales i la Damas (965)

POISSONS.

Alose Bruxelloise (1253) Saumon & Ia Daumont, (1239)

RELEVES,
Selle dagnean & la Chancelivr (1730)
Canetons 4 I'Andalouse (1930)

ENTRES.
Ris de veau & M'foarlate (1555) Filets de poulet & la Primatice (1851)

Foie gras de Strasbourg (2562) Turban de homard (2804)

Punch & la Favorits (330)

rOTS.
Canards (1921) Poulardes truffées (1992)
LEGUMES,

Asperges Comtesse (2693) Petits pois ux laitues braisées (2746)

ENTRENETS DE DOUCEUR.
Charlotte de pommes (3008) Beignets d'ananas, Singapour (3046)

Gelée aux mirabelles (3187) Bavarois & la Vanille (3135)

FLANGS.
Gitean i Ta Reine (3256) Vacherin Sultane (3264)
DEssERT.
Petits fours (3364) Bonbons (3642)

Devises (3653)

Fruit contits (3679)
Fruits frais (3609)

Compotes de pommes & 1a gelée (3656)



THE EPICUREAN.
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MAL . 308
DINER, DE 30 COUVERTS—SERVICE A L'ANGLAISE.

MENU.

POTAGES.

Tortue verte au clair (353)
Crtme de mats & la Hermann (255)

POISSONS.

Tranches de ssumon & la Moderne (1242)
Fricandeau d'esturgoon aux petits pois (1288)

RELEVES.

Selle d'agnean &l Paganini (1741)
Pointe de culotte de bauf A la mode bourgeoise (1340)

ENTREES.

Fipigrammes d'agneau i la Toulouse (1694) Quenelles de volaille & la Richelieu (2327)
Rissolttes i I Pompadonr (956) Cbtelettes demonton & la Taverne (1592)
Noix de vean au jus 1ié (1521) Noix de vean au jus 1ié (1521)

Cotelottes do mouton A la Taverne (1592) Rissolettes & In Pompadour (956)
Quenelles de volaille & la Richelieu (2327) fipigrammes dagnean & la Toulouse (1694

RoTS.

‘Pigeonneaus rotis A la casserole (2018) Salmis de canetons (1940)

Asperges sauce Hollandaiso (2692) Orbme de homard (2470)

Mazarines i ananas et au kirsch (3058) Gelée macédoine au champagne (3170)
Cromes frites Paméla (3018) Cromes frites Paméla (3018)

Gelée macidoine au champagne (3179) Mazarines & V'ananas (3653)

Crbme de homand (2470) Asperges sauce Hollandaise (2692)

PIEOES MONTEES.
e moulin & vent (3039) Vases on sucre filé (3037)

BELEVES.

Giteau Chamounix (3235) ‘Fondue aux truffes du Piemont (3054)



BILLS OF FARE.

DINNER, § T0 10 PERSONS.
MENU.
Soup

Consommé Célestine (223)

309 MAY. T 310

Remove
Porgy i I Manhattan (1229)
l’emxllmlr potatoes (2774)

Entrées
Duckling & I Grainville, larded (1933)
Grenadins of beef, Prévillot (1891)

Swoet peppers sautéd (2769)
Oyster plant & Ia poulette (2817

Roast

Mav.
DINNER, 8 T0 10 PERSONS.
MENU,
Soup
Tazgnetto (339)
Remove
Fried brook trout (1209)
Marchioness potatoes (2707)
Entrécs
Shoulder of lamb & Ia Dessaix (1749)
Salpicon of ehicken, buked (2338)

Artichoke bottoms with marrow (2687)
Turnips with bchamel (2848)

Chicken (1881) 5
Water-cress and apple salad (2676) Duskling (1998)
Hot Entremets Salad
Countess pudding (3097) Hot Entremets
Stewed fruits (3656) ico with apples (8115)
Burn llmond ice cream with Angelmn (3405)
Dessert

Nuts and raisins
Dessert

= .

it My, 312 .
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS.
e MENU,

Soup
Bisque of erawfish (201)
Side Dish
Turbigo ]muiua (©11)

Brook trout, Mier style (1203)
Viennese potatoes (2512)

Rem
Pullet ancient style (1984)
m.u, & |be t(2711)

Blasquetts of breast of veal & In Jacquart

(1490)
Stuffed cos-lettuce i In Rudini (2516)
Escalops of tenderloin of beef with truffles
276)

(@27
Tomatoes & la Boquillon (2538)
Pargny punch (3514)

ot
urkey (2028)
Salad
Hot Entre
Figaro timbalo (3128)

Cold By
Strawberry, Charlotte (3146)
(leed) Parfait with coffee (3479)
Dessert

Sonp
Montorgueil (326)

Side Dish
belin mouueline @19)

Tiownders 1 Il (1153)
Potato cakes (2175)

Tonderlo of beof 31y T ers (1460)
Stufed \)bagn ballotine (2705)

Tamb Luﬂeu ;\ IA Giralda (Mn)
Ia Reynal 2
Vol-au-vent of fwg: and soubise eggs (2401)
Andalouse sherbet (3522)

Roast
uabs (2018)
bk
Hot Entremets
Apple patn with vanilla (2007)

Cold Entren
(Teed) Mousse with cheglmm 34
Dessert



88 THE

3 MAY.
DINNER, § TO 10 PERSONS.
MENU.

Soup
Barch, Polish style (286)
Remore
Mackerel, arrowroot mayonuaise sauce (1308)
Cucumbers (2661)
Entrées

Duckling & la. Lyonnaise (1934)
Minions of fillets of veal with mushrooms

Green peas with lettuce (2746)
Artichoke bottoms & la Montglas (2679)
Roast

Ptarmigan (2072)
Macédoine salad (2050)

Hot Entremets
‘Pudding soufllé with hazelnuts (3114)
Cloed) Rico with citron garnished with truflles
(3457)

Dessert

EPICUREAN.

314 May.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Cream of asparagus, crofitons soufflés (248)

Remove
Angel fish & la Bahama (1034)
‘Hollandaise potatocs (2790)
Entrées

Brofled rack of lamb, Castillane sauce (1733)
Chicken fricassee i la. favorito (1864)

Carrots stewed with cream (2714)
Head of asparagus, Countess style (2698)

Roast
Squabs (2018)
Salad
Hot Entremets
Brioches St. Mark (3006)
Vanilla ice cream (3438)
Dessert

—

315 r.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Monteille (325)
Side Dish
Timbales & ln Duchesse (964)

Fish
‘Brook tront i la Hussarde (1208)
Potato tartlets (2810)

Tenderloin of boef & n Biensenue (1445)
Glazed L\lml])s( 847)
Bresst of chickeit with cucumbers (1800)
Lamb sweetbreads'd la financitre (1760)
‘arrots, Viennese (2713)
Punch Elizabeth (3507)

Roast
Pheasant (2107)
Salad

Hot Entremets
Plumerey pndd\ng (3104)
Cold Entreme

ke b i
(ised) Bpongade A1 Wi (s.qn)

6 o
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Consommé, Dubarry (229)
side Dish
Bressoles n( m Tiver (345)

Popano 1 Totlouso (1237)
Mashed puhltma (@798)

Squabs e G (2008)
Fried lmps (278)

Entrées
Timpalo o s cetbreads, modern style (2355)
n peas, housekeeper’s style (1 744)

Breast of chicken & ln Cus:
et o s Btk Mnaaica (2751)

Venetian sherbet (3529)
Roast
Torkey (30%6)

Hot Enmm ots
Rice pudding i Ia Bagration (3105)
0old Entromats
Cream Flamri (3167
(o) Souté A ' i \mm o9)

}



BILLS OF FARE.

317 3
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Bisque of erabs (19)

Remore
Porgy i In Manhattan (1229)
Dauphine potatoes (2783)
Entrées
Tenderloiu steak with mushrooms (1427)
Asparagus tips i la Maintenon (2695)
Lobster & In Dugléré (1031)

Risot Francatelli (2079)

Roast
Plarmigan (2079)
Cabbage salad (2659)

Hot Entremets
Grenades with cherrios (3052)
(Teed) Biscuit pudding (3488)

fruits (3699)
Cheese (3097)
Small faney cakes (3364)
b )

bons. (8640,
Dessert

318 v,
DINNER, § TO 10 PERSONS.
MENU.

Soup
Bragance (200)

Remore
Halibut & la Kadgiori (1170)
Duchess potatoes (2785)
Entrées
Teg of lamb & la Berey (1703)
Lettuce braised with gravy (2754)

Broast of pigeons, Hunter's style (1963)
String beans A I'Albani (2825)
Roast
Pullet with water-cress (1996)

Hot Entremets

Apple “ pain with vanilla (2997)
Chocolate ice cream (3449)
Dessert

319 MAY,
DINNER, 16 10 20 PERSONS.
MENU.
Radishes (308) Fresh butter (775)

Soup.
Consommé Duchess (280
Side Dish
Chicken quunalhm i I Richelieu (2827)

Striped b a.m.\]ll!wc) (1101)
Hollandaise potatocs (2790)

Ramp of beot & o Guréme (1338)
eets with butter (2702)

Cutlets of chicken i la Azlolph Hardy (2237)
Green peas, French style (2743)
Volrn\l-wm ala Financiére (2396)
Méphisto sherbet (3524)

st

R
Chicken in the saucepan (1881)
Ttalian salad (2635)

Hot Entremets
Rice pudding with strawberry sauce (3106)
Tee cream corn on cab (3547)
Dessert

320 MAY.
DINNER, 16 TO 20 PERSONS,
MENU.

Olives (800) Gherkins (785)

Soup
Gumbo with soft shell erabs (314)
Side Dish
Cmmw.lea, Perretti (900)

Bluetih 314 Banave (1
Potatin wib mo bator (o ,so)

Tondorloin stenk with trufes (1. 129)
‘ggplant i la Duperret (2735)

trées
Chicken frcassca 4 s Chevalire as6)
Cauliflower fried with bread-crumbs (2718)
Lamb cutlets & la Giralda (1076)
Green peas, Parisian style (2745)
Tremére punch (3520)

Roast.
Duckling (1938)
Salad

Entremets
Ferriére pears (3085)

Pistachio ice oream (3454)
Dessert




DINNER 8 TO 10 PERSONS.
MENU.

Gluten (316)

Remove
Brook trout, Court-bouillon (1208)
Boiled potatoes (2774)

Entrées
Breast of veal, housekeeper's style (1498)
String beans & la Pettit (2627)
Young pigeons, English style (2014)
Onions with soubise sauce (2764)
Roast
Prarmigan (2072)
Lottuce salad (2672)

Hat Entremets.
Mirabeau crusts with fruits (3025)
(1ced) Plombidre, Havanese (3434)

Small fancy cakes (3304)
Bonbons (3642)

THE EPICUREAN.

¢ 322 v
DINNER, 8 TO 10 PERSONS.
MENU.

Soup
Consommé Balzac (218)
Remove
Tront A Ia Beaufort (1200)
Potato croquettes (2752)
Entrées
Duckling fillets i la macédoine (1935)
Parsnip cakes fried in butter (2767)
Lamb cutlets & Ia Vietor Hugo (1089)
Green peas, housekeeper's stylo (3744)
Roast
Squabs (2018)

Salad

Hot Entremets
Manhattan flawn (3034)

‘Bain-marie cream with virgin coffee (3102)

essert
Assorted salted almonds (3696)
kg

—_—

MAY.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup

Crawiish & ln Renommée (304)
Side Dish -

Timbales & la )lnmgomery @)

Fillets of » we«kﬁuh e Postigny (1309)
low po¢n|w4

Sirloin of beet with cl Y emaomy and soufiéd swest

dhotfed pq'\]le'ri (@768)
Ent
Breusts o chidhen & a Loreosn (1845)
Oyster plant with fine herbs (2517)
Vol-au-vent, ancient style (2398)
Punch Bouguetitre (3503)
Roast
English pheasant (2107)
Salad
Hot Entremets
Baba marsala (3002)
(Tees) Fiori di latte Belini (3467)
Dessert

324 MAY.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Quenifes (338)
Side Dish
Patties with mushrooms (957)

Baled prapietcs of sl & Mtalionne (1379)
d pouwen with fried bread (2776)

Pullet & |n Amﬂ VM]UV
Cucumbers breaded mea Engioh stylo

Minions of mm\m.m. % boot with cipes
iaise (1408)

Staltod greon pepper (3705)
Squabs A In Vestale (2022)
‘Fried asparagus tips, Miranda (3606)
Montmorency punch (3512)
Roast
Tarkey (2028)

Salad
Hot Entremets
Prascati biscuit (3004)

(Tced) Diplomate pudding (3491)
Dessert




BILLS OF FARE. fo8

DINER DE 20 COUVERTS—SERVICE A LA RUSSE.
MENU.
Lucines orangées (303)
PoTAGES.
Moselle Berneastle Consommé Caréme (222)

Bisque de homard Portland (208)

HORS-D'GUVRE,

Amontitiado Attéreaux de foies gras (338)
PoIsSO

Cliequot Bluefish Barnave (1117)
RELEVES,

‘Tranches de selle d'agneau purée de haricots (1747)

Pontet-Canet ENTRERS,

Timbales de pigeonneaux, Berchoux (2387)
‘Homard Rougemont (1041)

Punch glacé & la prunelle (3510)

RoTs.

8. Pierre Canards farcies i P Américaine (1920)

Soufflés de fromage de gruyére (2085)
LEGUMES.
Asperges sauce hollandaise (2002)
Petits pois & I'Anglaise (2742)
ENTRENETS.
aia Port Bananas frites sauce cerises (3008)

Riz aux fraises (3216)
Dessert



2 THE EPICUREAN.

DINER DE 16 COUVERTS—SERVICE A L'AMERICAINE.
MENU.
Lucines orangées (803)

POTAGES.
Haut Sauterne Consommé Antonelli (217)

Amontitlado Bisque de moules & la Cutting (206)
Plesporter Ausless HORS-D'GUVRE.

‘Brissotins de homard A IIndienne (851)

POISSONS.

Kingfish & In Sultane (1185)
Maguereanx espagnole sux petits pois (1200)
Salade de concombres (2661)

RELEVES.
Pontet-Canet Selle d'agnean & la Chancelidre (1759)
Aubergines frites (2739)
ENTRES.
Clioquot dous Poulets anx légumes nouveaux (1916)
Petits pois & I'Anglaise (2742)
Pommery Gasseroles de ris d* agneau & la de Luynes (2238)
Tomates farcies (2342)
Tétes 'asperges en petites bottes (2094)
Sorbet parfuit amour (3526)
RS,
Nuits Bécassines (2159)
Pigeonneaux au cresson (2018)

FRom.
Petits aspics de foles-gras (2412)
Salade de laitue (2672)
ENTREMETS STORES.

Beignets de cerises (3042)
lée aux fraits (313
Pouding thyﬂke (3208)

PIECES MONTERS.

oporto Glace Esmeralda (3551)
igqueurs Fruits (3699)
" Pett fours (8368)
Caté (3701)

326



BILLS OF FARE.

327

DINER DE 14 COUVERTS—SERVICE A L'ANGLAISE.

Consommé Carémo (222)

MENU.

PoTAGES,

Crémo de patates A 1a Girard (265)

POISSONS,

Kingfish & la Montgolfier (1183)

Sawmon & I'Argentine (1287)

HORS-DGVRE.
Cassolettes Montholon (361)

Filet de b

Béoassines sautées i 'Africaine (2153)
Ris de veau & In Napolitaine (1502)
Filets do volaille & 1a Lucullus (1846)
limbales de macaroni (2085)
Pigeonneaux A la Crispi (2008)

Cbtes de baruf réties au jus (1331)
Haricots maitre-d'hdtel (2529)

Canetons au cresson (1038)

Pouding & Italienno (3101)

Le char des Cygnes (3634))
La Corbeille garnie de

RELEVES,
£ 4 Ia d'Orléans (1450)
“hapon & la Pondichéry (1824)

ENTRERS,
Ailes de poulet A I Bodisco (1835)
Vol-au-vent & la Financiore (2306)
Cotelettes d'agneau & Ia Olémence (1673)
Pain do volaille & la Villars (2304)
Homard A la eréole (1020)

BUFFET.
Sclle de mouton rétie (1648)
Chous & la Paysanne (2706)

RoTS.
Mésanges moustache (2152)
RELEVES.
Crémes frites Paméla (3013)

FLANGS,

fruits en sucre tir6 (3028)

CONTRE FLANGS.

Gatean ananas (3252)

Nougatine (3251)

ENTREMETS.

Petits pois & In Ménagire (2744)
lée & 1a rose (3181)
Pain de fraises & la crime (3197)
Fruits (3699)
Fromage (3097)

Artichauts & Ia Rachel (2690)
Charlotte i la m»mmch (@144)
Tarte i la Rhubarbe (3204)
Petits fours (3364)
Caté (3701)



3

THE EPICUREAN.

DINER DE 12 COUVERTS—SERVICE A LA FRANQAISE.
MENU.

POTAGES.
Consommé Comus (226)
Benofton (288)
HORS-D'EUVEE.

Bouchées & la Reine (938)

RELEVES.
‘Saumon de Kennebee A 1a &' Artois (1238)
Filet de beeuf au Chasseur (1402)
ENTREES.
Caneton aux chpes (1922)
Pat6 chaud de foies gras A ¥Alsacienne (2816)
Chaudiroid de poulet & la Clara Morris (2451)
Aspic de homard (2414)

Sorbet Trémidre (3520)

0TS
‘Bécassines (2150)
Sello d'agneau de lait (1743)
ENTRENETS.

Asperges sauce créme (2002)
Petits pois & la Frangaise (2743)
Groites de bananes & la Pavama (3028)
‘Blane manger & la Smolenska (3188)

Pitces montées (3628)
Glnces, Cartes surprise (3549)
‘Fruits frais (3609)
Petits fours biseuits aux noisettes (3368)
Fromages varics (3097)
Caté (3701)
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320
DINNER, § TO 10 PERSONS.
MENU.
Soup
Purée of carrots & la Crécy (268)
Remove
Trout & la Beaufort (1200)
Potato fritters (3785)
Entrées
Calves' tongues, Périgueux (1584)
Stuffed artichoke bottoms (2634)
‘Timbales of fllets of soles & la Gauloise (2384)
Roast
Chicken (1881)
Lettuce salad (2072)
Hot “Entremets
Portuguese apples (2095)

Cold Entremets

* 830 JUNE.
DINNER, 8 TO 10 PERSONS,

MENU.

Soup
Bisque of lobster & Is Cambridge (207)
Remove
Fresh mackerel fllets, Bonnefoy (1101)
Brotled potatoes (2776)
Entries
Beef tongue, macédoine (1470)
Rice, Mauhattan style (2077)
Squab cutlets  la. Périgueux (2207)
Tomatoes Trévise (2530)
Roast
Pheasants adorned with their own plumage
1

)
Cabbage salad (2650)

Hot Entremets
Apples with burnt almonds (3000)

Spanish custard cream (3153) Mossaganem (3102)
Dessert Dessert
e e |
3381 NE. 332 JUNE.
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS.
MENU. MENU.

W
Consommé & la Plumerey (288)
Side Dish
Célestines with foies-gras (362)
Fish
Striped bass i 1a Conti (1108)
Potato cakes (2775)
Remore
Pullet, Beyptian style, broiled (1056)
sp.uhh sauce (2845)
ntrées
Lamb cutets . 1n Sigoorn ¢ 1636)
String beans with butter (2529)

Larks with rice (2084)
Asparagus, Hollandaise sauce (2692)

Bouguetiire punch (3505)
Roast
iabs (2018)
i

Hot Entremets
Meringued puncakes, Rossini (3073)

‘Plombitre i Ja Richmond (3481)
Dessert

Soup
‘Bisque of Iobsters (203)
Side Dish
‘Timbales with red beef tongue (990)

Fish
Salmon & la Béarnaise (1244)
Viennese potatoes (2812)

Remove
Tenderloin of beef braised with Toots (1461)
Entrées
Breasts of chicken & la Patti (1850)
Suweet peppers sautéd (2769)

Mutton cutlets & la Savary m:m
Beet fritters & la Dickens
Californian sherbet (3523)

Roast
Ducklings & I Andalouse (1930)
‘Water cress and apple salad (2676)

Tyrolian pudding (3111)

Strawberry ico cream (3438)
Dessert



96 THE EPICUREAN.

333 JuNE.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Taglinrelli (339)
Remove

Pompano & la Anthelme (1220)
Mellow potatoes (2799)

BEutrées

Chicken sautéd, Portuguese style (1808)
Fried eggplants (2739)

Artichoke bottoms and caulifiower baked
(268%)

Roast
Turkey (2028)
Salad

Hot Entremets
Rice croquettes with oranges, raspberry sauce
(3018)

Surprise bananas (3541)
Dessert

334 JUNE. \
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Mullagatawny, Tndian style (327)
Remove

Kingfish & In Princelay (1184)
Persillade potatoes (2774)

Entrées

Shoulder of lamb with cucumbers (1751)
Green peas, English stylo (2742)

Border of risot, Valenciennes (2212)
Roast
Duckling (1938)
Salad

Hot Entremets
Alliance fritters (3036)

Teo cream, Malakoff (3150)
Dessert

335 JUNE.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Consommé i ln Sévigné (242)
Side Dish
Oroustades Perrotti (900)

Fish
Spotted fish, mussel sauce (1284)
Boiled potatoes (2774)

Tenderloin of beet Vi Montebelo (1454)
ushrooms & la Rivera (2758)
Entrées
Sweetbreads, Piedmontese style (1563)
Potato and truffe salad in border (2655)
Kirsch punch (3510)

Roast
Squabs (2018)
Salad
fot Entremets
Crescents of noodles with cherries (3015)

(Tees) Caramel bouehées (8543)
Dessert

336 N,
DINNER, 8 TO 10 PERSONS.
MENU.

Soup
Bisque of erawfish & Ia batelidre (202)
Side Dish
Timbales, Mentana (974)

Fish
Bluefish, Havanese stylo (1118)
Marchioness potatocs (2797)
Remore
 eream sauce (1724)
xggpum in cases  la Morton (2786)

Tisrasicnst tsudonon: _u{ beef & Ia Marietta
Carrots glased with fine herbs (3713)
Vol-au-vent & la Nesle (3397)
Maraschino puneh (3510)

Roast’
Chicken (1881)
Salad
Hot Entremets

Fried cream Pamela (3018)
(Ices) Tortoni cups (3584)
Dessert



BILLS

337 JUNE.
DINNER, § TO 10 PERSONS.
MENU.

Soup
Manioca (316)

Remore
Brook trout & In Cambacérés (1201)
Baked potatoes (2708)
Entrées

Loin of veal 4 la Saintonge (1536)
Okra with barley croustades (2763)

Chicken sautéd A In Marengo (1893)
Rice eroquettes with salpicon (2032)
Roast
Squabs (2018)

lad

Hot Entremets

Apple fritters, Montagnards (3097)

Teo eream 4 In Cinldini (3445)
Dessert

339 JUNE.
DINNER, 16 TO 20 PERSONS.

MENU.
Soup.
Bisque of mussels i Ia Cutting (209)
Side Dish
Rissolettes i la Renan (957)

Fish
Flounders, Genlis style (1154)
‘ucumbers, English stylo (2061)

Remore
of beet, Greek style (1342)
Potatoes with artichokes and trufles (2803)
Entrées
Breasts of chicken & In Chovrouse (1827)
Boquilloi tomatoes (2533)
Sweetbroads & In Princess (163)
Asparagus tips i la Maintenon (2695)
Siberian punch (3516)

Roast
Duckling (1955)
Salad

Hot Entremels
Savarin with apricots (3117)
Rice ice cream, paradise (3456)
Dessert

340

OF FARE.
338 JoNE
DINNER, § TO 10 PERSONS.
MENU.
Soup.

Chartreuso (207)

Remove
Kingfish & la Bordeluise (1181)
Cucumbers (2661)
Butrées
Shoulder of mutton with potatoes (1632)
Macaroni & In Cavalotti (2004)
Squabs i la Vestal (3022)
Braised onions (2765)
Roast
Chicken (1881)
Salad

Hot Entremts
Frangipane pie with marrow (3085)
(Tced) Fiori di latte almond wilk (3469)
Dessert

JONE
DINNER, 16 T0 20 PERSONS.
MENU.

Soup
Benoiton (288)
Side Dish
Canclons of palate of beef (858)
Fish
Sheepshend béchamel (1257)

Dauphine potatoes (2783)

7 Remore
Loin of veal with

gravy (1537)
Eagplant in cases i In Morton (2736)

Entrées
Grenades of chicken & In Ritti (1871)
Fried cucumbers (2732)
Lobster  la Paul Bert (1038)
Californian sherbet (3523)
Roast
Pheasant (2107)

i

Hot Entremets
Crust with cherries (3024)

Ceylon with coffee ice cream (3545)
Dessert
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341 JUNE.

DINNER, 8 TO 10 PERSONS.

MENU.
Soup
Purée of potatoes & la Benton (278)

Remove

Sea bass & 1a Villerol (1099)
Entrées

Grenadins of bef with round potatoes, Valois
sauce (1393)
Attichoke bottoms A la Jussienne (2678)

Vol-au-vent of salmon trout & la Régence
(@108)

Roast
Duckling (1938)
Macédoine salad (2650)

Hot Entremets
Rice border with bananas (3003)

Cream with cherries (3154)
Dessert

342 JUNE
DINNER, § 70 10 PERSONS.
MENU.
Soup

Bennett (287)

Remove
Spanish mackerel 4 la Viennet (1197)
Duchess potatoes (2785)
Entrées
Leg of lamb, onion purée (1716)
Tomatoes A I Gibbous (2841)
Breasts of squab & Ia Duxelle, stuffed (2019)
Spinach & la Noailles (2821)
Roast
Tarkey (2028)
Tomato salad (2666)
Hot Butremets
Strawberry fritters (3040)

Rhubarb pie (5204)
Dessert

343 JUNE.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Consommé & In Laguipierre (236)
side Dish
Timbales & la Beaumarchals (960)
Fish
‘Brook trout, Montagnarde (1206)

Remore
Chateanbriand, Colbert sauce (1381)
Mellow |mmlou (@199)

Smsatireas &1 Mpatebelo I
Smothered string beans (2

Chicken santéd & Ia Sandford (xm)
Fried asparagus & la Miranda (2696)

Elizabeth punch (3507)
Roast

Ph 107)
Ttalian smhul (2635)

Hot Eutremets
Strawherry souflé (3122)
(Tee) Lemons in surprise (3357)
Dessert

344

—

JuNe
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Oream of artichakes, Morlaisienne (246)
Side Disih
Capon eroquettes i la Royale (876)
Fish
Bass i Ia Conti (1102)

Hollandaise potatoes (2790)

Remove
Tendirloin of beet, Tudian style (1465)
cream (2702)

Pigoons, monargh strle (1984)
Asparagus tips with cheese (2697)

‘Small eroustades of sweetbreads (3251)
‘Caulifiower a In Villeroi (2716)

Mephisto sherbet (3524)

Roast
on (1881)
Salad

Hot Entremets
Munich with peaches (3053)

(Tee) Ttalian mousse (3473)
Dessert
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JUILLET.
DINER DE 24 COUVERTS—SERVICE X L'ANGLAISE. 345

MENU.

POTAGES.
Consommé Britannia. (221)
Bisque de crevettes A la Veragun (211)
POISSON.

Saumon sauce marinade (1245)

GROSSES PIECES.

Selle d'agnean rétie an jus (1746)
Jambon roti & la broche sauce madére (175)

ENTRERS.

Cotelottes de poulet A la Clarence (2258)
Noisettes de filet de banf A Ia Rossini (1417)
Ris de vean & Ja Princesse (1565)
Caisses e pigeonneaux Umber(o (2234)

RS,

Canetons au cresson (1938) =
Perdreau anglais grillés (2085)

ELEVES,
Compeiguc au sabayon (3009)
Crime frite Pamdla (3018)
ENTREMETS.

‘Mals bouilli en tiges (2730)
Fonds d'artichants béchamel & la crbme gratinés (2686)
Moscovite anx fraises (8191)
Pouding glacé & la Floury (3403)

Punch i Ta Siverienne (3516)
nurrEr,

Consommé semoule (316) Longe de vean an jus (1587)
Noix de beeuf salée Ecarlate & I'Anglaise (1316)
Chouxfieurs au fromage gratinés (3717) Haricots verts Gtuvés (3528)
Cantaloup (799)
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JUILLET. 346
DINER DE 16 COUVERTS—SERVICE A LAMERICAINE.

MENU.

POTAGES.

Consommé Andalouse (216)
 de mals Mendocino (256)

HORS-D GUVEE.

Timbales & I Ristori (952)

POISSON.

Kingfish & Ia Bella (1150)
Pommes de terre fondantes (2790)
Salade de concombres (2001)

RELEVE.

~ “Double d'agneau garni de croguettes de pommes (1730)
Tomates & la Boquillon (2833)

ENTREES,

Alles do poulet 3% Valerri (1856)
Petits pois & la Frangaise (2743)
Ris de veau i Ia St. Cloud (1560)
Haricots verts & Ia Pettit (2827)

Punch & la. Béatrice (3502)

R

Pigeonneaux (2018)
Salade de romaine (2675)

ENTREMETS DE DOUCEUR.

Gelée macédoine au champague (3179)
‘Bavarois aux framboises (8134)
Gaufres brisselets & la créme framboise(3228)
Glaces Manchons Déjaet (3567)
Fruits (3699) Bonbons (3640) Petits fours (3364) Devises (3658)
Cafs (8701)
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347 JuLy.
DINNER, § TO 10 PERSONS,
MENU.
Soup
Macaroni (339).
Remore
Pompano & la Potentini (1225)
Hollandaiso potatoes (3790)
Entrées
Ronst duck with cherries (1928)
Tomatoes, Queen stylo (2840)
Sweetbreads i la Columbus (1353)
Glazed turnips (3817)
Roast
Leg of lamb with gravy (1713)
Lettuce salad (2672)
Hot Entremets
Savarin with apricots (3117)
Renaissance pudding (3210)
Dessert

>

349 .
DINNER, 16 TO 20 PERSONS,
MENU.

Soup
Consommé printanier with quenelles (239)

Side
Mousseline & la Waleski (916)

Fish
Pike perch, Continental style (1218)
Persillade potatoes (2700)

Remore
Beef tongue i Ia Soligny (1468)
Stufted onions (2766)

Entrées
Duckling i a Bordelaise (1931)
Cauliflower with fine herbs (2710)
Myonnaise of chicken (2025)
Champagne punch (3504)
Roast
Squabs (2018)
Salad
Hot Entromets

Soufiés with raspberries (3122)
(leed) Romanoff pudding (3407)
Dessert

348

oLy,
DINNER, 8 TO 10 PERSONS,
MENU,

Remove
Baked kingfish (1186)
Viennese potatoes (2812)
Entrées
Calf ears, tomato sauco (1305)
Stuffed green peppers (2708)
Stewed pigeons (1967)
Sautéd mushrooms & In Dumas (2757)
Roast
Ptarmigan (2072)
Salad
Hot Entremets
Pancakes with orange-flower water (3078)

White coffee ico eream (3400)
Dessert

.

350 JULY.
DINNER 16 TO 20 PERSONGS.
MENU,

Soup
Cream of peas, St. Germain (200)
Side Di
Cromesquis of bass 870)
Fish
Small lobster, Bordelaise (1026)

Remove
Glazed pullet & la printaniére (1950)
Marchioness potatoes (2707)
Entrées
Sweetbreads, English style (1571)
Sautéd sweet peppers (2700)
Beef palate, tourte, Parisian style (2390)
Parfuit amour sherbet (352)

Roast
Ducklings wnss
Water-cres:

t Entr
e witn shoiés (mw

(Teed) Plombidre, Havanese style (3484)
Dessert
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351 ony.
DINNER, § TO 10 PERSONS.
MENU.
Soup
Clear mock turtle (354)
Remove
Spanish mackerel with crawfish (1198)
Dauphire potatoes (273)
Entrées

Loin of lamb with sautéd tomatoes (1718)
Artichoke bottoms & Ia Mornay (2680)

Timbale of sweetbreads, modern (2388)
Roast
Tame ducks & la Siebrecht (1919)
Cos-lettuce salad (2675)
Hot. Entremets
Brioche fritters with sabayon (3040)

(Tced) Bomb, Fifth avenue (3440)
Small fancy eakes (3364)

THE EPICUREAN.

352 JuLy.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Cold, Russian style (302)
Remove
‘Bluefish in papers (1120)
Entrées
Leg of lamb, green sauce (1706)
‘Breaded fried cucumbers (2752)

Chickens sautéd & In Madeleine (1891)
Beet frittors 4 la Dickens (2702)
Ttalian salad (2035)

Roast
Stuffed squabs, American style (2012)
Salad

Hot Entremets

Déjazet pancakes (3172)

Melon water-ice (3603)
Dessert

sert
£ vy, 354
DINNER, 12 T0 16 PERSONS
MENU.

Soup
Lamb sweetbreads, German stylo (320)
Side Dish
Mousselines Tsabella (912)

Fish
Codfish, Norwegian style (1187)
Mellow potatoes (2799)

emove
Sirloin of beef & la de Tesseps (1352)
Eggplant & In Robertson (2737)
Entrées
Squabs with Colbert sanco (2018)
Santéd string beans (2820)
Timbale of Guocquis & la Choiseul (2087)
Puradise sherbet (3525)
Roast
Pheasant (2107)
Tomato salad (2006)

Hot. Entremets
Orusts with bananas A In Panama (3028)

Rice with apricots (3214)
Dessert

SRS 'S SRS S W

pess e
vy

DINNER, 12 TO 16 PERSONS.

MENU.

Soup

Purée of peas with croitons (282)
ide Dish

Timbales, Périgordine (979)

Fish
Porgies & la Manhattan (1220)
uchess potatoes (2783)

Sirloin of beef i la Dégrange (1351)
Caulifiower with fried bread crumbs (3718)

Duck with copes (1938)
Suceotish (3731)

Lamb cutlets i la Périguenx (1653)
Glazed cucumbers (2738)

Tmperial. punch (8309)
'
n (1881)
White mum,m s sulad (2058)

ot Entremets
Groustade of Yo moringued (1020

(Tee) Cherry Plombibre (3485)
Dessert
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AofT 355
DINER DE 80 COUVERTS—SERVICE A L'AMERICAINE.

MENU.

Lueines orangées (303)

POTAGE.

Consommé Antonelli (217)

HORS-D'GOVRE.

Palmettes Primatico (928)

POISSON.

Bass rayé 4 la Long Branch (1104)
Pommes do terre duchesse (2785)

RELEVE.

Tilet de beeut & 1a Godard (1451)
Concombres & la Villeroi (3732)

ENTREES.

‘Poulet sauté A la Finnoise (1889)
Petits pois Fleurette (2741)
Ris de vean Zurich (1576)
Haricots de Lima maitre-d’hotel (2609)

Punch & la Romaine (3515)

nOT.

Selle de Chevreul (2194)
Salade de romaine (2675)

ENTREMETS DE DOUOEUR.

Pouding soufflé aux amandes pralinées (3118)
Géteau Chamounix (3235)
Gelée aux fruits (3187)
Glaces Varies
Dessert
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A0fT.
DINER DE 10 COUVERTS—SERVICE a LA RUSSE.

MENU.
Tucines (308)
POTAGE.

Consommé Bariatenski (219)
HORS-D'GUVRE.
Goulibiae & In Russe (908)
Pos0N.

Grouper Ala Franklyn (116)

RELEVE.

Selle dagnean & la Chancelibre (1739)

ENTRES

Ailes de poulet & la Béranger (1534)
Ris de veau & la La Vallidre (1557)

Punch @ la Romaine (3515)

R,

Pigeonneaux (2015)

ENTRENETS.

Petits pois & Ia Frangaise (2743)
Beignets do Cerises (3042)
Cornets & la créme A Porange (3148)
DEssERT.
Pibees montées ou corbeilles de fleurs (3628)

Fruits frais (3609) Petits fours (3304)

Compotes (306)
vemiT porEET
éris, Absinthe, Vermuth, Kimmel
Olives farcies (801)

Tartelettes nonpareil (525)
Crevettes en raviers ou en bateaux (818)

Oaviar (778)

Canapés de homard (777)
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357 avGusT 358 AvGusT
DINNER, 8 TO 10 PERSONS, DINNER, 8 TO 10 PERSONS.
MENU. MENU.
Soup Soup
Chamberlain (205) Sorrel, Flemish style (347)
Remove Remove
Pike perch & la Financitre (1214) Black bass with sweet peppers (1097)
Boiled potatoes (2774) Potato croquettes (2752)
Entrécs Entrées
Lamb cutlets i la Catalane (1671) Stuffed shoulder of lamb with glazed vegeta-
Green peas, French style (2743) bles (1752)
Chicken sautéd with fine herbs (1907) Squab ritters, Oporto sauce (2020)
Lima beans maitre-d'hitel (2699) Trévise tomatoes (2836)
Roast Roast
Woodeock (2206) thnml(mv
Salad e
B Brrsvists Hot Entremets
Venetian meringued croustade (3020)
Semolina croquettes, pistachio unna (.wm)
(lced) Semiramis mousse (; Cialdini ice eream (3445)
— "
O AUGUST. 360 AUGUST.
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS.
MENU. MENU.
Sonp Soup
Purée of Guinea fowl i la Washburn (279) Bragance (200)
Side Dish Side Disn
Attéreaux of chicken & la d'Antin (887) ‘Bondons of pm\rrcl Walton (844)
h
Pompano Maza (1224) Striped bass & ln Ronemmme (1108)
Potato em,nmm 782) Broiled potatoes with 'l‘rlml bread raspings
( )

Pallat minion ety Montpensier (1909)
tuffed tomatoes, Trévise (2856)

Tamb eutlets, Giralda (1676)
Artichoke bottoms, soubise (3681)

Woodcock hash in a eroustade with soft eggs
(@302)

Rebecea sherbet (3528)

Roast
Saddle of venison (2104)
Salad

Hot Entremets
Spanish pudding (3110)
Mushrooms, ico eream (3568)
Dessert

Sirlin of beet vmh s’ bmm pates 1307)
m wppc

Filet of Guinea towt b (‘rmllnrdol 957)
Carrots with cream (:

Frog legs A Ia Royer nazm
Nenuphar punch (3513)

Roast
Squabs (2018)
Salad
Hot Entremets

Pudding, Scoteh style (3108)
(Ieed) Parfait with nougat (3478)
Dessert
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361 AUGUST.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Cabbage (202)
Remove
Salmon, Daumont (1259)
Gastronome potatoes (3759)
Entrées
Noisettes of mutton i ln Pmem,-l.\ 611
Carrots, Colbert (2711)
Chicken vol-an-vent with mushrooms (2398)
Roast

‘Partridges (2102)
Salad

Hot. Entremets
Golden crusts (3021)

Cherries with eream (3154)
Dessert

362 AUGUST.
DINNER, § TO 10 PERSONS.

MENU.

Spaghetti. (339)
Remove

Pike pereh & In Royale (1216)
Potato cakes with ham (279)

Entrées
Grenading of beef, Mare Aurele (1380)
Green peas, housckeeper's style (2744)

Broiled pullet, tartar sauce (1991)
Breaded and fried eucumbers (2782)

Russian salad (2645)

Roast
Reedbirds (2152)

Hot Entremets
Mirlitons of pears & la Bienvenue (3054)

Tee cream with black coffee (3463)
Dessert

4 —
363 AvGusT. 364 AvGusT.
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS.
MENU.

MENU.

Sonp
Bisque of crawfish & la Humbold (203)

Side Dish
Scotch Timbales (985)

Sheepshead, Tutnn Vista, (1200)
Potato fritters (2755)

Remore
Tonderon of b wit trufle (1420)
Eggplant, Duperret (

Duckiing, peasin syle (1959)
Glazed and larded sweetbreads with cipes,
Gromsooa, o siste (374D
Stanley punch (3518)

Roast
Sauabs (3018)
Hot Entremets

Crusts with pineapple and apricot sauce (3022)

Sicilian ice cream (3579)
Dessert

Soup
Consommé i In Florentine (282)
Side Dish
Patties, Queen stylo (933)
Fish
Salmon i Ia Vietoria (1243)

Viennese potatoes (3812)

Remove
Young tarkey with turnips (2043)
‘Baked artichoke bottoms béchamel (2086)

Entrées
Sweotbreads studded, Spanih sty (577)
Stuffed peppers (276

Fillet of solo tourte & la Financiére (2392)
Paguerette sherbet (3527)
Roast

Woodeock (2206)
Salad

Hot Entremets

Fried eream, Maintenon (3010)

(leed) Soufllé Aleazar (3538)
Dessert
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SEPTEMBRE.
DINER DE 15 COUVERTS—SERVICE A L'AMERICAINE.

MENU.
Lucines orangtes (08)

POTAGES.

Consommé & 1a eréme de faisan (227)
Tortue verte lio (858)

HORS-D'GUVRE.

Bressoles de foies gras (843)

RELEVES.
Bass rayé gratin au vin blanc (1115)
Pommes marquise (2707)
Cuissot de chevreuil i la Francatelli (2183)
Laitues braisées au jus (2754)

ENTREES.
Ailes do poulet au supréme (185)
Petits pois & la Parisicnne (2745)
Timbale de homard & la d"Aumale (2385)
Haricots verts Bourguignonne (2826)
Punch & la Favorite (3508)

B,

Perdreaus sauce au pain (2102)

RO,

Aspics de foies gras (2411)
Salade de laitues (2072)

ENTREMETS SUORES.

Pommes & la Nelson (2001)
Gaufres brissclets & la crime framboiséo (3223)
Gelée aux fruits ot au kirsch (3187) Piices montées (3028)
Glace Bacchus (3590) Lo puits (3501)
Dessert (3701)
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SEPTEMBRE. 366
DINER DE 200 COUVERTS—A LA RUSSE.

MENU.

HORS-D'GUVEE FROIDS.

Estomacs d'ole famés (§22) Hareng diablé (377) Jambon de Westphalie (750)
Melon cantaloup (799)
Huitres (808)
POTAGES.
Consommé Franklyn (233) Bisque d'éerevisses Persigny (204)

HORS-D'EUVRE CHAUDS.

Timbales A I Benton (961) Croquettes do brochet & la Romaine (890)
POISSONS.
Halibut & PAmiral (1167) Eperlans Gondolitre (1266)
RELEVES.
Baron d'agneau tardif & la de Rivas (1661) Dindes & In Frangaiso (2020)

Quenelles do tétras & 1a Londonderry (2382
Casseroles de ris d'agnean & la de Luynes (2235)
Chaudfroid de bicassines en buisson (2461)

Salade de homard & PAmericaine (2038)
oS,
Pintades piquées garnies de leur plumages (1950) Selle de Chevreuil (2104)
LEGUMES,
Chicorée & la erime (2720) Ohoux de Bruxelles sautés (2704)

ENTREMETS SUCRES.
Ananss Caroline (3090)

Gelée doranges en tasses (3180)
Bavarois en surprise (3132)

FLANCS.

Géiteaux Chamounix (3285) Baba au Marsala (3002)

DESSERT.

‘Pibces montées (3028) Compotes (3686)
Petits fours (3364) Fromages (3697)
Devises (3653) Glaces varides (3538)
Fruits frais (3699) Bonbons (3642)
Amandes saldes (309)
Café et Tiqueurs (3701)
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SEPTEMBRE.
DINER DE 20 COUVERTS—SERVICE A L'ANGLAISE.

MENU.

2 roraces.
Consommeé Britannia (221)
Bisque de homard (205)

2 roissons.
Maquereau Espagnol & Ia Périgord (1196)
Sheepshead au court bouillon (1263)

2 mELRvEs,

Filet de beeuf Rothschild (1457)
Selle de mouton & I'Allemande (1045)

4 ExTRiEs.
Alles de poulet & Ia Génin (1843)
Cipes farcis (2726)
Palais de veau & la Sévigné (1330)
Haricots verts sautés (2820)
Noisettes de chovreuil i In Thierry (2196)
Orofites aux champignons (2750)
Souffiés de homard (2363)

2 RS,
Oie & la Royer (1046)
Vanneaux & la Dumanoir (3122)

2 RELEVES.
Omelettes fourrées aux fraises (3068)
St. Honoré Sultane (3261)

4 ENTREMETS,
Petits pois A Ia Frangaise (2748) Timbale Nantaise (2381)
Orofites dorées (3021) Rhubarbe i Ia eréme (3204)

BUFFET.

Paillettes au fromage (523)
larcassin sance marinade garni de eotelettes ot poitrine (2049)
Jambon r6ti sauce Madire (1759
Langues de boeuf i Ia Romaine (1467)
Epinards bouillis (2528)
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SEPTEMBRE. 368
DINER DE 18 COUVERTS—SERVICE A LA FRANQAISE.
MENU.
Huitres (803)
HORS-D'GUVRE PROIDS.

Artichants poivrade (778) Ollives farcies aux anchois (S01) Beut fumé (822)
Canapés Q'éerevisses (T77) Cornichons (785) ‘Thon mariné (831)
POTAGES.

Consommé Colbert aux ceuts pochés (325) Créme de riz Crémieux (249)
HORS-D'EUVRE CHAUD.

Timbales Lagardére (970)

RELEVES.
Bass rayée Maintenon (1105) Filet de beeuf & la Richelieu Moderne (1436)
ENTRERS.
Ailes de poulet & la Lorenzo (1845)

Cotelettes d'agneau & Ia Talma (1687)
Ris de veau i la Marsilly (1559)
Filet de tétras & la Tzarino (2078)

FNTRERS PROIDES SUR SOCLES.
Aspic de poularde & la Cussy (2418)
Pité de foies gras e Strasbourg (2564)
INTERMEDE.
Sorbet Californicnne (3528)
ROTS
Dinde truffée garnie d'olives noires (2031)
Becassines anglaises au cresson (2150)
ENTRENETS.
Petits pois Parisienne (2745) Chon de Braxelles sautés (2704)
Gelée & Ia rose (3181) Charlotte de pommes & la Destrey (3007)
GROS GATEAUX.
Vacherin (3264)  Nongutine (3251)
DESSERT.

Fruits (3699) Compotes (8686)  Petits fours (8364)
Café (3701)



BILLS OF FARE, 11

DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Monteille (325)
Remove
Blackfish & In Orly (1114)
Boiled potatoes (2774)
Entrées
Eqnnb: English style (2014)
matoes, Provengal (2555)
Veal tongue, Flemish stylo (1553)
Fried oyster plant (2817)
Roast
Snipe (2159)
Water-cress and apple salad (2676)
Hot Entremets

Golden Lion flawn (3035)
Teed biscuit, Diplomate (3435)

370 SEPTEMBER.
DINNER, § T0 10 PERSONS.
MENU.

Cream of chicory, Evers (238)
Remoce
Kingfish, Batelivre (1179)
Mashed potatoes (2798)
Entrées
Pullet i I Aro Valley (1971)
Red cabbage, Montargis (2707)
Paupiettes of beef with fine berbs (1421)
Lima beavs, maitre-d'hotel (2699)
Roast
Larded partridges with gravy and water-cress
@102)

Hot Entremets
Light pancakes with jams (3079)

(Teed) Bomb Fifth avenue (3440)
(3642)

Bonbons
Stewed fruits (3086) Mottoes (16-)8)
Coffee (3701) Dessert
- — %
371 SEPTEMBER. 372 sePTEMBER
DINNER, 16 TO 20 PERSONS. DINNER, 1670 20 PERSONS.
MENU. MENU.
Soup Soup
Cream of squash (203) Paterson (340)

Side Dish
Small patties, Victoria (942)

Halibut i la Coligny (1108)
Mellow pnmm (@799)

Beettonderiin s rintanites (1464
Tomatoes, Queen style (2840)

Entrées

Partridge fillets A Ia Vi
Artichioke bottoms with cautiower (365)

Reedbird patty (2812)
Elizabeth punch (3307)

Roast
Saddle of yenison (2194)
Salad

Hot Entremets
Apricots with rico & I Jefferson (3001)
Pineapple water ico (3608)
Dessert

Side Dish
Rissoles of crawflsh, Béatrice (0140)

Striped bass, nm- 101)
Persillade |m1 ok (3774

Haunoh o roc mcbm\ o Bolm\!m’d (@178)
ried artichokes (26

Entrécs
Guinea fowl with sauerkrant (195)
roiled potatoes (2776)

Braised and stuffed woodeock (2209)
Green peas, Parisian style (2743)

Paradise sherbet

Roast
Blaokhoad ducks

Hot Entremets
Awllv i \mm. @91)
Bava th chocolate (3131)

fi) Lu\our )mddmg (3489)
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373 SEPTEMBER.
DINNER, § T0 10 PERSONS.

MENU.
Soup.
Crofite au pot (305)
Remove
Frosh mackerel maitre-d'hotel (1198)
Tomato salad (2666)
Entrées
Grenadins of beef with potatoes, Valois sauco
(1308)
Sautéd string beans (2520)
‘Timbalo of noodles, Milanese (2038)
Roast
Teat ducks (2088)
Macédoine (2630)
Hot Eutremets
Souflé fritters, Meédicis (3047)
Biscuit glacé, Diplomate (3435)
Dessert

374 SEPTEMBER.

DINNER, 8 TO 10 PERSONS.

MENU.
Soup
Purée of wild duck, Van Buren (25%)

Remove

Fresh codfish, egg sauce (1139)

Boiled potatoes (3774)

Entrées

Leg of lamb with carrots (1714)
Stuffed artichoke bottoms (2084)

Woodeock stewed & Ia Dumas (2199)
Beets sautéd in butter (2702)
Roast
Ohicken in the pan (1881)
Tomato salad (2066)

Hat Entremets
Custard cream with apples (3014)

Oaramel ice cream (3447)
Dessert

75 SEPTENBER.
DINNER, 10 T0 14 PERSONS.
MENU.

Soup
Macaronicelli (339)
Side Dish
Kulibiae Smolenska (909)

Flounders, u.omm.e (1153)
Cucumber salad (2661)

Sieloin of bt 1 Tmelﬂm (1354)
aw )«.mms @192)

Filots of partridges % Varon 080
Marrow squash with parmesan (2524)

Breasts of woodeock A In Houston (2201)
Smothered string beans (2828)

Golgorouski punch (3306)
Roast
Canvashack ducks (2053)
Salad

Hot Entremets .
Peach fritters, Maraschino (3039)

(Teed) Timbales, Algerian style (3580)
Dessert

e
6 SEPTEMBER.
DINNER, 10 TO 14 PERSONS.
MENU.

Soup
Bisque of lobster & Ia Benoist (206)
Side Dish
Andalusian patties (934)

Fish
Salmon trout, Antoinetto_(1302)
Potato croquettes (2752)

Hind saddle of Tamb, Chaneelitre (1730)
Lima bean succotash (2781)

Entréss
Filts of entrasback vl e juice (2038)
& with braisod lottuce (3740)
Breasts of ehicken, Princitre (1852)
Suutéd sweet peppers (2769)

American sherbet (3521)

W mdc«k ( 00

Hot_Entremets
Peaches i la Condé (3081)

(Teed) Plombitre Rochambeau (3482)
Dessert
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sePTENDER,
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Purée of plovers & Ia Théo (271)
Remove
Blackilsh & 1a Villaret (1116)
Mellow potatoes (2709)
Batrécs
Gosling stewed with turnips (1954) *
String beans Bourguignonne (2526)
Beef palates i la Béchamel (1326)
Fried eggplauts (2739)
Roast
Reedbirds (2152)
Water-cress and applo salad (2676)
Hot. Entremets
Chestnut croquettes (3017)
Cold Entremets
Waflle buckets with cream (3128)
99)

113

SEPTENBER,
DINNER, 8 T0 10 PERSONS.
MENU,

Soup
Mock turtle (355)

378

Remore
‘Pike perch, Russian style (1217)
Fersillade potatoes (2774)
Entries
Quarter of lamb with stuffed tomatoes (1781)
rots, cream sauce (2714)
Venison grenadins A la royale (2195)
Spinach, Rougemont (2522)
Roast
‘Young pigeons stuffed (2018)
Lettuce salad (2672)
Hot Entremets
Madeira crusts (3026)
Peach ice cream A la Herbster (345%)
Dessert

SEPTEMBER,
DINNER, 16 TO 20 PERSONS,
MENU.

370

Soup
Florence snow (339)

SEPTEMBER.
DINNER, 16 to 20 PERSONS.
MENU.

380

Soup.
Purée of chicken A ln Reine (270)

Side Dish
Richmond mousselino (914)

Aiguillettes of i oyster crabs (1006)
Viennese potatocs (2812)

Rem
Hanneh of vonison ¥in tytton o170)
tuifed tomatocs, Tréviso (2896)

Lumb st Gm\hln o)
Lima_beans, maitr el (2009)

Baked snipe (2136)
Rebecca sherbet (3528)
O (2072)
Chicory salnd (2665)

Hot. Entremets
Bioo with i (3115)

(Teed) Serano pudding (3498)
Dessert

Side Dish
Bateaux of fat liver, Russian style (343)

imon, Genevoise 1340)
o potatoes (3790)

Remore
Ribs of beef, Hindostan (1330)
Cabbage, peasant style (2706)

Ghioken -numi assiand. o5 1804)
ith minced lettuce (2747)

Eordet of risot, Valenciennes (2212)
C'qum]myuz [nmdx (3304)

k| (2206
Db, (2675)

Hot Enty
Mazarine with pineappies (3053)
Plombitre 'Alengon (3453)
Dessert
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381 seerevBER.
DINSER, § T0 10 PERSONS.
MENU.

Soup
Partridge & Ia Royalo (358)
Muskmelon (799)
Remove
Son bass & I Villeroi (1099)
Cucumber salad (2662)
o Entrées,

Veal cutlets i In Zingara (1498)
Coleriae knobs, Mirabeau (2722)
Lobster i la Gambetta (1039)
Roast
Ohicken in the sancepan (1881)
Escarole salad (2671)
ot Entremets
Benvenuto pudding (3092)

Brazil nuts ice cream (3464)
Dessert

382 SEPTEMBER.
DINNER, 8 TO 10 PERSONS.
MENU.

Soup
Oysters with powdered okra (336)
Remore
Salmon & I'Argentine (1237)
Marchioness potatoes (2797)
Bntrées
Chicken santéd, Parisian style (1904)
Carrots with cream (2714)
Mushrooms mousserons 4 Ia Reynal (2736)
Roast
Mallard ducks (2038)
Dandelion salad (2670)
Hot. Entremets
Mellow pudding, apricot sauce (3094)

St. Jacques cups (3560)

S %
3 SerTEMIER. 384 SEPTENBER.
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS.
MENU. MENU.

Soup.
Purée of gronse i la Manhattan (272)
Cocks' kidneys, Villeroi (864)

Fish
Kinglsh fllts, Valeusay (2528
Vienneso |m(nm( 812)
Rem
Bect tendorioin, Solobub (146)
Eggplan, Duperm! @5)

Pollet with oysters (1994)
Cauliflower, white sauce (2719)

Vol-uu-vent Financitre (2396)
Purgny punch (3514)

Roast
Redhead ducks (2063)
elery salad (2660)

fot. Entremets
Peaches & Ia Colbert (3080)
Bomb wigh printanier fruits (3441)
Dessert

Soup
Oream of caulifiower & la Brisson (251)
side Dish
Small patties with shrimps (935)

Turbot, rémonnae s 0618)
Potato cakes

Braaod bronst of veal & 1a. Bourduloue (1487)
Glazed turuips (2847)

trées
Venison cutlets, Parisian tomato sauce (2174)
Stuffed cocumbers (2734)

il of partridge & 1n Yéron (3060
have bottms, tried (3

Venetian sherbet (3529)

Roast
English snipe (2150)
Salud

Hot Entremets
Oream of rice fritters (3043)

(Teed) Ttalian mousse (3475)
Dessert



BILLS OF FARE, 115

OCTOBRE.
DINER DE 2 COUVERTS -SERVICE A L'ANGLAISE,

MENU.

POTAGES.
Consommé Franklyn (283)
Tortue verto (353)

PoIssONS,
Carpe & la Chambord (1126)
Filets de soles & la Marguery (1273)

RELEVES,
Selle de venaison panée aus cerises noires (2102)
Dindonnean piqué vati purée dartichauts (2042)

ENTREES.

Boudins de volaille & la Soubise (2215)
Mauviottes i I maréchale (2081)
Attéreaux de palais do boeuf (36)
Petits vol-au-vent & la Lucini (2404)

RO,

Mousselines de foics gras A I Dana (2535)
Chaudfroid de perdreaux A la Béatrice (2455)

Ros.
Canetons & la Rouennaise (1937)
Courlis (2051)

RELEVES,
Petites omelottes & la Célestine (3056)

Pommes en surprise (20u5)

ENTREMETS,
Laitues farcies demi-glace (2758)
Fonds dartiohants, Montglas (2070)
Gelée Tunisienne rubanée (8184)
Flan & 1a Manhattan (3034)

s verts au beurre (2829)
Salade Ttalienne (2635)

Pouding Saxonne (3107)

Gaufres Brisselets crime  Ia framboise (3223)
BurFET.
Aloyau beenf roti (1346) Quartier de mouton aux pommes Gastronome (1642)
Moello sur crotites grillées (1919)  Salude i In Parisienno (2644)
Compotes (3656) Tarte i a erbme (3201)

Consommé semonle (316)
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OCTOBRE. 386
DENER DE 26 COUVERTS—SERVICE A LA FRANQAISE.
MENU.
HORS-D'GUVRE.
Caviar (778) Radis (808) Anchois (772) Olives (500)
Huitres et citrons (803)
2 PoTAGES.
Consommeé A la Royale (241) Purée de levraut St. James (274)

2 HORS-D'EUVRE CHAUDS.

Timbales & la Talleyrand (988)
Rissoles de palais de boeuf (952)

2 RELEVES.

Bass rayé aux fines herbes (1112)
Filet de baeu & Ia Bayonnaise (1443)

4 ENTREES CHAUDIS.

Ailes de poulet & I'Mmpératrice (1841)
Ris de vean & Ia parisionno (1570)

Plké chaud de bécasses (2319)
Cotelettes de faisan Réginald (2202)

2 FLANGS.
Paté e foies gras decoupé (2563) Ballotines de cailles & la Tivollier (2426)
Punch a la Montmorency (3312)
2 noms.

Selle d'antilope sauce aigrelette (2190)
Poularde au cresson (1996)

2 PLATS VOLANTS.
Souffié an parmesan (2083)  Tartelettes de créme au fromage (765)

4 ENTRENETS.

Tomates en caisses gratinées (2830)

Petits pois i !‘An;zhmc (@n9)
tes aux poires & la Douglas (3028) Pouding Castellane (3206
2 FLANCS.
Gateau Breton (3232) Maréchal Ney (3189)

Glaee bombe s fritsprntaniere (341) Amtuas o surpis (5509,

Assiettes montées de bonbrms (3642) Gompotes (3630 Fruits (3099)
mbours garnis de petits fours et macarons (3304).
Dessert



BILLS OF FARE. ur

OCTORRE. 387
DINER DE 20 COUVERTS—SERVICE A LA RUSSE

(Service par 10)
MENU.
20 Plats d'huitres ot citrons (803)

2 roraces.
1 Soupidre de Brunoise aux quenelles (291)
1 Soupitre de puréo de canards sauvages, Van Buren (288)
2 HORS-D'ECVRE OHAUDS.
2 Timbales Montgomery (975)

2 porssoNs.
1 Pompano i la Mazarin (1224)
1 Cabillaud A la Duxelle au gratin (1136)
2 RELEVES.
2 Dindes eloutées & la Sartiges (2027)

4 ENTREES.

1 Epigrammes do chevrenil suico marinade aux truffes (3176)
1 Ris de veau & la Maltaise (1558)
1 Aspic de foies gras (2411)
1Cotelettes de homard Lowery (2476)

Punch Trémidre (3520)

2 noms.

Bécasses sur canapés & Ia Périgord (2205)
1 Cochon de lait farei et roti i la broche (1810)

2 LEGUMES.

1 Céleri sauce Mirabeau (2722)
1 Petits pois aux laitues braistes (2746)

4 ENTREMETS,

1 Pommes & la Portugaise (2005)
1 Munich aux péches (3035)
1 Bui

uisson do meringues (3212)
1 Geléo aux violettes (3185)

2 FLANGS.

1 Gateau Mille feuilles Pompadour (3247)
Géteau Napolitain (3250)
Dessert.
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OCTOBRE. v 388
DINER DE 30 COUVERTS—SERVICE A L'AMERICAINE.

MENU.

Huitres (303)

POTAGES.

Consommé Duchesse (230)
Bisque d'écrevisses (201)

HORS-D'GUVRE.

Timbales A la Rothschild (953)

POISSONS.

Sheepshead Bourguignonne (1258)
‘Plic & la Jules Janin (1156)

RELEVES.

Selle de chevrenil & la sauce au vin d'Oporto et gelée do groseille (2193)
Fonds d’artichauts & la Jussienne (2675)

ENTRERS.

Tournedos deo filet de boeuf aux haricots verts (1440)
Ailes do poulet & a Marceau (1847)
Petits pois Parisienno (274)
Caisses de ris de veau & In Grammont. (2235)
Tomates Trévise (3336)
Coquilles de truffes béchamel au gratin (2844)

Sorbet Catifornienne (3525)

o,
Perdreaus (2102)

FRO,

Terrine de pluviers et mauviettes (2601)
Salade de laitues (2672)

ENTREMETS DE DOUCEUR.

‘Mazarine & Vananas au irsch (3053)
Geléo & Vorange en tasses (3150)
Nid garni d'wfs (3594)
Charlotte Russe (3145)
Poudizg i In Waddington (8500)

Fruits (3699) Petits fours (3364)
Café (3701)
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320 OCTORER.
DINNER, § TO 10 PERSONS,
MENU,

Pickled oysters (802)

Souy

Gumbo with hard crabs, ereole style (318)

Remove
Sheopshead & In Bourguignonne (1258)
Potato cakes (2779)
Entrées
Beef tongue & In Romaine (1467)
Boiled onions, Hollandaise sauce (2764)
Paupiettes of hare with stuffed olives (2080)
Carrots, cream sauce (2714)
Roast
Reedbirds (2152)
Celery salad (2060)
Hot Entremets
Compitgne cake with sabayon (300)

(Teed) Caramel houchdes (3548)
Dessert

— . @

3901 OCTOBER.
DINNER, 16 T0 20 PERSONS.
MENU,

Soup
Barley with celory (285)
Side 1
Fat liver eroguettes, Dauphine (885)

Fish

Sole i la Normande (1274)

Persillade potatoes (2774)

Remove

Turkey i In Chipolata, stuffed (2024)
Sautéd Brussels sprouts (2704)

Entrées

Palate of beef in tortue (1325)
Fried eggplant (2739)

Plover i la Stoughton (2115)
Oriental rice (2075)

Andalusian sherbet (3522)
Roast
Saddle of venison (2194)
Esearole salad (2671)

Hot Entremots
Peaches i In' Stevens (3084)

(Teed) Rabbit in surprise (3396)
Dessert

T 390

deTomER:

DINNER, 8 10 10 ‘PERSONS.

MENU.
Soup
Calf's tail, Rundell (204)
Remore

Smelts & Ia Norfolk (1267)
Broiled potatoes (3776)

Entries

Roebuck fillets 4 Ta Lorenzo (2177)
Noodles & I Lauer (2070)

Chicken sautéd & la &' Antin (1885)
String beans i I'Albani (2525)

Roast

Squabs (2018)
Lettuce salad (2672)

Hot Entremets

Peach ice cream & la Herbster (3459)

392 ocTonkR, '

DINNER, 16 TO 20 PERSONS,
MENU.

Soup
Montorgueil (326)

Side Dish ..
Timbales i ln Marly 973)

Fish
Redsnapper i la Demidoff (1234)
Mellow potatoes (2799)

o0es (274

Rewoee . - 7
Saddle of venison & la Morion (2158)
Baked tomatoes (2837)., .

Entrées
Pullet i In Mornay (1977)
Smothered string beans (2825
Balmis of woodeock i1 3a Sunford (3208)
vied celery (3064)
Nenuphar punch (3313)
ast

Ror
Redhead It
lettuce salnd

2063)
(2675)
Hot Enteenets
Peachés, Richelio (3043)
(Ieed) Sicilian pudding (3499)
Dessert

119

Oustard eream of chestuut earamel (3012)

—
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398 OeTORER.
DINNER, 8 TO 10 PERSONS,
MENU.
Soup
Osters, French stylo (385)
Remote
Frostiish, Cherbourg style (1159)
Dauphine potatoes (2783)
Butrées
Rump of beef, modern style (1345)
Greon peas, Parisian style (2745)

Ohicken sautéd & la Dumas (1888)
Baked stuffed tomatoes (2837)

Roast

Leg of matton on the spit (1633)
Romaine salad (2675)

Hot Entremats
Baba Marsala (3002)

La Grandina ice cream (3556)
Dessert

304 octonr.
DINNER, 8 TO 10 PERSONS.
MENU.

Soup.

Purée of woodeock & la Théo (271)
Remove
Flounders & la Madeleine (1137)
Duchess potatoes (2755)

Entrées
Leg of mutton & la Chipolata (1625)
‘Parsnip cakes fried in butter (2707)
Plgenua garnished with Montglas cases (1962)

n peas with shedded lettuce (3747)
Roast
Mallard ducks (2050)
Water-eress salad (2076
Hot Entremets
Orange fritters & I Talleyrand (3043)
(Cold) Printanibre crown (3158)
Dessert

5 OB,
DINNER, 16 TO 20 PERSONS.
MENU.

Soup.

Cream of rice & Ia Orémicux (249)
Side Dish
Rissoles of pﬁnndgu i1 Waddington (955)
Striped bass, Tomon styl (1109

Potato tartlets (2510)

Remove
Saddle of venison larded nigreletto sauco
(2190)

Artichoke bottoms i I Florence (2677)

Chicken snuté pot du. Jous (1909
Fedelini Oardinal (2053)
Volau-vent 4 la Nesle (2807)
Voung America sherbet (3530)
Roast
Partridges (2102)

Chicory salad (2005)

Hot Entremets
Pudding i a de Freese (3099)

(lees) Hen _and chicks (3594)
Dessert

6 ocTonER.
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
‘Parde of partridge & la d'Henin (276)
ide Dis
Tmperial timbales (968)

Fish

Fresh codfish, Norwegian style (1187)
Suow polmm>~ (298)

Sirlin of beat & . Perrin (1339)
Oyster plant, with fino herbs (2817)

Bt

Pullet & la Villars (1952)
Mushrooms with cream (2701)

Lamb utiet, Girelds (1676)
omatoes (2851

Tosea punch (3519)
Roast
‘English snipe (2150)
Cos lettuce salad (2675)

Hot. Entremets
Apples i la Gindici (2090)

Charlotte Corday ice cream (3546)
Dessert
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307 OCTOBER.
DINNER, § TO 10 PERSONS.
MENU.
Soup
Purée of wild squabs, Waleski (277)
Remove
Carp & la Chambord (1129)
Viennese potatoes (2812)
Entrées
Snipe & I'Africaine (2153)
Cauliflower with fine herbs (2716)
Chicken sautéd 4 la Bourguignonne (1884)
n peas, English style (2742)
Roast
Teal ducks (2068)
Cos lettuce salad (2675)
Hot Entremets
Knob ceferiac fritters (3041)

(Tced) Diplomate biscuits (3435)
Dessert

S e

399 octone.
DINNER, 16 TO 20 PERSONS,
MENU.

Soup
Purée of wild Lurkcy Sartiges (284)

e Dish
Mnuﬂulmn ol woodeock (018)

OF FARE.
398 OCTOBER.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup

Ohicken and lecks (398)

Remove
Buffalo fish & la Bavaroise (1125)
Potato fritters (2785)

Entrées

goose i I Thieblin (1947)
Macaroni with cream and trufiles (2002)

Mutton eutlets with cacumbers (1603)
Fried eggplant (2759)

Roast

Plovers (2119)
Cucumber salad (2061)

Hot Entremets
Crusts of pears, Douglas (3028)

Mousse of fruits with pineapple (3474)
Dessert
e —Y

ooTopER.
DINNER, 16 TO 20 PERSONS.
MENU.

oup
Green turtle (353)

Side Dish
Palmettes of pullet & la Clinton (980)

Blacktsh o n Santord (1115)
Boiled pomlbca (a774)

Suckling ngMa Pt «1809) |
‘Noodics & I Luser (3970)
g.uma
Pullet & In Sevmour (1951)
Glazed endives (3140)
English snipe in papers (2158)
Andalouse sherbet (3522)

Roast
Canvasback ducks (2055)
Lettuce salad (2672
Hot Entremets
Apples with praslin (3000)
Leona ice cream (3558)
Dessert

Spotted fish, green ravigote sauce (1286)
Potato nmqueuw (@78
TRoast goose

i B style (1948)
Bentsca antons. (4708 )

Gronading of boot with eqm becha
Smothered string beans (28

Cases of thrushes i

Tomatoes Trév

mel (1392)

Diana ms’:)
ise (2886)

Mon!mowm']/ punch (3512)
ek oo (210%)
Water bt st apple salad (207

ot Entremets
Peach plmlhng, Cleveland (3102)

*

Burnt almond Angelica ico cream (3455)
Dessert

121
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401 OCTOBER. .
DINNER, 8 TO 10 PERSONS.
MENU.

Soup
Ostail & Ia Soyer (382)

Remove

E.nkml finnan haddies (1168)
jese potatoes (2512)

Entrées
Turkey wings with celery and chestuuts (2039)
Fried oyster plant (2817)
Slices of kernel of venison in papers (2182)
Tomatoes, Queen style (2840)
Roast
Partridges with gravy (2102)
Lettuce salad (2672)
Hot Entremets

meakes A ln Déjazet (3072)
(m) Fiorl i latte with violees (M70)
Dessert

402 ocroBER.
DINNER 8 TO 10 PERSONS.
MENU.
Soup
Spanish Oilla (349)
Remove
Salmon & la moderne (1242)
Potato croquettes (2752)
Entries
Boiled chicken, English style (1912)
ima beans, maitre-d'hitel (2099)
Grenadins of mutton, poivrade sauce (1609)
Red cabbage, Montargis (2707)
Remare
English snipe (2159)
Romaine salad (2675)
Hot Entremets
Timbalo Figaro (3125)
Andalusian ice cream (3446)
t

3 ocToBER,
DINNER, 16 TO 20 PERSONS,
MENU.

Sonp
Cream of artichokes, Morlaisienne (246)
side Dish
Rissales of fat liverala Ude (951)

Spanjah makerl & n Viennet (1107)
landaise potatocs (2790)

S Stacahon (2187)
Parisian style (2961

Saddle of ven
Macaroni

Flovorsdla Montauban (2114)
iatoes, Provencal style (2535)

Boud chicken au Cardinal (2216)
Sonahrooms undot bohs (165

Californian sherbet (3523)

Squabs (2018)
Celery salad (2660)

Hot Entremed
Tyrolian pudding (3111

(Teed) Montesquien plombibre (3450)
Dessert

4 ocronen.
DINNER, 16 TO 20 PERSONS.
MENU.

sup
Bisque of lobster & [a Portland (208)
1o 1)

Nty 073)
Fish

Soles i In Lutice (1272)
Potatoes with melted butter (2790)

Remore
Pullet & Ia Mornay (1977)
Fried artichoko bottoms (2083)

Tamb ntlets i Clémentine (1073

String s & la Bow ignonne ( ’Fﬂb\

Breasts u( woodeock i la Vatel (3203)
Green peas, Vnnninn style (2745)

Trémidre punch (3520)

Roast
Blackhead ducks (2032)
Dandelion salad (2670)
Hot_Entreniets
Apples i I Nelson (2091)
Poupelins (3091)
(Iced) Romanoff pudding (3497)
Dessert




BILLS OF FARE.

NOVEMBRE.
DINER DE 24 COUVERTS—SERVICE X LA FRANGAISE,

MENU.

2 Porages.

Consommé aux nids 'hirondslles (244)
Tortue verte lice (353)

2 RELEVES DE POISSoN.

Bass rayéila Rouennaise (1108)
Crabes d’huitres frits (1005)

2 GROSSES PricEs.

Baron de mouton au four & la puréo de pommes (1650)
Filet de beeut i la Montebello (1454)

8 ENTRRS.
Adles de poulet 4 Ia Chiselhurst (1587)

Terraptue i la Baltimore (1083)

Ris do veau au chancelier (1569)
Paté chaud de foics gras & I'Alsacionne (2316)
Poularde braisée Demidoft (1978)
Pain do lapereau & la Maintenon (3308)
Filets do bécasses & la Diane (2200)
Salade do homard 4 I'Américaine (2638)

2 PLATS DE ROTS.

Canards ruddy (2006)
Chapon au eresson (1826)

§ ENTRENETS,
Petits pois Parisionne (2743)
Fouds d'artichants Florence (2677)
Pouding soufllé Saxonne (3107)
Gelée au kirsch (3187)

Céleri & Ia moelle (2721)
Choux de Bruxelles Baronne (2703)

Bavaros au chocolat (3131)

2 GROSSES PLECES D'ENTRENETS,
La hotte & la Denivelle (3636)
Le Char des Cygnes (3634)

Dessert.

Glace asperges sauce au marasquin (3540)
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NOVEMBRE.
DINER DE 2 COUVERTS—SERVICE A LANGLAISE.

MENU.

Premier Service.
2 vomAGEs.

Consommé Oharmel (224)  Crdme d'orge Viennoise (249)

2 POTSSONS.

Sheopshead sauce Cardinal (1261)  Sandre & la Durance (1213)

2 RELEVES.

Selle do mouton rotie (1648)  Filet de braf & I Cauchoise (1446)

6 ExTRéEs.
Ales de poulet & la Cussy (1888) Filets de pluvier & la Victor Hugo (2117)
Ris de vean A la Maltaise (1558) Timbales de levraut (2389)
Mignons de chevreuil & Ia Lorenzo (2177) Cotelettes de tétras i la Ségard (2259)
2 FLANCE,

Brissotins do volaille au supréme (349)  Mousseline au Cardinal (910)

Deuxibme Service.

2 noms,
Canards & téte rouge (2063) Poulet i la casserole (1881)
6 ENTREMETS.
Céleri & Ya moelle (2721) Haricots verts A la Pettit (2827)

Crtme do marrons au caramel (3012)

Beignets d'ananas Singapour (8046)
Geléo nux fruits (3187)

Bordure Caroline au champagne (3140)
2 neLEvEs.

(laces Cantaloup en surprise (3591)  Bisouit & I'Hernani (3228)
Dessert.

BUFFET.
Roshif d'Aloyan A P'Anglaise (1346) Pommes de terre grillées (2776)
Salade de lnitues (2672) Noix de beeuf salde & éearlate (1316)
Potage au riz & In Rudini (343)
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NOVEMBRE. . 407
DINER DE 40 COUVERTS—SERVIOE A LA RUSSE.
. MENU.
BUFFET SEPARE.
), Bitters, Canapés d'anchois (77%) Radis (308) Olives (800)
Ktimmel, Vermouth, (Céleri en branches (779)
Absinthe Saumon fumé (822) Caviar (778) Concombres (2661)
Hawt Sauterne Huitres (803)
POTAGES.
Xéres Consommé Britannia (221)
Bisque de crabes (198)
HORS-D'EUVRE.
Attéreaux 4 la Piémontaise (840)
Timbale mosaique (976)
Johannisberg rorsoxs.
Flétan & la Richmond (1169)
Redsnapper & la Créquy (1238)
Nuits RELEVES,
Chapon  la Financibre (1823)
e de mouton & la Duchesse (1644)
Léovite ExTRERS.
Cailles farcies aux champignons (2136)
Cdtelettes de chevreuil i la Buridan (2170)
Quenelles de volaille & la Drew (2326)
Filets de tétras  In Tzarine (2073)
Champagne ROTS,
Ruinart
Dinde truffée (2081)
Blcasses sur canapés (2206)
LEGUMES
Fonds dartichauts & Ia Montglas (2679)
Choux de Bruxelles & la Baronne (2708)
Chateau Margauz ENTREMETS,
Beignets de brioche & la créme Sabayon (3040)
Mirlitons de poires Bienvenue (3054)
Zunel Gelée i In Russe (312)
Ligueurs Bombe Romaine (3442)

Dessert
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408

NOVEMBRE .
DINER DE 16 COUVERTS—SERVIOE A L'AMERICAINE.

MENU.

Sherry, Bitters, Hauitres (303)
Vermouth

POTAGES.
Amontitiado Consommé & la Noailles (257)
Purée de chapon Jussienne (267)
HORS-D'EOVRE.

Timbales & I Trving (969)

POISSONS.

Zeltinger Soles & la Rochelaise (1276)
Pommes de terre, persillade (2774)

RELEVE.

‘Filet de beeuf & la Montebello (1454)
Quartiers d'artichauts & la Villeroi (2038)

ENTREES.

Cotelettes de mouton aux laitues braisées (1601)
Macaroni Brignoli (2058)
Becassines & la Waleski (2155)
‘Petits pois & la Parisienne (2745)
Quenclles de foies gras fourrées & la fancidro (2331)

St. Julien

Punch i la Stanley (3518)

RS,

Batailly Sarcelles (2008)
Cailles (2181)
Salade d'escarole (2671)

ENTREMETS DE DOUCEUR.

Crofites de poires & ln Douglas (3025)
Pouding de riz & VTmpérial (3494)

Royal Charter Peits fours (8364) Fromages (3697) Fruits (3699)

o @on)

Ligueurs Ca
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409 NOVEMBER.
DINNER, 8 TO 10 PERSONS,
MENU,

Soup

A la Soyer (382)

Remove
Pompano i In Potentini (1225)
Cucumbers (2661)
Entrées

Round buttock top of beef, smothered (1834)
Potatoes & la Parmentier (2811)

Pullet i la Zingara (1953)
Brussels sprouts, baroness (2703)

Roast
Hare backs with eream (2076)
Salad

Hot Entremets
Celeriac fritters (3041)
Parfait with almonds (3478)
Dessert

127

410 NOVEMBER.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Ogsters, American style (383)
Remove

Striped bass with fine herbs (1112)
Potato fritters (2785)

Entrées

Rump of beof A In Jardiniére (1343)
Noodles & Ia Lauer (2070)

Duck paupiettes with risot (1928)
Tomatoes & la Boquillon (2533)

Roast
Plovers (2119)
Salad
Hot Eutremets
Rice croquettes with orange raspberry sauce
D

(lee) Mousse of fruits with pineapple (3474)
essort

411 NOVEMBER. 412
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Consommé with Lasagnettos (330)
Side Dish
Mousseline of woodeock (918)

Fish
‘Halibut 4 la Richmond (1169)
Potato tartlets (2810)

Remove
Saddle of vonison A la gastronome (3191)
Caulifiower with fine herbs (2716)
Entrées
Duckling i a Bourguignonne, fried (1932)
Glazed endives (2740)

Sweetbreads & la Marsilly (1550)
String beans i ln Pottit (2827)

Stanley punch (3518)

Plovers (2119)
Fondu with Piedmontese truffles (2054)
Hot Entremets
Apples with burnt almonds (3000)

(loe) Mokabelle (3565)
Dessert

e Y

NovEMBER,
DINNER, 16 TO 20 PERSONS.
MENU.

Soup
Cream of lettuce i la Evers (258)
Side Dish
Palmettes a la Périer (922)

Fish
Striped base i In Whitney (1106)
Persillade potatoes (2774)
Remove
Kernel of veal with half glaze (1522)
Stuffed cucumbers (2734)
Entrées
Fillets of partridge i In Lucullus (2088)
Smothered string beans (2525)

Chicken sautéd i Ia Maryland (1894)
Eggplants in cases & la Norton (2736)
Venetian sherbet (3520)

Roast
Saddle of yenison (2104)
Salad

Hot Entremets
Peach pudding i In Cleveland (3102)

(Ice) Montesquien plombidre
Dessert

3130)
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413 NOVEMBER.
DINNER, § T0 10 PERSONS.
MENU.
Soup

Purée of young rabbit, St. James (274)

Remove
Baked sole, Ttalian style (1279)

. Hutrées
Chicken fricassee (1861)
Creamed macarani with truffles (2062)
Rack of venison oasted, Colbert sauce (2169)
String beans & la Pettit (2537)
Roast
Teal ducks (2068)
Hot potato salad (2634)
Hot Entremets
Soufllé fritters, Médicis (3047)
(lced) Biscuit Diplomato (3435)
Dessert

THE EPICUREAN.

414 NOVEMBER.
DINNER, § T0 10 PERSONS.
MENU.
Soup
Giblets & In Réghain (311)
Remore
Flounders A la Genlis (1154)
Mashed potatoes (2798)
Entrées
Pullet & la Léondise (1974)
‘Pumpkin fried in small sticks (2814)
Noisettes of fillet of beef & la flenrette (1418)
Lima beans, maitre-d'hotel (2099)
Roast
Plovers (2119)
Salud

Hot Entremets
Cream with apples (3014)

Macaroon mousse (3477)
Dessert

415 NOVEMBER. 416 NOVENBER.
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS.
MENU. MENU.

Soup
Consommeé, Plumerey (235)
side Dish
Mousseline, Waleski (916)
Fish
Canadian tarhot  ln POrléans (1804)

pmmme potatoes (3774)

Loin of deor, cherey suice (2105)
Brussels sprouts sautéd (2704)

ntrécs
allet i In Mornay (1977)
Marrow squash with parmesan (2524)

Gases of English suipe  la Caréme (2228)
Green peas with shredded lettuce (2747)

Puguerette sherbet (3527)
Roast
Mallard_ducks (2050)
Salad

Hot Entremets
Condé peaches (3051)

(Teed) Timbale, Algeriau style (3356)
Dessert

Soup

Bisque of erawfish & la Humboldt (208)
Side Dish

Palmettes of quails, African style (931)

Fish
Soles i la Trouville (1277)
Viennese p()t«mm @812)

Sirlof of hwf T Bradford (1949)
lant, Duperret (275)

Paupietes o young mmy, sourenie (2045)
peas with, thuce (3746)

Tournedon of venon, 8. Hubert @197
Mored string beans (28

Pargny punch (8514)
Roast
Woodeock (2206)
Salnd

Hot Entremets
Timbale Figaro (3123)

L (lced) Plombidre A Ia Rochambeau (3482)
Dessert
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417 Novener,
DINNER, § TO 10 PERSONS,
MENU,

Soup
Mock turtle thickened (355)
Remove
Haddock, Ancient stylo (1164)

Persillade potatoes (2774)
Entrées
Quarter of pork, Valenciennes(1707)
Chopped lettuce (2751)
Ohicken fricassee & Ia Lucius (1865)
Macaroni spaghetti, Laurence (3066)
Roast
Plovers (2119)
Salad

Hot Entremats
Souflé of chestnuts with vanilla (3118)

Caramel ice cream (3447)
Dessert

129

418 NovexmEn,
DINNER, 8 TO 10 PERSONS,
MENU.

Soup
Spaghotti with croam (345)

Remove

Striped bass, Hollandaise sauce (1110)
iled potatoes (2774)

Entrées *

Braised chicken with noodles (1918)
Carrots, Viennese style (2713)

** Pains " of young rahbit (2549)
Chestuuts with gravy (2727)

Roast
Brant ducks (3053)
Salad.

Hot. Entremets
Light pudding with almonds (3113)
Plombire d'Alengon (8483)
Dessert

e - R —— S
419 NOVEMBER. 420 NOVEMBER.,
DINNER, 16 TO 20 PERSONS. DINNER, 16 TO 20 PERSONS,
MENU. MENU.

Oyaters (08)
Soup
Clear terrapin (350)
Side Dish
Timbales & In Marly (973)
Fish
Tarban of smelts (2303)
Potato croquettes (2782)
Remore
Baron of yearling lamb & In do Rivas (1061)
Okra with barley eronstades (2763)
Entrées
Slices of kernel of venisona In Hussarde (2181)
Green peas, Parisian siyle (2743)

Squab breasts i la Duselle, stuffed (2019)
String beans & I'Albani (2523)

Montmorency punch (3512)

Roast
rtridge i In Soyer (2007)
Salad

Hot Entremets
Crust of pears, Douglas (3028)
Mndrilian ice cream (3562)
Dessert

Soup
Bisque of shrimps, Bretonne (213)
Side Dish
Brissotines of game, Lyonnese (850)

Fish
Sole fillets. Venetian style (1278)
Broiled potatoes (2776)
Remare
Turkey with cipes (2030)
Tagliarelli in eroustade (2086)

Entrée
Young rabbit & In Celtaise (2137)
autéd string beans (2529)
Sweetbreads, St. Cloud (1566)
Macédoine i Ia Montigny (2755)
Mephisto sherbet (3524)

Roast
Ptarmigan (2072)
Salad

Hot Entremets
Biscuits Frascati (3004)

(Tee) Pudding Fleury (3493)
Dessert
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421 NOVEMBER. 422 NOVEMBER.
DINNER, 8 TO 10 PERSONS. DINNER, 8 TO 10 PERSONS.
MENU. MENU.
soup Soup
Purée of English suipes & la Théo (271) Cream of peas with mint (261)
‘Remove Remove
Spotted fish, Queen sauce (1285) 1 Stuffed fillets of sole (1281)
Duchess potatoes (2785) Marchioness potatoes (2797)
Entrées Entrées
Leg of lamb & la Guyane (1708) Cutlets of lamb & la Clémence (1673)
Green peas, housekeeper's style (2744) Artichoke bottoms, Soubise (2681)
Duck with sanerkraut (1625) Jugged have (2075)
Beetroot fritters (2702) Macaroni purée of game (2063)
Roast Roast
Young rabbits larded and roasted (2142) Mongrel ducks, stuffed (1929)
Salad Salad
‘Hot Entremets Hot Entremets
Noodle crescents with cherries (3015) Rice pudding. fruit sauce (3106)
(Tees) Mushrooms (3568) (Tces) Tortoni cups (3584)
Dessert. Dessert.
PR B
'NOVEMBER. 24 'NOVEMBER.
DINNER, 12 TO 16 PERSONS DINNER, 16 TO 20 PERSONS.
MENU. MENU.
Soup Soup
Bisque of shrimps & la Veragua (211) Cream of cardoons, Livingston (252)
Side Dish Side Dish
Cromesquis uf mf palate (867) Cassolettes i la Lumguv (860)
Canadian turbot & la THouston (1305) Redsnapper, \lubxle (1285)
Broiled potatoes (2776) Vieunese pnl ocs (2812)
Remore
Seddlig of venison, Tyrolens style (2160) Tenderlon o et & s Chanay (1447
tuffed green pppers (2768) ‘Squash with pnrm\smv (2624)
Duck with cipes (1922) !‘ricnmed mrkey (2038)
Tomatoes Trévise (2556) Sautéd Brussels o m«m
Sweetbreads an Chancelier (1569) Quails & 1a Mirey
String beans sautéd (2529) Celery béchamel with cmmtm» lorz0)
‘Soufé of partridges i In Huggins (2364) Puradise sherbet (3525
Roman ;;:u;h (3515) ¥ Roast . X
. ¥, I Can ok ducks g d with hominy
Capon (1526) Lo
Sala Salad
Hot Entremets Hot Enty
Chestnut croquettes (3017) Apples. Baron dn' HPIiM’ (2993)
Iees) The marvelous (3563) (Toes) Nest with eggs (8504)
Dessert Dessert




BILLS OF FARE. 131

DECEMBRE.
DINER DE 16 COUVERTS—SERVIOR A LA’ FRANGAISE.

MENU.

Premier Service,
POTAGES.
Consommé aux nids d'hirondelles (264)
Jarrets de veau & Ia Briand (319)

HOUS-D'EUVRE.
Croquettes de crabes Parmentier (870)
Timbales Princesso (980)

RELEVES.
Flétan & la Reynal (1171)
Filet do beeuf A Ia Mclinet (1452)

ENTRERS.
Fpigrammes de levrauts i I Polignac (2075)
Ailes de poulet & la Béranger (1834)
Pité chaud i la MeAllister (2313)
Filets do pigeons aux olives (1970)
Ris de veau aux quenelles (1575)
Souftlé de gibier 4 la Lucie (2362)

Deuxitme Service.
Punch Etisabeth (3507)

oS,

Canvasback (Canards sauvages) (2055) ‘Perdreaux (2102)

ENTRENETS.
Fonds d'artichauts & Ia Villars (2682)

Pointes d'asperges Miranda (2606)

Pouding Tyrolienne (3111)
Gelée aux ananas Californienne (3178)
Brouette garnie de fleurs sur socles (3638) Panier de cerises (3630)
Giteau Reine (3256) Baba siropé (3227)
Dessert
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'DECEMBRE. 426
DINER DE 20 COUVERTS—SERVICE A LA RUSSE.

MENU.

‘Huftres (803)

POTAGES.

Consommé Tmpératrice (251)
Bisque e lucines A la Hendrick (197)

HORS-D'GUVRE

Crétes do coq farcies Duxelle (308)
‘Bouches & Ia purde de gibier (936)

RELEVES.

Aignillettes de bass noir aux crabes d'huitres (1098)
Selle d'antilope A ln chasseresse (2185)

ENTRERS.
‘Bordure de poulet & la Toulouse (2210)
Vol-nu-vent & I'Ancienne (2398)
Ris de vean au_ chancelier (1509)
Timbale de truffes & la Périgord (2846)

noTS.

Ruddy duck (2066)
Cailles au eresson (2181)

LEGUMES,

Tomates farcies aux champignons frais (2812)
Patits pois Parisionne (2745)

ENTRENETS DE DOUOEUR.
Péches Richelien (3083)
Paniers d'oranges & la gelée (3130)
Flamri de semoule (3168)
Bayarois aux marrons (3136)
GLACES.
Poules avee Poussins (3594)
Compotes (3656) Bonbons (3642)
Fresh fruits (3009) Devises (3653)
Petits fours (3364) Amandes Salées (3696)

Dessert
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'DECEMBRE. 427

DINER DE 24 COUVERTS—SERVICE A L'ANGLAISE.
MENU.

PoTAGES.
Potage de bécasses (360)
Ordme de légumes 4 la Banville (266)

FOISSON.
Turbot Anglais sauce aux eipres (1307)
Pommes de terre Viennoise (2512)

GROSSE PIECE.

Filet do beeuf & la d'Orléans (1450)
Haricots verts étuvés (2628)

ETRERS.
Ailes de poulet & la Primatice (1851)
Ris do vean Maltaise (1538)
Quenlles de poulet & la Brotonne (2328)
Casserole de ris garnie e poulet Palestine (2230)

nOT.
Dindon farei aux marrons (2041)

FROM,

Terrine de foies de eanards & 'Aquitaine (2596)
Salade d'escarolo (2671)

RALEVES.
Belgnets soufiés Médicis (3047)
Compitgne an Sabayon (3009)

ENTRENETS.
Petits pols & I'Anglaise (2742)
Asperges A la Hollandaiso (2602)
Pain de bananes Havanaiso (3105)
Couronne A I Camper (3150)

Gelée aux violettes (3185) Hclairs au chocolat (3308)
BuPEET.
Aloyau & la Norwood (1348) Selle de mouton roti A Ia broche (1648)
Pouding Yorkshire (770) Pommes roties (2771)

Tarte aux pommes (3109) Consommé aux ravioles et aux perles (359)
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DECEMBRE. 428
DINER DE 18 COUVERTS—SERVICE A LAMERICAINE.

MENU.

‘Hultres (803)

POTAGES.

Consommé & la Berry (220)
Bisque déerevisses & la Batelitre (202)

HORS-D'BUVRE.

‘Bouchées Andalouse (934)

POISSONS.

Bass rayé A la Whitney (1109)
Blanchaille & la Greenwich (1310)

RELEVE.
TFilets de boeuf & la Condé (1448)
Céteri & MEspagnole (2721)
ENTRERS.

Filets de poulet & la Sadi-Carnot (1858)
Petits pois A I'Anglaise (3742)
Cotelettes de chevrenil Cauchoise (2171)
Epinards Béchamel (2820)
Soufllés de foies gras aux truffes (2361)

Punch Tournesol (3517)
noT.

Bécasses (3206)
Salade de laitues (2072)

ENTREMETS SUCRES
Baquet de ganfres A la crime (3128)

Gitean moka (3249) Macaronade (3188)
Palais de dames i la Vanille (3358)

‘PIECES MONTEES.
Fruits frais (3600) Compotes (3086)
Café (3701)
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‘DECEMDER,
DINNER, § TO 10 PERSONS,
MENU.

Soup.
Westmoreland (357)

420

Remore
Flounders, Jofnville (1153)
Boiled potatoes (2774)
Entrées
Shoulder of lamb & Ia Garnier (1750
Cncumbers breaded, English style (2732)
Fillets of Guinea fowl with sauerkraut (1958)
Roast
English snipe (2159)
Salad

Hot Entremets

Meringued pancakes, Rossini (8073)

(Tee) Montélimar with hazel-nut cream (3506)
Dessert

430

“DECEMBER.
DINNER, § TO 10 PERSONS.
MENU.
Soup
Lentils, Chantilly (278)
Remove
Soles & 1a Colbert (1271)
Cucumbers (2061)
Entrées
Rack of pork on the spit (1799)
Stuffed turnip eabbage (2709)
Chicken fricassee 4 la Waloski (166)
Tomatoes, Queen stylo (2840)
Roast
Woodcock (2206)
Salad

Hot Entremets
Fritters soufléd, Médicis (3047)
Caramel ice cream (3447)
Dessert

s g
431 DECEMBER. 2 DECEMBER,
DINNER, 16 T0 20 PERSONS. DINNER, 16 TO 20 PERSONS,
MENU,

MENU,

Soup
Purée of young rabbit, St. James (274)
Dish
Rissoles of sweetbreads (954)

Spaind e, Gttt (27
Viennese potatoes (2512)

Remor
Rack of mutton with mall oots (1643)
Fried stuffed lettuce (2752)
trées
Opicken vith s oyster sauce (1882)
peas, French style (2743)
Salmis of woodcock i n Beanmont 1
Minced cipes in cmuslulm(

Venstian sherbet (3529)

Roast.
Turkey stufted, American stylo (2028)
Hot Entremets
Apples with burnt almonds (3000)
(Ices) Léona (8538)
Dessert.

Soup
Chicken gumbo (299)

Side Dish
Attéreaux of oysters (830)
Fish

Streaked turban of flukes (2395)
Marchioness potatoes (3797)

Braised furkey & 1 Snancitvo (2036)

Stutted tomatoes with ishrooms (2842)
Entrées
Sweetbreads A I 1559)

a Marsi
Celeriac, Mirabean (3722)
Salmis of quails A Ia Morisini i
Mushrooms stuffed in cases (276
Siterian punch (3516)

Roast
Canvasback ducks garnished with hominy
(2033)

Hot Entr
Peach pudding i In Cloveland (3102)
Burnt almoud angeliea ice cream (3455)



136

433 DECEMBER.
DINNER, § TO 10 PERSONS.
MENU.
Soup
Bouillabaisse (289)
Remave
Boudins of salmou with shrimps (2221)
Dauphine potatoes (2753)
Entrées
Stnﬁed have & la chitelaine (2074)
matoes, Frossart (2834)
Chicken sautéd & la Diva (1856)
reon peas, Paisian stylo (2745)
Roast
Squabs (2018)
Salad

Hot Entremets
Crausts with frait, Mirabeau (3025)
(Ico) Pudding Constance (3400)
Dessert

+

g

THE EPICUREAN.

DECEMBEK.
DINNER, 8 TO 10 PERSONS,
MENU.

Soup
Guoequis & la Pagioli (312)
Remove

Flounders i la Diep,
Duchess pol.ames Lﬂ?so)

153)

Entrées
Stuffed chicken with tomato Condé sauce (1583)
Ravioles, Bellivi (2076)

Mutton cutlets & la Maréehalo (1595)
String beans sautéd with butter (2520)
Roast
Pheasants (2107)

Salad

Hot Entremets
Fritters, Montagnard (3037)
(lee) Mousse i la Siraudin (3472)
Dessert

435 e
DINNER, 16 TO 20 PERSONS.

MENU.

up

Bisque of shrimps, Melville (212)
Side Dish

Croquettes of grouse, Soubise (836)

Fish
Weakfish & Ia Brighton (1308)
Hollandaise potatoes (2790)

il of beot s n Brited (1220)
Fried ‘m.nm (2789)

Chigken| bre.\sm in Bod-m fizas)
s, Viennese style (2

Young rabbit, hunter's style mm)
Tomatoes, Trévise (3536)

Sunflower punch (8517)
Roast
Reedbirds (2152)
Salad
Hot Entremets
Meringued peaches (3082)
(Tee) Parfait with coffee (3479)
Dessert

6
DINNER, 16 TO 20 PERSONS,
MENU.

Consomm, Basosnat @19

Bondons of woodoock .\ la Diane (345)

Fish
. bass with white wine (1113)
archioness potatoes (2797)

stri

Remove
Pullet with ravioles (1995)
String beans sautéd (2329)

Entrées
olaettesoftanderloin o bef &1a Maire (1415)
Glazed encnmbers (2733)

Vol-au-vent of frogs' logs, Soubise (2401)
Parfait amour sherbet (3526)

Roast
Ruddy ducks (2066)
Salad
Hot. Entremats

‘Pudding & la Bradley (3093)
(Ice) Ttalian mousse (3475)
Dessert
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437 ‘DECEMEER.
DINNER, 8 TO 10 PERSONS.

MENU.
Soup
Oysters A Ia Crayst (384)
Remove
Turbot & la Mercier (1306)
Boiled potatoes (2774)
Entrées

Pullet with croustades & la Financidre (1993)
Artichoke bottoms with marrow (2687)

Noisettes of tenderloin of beef A la Fleurette
a1
Green peas, French style (2748)
Roast
Teal ducks (2068)
Salad

Hot Entremets
Rice border with bananas (3005)
(Tees) Fiori di latte 4 la Orlandini (3468)
Dessert

439

137
r 438 DECEMBER.
DINNER, 8 TO 10 PERSONS.
MENU.
Soup
Frogs, garnished with timbales (309)
Remove
Flounders, Madeleine (1157)
Viennese potatoes (2512)
Entrées

Teg of mutton & Ia Bourgeaise (1624)
Mushrooms 4 la Reynal (2756)

Chicken brofled 4 I Delisle (1825)
String beans A Ia Pettit (2827)

Roast
Woodeock (2206)
Salad

Hot Entremets
Brioche fritters with eream sabayon (3040)
(Ioe) Serano pudding (349)
Dessert

DECEMBER.
DINNER, 16 to 20 PERSONS.
MENU.

Soup,

Calf's tail & la Rundell (204)
Side Dish

Palmettes d I Périer (922)

Fush
Sole & Ia Lutbee (1272)
Duchess potatoes (2755)

v
Saddle of mutton with glazed oot 1610)
Macaroni liru(nnl i (20
Breaded tenderloln o celery purco
, English stylo (2742)

Quails stuffod with munhr\mms (@139
risian salad (2044)

asis)

Rebecea sherbet (3528)

—

DECEMBER.
DINNER, 16 TO 20 PERSONS.
MENU,

Soup
Hungarian cousommé (235)
Side Dish
Ham mm-mum. Roberuon @13)

Striped bass, Ahnmp sance (1111)
Marchioness potatoes (3797)

of veuisam, Bateds style (2185)
Jerusalem. artichokes i la Salamander (2749)

Stutted tame duok 3 o Bnhnma aotm)
Trévise tomatoes (2536
Noisettes of beof, m

ushroom ]nlr(e (1420)
Rusian salad (3643)

Roast
Plovers (2119)
Salad

Hot Entremets
Humboldt' pudding (3100)
(Tees) Potatoes (3573)
Dessert

Champagne punch (3504)
Roast
Capon (1826)
Salad

Hot mets
Rice pudding, truit sauce (3106)
(Tce) Cherry plombibre (3485)
Dessert
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441

Fillots of young rabbit & la Bienvenue, gar-
ottes (2

THE EPICUREAN.

pn— 4 442 DECENDER.
DINNER, § TO 10 PERSONS, DINNER, § TO 10 PERSONS.
MENU, MENU.
soup e
Ravioles with Nizam pearls (359) RS b 1a Loubez (B0
Remove
o Black bass with sweet (100
with swet peppers (1097
Haddock, Holland style (1165) ouomghsbioh iy or
Eutrées
Entrées
Loin of pork i la Réglain (1796) %
Cucumbers breaded, English style (2733) Rie s Soled s Kiookoa (1000)
Baked cggplant (2735)
Mallard duck with eclory, half-glaze (2060)

nished with erog: (2143)
String beans i la Pettit (2827)

Roast
Squabs in earthenware saucepan (2018)
Salad

Hot_Entremets
Peaches A la Condé (3081)
(lce) Biscuit glacé, Diplomate (3435)
Dessert

Braised pullet with jelly (2570)

Roast

‘Partridges with water-cresses (2102)
Salad

Hot Entremets

Custard cream with apples (3014)

(Toe) Plombiére 4’ Alengon (3485)
Dessert

DECEMBER,

3 DECENBER.
DINNER, 8 TO 10 PERSONS.
MENU.

Soup
Consommé i la Dubarry (229)
Side Dish

Attéreanx of mrkc)' (342)

Canadian turbot in doriéans (1308
atoes persillade (2774)
Re
Matton with Gastronome potatocs (1642)
gus, Countess (2003)

Entrécs
Turkey with cipes (2030)
Risot with Piedmontese traflies (2081)

Young hare, Castiglione (2077)
Teltow turnips with chestuuts s

Champagne punch (3504)

Roast
Redhead ducks (2068)
Salad

1
DINNER, 8 TO 10 PERSONS.

MENU.
Soup
Consommé, Andalouse (216)
side Dish
Timbales, Soubise (956)

Fish
Striped bass with fine herbe (1112)
Potato tartlets (2810)

Rel e Baréan (00
Artichoke bottoms, Mornay (20%)
Entrée .
Veal cutlets, Pogarski (2273)
Green peas, housekeeper's style (2744)
Fillets of young rablit & a Lavalslr (3144

s sprouts & In Batoness (2703)

Paradise sherbet (3525)

Roast
Pullets (1996)
Salad.
Hot Entremets
Ohestout eroquettes (3017)

fot Entremets

Peaches & la Colbert (3050)

(1ce) Bomb with prunelle (3443)
Dessert

(lce) Fiori di latte, Orlandini (8408)
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JANUARY. 445
DANCING PARTY OF 100 PERSONS—SERVED FRENCH STYLE.
REFRESHMENTS AND SUPPER.
BILL OF FARE,
First Service, 11 o'clock.
Genoeses with cream meringued (3308) Condé cakes (3207)  Varied fruit tartlets (3387)
Africans (3364) Macaroons (3379)
Refreshments
Lemonade, Orgeat and Grenadine syrup.

Second Service, 12 o'clock.

Assorted ico creams (3538) Rolled wafers with Curagoa cream (3224)
Toed biscuits with vanilla (3438) Fancy cakes (4364)
Tutti frutti biscuit (3586) Small eream biscuits (3137)
Hot wine (8715) Champagne punch (3714)
Third Service, 1 o'clock.
SUPPER. (s10m).
Consommé (180) Chicken croquettes exquisite (877)
Victoria patties (942) Coffee and milk (8701)
Venetian timbales (950) Escalops of fat livers & la Villeneuve (2279)
cou.

‘Roast capon and water oress (1526)
Galantine of pigeons (2496)
Terrine of snipe (2008)
Tonderloin of beef with macédoine croustades (2440)
Small “ pain * of capon with tarragon (2542)
Shrimp salad (2647)
Sandwiches of different meats (315)
Small rolls with lobster (309)

SWEET ENTREMETS AND DESSERT.
Thin chocolate wafers (3362, Fruit jellies (3187)

Fresh fruits (3699) Varied fce cream (3538)
Assorted fancy cakes (3364)

Champagne,
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FEVRIER. 446
SOUPER DE 80 COUVERTS—SERVICE A L'AMERICAINE.

MENU.

Huitres (808)
Consommé en tasses (139)
Radis (808) Olives (800) Géleri en branches (170)

THomard & la Hervey (1034)
Croquettes de chapon royale (876)

‘Filet de beeuf 2 1a Milanaise (1458)
Petits pois & I'Anglaise (2742)

Ailes de poulet A la Lucullus (1846)
= Tonds dartichauts A la Soubise (2681)
= Terrapine & la Crisfeld (1084)

Mousseline de fofes gras & la Dana (2385)
Pigeonneaux rotis & la casserole (2018)

Célestine de poularde & la Talleyrand (2450)
Salade d'éerevisses & la Maintenon (2620)

Truffes en serviette (2845)

Flamri & la ordme (8167)
Gelée Tunisienne rubande (8184)
Gelée au marasquin (3156)
Pouding glacé & Ia Duchesse (3492)
Ceylan au café (8545)
Fruits (3699) Petits fours (3364) Bonbons (3042) Devises (3653)

Café (3701)



MARS,

ZLafuurie

Niersteiner

Chambertin

Malaga

BILLS OF FARE.

SOUPER DE 80 COUVERTS—SERVICE A L'AMERICAINE,

MENU,
Huitres (308)
Canapés dGerevisses (777) Salade d'anchois (772)
Beurre (775) Radis (808) Otives (300)

Consommé en tasses (189)
Purée de volaille & a Reine (270)

Croquettes de poulet & Ia Hongroise (75)
Canapés & 1a Lovenzo (855)

Cotelettes d'agnean & la Maison d'Or (1679)

Pigeonneaux & In Flourens

Galantine de faisan découpée (2495)

Paté de foies gras découpé

Poularde ritie truffée (1902)
Salade Impériale (2634)

Gelée au marasquin (3186)
Charlotte Bengalienne (3142)

Glace mousse aux marrons (3477)
Petites glaces moulées varices (3481)

Oaté glacs (3809)

Fruits (3699) Petits fours (3364)
Boubous (3042) Devises (3653)

Violettes pralinées (3650)
Dessert

Champagne glacé (3710)

141

447

(2009)

(2563)
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APRIL.
SIDEBOARD SUPPER FOR 300 PERSONS—RUSSIAN SERVICE.

BILL OF FARE.
Consommé (189) Oream of rice Crémicux (249)

Trafled ham & la Florian (2528) Chaudfroid of fillets of redhead duck (2460)
Decorated galantines of cels (2455) Foies gras in border (2488)
Cold chicken fricassee (2467) Shrimp salad (2647)

Caviar (778) Lemons and orauges (193) ‘Small faney rolls with lobster (309)
Assorted canapés (177) Assorted sandwiches (811)

ENTREMETS AND DESSERT.

2 Vases of drawn sugar with flowers (3637)

Savoy biscuit (8281) Baba syruped (3227)
Cream with cherries (3154) Macédoine champagne felly (3179)
‘Bavarois with meringues (3133) High stands of assorted fancy cakes (3364)
Plates filled with bonbons (3642) Basket of fresh fruits (3699)
Preserves (3084)

SUPPER, HOT AND COLD FOR 200 PERSONS.
On twenty tables, ten persons to each.

Consommé (159) ‘Parée of chicken Dufferin (260)
Darne of salmon & la Duperré (1240) Orab salad (2628)

Chicken fillets au supréme (1858) Squabs & la Flourens (2009)
Artichoke bottoms & Ia Villars (2082) Green peas, French style (2743)

Ronst pheasant (2107) Roust turkey with water-cress (2028)
Frait jelly with kirsch (3187) Bengalian Charlotte (3142)

Peaches A Ia Louvoisienne (319%)

SIDEROARD FOR TEA, REFRESHMENTS AND 10BS.

Tea (3704) Coftee (3701) Punch (3301) Chocolate (3700)
Strawberry mousse (3474) Small fces (8431)
American sherbet (3321) Lemonade (3713) Tea eakes (3339)
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MAL
SOUPER ASSIS DE 85 COUVERTS—SERVICE A L’AMERICAINE.
MENU.
‘Canapés de sardines (777) Anchois (772) Céleri en branches (779) Radis (808)

Lucines oragées (803)

Consommé de volaille en tasses (190)
‘Homard & I Hervey (1034)
Croquettes de palais de boruf (375)
Petits pois A 'Anglaise (2742)
Obtelettes d'agneau & la Talma (1687)

Haricots verts A Ia Pettit (2827)
Ailes de poulet & 1a Lorenzo (1845)
‘Tomates farcies Provengale (2835)

Chapon roti (1826)

Salade de pommes de terre en bordure aux trufes (2655)

Gelée au marasquin (3186)

Charlotte Russe (3145)

Glace bombe & la Trobriand (3440)
Glaces moulées varides (3481)

Fruits (3699) Petits fours (3364)
Café (3701)



Haut Sauterne

Champagne
Peprier-Joust

Chambertin

THE EPICUREAN.

SOUPER ASSIS 40 COUVERTS,
MENU,

Lucines orangées (808)

Caviar (778)  Salade Manchois (773)  Olives (800)  Sardines (831)
Consommé (189)

Truites de ruisséan A la Caréme (2611)
Salade de concombres (2661)

Attéreaux de ris de veau A Ia moderno (341)
Filets do volaille & Ia Cussy (1335)
Petits pois 4 I'Anglaise (2742)
Quenelles de faisans frites (2834)

Petits pains de volaille & I'écarlate (2543)
Dome de homard garni do petites caisses (2451)

‘Canetons rotis (1921)
Salade e truffes A la Gambetta (2607)

Geldo mactdoine au champagne (3179)
Ganfres brisselets & Ia crome framboiséo (3223)

Glaces Délicienx anx noisettes (3592)
Le casque orné de sucre fllé (3595)

Fraits aristallisés (3650)  Petits fours (3364)
Bonbons (3642) Devises (3653)
Fraits frais (3699)
Caté (3701)
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JULY. 451

AMBIGU PIONIC—60 PERSONS,

BILL OF FARE,

HOBS-D'EUVRE,

Herring salad with potatoes (2633)
Beef sandwiches & 1a Barlow (812)
Chicken sandwiches (813)

Okra and sweet pepper salad (2051)

Small sturgeon Livonienne style (2504)
Tenderloin of beef with vegetables, mayonnaise (2441)
Smoked red beef tongue (2608)
Pigeon galantines (2406)

Veal and ham pie (2565)
Duckling with Spanish olives (2482)
Leg of mutton & la Garrison (2530)
Broiled chicken (1831)

Lobster salad, American style (2038) Bagration salad (2622)
Apricot flawn (3170)
Punch cake with rum (3255)
Oharlotte Russe (3145)
Bavarois with meringues (3133)

Raspberries and cream (3699)

Teo Oream.
Vanilla (3458) Strawberry water ice (3607) Chocclate (3449)
White coffee (3460) Teed biscuit with vanilla (3438)
Fraits (3009) Fancy cakes (3364)
Coffee (3701)

Dessert
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Caviar, olives, butter, radishes

Lobster rtmouhdmhmpshwd with jelly
DRESSER yi¢h chicken and b

Toasted bread covered SAND it licken a acon

Meringue bavaroise cream\_ </ Macédotne jelly

Pain of calf liver, Salpicon

Ribs of beef en bellevue Turkey in daube, Verneuil
Coffee

000D

Canapés of anchosies

Rolled slices of buttered bread
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SEPTEMBER,

452
AMBIGU—200 PERSONS.
Radishes (808) Celery (179)
Butter (775) Gherkins (785)
Olives (800) Red cabbage, marinated, English stylo (
Caviar (778) Chow-chow (791)
Salted almonds (3696) Hard-boiled eggs on canapés (777)
Marinated caulifiower (776) Auchovy salad (772)

Potato salad with herring (2653)

Slices of salmon with jelly (2578)
Roasted peacock adorned with its plumage (2052)  Galantine of suckling pig (2498)
Kernel of veal with mayonnaise tomatoed sauce (2627) Beef & la modo (2433)

Capon legs with truffles (1526) Cold snipe pie (251

Lobster with mayonnaise (2534)

Small *“pain” of chicken & la Froycinet (2544)  Galantine of gosling, melon shaped (2450)

Pork liver terrine (2351) Japanese salad (2036)
Barlow sandwiches (813) Rallettes (09)
Slices of bread and butter (320) Sandwiches with anchovies (316)

French roll sandwiches, American style ($16)
Assorted ice oream (3538)
Fancy cakes (3364) Fruits (3699)

Claret punch (3714) Zemonade (3713)

Teed coffee (3608) Teed chocolate (:
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OCTOBER. 453
SUPPER FOR 800 PERSONS—ENGLISH SERVICE.
BILL OF FARE.
LARGE PIECES.
Chicken pie (2554) Ribs of beef & Ia bourgeoise (2431)
Ham glazed with sugar (2522) Turkey in daube (2616)
ENTRETS.
Ballotines of quails & la Tivolier (2426) Decornted darne of salmon (2576)
Cutlets of pheasant in chaudfroid (2477) Smoked red beef tongues (20608)
Lamb cutlets, Tmperial (2471) Galantine of pullet & la Mozart (2497)
Lobster salad, American style (2698) Chicken mayonnaise (2025)
nESERYE,

Obickens (2469) and tongues (2608)
Terrine of pork liver (2002)

PASTRY PIECES.
Nougatine eake (3251)
Teed baba (3227)

Fleury cake (3237)
Savoy biscuit (3281)

SWEET DISHES OF SMALL PASTRIES AND ICES.

Pear tartlets (3337) . Lozenges (3349)
Espagnolettes (3340) Apricot nougat (3319)
Nantes eakes (3352) Small fancy ices (3538)

Japanese cakes (3347)

Biscuits glacés (3438) 4 Pain® of bananas, Havanese (3195)

Malakoff cream (3150)
Jelly with fruit and kirsch (3187)

‘Surprise Bavarois (3132)

HOT SERYICE ON SIDEBOARD.
Bisque of clams & Ia Hendrick (197)  Oream of barley, Vienna style (246)  Nizam pearls (310)

Ronst pullets (1996)
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NOVEMBRE. 454
SOUPER BUFFET ET ASSIS DE 400 PERSONNES.

MENU BUFFET.

Consommé de gibier (192)
Mousseline Tsabelle (912)
Huitres i la Hollandaise (1066)
Hultres frites A la Orly (1060)
Bouchées i In Victoria (942)
Quenelles de tétras A la Londonderry (2832)

Pétoncles  la Brestoise (1074)
Quenes do homard & Ia Stanley (1042)
Terrapine A la Baltimore (1083)

Caté 3701) Thé (3704)

FRO.

‘Saumon de I'0régon & la Vénitienne (2587)
Filet de beeuf aux croustades macéloine (2440)
Galantine de dinde & la Berger (2499)
Tangue do beeuf éearlate en arcade (2607)

Bcasses i Ia Valire (2619) Aspic de foies gras (2411)
Mousseline de kingfish & Ia Bribre (2336) Poulet roti garni de gelée (2469)
Mayonnaise de poulet (2625) Salade de homard & 'Américaine (2635)

Sandwichs de gibier (314) Rillettes (309) Canapés (177)

ENTREMETS SUCRES ET DESSERT.

Pouding Valois (3211) Gelée aux framboises (3188)
Giiteau Vacherin A la erbme (364) Savarin & la Valence (3259)

GLACES VATIEES.

Fruits (3609) Petits fours (3364) ‘Bonbons (3642) Devises (3658)
Champagne glacé (3710)

Le souper est dressé en buffet, ensuite servi sur des petites tables e cing & dix couverts, on.
écoupe lo froid que T'on dresse sur des petiis plats que on place sur chacune des tables ainsi
que le hors d'wuvre froid.  Avant de servir Tentromet sueré et le dessert on remplace lo froid et lo
‘hors d'euyre par les gelées poudings, giteaux, fruits, ete. Le chaud est au choix des convives.
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DEOEMBRE. 455
SOUPER BUFFET ET ASSIS POUR 100 COUVERTS.

MENU BUFFET.

omavD,
Consommé de volaille (190) Créme d'orge A la Viennoise (249)
Huitres fricassées A la poulette (1067) Timbales & la Soubise (986)
Coquilles de saumon (2346) Bouchdes Turbigo (941)
Terrapéne & la Maryland (1085) Canvasbacks (canards sauvages) (055)
Caté (3701) Thé (3704)
RO,
Chaudfroid de Courlis (2452) Terrine do libyre (2508)
Langue do baenf éearlate i Ia gel6o (2609) Aspics de filets mignons de perdreaux (2416)
Otelettes de noix dagnean mayounaise (2474)  Filets do poulat 4 la Gallier (2466)
Salade de céleri mayonnaise (2660) Salade de homard & I'Américaine (2638)

Sandwichs varices (815)

ENTREMETS DI DOUCEUR FROIDS ET DESSERT.

Gelée an hum (3186) Gaufres brisselets & la créme framboisée (3225)
Gétean noisettes (3241) Charlotte Bengalienne (8142)
Bombe panachée au café blane et noir (3444) Soufllé glaoé i In Favart (3534)
Tatti frutti (8586) Biscuit glacé (438) Toronchino Procope (3583)
Fruits (3699) Petits fours (3864) Bonbons (3642) Devises (365%)

e ot

Le froid est découpé et servi sur tatile avant de servir le Souper.

Le Souper assis est servi sur des tables de § 10 Couverts dans l'ordre suivant.

‘Consommé de volaille Créme d'orge i la Viennoise
Timbales 4 la Soubiso Bouchées Turbigo
Huftres fricassées & In poulette Coquilles de saumon
Cotelettes de noix d'agnean mayonnaise Filets de poulet & Ia Gallier
Terrapine & Ia Maryland
Chaudfroid de Courlis Terrine de libvre
Tangue de banf earlate i In geléo Aspies de filets mignons de perdreaux
Salade de homard & I'Américaine Sandwichs varies
Canvashacks (canards snuvages) Salade de céleri mayonnaiso
Gelée au rhum Gaufres brisselets & la créme framboisée
Giteau noisettes Charlotte Bengalienne
Bombe panachée au café blan et noir Soufflé glacé & In Favart
Tutti frutti Biscuit glacé “Toronchino Procope

Fruits Petits fours Bonbons Devises
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SUPPER.
JANUARY. 456 4 JANUARY. 457
Oysters on the half shell (303) Ogsters on the half shell (303)
Crawfish marinitre (1009) Lobster on skewers, Colbert (2222)
Breasts of woodeock & la Houston (2201) Game croquettes & la Dauphine (885)
Deviled ribs of beof (1381) Green peas, English style (2742)
Aspic of breast of quail (2419) Roast redhead ducks (2063)
(Tee) Croquettes macédoine (3359) Celery mayonnaise salad (2660)
Small fancy eakos (3364) Tee cream (3458)
Dessert Dessert
% ———
JANUARY. 458 | JANUARY.

Oysters on the half shell (803)
Woodeock eroquettes with truffles (502)
Mutton kidneys on skewers, deviled (1620)

Lobster tails in their sholls (2538)

459
Ogsters (303)
Crusts with Chestor cheese (946)
Crawfish with butter (1011)
Lamb sweetbreads, Sévigné (1762)
Roast squabs (2018)
(Tee) Nesselrode pudding with candied chest-

nuts (3495)
Dessert

(Ice) Soufliés Palmyra (3535)
Dessert
FEBRUARY. 460
Oysters (303)

Consommé (139)

Maréehale mousseline (913)
Escalops of fat livers i Ia Villeneuve (2279)
Green peas, English style (2742)

Doe birds (2051)

(Tee) Stuted tomatoes (3382)

FEBRUARY. 461
Oysters in cases & ln Lovenzo (2232)
Fresh mushroom patties (937)
Striped bass & I Manhattan (2428)
Ghicken sonfflé & la Delsart (2360)
Roast plover (3119)
Salad
Charlotte Russe (3145)

Dessert
'3 i *
FEBRUARY. 462 FEBRUARY. 463
Oysters in their natural shells with fried Oysters on. crusts (1062)
bread (2358)

Lobster, American style (1024)
Chicken salad (2626)
Roasted English snipe (2150)
(Tce) Plombitre & la Havanaise (3484)
Dessert

Turkey croquettes (394)
Noisettes of tenderloin of beef, plain (1410)
Sarah potatoes (2802)

Asple of foles-gras (2411)
Asparagus salad (2021)

Montélimar with hazel-nut ice cream (3566)
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SUPPER.
MARCH. 464 MARCH. 465
Cream of barley, Vienna style (240) Welsh rarebit (948)
Fried stuffed oysters (1070) Lamb kidneys on skewers (1703)
Crépine of reedbirds (23247) Dauphine potatoes (2783)
Lobster mayonnaise, Printanitre (196) Roast squabs (2018)
Roust ptarmigan with gravy (2072) Strawberry water ice (3607)
(Tee) Bomb with kirsch (3443) Sponge cake(3200)
Dessert Dessert
— e
MARCH. 466 | MARCH. 467

Clear bouillon (187)
Squab cutlets A la do Luynes (3260)
Green peas, English stylo (2742)
Broiled ehicken (1851)
Notwegian salad (2641)
(Iee) Andalusian cream (3446)
Dessert

Consommé (189)

Chicken crogquettes, Exquisito (877)
Small green peas, Parisian style (2745)
Lobster & la Newberg (1087)
‘Pheasant adorned with its own plumage (2107)
(Ice) Fiori di latte & la Bellini (3467)
Dessert

APRIL. 468
Oysters and lemons (303)

Trout marinated in wine (329)
Minions of tenderloin of beef & la Baillard
(1400)

English partridges (2102)

Celery salad (2660)

(Tce) Diplomate biscuit (3485)

Dessort

APRIL. 469
Toast with ofl and cheese (892)
Croquettes of frogs (884)

Pullet crepine (2213)

Oyster salad (2642)

Ronst squabs (2018)

(Tee) Plombidred ln Rochambeau (3482)
Dessert

APRIL. 470
Oysters (503)

Crawfish, Maison d'0r (1010)
Sweetbread in cases & la Grammont (2285)
Quartered artichokes (2688)

Ronst chicken with jelly and beef tongue
(2469

Strawberry mousse ice cream (3474)
Dessert

Bouillon (187)
Toast & la Waddington (862)
Shells of oysters & la Villa (2340)
‘Breasts of chicken & la Béranger (1884)
Potato shavings (2507)

English snipe (2130)

Mignon salad (2620)
(Ice) Turban with strawberries (8100)
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SUPPER.
MAY. 472 ¥ uav, 473
Clams (803) (Consommé (189)
Yorkshire rarebit (946) Crusts of clams & la Schenk (908)
Lobster i Ia Bounefoy (1026) Ham mousseline & la Belmont (911)
Dauphine potatoes (2783) Ptarmigans, currant jolly (2072)
Broiled chicken (1831) Romaine salad (2675)
(Tee) Romanoff pudding (3497) (Ice) Tutti frutti (3586)
Dessert Dessert
- —_— 3
MAY. 474 MAY. 475
Clams (808) Consommé (189)

Toast with sardines (992)
Venetian timbales (959)
Tamb cutlets with mayonnaise (2474)
Broiled squabs, Colbert sauce (2013)
(lee) Bomb with maraschino (3443)

Soft clams & Ia poulette (995)
Lamb cutlets, Signora (1636)
Ohicken salad with vegetables (2627)
Broiled duckling (1938)

Salad

(Ioe) Parfait with coffe (3479)
rt

Dessert
JUNE. 476 | JUNE
Clams (303) Clams (303)
Brissotins of chicken supreme (349) Rissoles of lamb (952)
Lobsters & la Nowberg (1087)

Border of forcemeat & la Duchess (3211)
Roast squabs (2018)
Tee eream parfait nougat (3475)
Salad

Dessert

Small green peas, Parisian stylo (2745)
Duckling & la Rouennaise (1937)
Broiled chicken (1881)
Lettuce salad (2672)

(Tee) Stuffed tomatoes (8552)
Dessert

JULY.

Clams (803)

Lobster mayonnaise Printanicro (795)
Brissotins of chicken au suprime (349)
Green peas, French style (2743)

Roast squabs (2015)

Salad
(Tee) Bomb streaked with white and black
coffee (3444)

Dessert

478

JULY. 479

Clams (809)

Timbales Calaisienne (962)
Sweetbread cutlets A la Talleyrand (2272)
Green peas, English style (3742)
Roast sand-snipe with water-cress (2161)
(Tee) Vanilla mousse (3458)

Dessert
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SUPPER.
AUGUST. 480 AUGUST. 481

Clams (803)
ustades Parmentier (06)
omum quenelles with cm.mn.m.s (mw)
Sautéd mushroom:
Chsutrold of Tumb sults (3475
Broiled reedbirds (3151)
Salud

Virgin ice cream with orange-flower water
(3499)

Dessert

SEPTEMBER.

Oysters (8
Fish quenclles, Momghx (2530)
Tenderloin of beef with olives (1428)
Artichoke bottoms A laSoubise (2651)

Ronst woodcock (2206)
Colery salad (2000)
(Ice) Mousse with peaches (3474)
Dessert

Clams (803)

Quenelles of spring turkey (2356)
Groen peas, English style (2742)
Cases of thrush with jelly (2449)

Broiled wild squabs (2112)

Tomato salad (2006)
(Tee) Roman bomb (3442)
Dessert

482

SEPTEMBER. 483
Oysters (508)
Anchovy fritters (335)
Partridge fillets, Giralda (2086)
Ronst duckling with green mayounaiso and
fine herbs (1955)

Aspics of foles gras (2412)
Salad

(leo) Fiori di latte & la Bellini (3467)
Dessert

OCTOBER.
Consommé (189)
Seallops on toast, baked (1078)
Chicken fillets & 1 Genin (1843)
Green peas, English style (2743)
Broiled plover (2118)
Salad
(Tee) Biscnit glacds (3438)

484

OCTOBER.
Oysters (08)
Bressoles of fat liver (848)
Minions of tenderloin of beef 1a Dumas (1402)
Salad of crawfish with jelly (2050)
Roasted woodcock (2206)
(Tee) Duchess pudding (3492)
Smal fancy eakes (3364)
Dessort

OOTOBER.

Oysters (303)

Deviled stuffed lobster & la Carlu (1043)
Toasted bread with bacon (527)
Chicken breasts, Empress style (1841)
Broiled suipe (2157)
Cucumber salad (2661)
(Ice) Marvelous (3563)
Dessert

436

-

OCTOBER. 487

Consommé (189)
‘Ham mousseline Virginienne (911)
Small aspies of foies gras (2412)
Roasted ruddy duck (2066)
Lettuce salad (2672)

(lee) Mokabelle (3705)

L Dessert
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SUPPER,

NOVEMBER. 488

Oysters (308)

Partridge quenelles i la Stuart (2338)
Artichoke bottoms A la Mornay (2080)
Terrapin & la Trenton (1090n)
Roast grouse (2072)

Cos lottuce salad (2675)

(Tee) Mousse with macaroons (3477)
Dessert

SpESREE s ]

NOVEMBER.
Oysters (508)
Toast, Florentine (991)
Cromesquis of crabs, Rumpford (860)
Terrapin, Epieurean stylo (1000b)
Small aspies of foies gras (2412)
Roast plover (2119)
Celery salad (2660)
(Tce) Toronehino Procope (3388)

490

—
DECEMBER. 492
Oysters (803)

Consomm (189)

Capon eroquettes A Ia Royale (576)

Peas English style (2742)

Terrapin & la Maryland (1085)

Roast reedbirds with water-cress (2253)

Tee cream with chestnuts (3465)

Dessert

e S SR

NOVEMBER. 489

Opsters (803)

Small cases with fat livers (2220)

Lamb cutlets & la Turenne (1658)

Shells of capon with jelly (2590)
Broiled woodeock (2204)

Parfait with coffee (3479)
Dessert

R S

NOVEMBER. 491

Oysters (308)
Consommé (189)

Palmettes of snipe & Ia Osborn (932)
St. Jacques shells, Parisian style (1070)
Toasted bread with chicken (827)
Ronst quails (2131)

Escarole salad (2671)

(Tee) Basket of oranges (3570)

e

DECEMBER.
Consommé (159)
Brochettes of oysters with trufles (1058)
Sweetbreads & Ia Mirabeau (2595)
Fat livers, Toulousaine (2257)
Fried egg-plant (2739)
Roasted grouse (2072)
Salad

493

(Tee) Biscuit with vanilla, melon shape (3438)
Dessert

DECEMBER. 494

Welsh rarebit & Ia Cutting (946)
Tobster & la Bordelaise (1026)
Noisettes of tenderloin of beef Berthier (1411)
Terrapin ila Newberg (1086)

Roast squabs (2018)
Watercress salad (2676)
(Tee) Harlequin (3554)
Dessert.

DECEMBER.

Consomm (189)
Osters on toast (1062)

Ham mousseline & la Costa (911)
Terrapin & la Crisfield (1084)
Ronst woodeock (2206)

Okra and sweet pepper salad (2651)

(Ice) Potatoes (3575)
Dessert
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JANVIER. 496
BUEFET POUR 300 PERSONNES.
MENU,
cuAvD.

Consommé de gibier (192)

Huitres & Ia Villeroi (1056)
Rissolottes & la Renan (957)

Bouchées de ris de veau i la Frangaise (940)
Terrapéue, Maryland Club (1088)
Perdreaux piqués Fotis an jus et cresson (2102)
Crabes durs farcis & la diablo (1004)

FRO.
Saumon & la Moderne (2382)
Filet do boenf & Ia Lucullus (3436)
Volitre do faisan & la Waddington (3424)
Jambon décord  la Gatti (2521)
Ballotines de pigeonneaux 4 la Madison (2427)
Galantine de faisan & la Lorenzo (2404)
Langues do bauf, Rochefort (2606)
Salmis froid de perdreaux (2574)
Salade de homard & I'Américaine (2038)
Mayonnaise de volaille (2625)
Tétras rotis au jus (2072)
Sandwichs (811)
Tartines de pain blan beurrées (830)

ENTREMETS DB DOUCEUR BT DESSERT.

Paniers d'oranges & 1a gelée (3130)
Bavarois aux marrons (3136)
Gateau aux amandes (3225)

THE EPICUREAN-

FEVRIER. 497
BUFFET POUR 200 PERSONNES.
MENU.
cusvn.

Consommé (189)

Huitres frites au beurre (1061)
Rissoles de palais do veau (952)
Bouchées & 1a Victoria (942)
Terrapbne & la Baltimore (1083)
Crabes durs farcis & la Caroline (1003)
‘Ruddy duck roti (2006)
Cufé (3701)

RO
Galantine d'anguilles (2488)
Ganetons aux olives, Espagnole (2482)
Faisan farci A ln Prince Orloff (2358)
Ohaudtroid de filets do canards & téte Touge
(2460)
Filets do poulet, Mirebel (2464)
Mousseline de homard (2337)
Aspic do foies gras (2411)
Goquilles de chapon & la gelée (2590)
Tartines de pain do seigle heurrées (830)
‘Petits pains garuis de rillettes de Tours (809)

ENTREMETS DE DOUCEUR ET DESSERT.

Gateau Mille fenilles Pompadour (8247)
Gatean Favart (3203)

Gaufres brisselets & lacrime framboisée (3223)
GLACES.
Bacchus (3590)
Lo Puits (3599)
Toronchino Procope (3583)

Tutti fratti (3586)

Napolitaine (35069)

Mokabelle (3565)

‘PIECES MONTEES.

Corne d'Abondance (3635)
Chariot garni de pommes dapi (3632)
Fruits (3699)
Bonbons (3642)
Devises (3653)
Dessert

Gelée an Madére (3186)
Charlotte. Russe (314%)

GLaces.

Ananas en surprise (8505)
Tarban & la vanille et aux fraises (3600)
Madilian (3562)

Pommes do terre (375)
Pastique (3659)
Biscuit glacé & la Diplomate (3485)

PIECES NONTEES.

Vase en sucre fi

(3037)
Moulin & vent (3639)
Fruits (3609)
Bonbons (3642)
Devises (3658)
Dessert
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MARS. 498
BUFFET POUR 250 PERSONNES.

MENU.

cnavD.

Bouillon elair (187)
‘Brochettes hutres aux truffes (1058)
Rissoles de volaille (945)
Terrapine & la Maryland (1085)
Homard & I'Américaine (1024)
Timbales & 1a La Vallibre (2357)
Café 3701)

FROW.

Saumon & la Farragut (2381)
Filet de bauf aux ligumes mayonnaise (2441)
Buisson de erustaeds & Ia Rochelaise (2572)
Timbale de faisan aux traffes (2003)
Galantine A la Berger (2490)
Langue do beeuf Ecarlate en Areade (2607)
Chaudfroid de mauviettes (2454)
Pité de longe d'agneau & la geléo (2561)
Cuisses de poulet en forme de cancton ravi-
gote (2520)

ENTREMETS DE DOUCEUR ET DESSERT.

Giitean Favart (321

Biscuit aux amandes (32
Gelée prunelle (3186)

Bavarois aux meringucs (3133)

)

GLACEs.

Comtesso Léda (3548)
Timbale Chatoaubriand (3381)
Panier de Perretto (3020)
s & la Trémontaine (3350
Mignonne (8564)
Biscuit tutt frutti (3585)

PIRCES MONTEES,

Corbeille garnie de fruits (3628)
Panier garn: d'oranges (3570)
Fruits (3699)

Bonbous (3642)
Devises (3653)

Dessert

o

=

AVEIL. 499

BUFFET POUR 150 PERSONNES.

MENU.
aaavn.
Consommé (159)
Huitres & la poulette (1067)
Palmettes & I Varsovienno (024)
Rissoles do palais de basuf (952)
Bouchées Turbigo (841)
Terrapéne i la Crisfield (1084)
Caté (3701)
FROD.
Saumon & la Russe (2580)
Filet de baouf & Ia Noailles (2487)
Galantine de pigeon (2496)
Jambon traffé i Ia Florian (2528)
Dinde en daube & la Verueuil (2615)
Odtelettes d'agneau & Laspic (2478)
Petites caisses de grives i ln goldo (2449)
Aspic de faisan (2417)
Salade de homard & I Amdricaine (3038)
Mayonnaise do poulet (2625)
Sandwichs de viandes variées (813)

ENTREMETS DE DOUCEUR BT DESSERT,
Gateau Génoise (3239)
Gelée & 1a Russe (3182)

Gaufres brisselets Al extme framboisée (3223)
Gitean Jamaique (3242)

GrACES.
Bacchus (3590)
Le Puits (3599)

Bombo i la Romaine (3442)

Fiori di latte flours de violettes (3470)
Plombitre Montesquien aux pralines et aux
pistaches (3480)

Parfait au eafé (3479)

PIECES MONTEES.
Le Char des Cygnes (3634)
Bateau bon voyage (3631)
Fruits (3699)
Bonbons (3643)
Devises (3658)
Dessert.
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BUFFET POUR 400 PERSON:
MENU.
CHAUD.

Bouillon clair (187)
Lucines orangées & la Philadelphie (994)
Moules aux fines herbes gratindes (1030)
Croquettes de canetons & la Muser (381)
Bouchées aux crovettes (985)
Orabes durs farcis aux champignons (1004)
Caté (3701)

Fmow.

Saumon & ln Seymonr (2584)

Grenadins flet do baf, Rochambean (2439)
Paon roti et paré de son plumage (2532)

Paté de filets d'oie Adolphe Hardy (2357)

Cotelettes dngneau & Plmpérialo (2471)

Terrine de noix de Jambon (297)

Poulet Eearlate i la Derenne (2468)

Aspic do veau aux artichauts macédoine (2421)

Sandwichs ($11)
Rillettes de Tours (809)

ENTREMETS DE DOUCEUR ET DESSERT.
Gatenu i Ia gelée meringué (3243)
Gelée aux fraises (3185)
Baguets de gaufres i la crime (3128)

Biscuit & PHernani (3228)

GLaces.
Melon, Cantaloup en surprise (3591)
Nid garni d'ufs (3504)

‘Pouding & la Constance (3490)
Mousse & Vananas (3474)

Biscuit glacé i la d'Orléans (3487)

Alexandria (3339)
Petites glaces fantaisio (431)

UREAN.

JUIN.
BUFFET POUR 60 PERSONNES.

MENU,

cnauD.
Bouillon (187)
Lucines orangées i la poulette (995)
Palmettes i In Périer (922)
Rissoles de poisson (932)
Petits pités feuilletés de saumon (945)
oti i la diable (1030)

Homard
o,

Truites de ruisseau  la Caréme (2611)

Filet de bauf aux eroustades macédoine (2440)

Cotelottes agnean au chaudfroid tomaté

Ris de vean & la Mirabeau (2395)
Calleyrand (2450)

Célestine de poularde,
Fricassde do poulet chaudfroid (2467)

«Pain ™ do foies au salpicon (2547)
Galantine de cancton en forme de poire (2487)
Sandwichs assorties (811)

ENTREMETS DE DOUCEUR. ET DESSERT.
© Giteau Moka (3249)
Geléo i la Violette (3155)
Corbeille en Nougat & la Créme (3129)
Pouding Renaissance (3210)

GrAces.
Poule avee poussins (3504)
Lapin en Surprise (3396)
Arlequin (3554)

Mousse ux fraises (74)
‘Souffié glacé & I'Aleazar (3333)
Asperges (3540)
Petites glaces fantaisie (3431)

PIECES MONTEES.

PIECES MONTEES.
Le chariot des Calombes (3633)
Le panier de Perrette (3620)
Fruits (3699)
Bonbons (3642)
Devises (365%)
Café (5701)

Vase en sucre filé garni de fleurs (3637)
Moulin & vent (3630)
Fruits (3699)
Bonbous (3642)
Devises (3633)
Dessert
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JUILLET. 502 AoCT. 503
BUFFET POUR 80 PERSONNES. BUFFET POUR 150 PERSONNES..
R MENU.
cuaup.
omavD,

Bouillon clair (187)
Moules & la Marinidre (1046)
Lucines orangdes farcies (997)
Brissotins de volaille au supréme (840)
Bouchées & I'Andalouse (934)
Orabes mous grillés beurre ravigote (1006)

FROW.
Truites & 1a gelée sauce Tartare (2612)
Filet de beeuf aux eroustades macédoine (2440)
Ballotine d'agueau en forme de coupole (2425)
Ctelettes do veau & I'Anacréon (2478)
Pité de foies gras do Strasbourg (2564)
Poularde piquée & la geléo (2571)
Galantine d'oison en forme de melon (2459)
Jambon glacé au sucre (2522)
Sandwichs (811)
Petits pains garnis de rillettes do Tours (809)

ENTREMETS DE DOUCEUR ET DESSERT.
Biscuits & Ia crime (3137)
Bavarois aux framboises (3134)
Gatean Napolitain (3250)
Gateau Reine (3256)

GLaCES.
Ananas en Surprise (3595)
Délicieux aux noisettes (3502)
Soufflé glacé Palmyre (3585)
Champignons (8308)
Mousse aux piches (3474)
Pouding i Ia Romanoff (3497)
Petites glaces fantaisio (3431)

PIECES MONTEES.

2 Vases en sucre filé garnis de fleurs (3037)
Fruits (3699)
Bonbons (3642)

Consommé (189)
Moules & la poulette (1047)
Lucines papillons frites (995)

Croquettes de dinde (594)

Bouchdes i I Reine (935)
Crabes moux sautés au beurre (1006)
Café (3701) Thé (3704)

FROID.

Darne de saumon historice (2576)
Buisson d'éerevisses (2372)
Petits aspics aux erevettes (2432)
Galantine de pintade i la Lytton (2490)
Paté de caneton & In Rouennaise (2535)
Poulet sauté & Ia Sherman (2468)
Sandwichs de viandes (1)
‘Canapés d’anchois (777)

ENTREMETS DE DOUCEUR ET DESSERT.
Gelée aux fruits et au kirsch (3187)
Chittean framboisé (3141)
Pound cake (3234)

Pouding Harrison (3207)

GLaces.

Cantaloup moulé (8501)

Nid garni d'eufs (3394)
Pouding & la Serano (3498)
Mousse & I'talienne (3475)

Spongade Médicis (3536)
Petites glaces fantaisio (3431)

PLECES MONTERS,

Le char des Cygnes (3634)
Batenu bon voyage (3631)
Fruits (3609)
Bonbons (3642)
Devises (3633)

Dessert

Devises (3653)
Dessert
»
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SEPTEMBRE. 504
BUFFET POUR 300 PERSONNES.

MENU.
onavD.

Consommé do volaille (190)
Bouchdes i la Vietoria (942)
Croquettes de ris de veau (98)
‘Homard & la Newberg (1087)
Crabes moux frits (1006)
Caté (5701)

Thé (8704)

FROID.

Tarbot & I Rémoulado (2618)
Chaudfroid de tétras (2457)
Galantine de cochon de lait (2408)

Pain do perdrean & la Montgomery (2345)
Potites caisses do bécassines & la gelée (2448)
mmu o homard (2470)

Pité froid de eailles (2505)
Perdreaux piqués rotis (2550
Salade de chapon (2024)
Sandwichs (811)  Rillettes de Tours (300)
Canapés do caviar (777)

ENTREMETS DE DOUCEUR ET DESSERT.

Gelée au marsala (3186)
Purée de pommes mousseuse (3147)
Gelée aux fruits ot an kirsch (3187)

Riz Mirabeau (3218)

GLACES.

Corbeille jardinibre aux Colombes (3508)
Cygne aux roseaus (3597)
Créme spongade A la Parcpa (3387)
Mousse aux liquenrs (3476)
Bombe aux fruits printaniére (3441)
Oranges Posilipo (3571)

PIECES MONTEES.

Arbre prodigienx (36398)
Moulin & vent (3630)
Fruits (3699)
Boubons (3642)
Devises (3658)
Dessert.

OCTOBRE. 505
BUFFET POUR 250 PERSONNES.

MENU.

crAUD.

Bouillon (187)
Huitres i Ia Philadelphie (1063)
Croquettes de crabes & la Parmentier (879)
Selle de chevreuil ritie (2194)
Bouchées de ris de veau & la Frangaiso (940)
Café (3701)
Thé (3704)

FROID.

Tranches de sheepshead & ln gelde (2550)
Filet de mouton & la Heury Olay (2341)
Jambon de poulet garni de zampino (2525)
Chaudfroid de perdreau Béatrice (2435)
Hare de pore (2570)

Aspic de homard (3414)
Cotelettes de faisan chaudfroid (2477)
Paté froid de béeasses (2369)
Terrine de mauviettes (2399)
Sandwichs (311)

Pains d rillettes de Tours (50)

ENTREMETS DE DOUCEUR ET DESSERT.

Biscuits de Savoie (3231)
Gelée au_champagne (3186)
Créme bain-marie (3160)
Gitean mandarin (3245)

GLACES.

Ananas en surprise (3505)
Délicieux aux noisettes (3592)
‘Pouding aux biseuits (348%)
Mousse Sémiramis (3471)
Souflé glacé & Y Alenzar (3333)
Asperges sauce marasquin (3340)

PIRCES MONTEES.

2 Vases en sucre ilé (3637)
Fruits (3099)
Bonbons (3642)
Devises (3658)
Dessert
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NOVEMBRE. 506
BUFFET POUR 200 PERSONNES,

MENU.

cavn,

Consommé (189)
Huitres i la Hollanduise (1066)
Rissoles do ris do veau (954)
ines roties (2159) .
Croquettes de brochet & la Romaine (890)
Café (3701)
(Thé (3704)

FROm,

Saumon Vénitieune (2387)
Filet do boeat i la Evers (2435)
Galantine de perdreau, Elisabeth (2493)
Pité de libvre dans un plat (2559)
Citelettes de homard A la Lowery (2476)
Aspie de filets de caille (2419)

Filots do poulet Renaissance (2465)
Ohaudfroid de courlis au famet (2452)
Estomacs de dinde & ln Gustave Doré (2617)
Sandwichs (811)

ENTREMETS DE DOUCEUR ET DESSERT.

Geléo au shorry (3186)
Pouding Castillane (3206)
Bordure Caroline an champagne (3140)
Gateau de noisettes (3241)
Crdme de riz & Vangélique (3151)
Marrons & Ia créme (3147)

GLACES.

Corbeille jardinidre aux colombes (3593)
Le eygne aux roseaux (3597)
Pouding de ris A Pimpérial (3404)
La Grandina (3556)

Fiori i latto & I fleur d'orange (3469)
Sabayon i In Cannetti (3531)

PIECES MONTEES.
Brouette de flenrs (3638)

Chariot de pommes (3632)
2 Corbeilles de fruits (8590)

Devises (3658)
Dessert

DECEMBRE. 507
BUFFET POUR 150 PERSONNES,
MENU.
omavD,

Bonillon (187)

Huitres frites au benrre (1061)
Timbales & la Dumas (965)
Bouchées & Ia Reine (935)

Terrapéne Epicurienne (1000)
Poules de neige roties (2072)
Caté (3701)

o,

Saumon i 1a Avelane (2579)
Filet de baeuf & Ia Violotta (2438)
Galantine de perdrean Clémentine (2491)
Potites caisses de foies gras (2220)
Ohandfroid de cailles Bandy (2459)
Ootelettes de bieasses Sarah Bernhardt (2480)
Terrine de libvro (2508)
Aspic e crétes et rognons do coq A la Mazarin
(@410)
Sandwichs assorties (811)

ENTREMETS DE DOUCEUR ET DESSERT.

Gateau Roederer (3257)
Gelée aux péches (3157)
Timbales Massillon (3221)
Pouding & In Boissy (3205)

GLaces,

Ananns en surprise (8503)
Délicienx aux noisottes (3502)
Machon Déjazet A In erbme Vénus (3567)
Bisenits glacés (3438)

Glaces assorties (358)
Punch granit au café (3503)

PIECES MONTEES.

Bateau ** Bon Voyage” (3051)
Panier de Cerises (3080)
Fruits (3699)
Boubons (8642)
Devises (3653)
Dessert
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SEPTEMBER. 508
SIDEBOARD FOR 150 PERSONS.
BILL OF FARE.
nor.
Consommé (189)
Opsters & In poulette (1067)
Sweetbread cutlets A Ia Talleyrand (2272)
Roast woodeock (2206)
Pullet crogquettes & ln Wright Sanford (882)
Tenderloin of beef, oyale (1458)

corp.

Salmon with Montpellier butter (2388)
English ham with jelly (2524)
Galantine of partridge, sliced (2492)
Decorated wild boar's head (2618)
Dressed game pie & la Lesage (2556)
Chaudfroid of young Guinea fowl (2453)
Terrine of plover ana larks (2001)
Small ¢ pain® of chicken  la Freycinet (23544)
Mousseline of woodeock (2540)
Sandwiches (S11)
‘Small “pains” of Rillettes de Tours (308)

SWEET DISHES AND DESSERT.
Mousscline biscuit (3230)
Greengage jelly 3187)
Chestouts with cream (3147)
Gugelhopfen cake (3240)
1088,
Hen and chicks (3304)
Rabbit in surprise (3596)
Exeelsior Biscuit (3436)
Printanibre fruit Bomb (3441)
Waddington pudding (3500)
Ohartreuse mousse (3476)

CENTER PIEOBS.
Chariot filled with lady apples (3632)
Horn of plenty (3635)
Fruits (3699)
Bonbons (3642)
Mottoes (3658)
Dessert

509

OCTOBER.

SIDEBOARD FOR 330 PERSONS.
BILL OF FARE.
xor.

Cream of peas, St. Germain (200)
Béchamel oysters with traflles (1065)
Rissoles & Ia Demidoff (950)

Roast plover (2118)
Patties with mushrooms (937)
Frog croquettes (884)
cotp.
Salmon & la Régence (2383)
Tenderloin of beef on a socle Bouquetitre
(@434)
Volidre galantine of pheasants, Casimir Péricr
(2428)
Galantino of chicken & la d'Orléans (2456)
‘codeock i I Valtre (2619)
Terrine of duck’s liver A I'Aquitaine (2596)
Aspie of minion fillets of partridge (2416)
Fillets of sole & la Mazagran (2393)
Assorted sandwiches (815)
SWEET DISHES AND DESSERT.
Plum eake (3253)
Peach jelly (3187)
Cream cornets with orange (3148)
Camper erowns (3156)
108,
Bacchus (3590)
The Well (3599)
Banana pudding (3487)
Bomb with maraschino (3443)
Mousse with macaroons (3477
Apples in surprise (3574)
Waffles with vanilla (3285)
CENTER PIECES.
Basket filled with candied fruits (3628)
Perrette’s hasket (3620)

Mottoes (3653)
Dessert

Fruit cake (5238)

Lady cake (3244)
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NOVEMBER.
SIDEBOARD FOR 200 PERSONS.
BILL OF FARE.
ot
Oream of rice, Orémioux (240)
Oysters Viennaise (1065)
Palmettes of turkey & In Béarnaiso (953)
Turbigo patties (941)
Terrapin i la Trenton (1090)
Ronst purtridges with gravy and water cress
(2102)
Coffee (3701)

coun.
Decorated slices of salmon (2577)
Saddlo of veuison  la Harder (2573)
Aspic of oysters (2415)
Chaudfroid of woodcock with fumet (2452)
Red beef tongue with jelly (2009)
Ballotines of quail & la Tivolier (2426)
Terrine of wild rabbit (2004)
Suipe pie (2367)
Sanduiches (811)

SWEET DISHES AND DESSERT.
Breton cake (3232)
Noyau jelly (3156)
Apple Flamri (3106)
Large brioche (3284)

1085,
‘Hen with chicks (3504)
Rabbit in surprise (3596)
Plum pudding (3496)
Grandina (8556)
Parisian (3573)
Gramolates with oranges (3610)
CENTER. PIECES.
Basket of cherrics (3630)
Wheelbarrow filled with flowers (3638)
Fruits (3699)
Boubons (3642)
Mottoes (3653)
Dessert.

Pound cake (3254)

163

510 4 DECEMBER. 511

SIDEBOARD FOR 400 PERSONS.
BILL OF FARE.
nor.
Chicken consommé (190)

Opster rissolettes & Ia Pompadour (1054)
Lamb croquettes i la De Rivas (358)
Roast quails (2131)

Crab patties (935)

Timbale dla Renaissance (931)
Coffes (3701)

coLp.

Slices of salmon with jelly
Ribs of beef in Bellevue (24
Galantine of partridge (2492)
“Pain " of partridge & ls Montgomery (
Chandfroid of snipe in pyramid (2461)
Woodeock cutlets, Poniatowski (2479)
Mousscline of pheasant, Princess (2335)
Pité de foies gras in border (2453)
Chicken legs in the shape of ducklings (
Sandwiches (811)

2529)

SWRET DISHES AND DISSERT.

Compitgne eake (3296)
Pranelle jelly (3156)
Apricot rice (3214)
““Pain” of chestnut & la Béotie (3196)

1088,
Algerian timbale (3580)
Caulifiower with marchioness rice (3544)
Léona (3558)
St. Jacques Cup (3360)
Corn (3647)
Pears in surprise (3574)

CENTER PIECES.

Chariot filled with lady apples (3632)
Horn of plenty (3635)

Fruits (3699)
Boubons (3642)
Mottoes (3653)

l Dessert
Pound eake (3254)
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JANUARY. 512 513

SIDEBOARD FOR 300 PERSONS.
BILL OF FARE.

HOT.
Clear bouillon (187)
Fried oysters i la Horly (1060)
Oyster patties (939)
Scallops & la Marinibre (1076)
Turkey croquettes (394)
Ronst canvasback (2055)
Staffed lobster tails (1043)

coLp.
Salmon A la Courbet (2385)
Tenderloin of beef &1 Noailles (2437)
“ Pain " of game Diana (2546)
Bastion, American style (2420)
Chandfroid of chicken A la Clara Morris (2451)
Cold salmis of quails & la Balzac (2575)
Terrine of partridge de Nérao (2600)
Galantine of pheasant (2495)
Rolls filled with rillettes (309)
Battered slices of rye bread (820)
SWEET DISHES AND DESSERT.
Macédoine champagne jelly (3178)
“Pain " of apricots (3194)
Pineapple cake (3252)
Ministerial pudding (3209)

1088,
The helmet (3598)
Delicious with hazelnuts (3592)
Montélimar with hazelnuts (3566)
Ribambelle (3576)
Madeleine (3561)
Rice with maraschino (3578)

CENTER PIECES.
Basket fillod with candied fruit (3625)
Basket filled with tortillons (3625)
Fraits (3699)
Bonbons (3642)
Mottoes (3633)
Dessert

Wedding cake (3238)

T FEBRUARY.

SIDEBOARD FOR 200 PERSONS.
BILL OF FARE.
Hor.
Chicken consommé (190)
Broiled oysters, maitre-d'hotel (1059)
Scallops & la Havraise (1075)
Palmettes & la Périer (922)
Roust redhead ducks (2003)
Coffee (3701)
coup.
Salmon A Ia d’Estaing (2380)
Tenderloin of beef & 1a Violetta (2438)

« Pain” of game & In Bartholdi (2545)
Aspic of tongue & la Picquart (2420)
Chandfroid of fillets of pheasant (2436)
Cutlets of kernel of lamb in Bellevue (2472)
Galantine of pullet & In Mozart (2497)
Boar's head (2570)

Chicken mayonnaise (2625)
Sandwiches (811)

Small fancy rolls filled with rillettes de Tours
(809)

SWEET DISHES AND DESSERT.
Syruped baba (3227)
Sponge cake (3260)
Californian pineapple jelly (3178)
Blane mange & la Smolenska (3138)
1088,
Cantaloup in surprise (3591)
Nest with eggs (3504)
Stuffed tomatoes (3552)
Sicilian (3579)
Ristori rice (3577)
Marvelous (3565)
Granite with currants (3611)

CENTER PIECES.

Oornucopia garnished with fruit (3635)
Wheelbarrow filled with flowers (3638)

Mottoes (3633)
Dessert

Angal eake (3226)
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RESTAURANT BILL OF FARE.

BREAKFAST.
JUNE.
Colfee (8701) Chocolate (3700)  Arabian racahout (3703)

English breakfast tea (3704)
SIDE DISHES.

Clams (808) Ghorkins (785) Sandwiches (311) Radishes (808) Olives (800) Caviare (778)
Anchovies (772) Sardines (817) Lyon sausage (818) Stuffed olives (301) Marinated tunny fish (31)
Mackerel in oil (797) Mortadella (818) Arles sausage (815)

EGGS.

Boiled (2850) Fried & I Eugtne André (2566) Serambled & la Columbus (2034)
On a dish (2009) Fried turned over i la sole (2509) Hard boiled, Russian style (2865)
OMELETS: Argemme (2878) With clams (2885) With bacon (2879)

ocottes (3878)  Soft eggs with purée of sorrel (2051) Poached eggs with gravy (2981)
FISH.
Ted bass water fish (1098) Pike perch & la Durance (1218)  Whitebait (1310)
Black bass & In Narragansett (1095) Mussels & la poulette (1047
Kingfish & Ia bateliére (1179)  Porgy with Chablis wine (1231)  Bluefish & la Barnave (1117)
HOT.

Pigs foct & n St Xéndhould (1789) Veal outets (1500 Mtton cutlets (1500 Beefsteak (1368)
Pork chops (1775) Spring lamb cutlets (1069) onst squabs (018)
Beef palate i Ia Béchamel (1326) Chntenubnund (1380)

Escalops of veal & la Habirshaw (2252)

Mutton breast broiled (1585) Stuffed breast of lamb, Velouté tomato sauce (1665)
Frogs' legs & In poulette with mushrooms (1019) Chicken santéd, half glaze (1906)
Squabs & la Carolina (2021) Delmonico sirloin steak, Spanish style (1377)
Porterhonse steak (1362)

coLp.
Corned beef, pressed (2430) English ham with jelly (2524)
Red beef tongue with jelly (2609) Ribs of beef Bellevue (2432)
Boned turkey (2499) Oalf tongue & I Macédoine (2610)
Lamb pie (2561) Beef A Ia mode (2433)
Aspic de foies gras (2411) Ronst chicken with jelly and beef tongue (2469)
SALADS.
Tomato (2666) Water-cress (2676) Qelery (2660) Macédoine (2650)
Chicken mayonnaise (2625) Russian (3045)
VEGETABLES.

Porarons: Fried (2787) Mashed in snow (2798) _Broilod sweet potatoes (2832) Saratoga (2803)
Beots with butter and fine herbs (2702)  Boiled asparagus with Hollandaise sauce (2092)
Succotash (2781)

BREAKFAST CAKES,
Brioches (3269)  Wheaten grits (3280)  Hominy (32680)  Oat meal (8280)  Muffins (3414)

Corn bread (3423)  Indian cake (3274)  Flannel cake (3273) Walles (3254)
DESSERT.
Darioles with orange-flower water (3300)
Fresu Froms: (3699)  Apples Oranges Bananas Pears
Watermelon Peaches
Onerse: (2697) American Brie Stilton Roquefort Chestor

Glass of cream or milk.



166

RESTAURANT BILL OF FARE.

THE EPICUREAN.

LUNCH.

JULY.

Clams (803)
SOUPS,

Consommé in eup (189)
Fish broth with clams (370)
Mock turtle thickened (353)

FISH.
Fresh mackerel maitre-’hotel (1193)
Striped bass & Ia Berey (1101)
Kingfish i la Batelibre (1179)
Porgies & la Manhattan (1220)
READY.

Leg of mutton A Ia Bordelaise (1622)
Sausages with cream potatoes (1804)
Bacon with spinach (1771)

Pea purde with erofitons (282)
Olam chowder (300

Julienne faubonne (315)
Chicken okra (200)
Gream of corn Ala Hermann (255)

Fried soft shell erabs (1006)

Baked codfish Duxelle (116)

Fillets of spotted fish English stylo (1283)
Eels & la Maréehalo (1149)

Sirloin of beef & la Dauphiness (1350)

Loin of veal with gravy (1537)
Chicken fricassée i la Bouchard (1862)

Poached eggs with purée of chicken supréme (2032)

TO ORDER.
Small steak plain (1368)
Ghicken croquettes exquisite (377)
Minions of fillet of veal with mushrooms (1510)
Squabs i la Briand (2006) Chicken cocotte (1832)
Noisettes fillet, of beef & la Borthier (1411) Frogs legs & la d'Antin (1017)
Mutton breast with tomato Andalouse sauce (1586) Squabs sautéd A I'Tmpromptu (2010)
coLp.

Pickles (785) TRadishes (808) Olives (300) Caviare (778) Celery (779)
English ham with jelly (2524)  Anchovies (772)  Sardines in oil (772) Lyons sausage (818)
Mortadella (818) Sandwiches (811) Mackerel in oil (797)
Stuffed olives with anchovy butter (801) Marinated tunny (831) Spring lamb (2561)

Red beef tongue (2609)  Lobster with mayonnaise (2638) Boned turkey (2499)

Goose liver pie (2362)
SALADS.
Chicken mayonnaise (2625)
‘Water-cress (2676)
VEGETABLES.
Poratons: Fried (2787)  Saratoga (2803)  Hashed, with cream (2780)  Lyonnese (2704)
String beans A I'Albani (2825) iled asparagus with Hollandaise (2692)
Lima beans with thickened maitre-d'hotel (2699) Green peas, French style (2748)
‘Green corn on the cob (2780) Stuffed truffles (2845)
Tomatoes broiled with mayonnaise sauce (2838)
DESSERT.
Pistachio (3454)
Vanilla (3458)
Tortoni cups (3584)
‘White coffee (3460)
Orange (3605) Lemon (3604)
Rookh (3516) Marasehino (3510)
Charlotte russe (3145)
Bananas  Apples  Grapes
Camembert Pont 'Evéque
Turkish coffee (3702)

Veal cutlet maitre-d'hotel (1501)
Mautton entlets with purée of chestnut (1509
Lamb cutlets (1669)

TRussian (2643)  Tomato (2666) Potato (2654)  Macédoine (2650)

1Ice crEAM: Toronchino, Procope (3583)
Nesselrode pudding with chestnuts (3105)
Tatti frutti (3386)
Banana cream (3451)
‘WATER TcE: Raspberry (3607)
Puncr: Roman (3515) Kirsch (3510) Lalla
Bucket made of Chantilly wafles (8128)
Muskmelon  Peaches
Roquefort  Edam

Asparagus (3540)
Chocolate (3449)
Neapolitan (3569)

Frorrs: (3699)  Watermelon
Cuzese: (3697) American

French coffee (3701)
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RESTAURANT BILL OF FARE.

DINNER.
MAY.
Clams (803)
Consommé Caéme (222) Rice b Ia Rudini ma) Sherman (344)
ue of crawfish A la Batelivre (202) Cream of sorrel with stuffed e @09
Tl ogul (315) Pea purée with crofitons (m; Crofite au pot (30
Chicken okra (209) Chicken okra strained ( Samall Indioidusl soup pots (346)

SIDE DISHES— cou).
Redishes (808) Olives (500)  Oaviaro (776) | Sandines n oll (78)  Tyons sauages (1)
Marinal tsdlunu (831) Gherkins (785) Mortadella (818)
affed olives With anchory butter (301) Mackerel in oil (797)
SIDE DISH—HOT.
Cromesquis of sweetbread, Babanine (372)
FISH.

Mussols with shallot (1051) s bofled tartar saweo (1150) Planked shad Favigote butte (1255)
Spotted fish Livournaise (1282) Weakfish 4 la Brighton (1308) Fried soft shell crabs.
Blackfsh 3 la Sandford (1115) Lobster & la Camillo (1028)  Shoopshosd, Buena Vecte haso)

Roast sirloin of beef with brain patties (1855)
Rump of beef Boucicault (1337) Pullet in surprise (1987)
ENTREES.

Mutton pie Canadian style (2375) Sautéd chicken florentine style (1800

ushrooms crust with truffles (2750) inions of tenderloin of beef & la Sumloy (1406)
Hot plover pie (2817) Breusts of turkey Dongvan (2037) Squabs i la Crispi (2008)

Frog shells (3847) Sweetbread & Ja St. Cloud (1566)
Sompens: Lalla Rookh (3516) Kirsch (3510) Maraschino (3310) Rum (3510)
ROAST.
Leg of mutton A la Roederer (162 Leg of yearling lamb with gravy (1715)
Beef ribs, American ulyle (1331) Squabs (2018)

Duckling (1921) ~ Partridge broiled, English style (2085) Chicken in the saucepan (1881)

coLp.

Galantine of chicken (24852) Trout, tartar sauco (2012) Terrine of duck livors & I "Aquitaine (2100)
SaLaDs: Lettuce (2072) Water-cress (2076) Macédoine (2650) hicory (2668)
VEGETABLES
Pursiain & Iy Brabangon (2815) a beans thickened mattro-d’hotel (2699)

oes Parisienn (2780) Potatoes, Anna \z~7o) Potatoes half glaze (2784)
o peas, English style (2742) String beans with butter (2529)
Boiled asparagus with Hollandaise sauce (2092)
Succotash (2731) Chpes baked yith cream, (724)  Stuffed canliflower i In bichamel, bnked (2715)
sot & In rnmcmlh (2079) Tomatoes A la Boquillon (2833) (‘m‘dﬂolla i ‘glaze (2510)
"Fricd eggplant (27 Spaghetti macaroni & la Lawrence (2066)
T e (2695) Corn on the cob (2780) . Spinach with ercan (2820)
Ascaron! A a Brignoli (295) Whole artichoke boiled,with whito suuce poen)
Macédoine & 1a Montigny (2755) Sweet potatoes roasted (285
swssr ENTREMETS.
Hor: Pancakes with brown sugar (30 Glazed apple marmalade (3126)
D0t Blas waage wikh sowrberriss (3139) Bain marie cream molded (3149)
Charlotte Russe (3145) Cream Malakoff (3150)
DESSERT.
Fancy Creays: Biscuit, Excelsior (3136) Basket filled with Jigatem Qo)
Nesslrode pudding with candied chestnuts (3405) Biscuit glacé (34

Neapolitan (3569) Plombléce with shestunts (3456)
Creaxs: Vanilla (3458) White coffee (3460) Pistachio (3454)
WATER ToE: Lemon (3604) Raspberry (3607) Pineapple (3606)
Assorted cakes (3364)
Prosorged frute (3179) grecngagos, peacis, pineapple, quinces 8070)
armalade (3674) jelly, lee, peaches, ginger, Guava, Ba ue (3678)
Stewed frafts (3486) pisenpple. poneion pears, pranes. applos, with Jelly, buaanas,
cherric, hestnuts, orangos, ngesa.lnd stravberries. rasporri
Brandy fruits (361 ngages strawberries with orei
Cumese. 3099 Sftton, Brie, Stoackioer Gorgonaola, Gruyoro, Chostr. Gorvais Sogy Balut, Holland
French coffée (3701) Turkish coffee (3702)
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RESTAURANT BILL OF FARE.

SUPPER.

AUGUST.
Clams (808)
HOT.
Welsh rarebit (946) Consommé in cups (186) Golden buck (946)
Stuffed lobster tails, deviled (1043) Ramequins (2075)
Deviled mutton kidneys on skewers (1620) Stuffed hard shell erabs Carolina style (1003)
Sweetbread eroquettes (98)
Chicken legs in papers (1876) Croustades i la Castillane (895)
Bondons of woodcock & la Diane (343) Chicken breast & I Chevreuse (1527)
Squab & la Briand (2006) Minions of tenderloin of beef & la Baillard (1400)
coLD.

Sandwiches (811)  Caviare (776)  Radishes (308)  Mortadella (818)  Auchovies (172)
Marinated sardines (831)  Celery (779)  Tunny (881)  Lyon's sausago (818)
Boned turkey (2499)  Caviare canapé (777)  Goose liver pie (2562)

SALADS,

Lettuce (2672) Cucumber (2661) Water-cress (2676) Celery (2060)
Macédoine (2630) Cos lettuce (2675) Tobster American style (2035)
Chicken mayonnaise (2025)
Russian (2645) Tomato (2666)

DESSERT.
Tee Cream
Surmer: Kirsch (3510) Lalla. Rookh (3516) Pranelle (3510) Maraschino (8510)
Waten Ice: Raspberry (3007) Pine apple (3606) Lemon (3604) Orange (3605)
Faov: Pudding Cavour (3489)  Banana in surprise (8541)  Plombidre & la Rochambeau (3482)
Vanilla (3458) ~ Chocolate (3449) Coffee (3460) Pistachio (3454)
Biscuit glacé (3435) Neapolitan (ssss)

Charlotte russe (3145) Madeira jelly (3186) Apricot flawn (3170)
Frgsn Frums (3699): Bananas, pineapples, apples, oranges, Niagara grapes, huckleberries,
currants, muskmelon, watermelon
Oukese (3697): Stilton, Gruybre, Cream, Strachino
French coffee (3701) Turkish coffee (3702)

All the Epieurean recipes are included in the menus. The heading of each recipe being in
English and in French permits any person not thoronghly versed in both these languages to com-
pose his bill of fare in either the one or the other. He has simply to make his selection of the
mecossary recipe and by referring to the number of the articlo, write his bill of fare in English or
in French as he so chooses. In wording a dinner bill of fare be very careful to denote the fish or
shell fish. the butcher's meat, the poultry and game in season, alternating white or brown for
ench course, also the white or brown sauces. 1 have as far as practicable replaced the term fillet
by breasts for poultry or game and aiguillettes for fish, so that the word filet need mot
be too frequently repeated in the same bill of fare. Oysters can be omitted from the bills of fare,
also cold side dishes, salads and coffee, besides the details of the dessert following the entremets
need only be mentioned by the single word of dessert.
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(1), BURNT ALMONDS AND FILBERTS (Amandes et Avelines Pralinges),

Split some shelled almonds or filberts in two; if almonds are used mince well and roast lightly
in the oven, on a baking sheet without letting them color, then mix in with them half their weight
of sugar and enough cgg-white, so they, be entirely covered by the sugar. When the burnt
almonds are spread on cakes, they must be covered over with sugar and glazed in a brisk oven.

(2), CONDE ALMOND OR FILBERT PREPARATION (Appareil & Conds aux Amandes ou Aux
velines).

Put into a vessel three ounces of powdered sugar, one ounce of vanilla sugar, four ounces of
icing sugar. Dilute this compound gradually with egg-whites, in such a manner that a smooth
running paste is obtained, and beat it well for several minutes, so that it becomes a consistent
Dody. To this add six ounces of dry almonds or filberts, shelled, ground or ehopped up very fine.

(3). TO UHOP AND SHRED ALMONDS (Pour Hacher ot Effiler les Amandes).

Chopped.—When the almonds are partly dry, chop them up and sift them through & sieve
(Fig. 94), chop again all that remains on the sieve and continue until there be no more to
pass through.

Shredded Almonds.—Arve freshly peeled almonds dried well in a cloth, then cut into thin
fillets on their length, or else put them into a special machine that shreds them also, but they
never look so well, as the machine cuts them into all sorts of shapes, while with the knife, they
are cut into uniform lengths.

(4), ALMOND MILK (Lait  Amandes).
Pound half a pound of almonds with a few spoonfuls of cold water and two spoonfuls of
orange-flower water; prepare a very fine paste with this and dilute with a pint of water; strain the
liquid forcibly through a napkin.

(6). TO PEEL ALMONDS,' PISTACHIOS OR FILBERTS (Pour Monder les Amandes, Pistaches ou
Avelines),

In order to remove the peels from almonds, filberts or pistachio nuts, they must first bo
plunged into boiling water and left on the fire until the skin detaches easily under the pressure of
the finger, then drain and refresh in cold water; now drain and peel them by removing the skins
wash in cold water, drain, wipe and dry in the heater or in a well aired place.

For Filberts or Nuts.—To be peeled dry, crack the shells with & nut-cracking machine, being
careful not o break the kernel, then peel them dry by putting the nuts on a bakiug sheet and
‘pushing it into a medium oven, removing them immediately the outer skin detaches when the nut
is rubbed between the thumb and first finger; keep them either wholo or in halves and use for
ice cream and desserts. Those peeled in water are for chopping, or splitting in two for nougats,
also for cooked sugar pastes.

(6). TO POUND, ORUSH, AND COLOR ALMONDS (Pour Piler Broyer et Colorer les Amandes),

To Pound.—Almonds are pounded in a mortar or crushed in a machine; in the mortar by
wetting a few at the time with either eggs or liquids, then stirring in some sugar. In a machine,
by mixing the almonds and sugar together and pouring it into the funnel of the machine; the first
time they should be barely crushed, pass throngh four times, tightening the cylinders slightly for
each turn, and the last time the almonds should be reduced to a paste.

7o Color Almonds.—Use chopped or shredded almonds for coloring. For pink, dilate a little
carmine in some thirty degree syrup with a little kirsch: rub the almonds in this and dry them.
For violet, use red, blue and maraschino; for orange, yellow, red and curagao; for lemon color,
yellow and noyau; and for green, spinach and orange flower water:

a0
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(7). TO BLANOH RICE (Pour Blanchirle Riz

Before blanching rice it should be picked, washed, then pat into & saucepan and moistened

with cold water; bring the liquid to boiling point, stirring it frequently with  spoon so it does not

adhero to the bottom of the saucepan, and let it hoil for seven or eight minutes, pour the rice into
asieve to drain, refresh in cold water and strain.

(8). T0 BLANOH VEGETABLES (Pour Blanchir les Légumes),

Vegetables are blanehed in more or less time according to their nature, and not only to correct
their bitterness, but to soften them as well; the blanching is the prologue of the cooking and is
accomplished in boiling, salted water, either in a saucepan, a tinned copper pan, a copper untinned
pan, or an untinned saucepan. In the copper and untinned pans, only the green vegetables
should be cooked, such as spinach, green peas, string beans, fresh asparagus, in fact all vegetables
that must retain a pretty, pale green color. Artichokes should bo cooked in a very clean well-
tinned saucepan. To blanch parsley, chersil, tarragon, onions, shallots, etc., plunge them in
boiling water several times.

(9). T0 BONE POULTRY OR GAME (Pour Désosser la Volaille ot lo Gibler)

Poultry or game are generally boned in order to stuff them properly; they must first be singed
lightly, the legs cut off as well as the pinions and neck, keeping the skin of the latter as long as
possible ; split the skin right along the back so as to free the carcass on both sides, using a small
knife for this purpose, afterward separate the stump from each wing, so as fo reach the fillets,
When the fore-part of the belly is detached, separate also the thighs by dislocating them at the first
joint adhering to the carcass, then bone the fleshy part of the thighs and the drum-sticks. Cut
the carcass down as far as the ramp. s as to detach it entirely, and if these instructions are
strietly followed, the piece of poultry or game will be found to be entirely boned, and the only
parts now to be removed are the stumps of the wings and the large nerve found in the flesh of the
thighs, and detach from the carcass the two minion fillets from which you remove the nerves.

(10, DIBH BOEDm OF NOODLE PASTE, COOKED PASTE, METAT, ENGLISH PASTE OR
PASTE, DISH BOTTOMS, FOU'NDATION& SUPPOBTS, TRIANGLE I‘QE DRESS-
IKG TONGUES, HATELETS FOR HOT REMOVES AND EN' 0Y FRILLS,
AND FAVOR FRILLS (Bordures de Plat en Numl]zl Pite Cuite, et en Métal, Pite
nglaise et Pastillage, Fonds de Plats et Supports, Crofiton Triangle pour Dresser les
Langues, Hitelets pour Relevés et Entrées Ohauds, Bouffettes et Manchettes),

Several kinds of borders are used in the kitchen for the purpose of decorating dishes; those

most employed are cut out with a pastry cutter from a band of noodle paste (No. 142.) To make

noodle paste borders requires ingenuity, although it is not difficult. First it needs a
good noodle paste of a fine color and very smooth; divide itin several parts and roll
these into sausage shapes, then flatten down with a rolling pin drawing them out to a
sufficient length so the band
can mnch all around the basin
of the dish: then cut these
bands into the desired width
keeping them exceedingly
straight : roll them over on
themselves without pressing,
then unroll slowly on to a paper
band to design them with a
cutter (Fig. 1), rolling up the cut out end as soon as finished to prevent the paste from:
drying; they may also be molded in molds shown in Fig. 2.

To fasten the border onto the dish, push a string of repire (No. 142) through a cornet around
the basin of the dish exactly where the border is to stand npright; place the dish on top of a cool
part of the range and unroll the cut-out band speedily onto the repére to fasten it on in an upright
position, attach the two ends together, then bend the band outward with the fingers to give it
sufficient splay, turning it around all the time until it is dry enough to stand by itself, then cover
over to prevent the border from drying.

Another style of border (Fig. 3) greatly admired is made of cooked white paste (No. 131) also
carved out with the pastry cutter, but under more simple conditions aud is more resisting. These
are very appropriate for entrées having an abundance of garnishing ot a plentiful supply of gravy,
thereby requiring a more resisting substance than noodle paste. This kind can be seen in the

Fia.1
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different entrées illustrated in this work, but more specially in the figure representing a chicken
i la Montesquien (F; But & style even more used and certainly far more practical is a
border made of metal (Figs. 4-5-6) ; they are fit to be served at a family dinner as well as at
the most luxurious banquet in which the dishes are invariably handed round to the guests, for

instanco those viands dressed in the kitchen. These borders are movable and should be made
the same size as the basin of the dish for which it is intended. These borders aro of sterling
¥, but they can bo imitated in plated waro; lot it bo well undorstood that these borders
can only be placed on metal, silver or plated dishes.

For Borders of English Puste or Gum Paste.—Roll out the pasto to the
desired thickness and with a fancy cutter (Fig. 6A) cut out some pieces and dry
them on an even surface covered with paper ; when finished place them in closed
boxes in a dry place and when ready fo use push a string of royal icing on
the edgo of tho basin of the dish or platform and dress the border vory evealy
around.

Fio 04

Dish Bottoms, Foundations and Supports.—These foundations or dish bottoms serve for
dressing picces, removes or entrées, so to raise them and
give them a more clegant appearance. The
made either of bread, rice, hominy, wood or tin. Round

o7 Tio.5.

ones for entrées and ovals for removes or large roasts. The height for entrées is about one and a
half inches, while for removes they are to be two inches ; those of wood or tin are to be covered
with noodle pasie, those of rice or hominy are sculptured or carved with a knife.
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Molded supports are to be prepared for boned turkeys, capon, pullet, otc.; these are of an
oblong shape, rounded at the ends (See Fig. 9 A.); the longest ones intended for turkey's are nine
and a quarter inches long by four and three quarters wide and two and a quarter high: for capons

Fio 9. Fia 04,

they are to be nine inches long, four and a half wide and two inches high; for tenderloins of
eef, ten inches long by four wideand two and a half high; for hams, thoy are oval shaped, twelve
by nine and three high.

Triangle for Dressing Tongues, etc.—For the largest ones have the three sides of the
triangle each twelve inches long; the thickness at the
base is three inches and two inchesat the top; they can
be made either of rice or hominy in molds having the
required dimensions (Fig. 10), or else lower ones with
the following proportions : length at the base, twelve
inches by eight highs cut off an inch and a half from
the top of the smallest and three inches from the
largest; this will form a platform for placing the
subjects on  They can also be made of bread spread
over with green butter and then
heavily strewn with very finely

opped green parsley.  Let it
e well understood that the socles called dish bottoms are not intended to
De eaten. The socle has nothing whatever to do with the dish itself; it
Tepresents an accessory made for the purpose of raising the meats, ete.,
dressed over it, showing off advantageously the surrounding garnishing.

Fi0. 10,

Hatelets (Skewers) for Hot Removes and Entrées—Hatelets are em-
ployed either as an ornament o else & garnishing: they are applied to
Temoves and entrée dishes. Hatelets should only be used on ceremonious
oceasions, for a too prodigal use of them is apt to decrease their value.
They are ornamented with unpeeled truffies, mushrooms, or cock’s combs,
either plain or double hitelets are also composed of Villeroi quenclles,
sweetbread croquettes, or glazed crawfish ; they are also made of vegetables,
carrots, turnips and artichoke bottoms slightly blanched. Hatelets in
tended for garnishing cold pieces are to be found in the chapter on cold
dishes (No. 2626).

Fancy Frills for Large Picces, such as Leg of Mutton, Ham, ete.—Cut a band
of paper twelve inches long by three and a half wide; fold it in two on its length
and again in two, this making a seven-eighths of an inch wide band, cut it finely
on the folded edge, or else pass it through a cutting machine; unfold the band,
turn it over so that the cutting detaches better, then twist this band in a spiral
around a tin tube ; fasten the end with a httle mucilage, take it off
the tube and place inside either a straight or turned up sconce. To
‘make these sconces, fold a thin sheet of paper six inches square in two,
then in four, then again fold in a triangle, begiuning at the pointed
ends, fold it once more. Cut the paper pointed shaped beginning from
the center and rounding toward the bottom; unfold, and with the blade
: of a small knife, press down each fold so as to have them all come on
ide and thus form a kind of pointed funnel. Unite the points one on to the other, closing
and pressing them together; they should now be the same shape as when cut; place one in the
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corner of a fine towel, fold it over, press down heavily with the palm of the left hand, then pull
the napkin quickly away with the right hand; by this operation, and the pressure, the paper is
both folded and goffered at once; the sconce is now

made and it only requires to have the bottom cut off
to fit it into the frill. (See Fig. 18 and 14.)

Fancy Prills for Cutlets, Chicken Legs or Wings.
—Cut some sheets of paper five inches long by three
inches wide, fold in two across the length; fold once
‘more in two; cut them by clipping in slits one thirty-
second of an inch apart, or else use the machine,
Fold this band, twining it in such a manner that the
slits are rounded, then fasten with a little mucilage;
roll the frill spiralwise on a column-tube or a piece of
Tound wood three-cighths of an inch in diameter.
Attach the end of the paper with a little muc
and when the frill is properly fastened, cut the ends
off straight so that they areall of one length (Fig. 12).

Favor Frills—Have a small piece of rounded o
wood an eighth of an inch in diameter and an inch i 5
and three-quarters long, tapered on one end; roll on this spiralwise, some prepared paper &
third smaller than for the other frills; fasten the two ends together on the stick and trim the
paper adhering to the stick with a small ribbon fastened on in the shape of a little rosette. Theso
favors are for chicken-breasts, lobster cutlets, etc.

Fio. 14,
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(11), TO PREPARE BOUCHEES (Pour Préparer les Bouchées),

Roll out on a floured table some six turned puif paste (No. 146), keeping it one quarter of an inch
in thickness; let this paste rest, and then cut from it a dozen round picees, using a channeled pastry
cutter, from two, to two and a quarter inches in diameter (Fig. 16). Turn these over on to a wet.

baking sheet, leaving them a short distance apart, and egg over the surfaces with
abrush. Trace on them quickly a ring using a smooth, well heated pastry

(@INY)
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entter (Fig. 17), 5o that the incision is clear, and with a small knife trace three lines in the
inside of this ring (Fig. 18); put the baking sheet into an oven, not excessively hot, and cook the
bouchées for eighteen to twenty minutes; detach them from the baking-sheet, slipping a knife
underneath each one, open at once to empty thewm, save the covers, and keep warm until needed.

(12, TO BRAIZE OR POELER, SMOTHER OR SAUTER (Pour Braisor, Podler, Fruver ou Seuter),

Braizing meat is to cook a piece of meat in a saucepan, lining the bottom with bardes or slices
of fat pork, slices of veal, carrots and onions eut in slices, a bunch of parsley garnished with
bay leaves, a little thyme, chives and one onion with cloves in it. Arrange the meat, fowl or
game on top of these and moisten with some broth, then re-cover the meat with more bardes of
fat pork ; these meats must be cooked slowly in a slack oven, or by placing hot coals on the cover.

Poéler.—Cut up one pound of breast of pork and half a pound of raw ham, into half inch
squares; six ounces of carrot, four ounces of onion in half inch squares, two bay leaves, the same
quantity of thyme, a bit of mace, two cloves and some basil, the whole of these aromatics tied
inside a bunch of parslay. Melt the pork with the vegetables and bouquet, not letting it color,
then place on top a fat prllet prepared and trussed as for an entrée, covering the breasts with slices
of peeled lemon, and bardes of fat pork tied on with a string; pour over some fat broth from the
stock-pot and also some white broth to moisten to half the height, being careful to renew the
‘moistening at times so that the same quantity always remains.

Smothering meat is to cook it slowly in a good stock without evaporation taking place, so that
it cooks entirely and retains its natural flavor. Smothered meats must always be thoroughly cooked.
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Sauter.—Either in a sauteuse or in a pan; let the article cook rapidly on a quick fire
tossing backward, forward, and frequently. We sauté potatoes, ete, Chickens or tenderloin aro
sautéd either in fat or oil on & moderate, but well regulated fire, turning the meats over when
they are a fine color.

(13), TO BREAD WITH BREAD CRUMBS, ENGLISH, FLOUR, MILANESE ORACKERS AND
DEVILED (Pour Paner & la Panure, & 'Anglaise, & la Farine, & la Milanaise, A la Poudre de Oracker
et & 1a Diable),

Bread Crumbs.—We generally bread crumb all substances that are to be broiled or fried; i
for broiling, they must first be conted with oil or melted butter, then laid in bread crumbs, or
white breading, or else in bread raspings, or brown crambs as explained below.

For substances to be fried, such as croquettes, roll them first in white bread crambs, then dip
them in beaten eggs strained through a Chinese strainer, or else put four egzs in a bowl with salt,
pepper, a tablespoonful of oil, the same quantity of water, and strain all through a strainer.

Drain quickly and roll them again in white bread crumbs, and smooth the surfaces either by
rolling them on a table or else use the blade of a knife.

To Bread Crumb, English Style.—Use only the yolk of the eggs instead of whole ones, mix-
ing for each ten yolks, ten ouncés of melted butter.

White Bread Crumb.—Ts used for breading meats, fish and all substances to bo fried; this
reading is prepared with slightly stale bread, cutting off the crusts, and grating or rubbing the
crumbs in a cloth, then passing it through a sieve (Fig. 95.), it must be kept in a cool, dry place,
spreading it ont and stirring at times.

Brown Bread Crumbs.—Is prepared with white bread dried in a heater and slightly browned
in a very slack oven and afterward pounded and sifted through a sieve (Fig. 95).

To Bread with Flour.—Dip the articles such as fish, etc., in seasoned milk, then roll them
in flour.  For egg-plant, roll them merely in flour, omitting the milk.

To Bread Crumb & la Milanaise.—Mix bread crambs and grated parmesan cheese, half
and half; dip the substances to be breaded, in melted butter, then lay them in the cheese and
Dread-crumb mixture, equalizing well the crambs with the blade of a knife.

To Bread with Powdered Crackers.—Dip the substance in beaten egg and its equal quantity
of milk and then roll them in powdered crackers.

To Bread & la Diable (deviled).—Season first the substances, then coat them over with mus-
tard and dip them in beaten eggs and roll them lastly in bread-crumbs.

(14). BREASTS OF PORK SALTED AND SMOKED, ENGLISH BACON (Lard de Poitrine Salé et
Fumé, Petit salé & ' Anglaise),

1¢ needed for summer use, begin toward the end of March to dry-salt some breasts of pork for
four days, then pack them tight in a salting tub and cover over with a thin layer of salt. Pour
over them a freshly made, and highly salted brine, place on top a perforated cover, and lay over
some heavy stones, so that the breasts are entirely submerged, and leave them in this state until
needed, seting the tub in a cool well-aired place.

This salt pork will keep well until the fall, although it will be much saltier than if prepared in
the usual way. The usual way is to wash the breasts and put them in brine in a special salting
tub without any other meat; use a fork to remove them from the brine, as the hands cause fermen-
tation, and when the salt pork is needed for use, it can be unsalted in cold water for several hours
or till sufficiently done. Bacon or smoked salt pork is prepared the same, putting it in a brine
Dalf as strong and keeping it in a 50 degree Fahrenheit temperature, but no more. Drain and dry
in an aired place, then smoke for three days in the cold.

(16). BRINE (Ssumure).

Brine is used for the preservation of meats and at the same time to give them the taste of any
preferred aroma; for this reason we select among the many ways that are employed in different
countries, one that we are sure will answer for our present needs.

Boil in a large kettle twenty-five quarts of water, twenty-four pounds of salt, two pounds of
saltpetre, three pounds of brown sugar and two ounces of carbonate of soda. Into a bag put a
mixture weighing ten ounces, including thyme, bayleaf, sage, rosemary, juniper berries, savory,



ELEMENTARY METHODS. 17

having more of each as desired, or less, if a certain taste displeases. ~ After the salt is dissolved,
leave the liquid to cool and then weigh it with a salt weight; with this it should be twelve degrees.

To salt the meats, be careful to accomplish this when dry, by rubbing the meat with salt and
a little saltpetre, and then let rest for twenty-four hours before putting it in brine. Strain the
brine and cover all the salted parts aud leave it in a cool place during the operation. The time
seeded for salting is according o the size of the picces.

A ham weighing seventeen pounds requires twenty-five days; & breast weighing twelve pounds
requires fifteen days; a shoulder weighing fifteen pounds requires twenty days.

These indications are for meats to be eaten unsmoked. In case they should be smoked leave
them ten days longer. Soak for twelve hours in cold water and then hang them in & smoking
room or else in  big chimney, having them smoke slowly with oak shavings mixed with thyme,
bayleaf, sage, ete.

To Salt Hams.—Put into a large kettle one pound of salt, four ounces of saltpetre, six ounces
of brown sugar, thyme, bayleaf, basil, two ounces of juniper berries, a quarter of an ounce of
botanic calament, all tied up in a bag, and when the salt has dissolved by boiling, remove from
the fire, let cool to settle the brine and then pour off the clear part. Burn somie aromatic herbs
in a barrel, put in the hams, pour the brine, already strained through a sieve, over, close the
barrel and leave it for eighteen days; drain out the hams, hang them up for twelve days in a
well-aired cool place, then hang them in the chimney for twenty days. Wrap them in sheets of
‘paper and hang in a dry place.

For Winter Hams.—These hams can only be kept during the winter. Have two hundred
pounds of small corn-fed hams; rub over well with salt, then put them into a barrel and leave them.
for three days in u very cool place. Three days later put them into another barrel, cover over with
salt brine, having sufficient salt to allow & potato to float on the surface; the hams must be en-
tirely immersed in tho brine, cover with & board and a_weight atop. Twelve days after change
them into another barrel and pour the brine again over, this is so that they change positions and
salt easier.

After another lpse of twelve days, drain and put them to soak in cold water for twelve
hours; drain once more, leave to dry in the open air for cight days, then smoke them in a smoke
house for two days with hickory wood.

(16). OLARIFIED AND PURIFIED BUTTER (Beurre Olarifié et ﬁpm&
Clarified.—To clarify butter it should first be melted so as to extract all the buttermilk,
letting it cook slowly: skim and when well despumated from all its impurities and it begins to
smoke then it is ready; strain it through a fine picce of linen and keep o use when needed.
Purified.—Melt some butter in a deep saucepan, boil it for two or three minutes, remove, let
stand to settle, then skim and pass it through a fine sieve pouring off the top only so to leave the
sediment on the bottom.

(17). BUTTER FOR BUTTERING MOLDS (Bewrre Pour Beurrer los Moules)

Melt one pound of veal kidney suet by chopping it up finely, then putting it into a saucepan
with half a pint of water on a slow fire, stir occasionally to prevent its fasteningon to the bottom
of the saucepan and when the fat is limpid. add the same weight of fresh, saltless butter; stir
until the butter and fat are perfectly clear.

Cold Butter for Buttering Molds.—It suffices only to knead some unsalted butter on the table
to extract all its moisture and give 1t body, then put it into a cloth, sponge it off, put it in a pan
in & warm temperature and work it until it becomes soft as cream.

(18). TO PREPARE LIQUID CARAMEL (Caramel Liquide).

Liquid caramel is most necessary; it is used for coloring broths, gravies and even
sauces, when their tints are found to be too light, still caramel should be used with discre-
tion, for it is apt to give a bitter taste to the colored liquids into which it is added. Put a few
spoonfuls of powdered sugar into a copper pan, stir it over a slow fire, then remove it on to a
slower one to let ook until it becomes quite brown, and the smoke arising from it is whitish, this
is & sign that it is thoroughly done. Take the pan from off the fire, moisten the sugar proportion-
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ately with hot water, and allow the liquid to boil while stirring, and eook till the consistence of a
light syrup is obtained. Caramel should be kept in a small, well-closed bottle, having a cork per-
forated lengthwise, so that when the bottle is turned over, the liquid can drop out slowly without
it being necessary to uncork it.

(19). T0 OARVE ON THE TABLE (Pour Déoouper & Table).
Carving should be done with ease and dexterity. It is a simplo bperation, yot to bo
a perfect carver one must have a few ideas of the natural construction of the various pieces to be
cutup. The meat to be carved must be laid on a dish without any sauce or garnishing, so as to
be able to turn it around to the most convenient position. The tools indispensable for carving
consist of a solid two or three-pronged fork, a good, keen, sharp-bladed knife and a pair of carving
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scissors. Tt is essential to begin on the most practical side, and also to be able to distinguish all
of the best parts so as to carve without deteriorating from their appearanco or without injuring
their gastronomical qualities.

It'is an easy study, but one that ought not to be neglected, for what embarrasses and confuses
a carver is when he is unable to find the different joints, o else when he bogins cutting a pieco of
meat against the grain. It is to facilitate this operation that we deem it necessary to give a few
hints and suggestions, and as almost each piece is accompanied by a design, it will be easy to learn
how to carve those meats usually served whole on the table.

(20). FISH; HOW TO CARVE (Pour Découper le Poisson).
A general rule almost always observed for cutting up fish at table, is to use only silver imple-
ments; this to be specially followed for boiled and braised fish. Fried fish is the only kind where
knives are allowable. To carve boiled fish, use either a silver fish slice, spoon or fork. The lines

Fio

traced on the backof the fish (Fig. 23) denote in what direction it must be cut, observing, as the figure
indicates, that it should be on the opposite side to the belly, for on this part the fleshiest meat
is found. To cut up a bass, salmon, etc., or any fish of a long shape, first trace a line following
the course of the bone, beginning at the head and finishing at the tail, then divide this back
piece into slices and lay each one on a separate plate. Al meats taken from the back and
sides of a fish are fleshier and preferable to those found on the belly.



ELEMENTARY METHODS. 17

at the table to serve

Fish slice.—A name given to a certain utensil with which fish is cut
ad and sharpened

These slices are made of silver or silver-plate; the blade is

it on plates.

Fia. 24
on one side, fastened to a handle. Smaller slicers are also placed on the table to facilitate
serving flat cakes, flawns and tarts that are difficult to lift with a spoon or a knife,

(21). PARTRIDGES; HOW TO UARVE (Pour Découper los Perdreaux),

There are variou: s of carving partridges; when young, simply divide them in two length-
Whe i tari ol dbtach e haid part from the breast or divide each one in three on their
length, that s, cut a part of the breast with the leg on, so to leave the upper breast adhere to
a part of tho carcass; then detach with a pair of carving seissors; this is demonstrated in the

Fio. 3. Fio, % Tio 2 Fuo. s,
drawing. 1If the hind part is detached with the breast, then this should be divided into three
parts and roturned to thoir original position; in this mamner it is diffcult to percevo that the

partridge has been cut, for it is given its natural form. Large partridges need simply cutting

in four.
(22). PHEASANT AND GROUSE OR PRAIRIE CHIOKEN; HOW TO OARVE (Pour Découper un
Faisan une Grouse on un Tétras
A pheasant can be carved the same way as a largo chicken (Fig, 85), which means to cut it
in five pieces, but should it be extra large two fille u from each side of the breast,
leaving an upper or central part of the breast. The legs are generally dry and tough, yet should
they have to be served, cut each one in two.
Grouse o prairie chicken can be carved exactly the same.

(23). ROAST BEEF; HOW TO OARVE RIBS (Pour Découper une Pideo de Oétes de Bmuf Réti).

G, 2.

American roast beef is taken from the ribs; sometimes seven ribs are served, but the pieco
containing only six is far more advantageous, while the four rib piece, cut from the short lon is



118 THE EPICUREAN

better still. Roast beef must be carved on the table, or else on the dining-room sideboard, for
when cut beforehand it becomes dry and loses the best part of its juices. Roast beef is to be cut in
leaving a small piece of fat adhering to each one; at once place them on hot plates and
areful to baste with a little of the gravy flowing from the meat on to the dish.

(24). TENDERLOIN OF BEEF; HOW TO CARVE (Pour Découper un Filet de Beeuf).
Whether the tenderloin be roasted or braized, when cutting off slices for the guests, do not let
them be too thick or too thin; remove half an inch of the sole from the tenderloin (Fig. 80) and

eut the meat into even thin slices, crosswise if the mndPrlmn be larges if thin, have the slices cut
on the bias, but do not penctrate through the sole piece; pare the bottom free of.fat. Serve theso
slices on very hot plates with a little of its gravy, mdepcndnnt of the accompanying sauce or gar-
nishing, which must be served separately.

(25). HOT HAM; HOW TO OARVE (Pour Découper un Jambon Chaud).
Ham served hot is better when carved at the table, for it retains its essential juices. Tho
most delicate part of a ham is the kernel, it being the feshiest: this is to be cut in not
too thick slices, leaving the fat adhering to the meat, then placed on hot plates; serve a good

sauce separately in  sauceboat. When the ham is accompanied by a garnishing, it must also be
served separately and offered to the guests. In order to have a ham prepared for handing round,
it should first be cut up, then reconstructed the same as should a leg of mutton

(26). LEG OF MUTTON; HOW TO CARVE (Pour Découper un Gigot de Mouton).
If the leg be roasted, carve it at the table or in the dining-room. Tt must be served on a dish
without gravy, sauce or garnishing. o the end bone of the leg, having the kernel uppermaost,
for this is to be cut first, it being the fleshiest and the best part of tho leg. The slices must

Fio. %2

broad and thin, to be served on ver,
flowing from the meat.

s hot plates. each one accompanied by a little of the good gravy
ould the log have a garnishing this must be served apart.

Lamb is earved the same way. The bone end of the log to be trimmed with a specially made
landle, or else a fancy When the leg is to be presented at the table, it should be pre-
yiously carved and reconstrueted to its original shape.
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(27. SADDLE OF MUTTON, SADDLE OF LAMB, AND SADDLE OF VENISON, ROASTED; HOW
TO OARVE (Pour Découper une Selle de Mouton, &' Aguean, et de Chevreuil Roti).

The dish containing these roasts must be placed on the table before the person who is to carve;
the loin end to bo turned to the left, for from this end is the saddle begun. There aro two
ways of carving the roasted saddle; the first way is to out the slices on the length of the
meat, slightly bias; soo braized saddle, Fig. 33. They to be neither too long nor too thin.

For the second way, the slices are cut the eutire length of the meat, but in every case serve on
very hot plates, add\ng alittle of the good gravy from the meat and serving another gravy sepa-
rately in a saucel

(28). BRAIZED SADDLE OF MUTTON; HOW TO CARVE (Pour Découper une Selle de Mouton
Braisée).

To have a braized saddle of mutton carved on the table, it should be placed on a hot dish with-

out any gravy or garnishing; first make two incisions,

one on each side, just between the fat of the flank or the

kernel, then cut the large fillets across in rather thick

slices; avoid having too much fat on any of them. A

saddle of mutton ean be earved in the kitchen without

deteriorating from its good qualities; in this case, remove

the fillets entirely, pare free of all fat and cut them

across in half inch thick slices; return them to their original position, and when serving, hand
around at the same time, both garnishing and a sauceboatful of gravy or sauce.

(29), LOIN AND KERNEL OF VEAL; HOW TO CARVE (Pour Découper une Longe ou une Noix

de Veauw.

Before carving a loin of veal, first detach the tenderloin and kiduey: cut the loin into cross-
wise slices, not too thin, and place each one on a hot plate, adding a slice of the kidney or rinion
fillet, also a little good gravy or any sauce accompanying this remove, only serving it separately.

Ou Fig. 327 will be found a larded kernel of veal, served as an entrée on a round dish. In
order to cut the keruel, it requires to be held firmly by the fork on the udder side, enabling the
larded meat to be cut in not too thick slices. Serve on hot plates with a little gravy, independent
of the sauce or garnishing that accompanies it.

(30), GOOSE OR DUCK; HOW TO CARVE (Pour Découper une Oie ou un Canard),
Geese and ducks are carved the same as other poultry; when young,
their legs ean be served, but if large and older it were better to leave them
undetached on the carcass. To carve a goose with ease, the breast must
be turned toward the carver, as shown in Fig. 34. The meats of each side
of the breast are to be eut in not too thin fillets and immediately placed
on ot plates, then basted over with a little good gravy. When the geese
are stuffed, add to each plateful a small picce of the dressing. If serving
thelegsof a young goose or duck it is obligatory, first to detach them from
the careass and divide in medium-sized pieces with the carving seissors.
Large tame ducks are carved the same as geese, and young ducklings can
be separated in four parts. The breast alone of wild ducks is used,
lifting one fillet from off each side or both fillets may be divided length-
wise in twos serve these on a little good gravy taken from the carcasses,
after breaking them up and pressing out all the juice; heat this gravy Fro. 3.
slightly with lemon juice, salt, mignonette and finely chopped blanched shallot.

(31), PIGEONS; HOW TO OARVE (Pour Découper des Pigeons)

‘oung pigeons are served whole or simply cut lengthwise in twos when very large, separate
the hmd part from the breast part and make two pieces of each of these.

(32). A PULLET OR UAPON; HOW TO CARVE (Pour Découper une Poularde ou un Chapon).
A large picce of poultry that requires to he carved at table, calls for the greatest care in order
1o have all the picces neat, even and of a proper size, neither too large nor too small. A pair of
carving scissors will be found indispensable. To proceed with ease have the pieces laid on a dish
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in front of the carver; should the pinions be left on the wings, cut them off with the scissors, then:
out from the breast one small slice, taking the minion fillet aloug: from the remainder of the breast
cut another pretty slice through the entire length. If the breast of the chicken be very large cut
from it another slice without encroaching on the top part of the breast; after one side is finished
cut the other without changing its position and as soon as the fillets are all removed, detach the
thighs from the carcass by disjointing them, but first cut away the skin from the carcass just
where the thigh begins; in this way it can be lifted off with a fork assisting with the blade of a
knife. As soon as one thigh is detached, separate the leg at the knee bone with the scissors and
divide the thigh in two, either actoss or on the length.

Fia. 5. Fio. o0 Fio. 7

The carcass can also be divided transversely in two or threo pieces. The whole operation must
be dexterous and speedy as all eyes are apt to be watching the carver, therefore he must not hesi-
tate, but proceed bravely to the end. When a medium-sized fowl s to bo carved, it can first be
divided into four parts, detaching the legs from the carcass, then the breasts without making any
upper‘breast, With these four parts eight pieces ean be secured, two from each log and two frou
each breast, cutting these on their length according o the lines marked in the figures.

(33). ROAST TURKEY ; HOW TO CARVE (Pour Découper une Dinde Ritie).

To be able to carve a turkey at table it requires a certain amount of self-possession, for they are
frequently very fat, and, therefore, more difficult to manipulate than a pullet. Unless it cannot be
avoided, the legs of a roast turkey should not be detached, serving only the breast part: this is done
in two distinct ways: the first consists of cutting the breast pieces in crosswise slices slightly on
the bias as shown in the figure; the second by cutting the fillets lengthwise from the breasts with-

out having any upper breast part; in either proper before beginning to detach the wings
from both sides with a part of the breast adhering. When the thighs are wanted, detach them one
after the other; clip off the drum sticks at the knoe joint and then divide the second joint meats
in picces, leaving the drum stick wholo. The gravy that is to be served With a roast turkey
should always be in  separate sauceboat.

(34). OHOPPED PARSLEY, TRUFFLES, ONIONS, SHALLOTS, MUSHROOMS, TONGUE AND
CORAL, (Ponr Hacher lo Persil los Truffos, los Oignons, les Echalotes, los Champignons la Langue
et 1o Corail).

For Chopped Parsley see No. 128.

For Trugtes.—Slice them and wipe off all the adhering moisture, then chop them up fine,
spread them on a tin sheet covered with a shoet of paper, dry in the air and koep them in a cool
place till needed.
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For Onions.—Cut them in two, suppress the end stalk, and slice them perpendicularly, then
cut them horizontally into squares more or less large; they may afterward be chopped up so as to
Toosen them, and have them finer; wash them in cold water, drain on a cloth to extract all the
liquid; proceed the same for shallots, without cutting them in two and put them on a plate in a
cool place.

For Mushroom
Taw, peel off the ski

1f they are already cooked, drain them well, slice, then chop them up; if
, wash them nicely, eut in squares, then chop; use them immediately.

For Red Beef Tongue.—Use only the thin end of the tongue, slice, chop and lay it on a tin
sheet covered with u sheet of paper, expose them to a draught to dry, chop onee more until very
fine, then pass them through a sieve, and keep in a cool place till needed.

For Lobster Coral.—Take ont the red part found inside of a boiled lobster, wash it nicely,
changing the water frequently, dry it in the air, then chop it up very fine to pass through a sieve
(Fig. 96); spread it on a tin shect over a sheet of paper, dry it in the air, and keep it for use in a
ool place.

(35), TO 0OAT JELLY MOLDS AND MOLD JELLIES (Pour Chemiser les Moules & Grelée et Mouler
les Gelées).

1f the mold need be only lightly coated, it is sufficient just to cool it on ice, then pour into it
the cold Tiquid jelly and move it around so that it reaches all the sides; put the mold back on to
the fce, and begin the operation again a quarter of an hour later, but should the coating of jelly
be required thick, then glue over the top of the mold a.
Tieavy paper, and when the gum is dry, cut a ring in the
surface of the paper with the tip of a small knife,
leaving all around a margin a quarter of an inch, then
pour some jelly into the mold, and turn it vound on the
jce inclining it in such a way that the coat acquires the
necessary thickness on all its sides,

To Mold Jellies.—Put some ice into a small vessel,
add its equal quantity of water, and set it in a cylin-
drical fancy mold; All this up with some cold liquid
jelly, lay on top and half an inch bigher than the mold a tin shect or plate, cover this with broken
fee without any salt and after the jelly is thoroughly cold and firm, unmold it. In order to
accomplish this, dip the mold quickly into hot water at one hundred and fifteen to one hundred
and twenty degrees Fahrenbeits wipe it briskly and overturn it on to a cold dish as soon as the
jelly detaches, and then remove the mold.

Fio. 3.

(36). TO PREPARE O0COANUT (Préparation do la Noix de Cocol

Break a cocoanut across in two, exactly in the center; slip the blade of a thin round-tipped
knife between the nut and the shell, push it in with the right hand and turn the cocon with the
left; detach and take out the entire half nut: remove the outer skin covering the nut with a vege-
table knife (Fig. 136), and when it is all pecled, throw the nut into cold water; drain and serape it
on a coarse grater. Use a part of it for roasting by putting the grated nut on a sheet of paper
into a moderate oven and keep the remainder into a stone jar in the ice-box mixingit with an equal
weight of sugar.

(37, VEGETABLE COLOBS (Couleurs Végétales),

Spinach green is frequently used for coloring purées, soups, butters, sauces and sugar. It is
the healthiest coloring matter, and if possible use no other. Spinach green is prepared with very
green, fresh spinach, well washed, pounded in a mortar and when well reduced to a paste, extract
all the juice through a coarse cloth, and place this in an untinned copper sugar pan, and heat it
il decompases,them pour it ovr a fnesiete 5o the pulp or coloring mater remains on top: tho
strained liquid i colorless and useless. For yellow, use a decoction of saffron or dandelion
flowers; for red, employed for coloring huq\ws, orchanet dissolved in butter is used. The roucou
annotto also gives a yellowish red and is much used. Vegetable colors, and clarified carm
Broton Landrin, aro those mostly cmployed. Breton Landvin green s beautiful for  coloring
sugars cooked to crack, as it is not detrimental to its transparency.
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Collorings : Carmine and Cochineal Red.—Take two ounces of No. 42 carmine, broken in
pieces; wet with a littlo cold water; crush in  small mortar and dilute with a little twenty-five
degree syrup. Besides this, boil two quarts of syrup also to twenty-five degrees, mix in the
carmine, boil up once, strain through a napkin and leave to cool, then add a few coffeespoonfuls of
liquid ammonia and pour into bottles.

ec Cochineal.—Finely pound five ounces of fine cochineal; placo it in a copper pan and
moisten with a quart of water, adding three ounces of cream of tartar, three ounces of alum and
six ounces of sugar; set the pan on the fire and let the liquid reduce to half; now put in two gills
of spirit of wine; boil up once, strain throngh a napkin and pour into bottles.

(3), COURT-BOUILLON, PLAIN. (Court-Bouillon, Simple).
Plain court-bouillon is used for cooking large fishes, sueh as salmon, halibut, bass and lobsters.
This court-bouillon is prepared with vinegar, roots and sliced onions, a large bunch of parsley,
salt and water. If the fish has to be plunged into boiling water, cook the eourt-bouillon for seven
or eight minutes previous to putting it in, and if on the contrary, then pour the liquid over the
fish, and bring it to a boil.

=

(39). COURT BOUILLON WITH WINE (Court Bouillon au Vin)

The court bouillon s a most necessary auxiliary in all kitehens, where it plays an important
part; it is prepared fresh every day, and special care is taken to have it good, for in it the princips
fishes are cooked, and with it the sauce Normande is made, so useful for hurried work.

First prepare a broth with the heads of large, fresh fish, some roots, onions, a bunch of parsley
and a little salt; let it boil very slowly for half an hour, then strain and skim off the fat, and
Teave it to settle until clear. From the bones and heads of bass, sheepshead, blackfish, etc., the
Dest fish stock is obtained.

Cook a mirepoix composed of sliced roots, shallots and onions, add to it the fragments of fish
as explained above and eook these together for a few moments on a good fire; moisten with two or
three gills of white wine and let it fall to a glaze over a brisk fire; moisten it again at once with
two gills of fish broth and also let this fall to a glaze, then remoisten to their height with good fish
broth and a little white wine, add a bunch of aromatic herbs, a bunch of parsley, and some fresh
‘mushroom peelings, boil the liquid while skimming s et it on one side of the range to despumate
for a quarter of an hour, skimming it carefully. ~Strain the stock through a sieve, let it settle, and
pour off the top into a glazed vessel, and if it be not succulent enough, then reduce it again
it in a cool place.

This stock may be easily kept from one day to anmother, if care be taken to keep the
vesscl and its contents inerusted on ice. This court bouillon mayalso be moistened with red wine;
in either case, it must be propared with the greatest care possible.

(40). ALMOND CREAM (Oréme d'Amandes).

Pound one pound of almonds with one pound of loaf sugar, slowly adding four small eggs and
some orange flower water. When the almonds have become a fine paste, take them. from the
mortar and transfer to a vessel, incorporating in six eggs, one at the time and one pound of fresh
butter softened and divided in small pats.

(41), ENGLISH OREAM WITH OOFFEE (Ordme Anglaise au Café)

Boil a quart of milk, add to it four ounces of freshly roasted coffeo beans, cover the
saucepan and leave to infuse for half an hour. Beat eight egg-yolks with half a pound of
sugar, dilute with the boiling coffee milk strained through a fine colander; stand the saucepan on a
slow fire, stir the cream until it becomes quite thick, without allowing it to b, then take it off,
strain through a sieve and pour it into a vessel, stir froquently till cold

(42), ENGLISH OREAM WITH VANILLA, LEMON OR ORANGE ZEST (Crdme Anglaise A la
Vanille ou aux Zestes de Citron ou d'Orange).

Beat in a saucepan half a pound of sugar with ten raw egg-yolks; mingle both

well togother and dilute with a quart of boiling milk, having had half a vanilla stick

Droken in pieces infused therein. Cook the cream on a moderate fire, stirring with a spoon,
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or whisk and thicken without boiling; strain this through a fine sieve into a vessel and let cool,
stirring it occasionally until this occurs. This eream can be flavored with lemon or orange peel
instead of vanilla.

(43), FRANGIPANE OREAM WITH OHOCOLATE, OR WITH MARROW (Créme Frangipane au Cho-
colat, ou & la Moelle),

Chocolate.—Add to some vanilla frangipane cream as described below, four ounces of chocolate
melted in a slack oven and diluted a little at the time with cream.

Marrow.—Soak in fresh water four ounces of marrow eut in quarter inch pieces, then melt in
2 bain-marie. Into a saucepan put three ounces of sugar, six ounces of flour, four whole eggs and
six yolks; stir well with a spoon and dilute with a quart of boiling milk. Pass this through a
sieve into another saucepan, add an ounce of butter and cook, being careful that the cream con-
tains no lumps; when well thickened remove from the fire; mix in a few spoonfuls of chopped
almonds and the melted marrow.

(44), PRANGIPANE OREAM WITH VANILLA OR ALMONDS (Frangipane Vanille ou Amandes).
Placo in  vessel six ounces of four, s egg yolks, two whole eggs, three ounces of sugar aud a
Tittle salts dilute with six gills of milk. well the preparation, pass it through a fine steainer
into a saucepanand add to it three ounces of butter aud half a vanilla bean; stir, placing the
saucepan on the fire until the cream becomes consistent, then remove and beat it firmly off the
range: put it back on the fire to cook for a few moments, suppress the vanilla if for almond
frangipane, and mix in four ounces of pounded almonds and four ounces of nut butter.

(45), MOOHA OREAM (Créme Moka).

Put into a tinned basin sixteen egg-yolks and one pound of sugar; beat and dilute with a pint
of very strong coffee and a pint of boiling milk. Set the basin on t i with & small whip,
Dressing it against the bottom, bring the liquid to a boil, without allowing it nctually to boil, then
Temove from off the fire, let stand till cold. Put sixteen ounces of butter in a vessel, heat it
Tightly and work it well to a eream, then pour it into the preparation and stir the whole vigorously
with a whip.

(46), PASTRY CREAM WITH VANILLA (Orime Pitissibre & la Vanille),

Place ten egg-yolks in a tinued basin, adding half a pound of sugar and an ounce of fecula or
corn starch; mix the ingredients well together and dilute with a quart of boiling milk, having had
half a vanilla stick infused therein. Stand it on the fire and stir continually until it thickens and
is ready to boil, then pour into & vessel to use when needed.

(47), PISTACHIO OREAM OR NUT CREAM (Ordme aux Pistaches on aux Noisettes)

Place eight egz-yolks in a bowl with one pound of sugar, beat well together and dilute with a
pint of boiling milk; thicken tais eream on the fire without allowing it to boil and as soon as i
cooked, take it off and add half a pound of pistachios pounded with orange flower water, vegetal
green and Kirsch, or else half a pound of roasted filberts pounded with a little water and mara-
schino. Incorporate some cream into cither of these when nearly cold; also a pound of very good,
fresh, unsalted butter: allow to cool.

(48). QUILLET CREAM (Oréme & la Quillet).

Pour one pint of thirty-two degrees hot syrup into a small tin basin, adding sixteen egg-yolks,
one vanilla bean and two gills of orgeat syrup; set the basin on the fire and stir continuonsly until
the preparation almost comes to & boil, then take it off and when it has lost its greatest heat,
incorporate in with a whip one pound of unsalted butter of the very finest quality procurable,
dividing it.into small pats.

(49). ST, HONORE OREAM (Crime §t, Honord).

Into a saucepan put ten egg-yolks and half a pound of sugar, one ounce of common flour and
one ounce of rice flour; dilute with a pint of boiling milk into which half a vanilla stick has been
infused. Put the saucepan on the fire and stir incessantly till the ingredients become consistent,
and are about to boil, then suppress the vanilla. Have twelve egg-whites already beaten to a stiff
froth, incorporate them into the eream, beating it briskly with a spoon.
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(60). WHIPPED OREAM OR OHANTILLY OREAM (Crime Fouettée ou Crime & la Chantilly).

To obtain the very best result the cream must bo the finest procurable and exceedingly thick.
Pour it into a tinned basin, beat it with a tinned wire whip and if the eream be good it will rise in
a fow moments to a thick froth; should it be needed for meringue, after whipping it thoroughly
dd half & pound of powdered sugar for ench quart of the unwhipped cream. For monsselines,
after the cream is firmly whipped and not sweetened luy it on a hair sieve and leave it drain for
one hour before using.  After the cream is whipped it can be flavored by adding a tablespoonful
of essence of coffec or one ounce of grated and sifted chocolate for every quart of cream. To
flavor with vanilla add to the sugar one tablespoonful of vanilla sugar.

451), TO PREPARE CROGTONS FOR SOUPS, ROASTS, VEGETABLES, EGGS, ETC. (Pour Préparer
s Orofitons Pour les Soupes, Rotis, Légumes, Guf, etc.).

Cut the crofitons from the cramb of a stale loaf of bread; for entrées cut them half heart.
shaped, three inches long by two and a half wide, and a quarter of an inch thick (see Fig. 40,
fry them in butter, and as soon as one side is browned, turn them over,
and repeat until they have attained a fine color on both side

For Vegetables, Scrambled Eggs, Spinach, Chiceory, ete.—Cut them
triangle shaped, one and a quarter inches on the sides, by one quarter of
aninch thick; fry them in butter, browning them nicely on both sides.

For Soups.—Serve crofitons three teenths to four-
sixteenths square or round shaped, three quarters of an inch
in diameter, by one-cighth in thickness; either of thes
mustbo fied a, fine color In bater, but 4o not allow them
too dry. TIn order to obtain fine crofitons, they must
o o n-saried butter, lard or oil, and in a sautoir,
but not in the frying fat.

For Roast Game, Pheasants, Partridges, Grouse and
Quail, have obloug shaped erofitons; trim the edges and then cut off a
quarter of an inch of the four corners; pass the knifo all around the croftons
a quarter of an inch from the edge, fry and cut away the centers, scoop
e out the crumb from this space, and lay them under the game; reed-birds

or larks must be laid on oblong erottons suficiently long to hold two or
more birds, but do not scoop these out.

For Snipe, Woodeock or Plovers, have wider, oblong crusts (Fig. 41); dig out the crumb in
the center to hold the bird and seoop ont smaller hollows on eaeh side, which should be garnished
with a forcemeat, made of chopped up chicken livers and shallots, fried in scraped lard; mix some
fine herbs with the livers. Epicures sometimes have the chopped intestines added to the force-
‘meat.

Fio. 41,

(62). TO PREPARE HOLLOW CRUSTS (Pour Préparer les Orofites Creuses).

Hollowed out crusts are used for serving small garnishings composed of purées, game fllets,
and also boned small birds, such as larks and reed-birds; they are also employed to serve with
poached eggs, after filling the hollow space with some garnishing. Hollow crusts are made of
bread crumb, timbale paste or puff paste.

B S B b

Fio. 43, Fio. 4. Fio. 4ta,

Bread Crumb Crusts ave cut oval and half heart shaped (Figs. 42 and 43); they are two inches
long and three quarters of an inch thick; make incisions on one side near the edge, using for this
asmall knife; brown both sides in a santoir with clarified butter, then drain them to open and
scoop out the crumb.

Orusts made of Timbale Paste are formed from an oval layer of paste, three-sixteenths of an
inch thick; they are shaped in unbuttered tin rings, half an inch high, cither oval or round, plain
or channelled (Figs. 44 and 45); the paste is cut flush with the top of the ring, the ring is now
Temoved and the outside edge of the paste is pinched prettily, the top also to form the crest; let
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dry for a few minutes; they are now to be placed in larger buttered rings, or surrounded with
Dands of buttered paper to support the paste while cooking; line the inside with buttered paper
and fill with raw rico; cook in a moderato oven; when done remove from the
rings, empty out the rice, brush the crusts with an egg-wash and put in the
oven to color nicely.

To Make Puff Puste Crusts Plain or with Fluted Cutter.—Cnt the paste
round or oval shaped in any desired size, arrange them on a moist baking
sheet, a short distance apart, and prick them; moisten the edges wirh a brash
and apply around this a band of the same paste three-sixteenths of an inch in thickness by five-
sixteenths of an inch in width; fasten the ends of the band together, egg the surface and bake
these crusts in & moderate oven the same as small bouchées.

(63, EGGING AND MOISTENING (Dorer et Moniller),

Eyging With Whole Eygs.—Beat the eggs with half as much water and run them through
asieve,

Egg-yolks Alone.—Stir the yolks with the same volame of water and strain,
With Mitk.—

as much milk as yolks, beat well together and strain.
Moistening.—Moisten lightly with water, baking sheets or else flats of paste on which another
is to be laid in order to fasten the two together.

For both egging and moistening use & feather or very soft hair brush (Pig. 184).

(64, TO BEAT UP THE WHITE OF EGGS (Pour Fouetter les Blanes d'Eufs),

: Although the egs intended for beating up the white
should be perfectly fresh, still they must not be newly
laid, for when these are used they are liable to become a
greenish color, while baking. Procure an egg-beater or
a whip made for this purpose, and a small untinned basin,
separate most carefully the yolks from the whites, and
put these into the basin with a very little salt, then begin
to whip, slowly at the beginning but proceed gradually to
inerease the velocity of the motion as the volume increases
50 as o allow them to absorb all the air possible, which
gives them their consistency. Should the whites threaten
to turn, they must be whipped again until smooth, adding to them a handful of powdered sugar
or a few drops of citric acid.

Fia. i6.

(65). FAT PREPARED FOR FRYING (Graisso Préparée Pour la Friture),

The preference is generally given to heef kidnoy suet; cut it in half inch pieces and place
these in an untinned iron pan with one gill of water for every pound of fat; cook on a slow fire
stirring carefully from time to time so that it cannot adhere to the bottom. When very clear and
it ceases to froth it is a sign that it is done, then strain through a sieve or cloth.

(56), FAT FOR SOCLES AND FLOWERS (Graisse Pour Socles et pour les Fleurs).

Fat for Socles.—Remove the skin and all the membranes from twenty pounds of mutton
Kidney suet, out it up in half inch squares, and put this grease into twenty-five quarts of cold
water with one pound of carbonate of sada, wash well the fat, change the water frequently,
drain, then melt it on a slow fire, being eareful to stir it so that it does not adhere to the bottom
of the pan, nor brown in the slightest, add to it eight ounces of Siam benzoin and as soon as it is
thoroughly rendered out, mix in the same quantity of lard, strain through a fine towel, and put it
aside to cool slightly; then add a little ultra-marine blue. Stir with a whisk until cool, and
having body enough to be worked: fasten a mandrel on a round or oval board, be at
the bottom of the foundation with a profile, previously soaked in eold water and kept wet, and
when the base is very firm, continue coating the mandrel with the fat, and profiling it until the
whole socle is finished. Decorate with natural or grease flowers as below forming a wreath
around the top of the mandrel, or if preferred festoon it, leaving a fow inches of the decoration
fall fn seallops gracefully around.
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To Make Grease Flowers.—Have half as much fat prepared for socles as virgin wax, melting
‘oth together; color them in various colors while the fat is still hot and place in vessels keeping
each color separate; have for instance: white, pink, red, green, brown, ete., let cool. Twelve
hours later unmold the fat on toa wet napkin and scrape into fine shavings with a strong
knife, then gather all of these in a damp cloth so as to soften and have it get smooth by
kneading it till it becomes ductile as clay; roll into small balls and place these between two wet
cloths: rub the top of each ball with a piece of smooth ico until it is very thin so that it resembles
the petal of a real flower for example, to make a rose arrange some pink fat around a small stick
to imitate the center of the flower, fasten on the petals all around as quickly as they are
prepared and when there are sufficient, pull out the stick and begin another until enough flowers
are obtained. Fasten them on to the upper border of a socle. This same grease can be used
for modeling.

(67, TO SOALE AND OLEAN FISH; T0 SKIN EELS (Pour oailler le Poisson, lo Nettoger et
Dépouiller les Anguilles),

For English Soles.—Remove the black skin, starting at the tail with a knife, then pulling it
off. If trout be required for boiling, they must be cooked with the scales on. German carp
should not be scaled.

For Salmon, Turbot, Bass or Mullets.—Scrape the outside with a strong knife in_order to
remove the scales. All fish must be emptied either by the gills or by an opening made in the
belly; cut away the fins with a pair of strong scissors.

To Skin Eels.—They must be hung up hy the head on a hook, remove a little piece of the
skin all around below the fins 50 as to be able to catch hold of it, then grasp it with a cloth, and
pull it down the whole length of the body, turning it inside out. Shave the spina
sharp knife, and in a contrary direction from the bone, or else the entire bone may be removed by
detaching it from the flesh, beginning at the extreme thin end of the tail, and pulling it out
entirely, the same for the ventral.

(58), FONDANT (Fondant),

Put into a small untinned copper basin two pounds of loaf sugar, moisten it with suficient
water to melt it, about one pint, and put the basin on a good fire to bring the sugar to a boil; skim
it carefully and so long as the impurities rise to the surface and continue boiling till the sugar is
cooked to the degree of ball ; then pour it on to & marblo table or slab and keep it in position by
four bars of iron, an inch square, and the legth needed; when it is thoroughly cold work it with
spatula until it becomes a white and creamy paste; set it in an earthen vessel, and keep it in a
ool place to use when needed. This fondant can be flavored and colored aceording to taste.

(69). FORCEMEATS; REMARKS ON (Observations sur les Farces).

Forcemeats are indispensable for performing fine work and are liked by good livers;
they are principally used for hors-d'euvre, garnishings, removes and entrées; for stufiing breasts
or shoulders of veal, poultry, game and fish. They are also necessary to form borders, for holding
the garnishing and for large timbales; they must always be prepared in advance with the very
freshest meats, otherwise they are likely to be of little good and liable to spoil, this being of the
greatest. importance to observe, and be sure to keep them on ice until needed.  Always be careful
when composing a menu, not to have too many dishes containing forcemeats, for they will detract
from the simplicity and natural plainness of a dinner.

(60). TO PREPARE AND MAKE FORCEMEATS AND TO RECTIFY THEM (Pour Préparer et Faire.
les Farces et los Reotifier).

Fro. 4. Fio
Chicken.—Use only the lean and well pared meats of poultry or game, some panada, fresh.
butter, or cooked and cold veal udder, raw egg-yolks or else the whites, or sometimes whole eggs,
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salt and spices, also cold sauces or else raw eroam. Pass the meat once or twice through a
machine to remave the nerves (Fig. 47); afterward pound it to a pulp so it can readily pass through
a metal sieve fitting on to the mortar (Fig. 48); pound the meat once more, then add the panada,
the butter or udder, continuing to pound all the time, and then add the eggs singly without ceasing
to pound and the seasonings: pass through a
strong hair sieve. Put this into a thin tin
vessel, set it on ice and stir for a few moments
with a spoon in order to have it perfectly
smooth, keep in & eool place until needed.

Game.—To make game quenclle forcemeat,
proceed the same as for the chicken; to have it
.. delicate, use brown sance or melted meat glaze,
Hu i L and pass the meat once more after all the
\W ’HN ingredients are mixed in. For this it requires
I
[l

a strong hair sieve, or ono of fine tinned
wire: stand this sieve on a round dish, slightly

foreibly with a large \\ooden spoon to have
it pass through rapidly, and when all is finished,
place it in a tin vessel and stir it for a few
moments with a spoon to render it smooth and
keep it in a cool place until needed.

ectify Forcemeats.—Try a little piece,
e mw & half inch ball, in boiling water or
in the oven, and if too consistent add some
cream or velonté, for white forcemeats, and
espagnole or melted glaze for brown game. 1f
too weak, o litle pounded panada is to be added, mixing it in gradualy with some egg-yolks,
‘whites or whole e

Fuo. 40,

(61, TO PREPARE BREAD STUFFING, AMERIOAN AND ENGLISH STYLE (Pour Préparer la
Farce an Pain & I'Américaine et & I'Anglaise).

Bread stuffing is used to stuff poultry and game and sometimes fish. Soak in water or milk &
quarter of a pound of bread-crumbs, squeeze out all the liquid and put the bread into a saucepan;
beat it up with a spoon and add to it a little boiled milk or broth, s0 as to form a paste the same
as for a panada, remove it from the fire and set it aside to cool, season and mix in five or six table-
spoontuls of chopped-up onions, either raw or cooked in butter, some chopped parsley and three or
four raw egg-yolks. Bread stuffing may also be prepared without cooking, only mixing white
Dread-crumbs with butter or chopped suet, raw egg-yolks, parsley and chopped onions.

American Style.—Steep half a pound of bread-crumbs in milk and when well soaked extract
all the liquid; put it over a slow fire in a saucepan and stir up with a spoon, to have it dry: add
two ounces of onions, cut in dice, and fried colorless in butter, and when the stuffing is cold, add
four ounces either of butter or beef marrow chopped fine, salt, pepper, sage, thyme, parsley,
minced green celery leaves and four raw cgg-yolks.

English.—Have half a pound of bread-crumbs steeped in white broth and all the liquid ex-
tracted; put it on the fire to dry, then add four ounces of beef suet well skinned and chopped u
fine; season with salt, pepper, nutmeg and add three ounces of chopped onions fried and lightly
colored, one whole egg and four raw egg-yolks.

(62), CHIOKEN OR GAME FORUEMEAT WITHOUT PANADA (Farce de Volaille on de Gibier
Sans Panade),

Ingredients.—One pound of breast of chicken or game, rawand free of sinews; eight egg-yolks,
half a pound of butter, salt, red pepper, nutmeg and two gills of well reduced velouté (No. 415). Pass
twice through the machine (Fig. 47). One pound of raw and nerveless chicken or game fillets, or
else chop the pieces very fine and poand them to reduce to a fine paste; rub this through a round
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quenelle sieve (Fiz. 142). Tncorporate into it eight egg-yolks one by one, also half a
pound of butter divided into small pieces; season with salt, red pepper and nutmeg, and add two
gills of well reduced yelouté (No. 415). Work the foreemeat well in a mortar, so that it acquires a
xood consistence; test it and if necessary to rectify (see No. 60). This forcemeat is used to make
either red, white or green quenelles.

(63). FOROEMEAT OF OHIOKEN, FISH OR GAME WITH WHIPPED CREAM AND BUTTER
(Farce de Volaille, Poisson ou Gibier avec Oréme Fouettée et Beurre).

Pound half a pound of chicken fillets after passing them twice throngh the machine (Fig. 47),
then press this pulp through a sieve and return it to the mortar to pound once more, mixing in
with it little by little, five ounces of butter, one whole egg and four yolks, or instead of the egg
and yolks substitnte four ogg-whites. Season with salt, nutmeg and red pepper, then take out
the forcemeat and set it into a thin metal vessel; lay this on the ice, beat up the forcemeat, well
for a few minutes, incorporating slowly into it the volume of one pint of very firm, well drained
whipped gream, one pint of cream before being whipped will produce about three pints after being
whipped; e the same preparation for forcemeats of game and fish, inereasing or decreasing tho
panada and eggs according to the consistency of the viands employed.

(64). OHIOKEN LIVER, FINE BAKING FOROEMEAT (Farce & Gratin do Foies do Volaillo Fino).

Heat four ounces of grated lard, add to it one pound of sautéd cold chicken livers; pound well
half a pound of bread-crumb panada (No. 121), add the livers a little at the time, pounding con-
tinually, fry in butter one tablespoonful of shallots, adding to them two tablespoonfuls of mus
rooms, half a tablespoonful of trufles, both chopped, and a teaspoonful of chopped parsley; when
all these ingredients have fried lightly add to them two gills of espagnole sauce (No. 414); let get
slightly cold, then stir in one whole egg and three yolks: season with salt, pepper and nutmeg, add
the chicken livers, rub all foreibly throngh a sieve and mix this preparation with one pound of
quenelle forcement.

(65), CHOPPED FORCEMEAT FOR CHICKEN GALANTINES (Farce de Hachis pour Galantines
de Volaille),

To prepare chopped farces or sausage-meat only lean meats without any skin or nerves are to
be used, and fresh fat pork. Chop up both meat and pork and in some special cases they require
to be pounded after being chopped.

Farce or chopped meats for galantines of poultry is prepared with one pound of chicken or
other poultry meat, and one pound of fat pork. The chicken may be replaced by lean veal, or
balf pork and half veal; chop all up very fine, and season with three quarters to one ounce of
spiced salt (No. 168); pound well for a few minutes, then add two wholo eggs, and one gill of water
or cream; ehopped truffles or cooked fine herbs may also be added if desired.

(66). CHOPPED FORCEMEAT FOR GAME GALANTINES (Farce de Hachis pour Galantines de
@ibier),

This is prepared with half gamo meat, either from the shoulder or thighs of hare or young
rabbits, or the thighs of partridges or pheasants, and half fat pork, having a pound of each.  Sea-
son with an ounce of spiced salt (No. 108). When it is well chopped mix in with it half a pound of
foies gras.  Strain galantine farees, but when tho galantine farces of game or poultry are well
<hopped this is rarely required.

(67, CHOPPED FORCEMEAT FOR GAME PIE (Faroe de Hachis pour Pité de Gibier).

Prepare a pound of lean veal or pork forcemeat without nerves or skin, a pound of fat pork,
and season with salt, white pepper and red pepper; mince finely ono ounce of onions and two
ounces of carrots; fry them both in butter with thyme and bayleaf, adding the parings and
carcasses of some game; moisten with a pint of white wine, and reduce till dry, then moisten once
more with a pint of broth and reduce again till dry: now take out the bones, thyme and bayleaf,
and pound up all the meat as well as the vegetables; rub this through a sieve and mix it in
with the farce.
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(89), CHOPPED FORCEMEAT FOR ORDINARY SAUSAGES (Farce de Hachis pour Saucisses
Ordinaires),

Prepare & pound of lean, nerveless pork-meat and a pound of fat from the pig's throat; chop
them up very fine, and season with three-quarters of an ounce of salt, black pepper and red pepper;
when thoroughly chopped and  compuct paste is formed, then mix in half a gill of water.

Another Way.—Remove the sinews from four pounds of lean fresh pork, taken from the
shoulder oy neck; add the same weight of not too méllow fat, from under the chine; chop together,
season with a third of an ounee of salt for each pound, black pepper and red pepper to taste.

(69), CHOPPED FORCEMEAT FOR COUNTRY SAUSAGES WITH SAGE (Farce de Hachis pour
Saucisses de Campague & la Sauge)

ave three pounds of corn-fed lean pork, free of all its sinews, and one pound of fat pork; cut

them both into inch squares, then chop them up finely together, and season with an ounce of salt

and a teaspoonful of ground black pepper, @ quarter of an ounce of powdered sage, the sixth part

of a teaspoonfal of cayenne pepper, & bit of powdered saltpetre and a gill of water. Work well

together 50 as to mix thoroughly.

(70). 000KED CHOPPED FORCEMEAT WITH CHESTNUTS, AND WITH CHESTNUTS AND
TRUFELES (Farce Cuite de Hachis aux Marrons et aux Marrons et Truffes)

For each pound of forcemeat, ehop up one medium shallot; fry it colorless in butter, then add
to it one pound of chopped ordinary sausnge-meat (No. 68); let it cook for a few minutes, and add
four ounces of chopped chicken liver for every pound of the sausage-meat; season with pepper, salt
and nutmeg, and let cook for a few minutes longer, then add some chopped parsley and two pounds
of cooked whole ehestnuts.

With Chestnuts and Trugfles.—Mix one-half truffles and one-half chestnuts with this forcemeat.

(70). CHOPPED FORCEMEAT WITH TRUFFLES (Farce de Hachis anx Truffes).

Add to the chopped forcemeat for ordinary sausage-meat (No. 68), one-half pound of raw or
preserved black truffles cut in slices, aud mix in also half a gill of Madeira wine for every pound
of sausage-meat. In winter the truffies may be added two or three days in advance, not in summer,
as they are liable to mold.

(72), CODFISH PORCEMEAT FOR STUFFING FISH (Farce de Morue Fraiche Pour Farcir les
Poissons).

Chop up finely one pound of codfish free of boue and skin. Break three eggs in a saucepan,
season with salt and pepper and add one gill of eream and a teaspoonful of butter, cook on the
fire stirring the same as for scrambled eggs, let this cool, have also two ounces of bread crumbs
sonked in milk and well squeezed. Put four ounces of butter in a sautoire with two finely chopped.
shallots, fry without coloring, then add the fish, four ounces of mushrooms and an ounce of truffles
both to be finely chopped; season with half an_ ounce of spiced salt (No. 168), and into it stir the
scrambled eggs and the bread crumbs. Cover the saucepan and cook in the oven for an hour.

beat in a spoonful of chopped parsley and four raw egg-yolks. This preparation can
also be used for rissoles and coulibiacs.

(73, 000KED AND RAW GAME OR OHIOKEN FORCEMEAT FOR LINING THE PAPER
OASES FOR SWEETBREADS, CHIOKEN, otc. (Farce Cuite et Orue do Gibier ou do Volaill
pour Garnir le Fond des Oaisses en Papier pour Ris de Vean, Volaille, eto)

Have one pound of raw chicken or game fillets out in diee, fry them in four ounces of butter,
seasoning with salt, pepper and nutmeg, and let ook for a few minutes, then set away to cool.
Begin by pounding the meat, then add gradually to it eight ounces of butter, or calf’s udder in
small bits, and remove the whole from the mortar. Pound ten ounces of flour and milk panada,
(No. 121), add to it eight egg-yolks one by one, and then the cooked meat, and continue pounding
for ten minutes longer; rab all through a fine sieve, and mix to this forcemeat one pound of raw
quenelle forcemeat (No. 89); either of chicken or game. Poach one of the quenelles and rectify if
necessary as explained (No. 60); four spoonfuls of cooked fine herbs may be added to this force-
meat.
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(74), OREAM OHIOKEN FORCEMEAT WITH BECHAMEL AND MUSHROOM PUREE (Farce d la
Oréme de Volaille & la Béchamel, et Purée do Champignons).

For this forcemeat obtain one pound of chicken or game meat without any nerves or skin, pass
this twice through the machine (Fig. 47), or else chop it up and pound to pulp; season with salt,
red pepper and nutmeg, and mix in with one egg-white and two gills of eream béchamel (No. 411),
and two gills of mushroom purée. For the purée of mushrooms, chop up one pound of peeled
fresh mushrooms, cook them in butter till they have rendered all their moisture, then season and
pound them with a third of their quantity of good béchamel reduced and thickened. When cold
mix the mushrooms in gradually with the forcemeat in the mortar, rub all through a fine sieve,
and try it to see whether it be too solid, if so, add some sweet eream by working it in with a whip,
50 as to have it consistent and smooth.

(75). CHICKEN OR GAME UREAM FOROEMEAT (Farce & la Ortme de Volaille ou de Gibier).
Tave one pound of chicken or game meat (the breast), free of nerves or skin, pass them twice
through the machine (Fig. 47); or else chop and pound to a pulp, then press through a sieve,
return to the mortar and mix in one egg-white, half an ounce of salt, red pepper and nutmeg, the
equal quantity of six or eight gills of cream, before whipping; mixing it in gradually with a whip
and working it weli. Should the forcemeat be too thick add cream, and if it lacks consistency,
‘more egg-white.

(76), OREAM FORCEMEAT OF FISH (Farce e Poisson & la Oréme),

Take one pound of boned and skinned bass or any other firm fish; pound and rub it through a
fine sieve; return it to the mortar, season with an ounce of salt, some nutmeg and red pepper and
mix in while still stirring with a whip, two egg-whites and from six to eight gills of cream, meas-
ured before whipping; pass the whole through a very fine siove. Try a small piece in order to
rectify if not correct, and if found to be too firm add more eream, and if t00 soft some more egg-
whites.

(77, BAKED FISH FOROEMEAT (Farce an Gratin pour Poisson),

Put six ounces of butter into a sautoire and when hot add half a pound of finely chopped
‘mushrooms and two ounces of chopped truffle parings. ~ After the mushrooms have rendered their
‘moisture, add one pound of cooked firm fish broken into fragments; as the whole becomes hot, re-
move it from the fire, cool partly, then add five egg-yolks and five whole eggs, seasoning with salt,
pepper and nutmeg: pass it through a medium sized sieve (Fig. 98), return to the vessel and beat
it well with a spoon, incorporating in two spoonfuls of tomato purée, strained through a fine sieve
(Fig. 100) and half a pound of raw fish quenelle forcemeat. -

(78). FOIES GRAS FORCEMEAT (Faroe ds Foies Gras).

Pound half a pound of frangipane panada (No. 120) with six ounces of butter and half a pound
of raw and very white fat livers; season with salt, pepper and nutmeg and when the whole is well
pounded, strain through a sieve, then add six raw ega-yolks and two well beaten whites while con-
tinuing to work the forcemeat.

(79), CHIOKEN OR GAME WITH RICE FOROEMEAT FOR BORDERS, BOTTOMS OF DISHES
AND SURTOUTS (Faroe de Volaille ou do Gibier an Riz pour Bordures, Fonds de Plats et
Surtouts),

Prepare and unnerve one pound either of chicken or game; pass it twice through the machine
(Fig. 47) to suppress all the nerves and pound it to a pulp, take it from the mortar. Put eight
ounces of pilte i choux, cream panada (No. 121) into the mortar, pound it thoroughly with the same
weight of cooked veal udder, add the game or chicken meat, season with salt, pepper and nutmeg,
two gills of well reduced cold velouté (No. 415), six egg-whites and a little cream, then add half &
pound of well picked, washed and blanched rice, cooked in white broth and cooled. Mix to-
gether and keep it in a cool place. This forcemeat is used for borders, surtouts and dish bottoms,

(80). POIES-GRAS AND OHIOKEN FORCEMEAT FOR BORDERS, BOTTOMS OF DISHES AND
SURTOUTS (Farce de Foies-Gras et de Volaille pour Bordures, Fonds de Plat ou Surtouts).

Pound well one pound of raw fat livers: season with salt, pepper and nutmeg, then add eight
egg-yolks, one at a time, continuing to pound the forcemeat; put in three pounds of chicken
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quenelle forcement (No. 89) and whenall is well blended stand it on ice to use as needed. ~Forcement

s are mado in special molds of a crown form, lightly hollowed on top, an inch and a balf to
4w inches high. The bottoms of dishes and the surtouts are not as high, being only one inch gen-
erally and two inches in diameter narrower than the basin of the dish.

(81), BAKING FORCEMEAT FOR ORDINARY USE (Farce au Gratin Ordinaire).

Fry in four ounces of melted lard, one bayleaf, two ounces of carrots and two ounces of eclery,
bath cut in dice, one shallot and two ounces of onions, both finely chopped, also one ounce of
trufles, the same of mushrooms and oue tablespoonful of chopped parsley; add its equal quantity
of calf’s liver and two gills of espagnole sauce (No. 414).  When the meats are cooked, let the-prep-
aration first get cold, then pound and rub it through a sieve: lay this forcemeat into a bowl, cover
it with buttered paper and keep it in a cool place; mix with this three tablespoonfuls of raw
quenello foreemeat, either of veal, chicken or game, in order to thicken it, but only just when
ready touse. The liver may be replaced by the same quantity of cooked or raw meat, either
Jamb, veal, chicken or gamo chopped up very fine and seasoned with salt, pepper and nutmeg.

(82, CHIOKEN GODIVEAT (Godiveau de Volaille).

One pound of the white meat from a tender young chicken; threo quarters of a pound of dry,
brittle beof kidney suet, without skin or fibres; three quarters of an ounce of spiced salt (No. 168)
two whole eggs; three quarters of a pound of cream panada, (No. 120); moisten and finish exactly
the same as the veal godiveau (No. 83).

(83), GODIVEAU OF PIKE (Godiveau de Brochet).

& pound of skinless and boneless pike meat, chopped and pounded fine; two pounds of dry and
Drittle beef kidney suet free of fat and nerves, chopped also up fine; mix the two together.
chop once more and season with an ounce of spiced salt; pound to a pulp to obtain a fino past
and incorporate into it gradually, one pound and a half of cream panada (No. 120), and after-
ward twelve beaten up egg-whites. Try the forcemeat to see whether it be too hard, if so add
some cream, and if too soft, more egg-whites.

(84), GODIVEAU OF RABBIT OR OTHER GAME (Godiveau de Lapercan on Autres Gibiers),

Take one pound of rabbit meat or any other game, one pound of dry, brittle beef kidney suet
without skin or fibres, one ounce of spiced salt (general spices, No. 168), six egzs and four ounces
of pite & choux panada (No. 121). Moisten and finish the same as the veal godiveau (No. 83).

(85). VEAL GODIVEAT"(Godivean de Veau

Veal godivean frequently takes the place of forcemeat and is excellent if well prepared.

Have a pound of fresh veal meat cut off from the kernel without any fat or nerves what-
ever; eut it up into inch pieces, and pass them twice through the machine (Fig. 47), or in
‘caso there be no machine, chop them up very finely. Have also a pound and a quarter of beef
Kidney suet, perfectly dry and brittle, remove all its skin and fibres, and chop it up very finely,
scasoning with one ounce of general spices (No. 168). Pound well the veal, add to it the suct,
and pound all together to & pulp, 80 8 to form a smooth puste, then stir in four whole eggs singly,
as well as four ounces of frangipane panada (No. 120), in small quantities at the time. After the
godiveau is well pounded, put it away for two hours in a cool place, then pound it over again,
Tmoistening it gradually with ice-water or elso small pieces of very clear and clean ice. When
the godivean becomes sufficiently soft, try its consistency, by poaching a queuelle of it in boiling
water, and if found to bo too firm, add a little more ice-water, but if not sufficiently consistent,
pound one ounce more panada with one egg, and incorporate the farce slowly to the panada,
or even the egg alone will answer.

(86), OHIOKEN FORCEMEAT FOR MOUSSELINE (Farce de Volaille pour Mousselin

Tugredients,—One pound of chicken breast-meat, one egg-white, two gills of béchamel, four
tablespoonfuls of cream forcemeat, and the value of one quart of whipped cream.

Have one pound of chicken breast-meat free of nerves; pass it twice through the machine
Fig. 47), pound it to & pulp and rub through a sieve, season with half an ounce of salt, red pepper
and nntmeg, and incorporate gradually into it one egg-white and two gills of béchamel (No. 409).
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Strain all this through a sicve, and put it in a metal vessol on the ice for fifteon minutes, then work
it well with a whip, into it four of eream forcemeat (No. 74)
and the value of a quart of whipped cream thoroughly drained. Try a little of it in a mold and
if too consistent add a little more of the whipped cream.

(87). GAME FOROEMEAT POR MOUSSELINE (Farce de Gibier pour Mousselines).

Take one pound of the breast-meat of some raw game suppressing the skin and nerves, pound
and pass it through a sieve. Place this purée in a tin vessel and mix in one egg-white
slowly working it gradually so that it attains body, then incorporate, always slowly, two or three
ills of raw eream without once ceasing to mix the preparation. When mellow add four or five
tablespoonfuls of purée of cooked foies gras, pounded and pressed through a sieve, season, and
when very smooth poach a small piece in 4 small timbale in a bain-marie so to judge of its con-
sistency: it must be firm, although mellow; if found necessary add a fow egg yolks.

(88), SALMON PORCEMEAT FOR MOUSSELINE (Farce de Saumon pour Mousselines),

One pound of pared fish pounded and seasoned with half an ounce of salt, cayenne pepper
and nutmeg, then rub through the sieve the same as the eream chicken forcemeat. Return it to
the mortar and work into it one raw egg-white, half a pint of béchamel (No. 409) and two table-
spoonfuls of cream forcemeat (No. 76). Put it on to the ico, work vigorously and when very cold
incorporate gradually into it equal quantity of well drained whipped cream. Serve this in' tim-
bales as hors-d'euvre or garnishing.

(80), CHIOKEN QUENELLE FORUEMEAT, WITH SOUBISE OR TOMATO (Farce & Quenelle ds
Volaille, Soubisée ou Tomatée).

Ingredients for these Quenelles.—One ponnd of chicken, half a pound of pate & chou panada
(No. 121); a quarter of a pound of butter, half an ounce of salt and nutmeg, six ege-yolks, oo
whole e, one pint of chicken eream forcemeat. Tn order to make chicken or game forcemeats
only the breasts are used, having them well pared, cut in pieces and pass through the machine
(Fig. 47). Put this into a mortar, and pound it to  pulp, rub it through a sieve, pound it vce
more, and add to it the panada, putting it in gradually, then the butter or udder, without
stopping the pounding process, and afterward the egg-yolks one by one, season with salt and
nutmeg, rub the forcemeat again through the sieve, and then lay it in & thin metal vessel on tho
ice, and beat it up again for a few minutes 50 as to render it smooth. Poach a small piece of it,
and if found to be too consistent, then thin it with a little cold sauce or raw cream, and keep
it in a ool place until needed. Instead of using veloutd or eream, one pint of chicken eream
forcemeat (No. 73), may be added, made of chicken, egg-whites and cream. Quenelle forcemeats
made of chicken can be used with soubise or tomatoes by mixing in either some soubise (No. 543),
or fine consistent tomato purée (No. 730), instead of the cream or velouté.

(90) FISH QUENELLE FORCEMEAT (Faree & Quenelle de Poisson).

Fish forcemeats are prepared with the raw meats of either pike, bass or sheepshead, increasing
the weight with panada for those fishes requiring more consistence, such as cod, ete. Any fish
lacking body, such as whiting, etc., can be mixed with sheepshead, bass or others. Pike me
renowned as having plenty of consistence and is easy to procure. Prepare one pound of pike
meat free of bones and skin, pound it well and when reduced to a paste take it out of the mortar.
Pound one pound of cream panada (No. 120), with cight ounces of lobster butter, add the pike
mear, pound again all together, then mix in slowly six raw egz-yolks, salt, nutmeg, sweet peppers
and Hungarian paprika pepper; press the forcemeat through a sieve and put it in a thin metal
vessel o ice, beat it well to have it smooth. Poach a small piece to try its consistence and rectify
it nvaded, either by adding cream or panada, mixing the farce to the latter, a little at the time.
To this forcemeat is frequently added some tomatoed soubise or mushroom purée and if required to
be very light beat in two well whipped egg-whites.

(91), GAME QUENELLE FORCEMEAT (Farce & Quenelle de Gibier).
Ingredients.—One pound of game, half a pound of ealf’s udder, .1f a pound of bread-crumbs
soaked in hot milk, salt, red pepper, nutmeg, four egg-yolks and one whole egg.
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Pass one pound of the breast of game twice through the machine (Fig. 47), pound it to a
pulp and rub it through a sieve, then set it in a cool place or on the ice. Soak some bread-crambs
in milk, extract from it all the Tiquid, let it dry and get cool; pound the bread-erumbs with calf's
ndder in four different parts and continue the process until all is done, then season with salt, red
pepper and nutmeg, half an ounce in all; add to this the game pulp, and continue pounding for
ten minutes, then mix in four egz-yolks, singly and one whole egz. ~Poach one of the quenclles in
boling water to discover its consistency, and if found necessary to rectify refer to No. 60.

(92), LAMB OR VEAL QUENELLE FOROEMEAT (Farce Quenells d'Agnean ou de Veau).

Procure one pound of cither lean fillet, or kernel of lamb or veal; ten ounces of cooked calf’s
ndlder; four egg-yolks, two whole eggs, ten ounces of panada with flour (No. 121), three quarters
of an ounee of salt, nutmeg and red pepper: suppress the fat and skin from the meat, cut it into
Talf inch squares, put this twice through the machine (Fig. 47), then pound the meat, and when
converted into a paste rub it forcibly through a round sieve (Fig. 142), o any other one mot too
fine; take it out of the mortar, lay in the panada, pound it fine, add to it the calf’s udder, a littlo
at the time, then the seasonings and strained meat, also the egg-yolks singly, and the whole ezgs;
pound again and after the preparation is thoroughly blended, ub it through a fine sieve. Set
‘this forcemeat into a bowl, and stir it up a few moments with a spoon: poach one quenelle in boil-
ing water to judge of its consisteney, and if too hard, mix into it a few spoonfuls of cold veloutd
(No. 415), ot raw cream; if, on the contrary, it is too thin, pound a little panada to smooth it
down, and mix it in gradually with the forcemeat, by so doing it assumes a greater consistency.

(93), DIFFERENT FOROEMEATS FOR RAVIOLES OF BEFF, CHICKEN AND VEAL (Différentes
Farces pour Ravioles de Beuf, Volaille et Veau).

For Beef-—Half a pound of cooked chopped tenderloin of beef, quarter of a pound of brains
in small one-cighth squares, two ounces of cooked and chopped ham, two ounces of chopped
spinach. Two ounces of grated parmesan; salt, pepper, nutmeg, three egg-yolks and two table-
spoonfuls of cream.  All these ingredients well mixed and to be used for square ravioles.

Chicken.—Half a pound of chopped white or black poultry meat, and half a pound of chopped
veal udder; pound well fogether with four egg-yolks and a gill of velouté; season with last,
pepper and nutmeg; mix into this preparation four ounces of parmesan cheese; this is for round
ravioles.

Veal.—Fry two ounces of onions in four ounces of butter without allowing it to take color;
woisten with broth, reduce to a glace and put in the veal, seasoning with salt, pepper and nutmeg;
2dd four egg-yolks and chopped parsley. Make triangular shaped ravioles with this.

(94), TO PREPARE GELATINE FROM CALF'S FEET (Pour Préparer la Colle de Pieds de Veau).

Culf's feet gelatine is more especially used for preparing jelly and gelatineous sweet dishes.
Souk seven or eight vory fresh calve’s feet, split in two, having the bones all extracted, put them
into a small soup-pot with water and let the liquid boil for ten minutes; then drain it off, also the
feot; cool these off and return them to the clean soup-pot with two spoonfuls of sugar, the juice of
four lemons, and half a bottleful of white wine, Cover with water, then heat the liquid while skim-
ming, and at the first boil set it on the stove to obtain  regular and continuous ebullition for four to
five bours, strain the liquid into a bowl and let it get very cold. When the gelatine is firm, remove
,-.11 the fat from the top, then wash the surface with warm water so that not a vestige of grease re-

ains. Lift out the jelly without disturbing the sediment at the bottom of the bowl, and put it
e part into a saucepan to melt.

For one quart of gelatine, mix in three quarters of a pound of broken sugar and the juice of
four lemons; when the sugar is dissolved, test the consistency o as to rectify it if necessary, by
adding either more water or more gelatine, according to its strength or weakness. Beat four egg-
whites without getting them frothy, put these into one gill of cold water and pour it over the dis-
solved gelatine, place the saucepan on a moderate fire, beat the liquid slowly till it is about reaching
boiling point, then remove the saucepan to a slower fire, so that the liquid quivers, but does not.
boil: now add the juice of four lemons, eover the saucepan and keep it near the boiling point for
thirty minutes, the gelatine should now be limpid. Filter it through a bag or strain it through a
napkin fastened to the four feet of a filtering stool (Fig. 51) and pour it back into the filter
until it becomes perfectly lear; this operation must be performed in n very warm place.
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(95). TO PREPARE PIG'S SKIN GELATINE (Pour Préparer la Golle do Covenne),

Soak in cold water for five or six hours, six pounds of fresh pork skin; put it into a saucepan
with cold water to double its height, and blanch it in this water until it boils, then drain and re-
fresh it; scrape off the pieces one by one, wash them well, and return them to the saucepan with
more clean, cold water and boil the liquid while skimming it; set it on one side of the range or on
the gas stove, and add half a bottleful of white wine. then continue boiling for seven hours, skim-
ming it frequently. Pass the liquid through a sieve into a basin, let it get cold and firm on ice,
then remove all the fat from the top and wash the surface off with very hot water: melt it once
more o mix in it with the necessary broth and clarify it with meat and eggs or white of eggs, pro-
coeding the same as for aspic-jelly (No. 103).

(96), GHERKINS (Corniohons),

Cut off the stalks and ends from small gherkin cucumbers; put a few handfuls in a coarse
towel or bag, with a heavy handful of kitehen salt, shake them in this bag to cleanse well and re-
move all the outer roughness and then toss them on a large sieve to free them of the salt;
range in a barrel, pour over a brine made with sufficient salt to float an egg or a potato on its sur-
face, cover, and on top lay a_heavy weight to keep them under water; leave them so for
six days. Now drain off the brine and return to the barrel more fresh brine, it containing as
much salt as the first one; put back both cover and weight to keep them submerged under the
liquid and leave stand in a cool place.  After a short time a scum will form on the surface; this
must in no ways be disturbed until the gherkins aro needed, for it acts as a protector, preventing
any air from penetrating into the liquid, When the gherkins are wanted for use, take them from
the brine; unsalt by putting them in fresh water for twelve hours. ~Pour half water and half vine-
gar in an untinned copper basin, throw into it a small bagful of spices, such as cloves, peppers,
mustard seeds and mace. Place on the fire and at the first boil, plunge in the well drained gher-
Kins and leave to bubble for a few moments, then remove the basin from the fire and put both
gherkins and vinegar into a large jar or barrel to cool off; put in with them a handful of tarragon,
some small blanched onions and shaliots and a few red peppers; stand this in a well aired place for
a fow days and the gherkins will be then ready for use.

7. GRATED PARMESAN AND SWISS CHEESE (Fromage de Parmesan et Gruyire ripd.

Cut off all the rind from the cheese, leaving o black part on whatever; grate by rubbing the
cheese against a sufficiently coarso grater (Fig. 177) until it is all consumed; keep in a cool but not
too damp place.

(98, GRATED HORSERADISH AND HORSERADISH RIBBONS (Raifort Ripé et en Rubaus),
Grated horseradish shonld be made of clean, fresh horseradish root, peeled or scraped, washed
and dricd, then rabbed against a large grater: it can cither be served fresh or put into a stone jar
with salt and vinegar, corking it well to preserve till needed. For horseradish ribbons, peel
the oot the same as for grating. and serape it with the sharp blade of a knife, held at an angle
from the top to the bottom; by this method fine ribbons of the root aro obtained; let them be as
Tong as it is possible to have them. Long horseradish should be used for this purpose.

(99). GOOKED UHOCOLATE IOING (Glace Ouite an Chocolat).
Put into a sugar-pan a quarter of a pound of unsweetened chocolate; let it soften at the oven
door, and dilute it with two gills of warm syrup at sixteen degrees, or simply with water, then add
to the liquid some ieing sugar, 50 as to obtain a smooth preparation neither too soft nor too thin.

(100, 00OKED 00004 IOING (Glace Guite an Gacao)

Dissolvo & quarter of a pound of cocoa or unsweetened chocolate, in a sugar-pan; cook three
quarters of a pound of sugar in another pan with one pint of water till it reaches the degree of
small thread, mash the cocon with a spoon, dilute it gradually with the cooked sugar, then cook
all together until it reaches small thread again; remove it from the fire, rub it agamst the siles of
the pan with a spoon in order to mass it well; this icing is used to ice Génoese, éelairs and a variety
of small cakes.
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(101), ROYAL IOING, AND ROYAL ICING FLAVORED WITH ZESTS (Glace Royale et Glace Royale
Parfamée aux Zestes)

Royal Teing.—Put into a vessel the whites of one or several cm (thme not too fresh are pref-
erable), and add to them some icing sugar, sifted through a very fi , sufficient to have
the eggs and sugar combined; form into a running paste, Sadksreedt drops, either of
lemon juice or acetic acid, according to the quantity of icing. With a wooden spatula
beat up slowly to begin, then continue the action more briskly, always turning it in such a way that
theair may enter, which helps to make the icing lighter and firmer. Beat it until the spoon, being
lifted from the icing, it stands on it upright, without falling off. This royal icing is excellent for
decorating picces, cakes, ete., but for flowers or decorations to be made entirely of royal icing, then
after beating, add more icing sugar, but do not get it too hard. Royal icing can be made any color
by using vegetable colors.

Royal Teing flavored with Zests.—Put into a basin, half a pound of sugar, add a few spoonfuls
of sugar flavored either with orange or lemon zest, adding gradually suficient white of egg to
allow it 1o flow; this ieing is used for covering cakes

(102), 10ING WITH SYRUP FOR CAKES FLAVORED WITH VANILLA, ORANGE, LEMON OR
FRUIT JUICES (Glace an Sirop pour Gdteaux Perfumée soit & la Vanille, & I0range, au
Gitron on an Jus d Fruite),

Pat one pint of water and a pound of sugar in a saucepan, adding half a vanilla bean or else
some orange or lemon peel; stand it on tho fire, let boil up a few times to obtain a syrap, then
remove the saucepan from the range unme(lm(dv, suppress the vanilla or peels and incorporate
sufficient sugar to form a very smooth flowing

For Uncooked Fruit Juice Ieing.—Prepare it with strawberry, raspberry, currant or pine-
apple juice. Simply crush the ripe, fresh fruits, pour them on a sieve to collect all the liquid.
Put som: sugar in a vessel, dissolve it with a little thirty-degree syrup, and the fruit juice,
incorporating the liquid slowly; just before using this icing warm it in an untinned copper vessel,
stirring it during the operation. The igars are colored according to taste and are used for
icing Genoeses, pouring it over or else dipping in all kinds of small cakes, such as éclairs, ete.

(103). TO PREPARE, OLARIFY AFD FZLTER ASPIO JELLY (Pour Préparer la @elée d'Aspic, la
larifier et la Filtrer),

Aspic or meat jelly is prepared with chicken or game broth, obtaining it as clear s possible,
and mixing it with a certain quantity of gelatine made either with calf’s feet or pig skin, or even
with isinglass. Aspics are also prepared with special stocks made under the
following conditions: brown in a saucepan half a pound of breast of veal, one
knuckle, and two fowls, suppressiug the breasts; when the meats are lightly
colored moisten them amply with some light broth, free of all fat, and add
to it four or five boned and blanched calf’s feet, also
some roots and onions, a garnished bouquet, but no
salt, boil the liquid while skimming, remove it to
the side of the range, and finish cooking the meats,
lifting them out as soon as they are done. Strain
the liquid through a sieve, skim off all the fat, try
alittle of it on ice td judge of its consistency, and
should it not be sufficiently firm, then heat it up
once more, and_stir into it a few gelatine leaves
softened in cold water and dissolved in a small
separate saucepan. The aspic should mever be
reduced with the iden of rendering it firmer,
because the boiling only wastes it without thi
ening it; chop one pound of lean beef, one pound for two quarts of hquld ndd to it four
exg-whites or two whole eggs and one pint of white wine, dilute it gradu th the aspic
jelly, put it into a saucepan on the fire, stir the liquid with a whisk until o Tasat boiling
point is reached, then remove it to one side, and let it simmer very slowly, till it becomes perfectly
clear, then strain it through a flannel bag (Fig. 50) ; or moisten a clean napkin and arrange it
on a kitehen filtering stool as shown in Fig. 51; should the jelly not be sufficiently limpid, pour it
through again until perfectly clear.
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(104, OALF'S FOOT JELLY WITH MADEIRA WINE (Geléo de Pieds do Veau au vin de Madire),

Take the value of one quart of calf's foot gelatine and mix into it three quarters of a pound of
sugar and the juice of four lemons.  After the sugar is dissolved try its consisteney to vectify it if
necessary, adding more water or more gelatine according to whether it be too soft or too hard.
Beat up four egg-whites without letting them come to a froth, mix in a gill of cold water and pour
this over the dissolved gelatine; set the untinned basin on a moderate fire, whip the liquid slowly
until on the verge of boiling, then withdraw it to a slower heat and keep the liquid simmering with
out boiling; now add the juice of four lemons; cover and leave stand for thirty minutes. The jelly
should now be limpid; filter it through a flannel bag or & napkin fastened to the four feet of
filtering stool (Fig. 51), return the jelly to the bag and continue the operation until it passes
through clearly; this should be done in a warm place, As soon as the jelly is properly filtered let
it stand until cold and then add one gill of good Madeira, pour it into a mold previously
imbedded in ice and leave it for one hour and a half to set.

(105), MEAT JELLY WITH GELATINE (Gelée de Viande & la Gélatine),

Put four quarts of good broth with one pound of gelatine into @ saucepan, adding a quarter of
an ounce of pepper-corns, two cloves, a few branches of celery and a little mace, put it on to the
fire and stir continuously with a whip until the liquid boils; season to taste. Break six eges,
put them with their shells into a bowl and beat them up a little mixing in with them, half a bottle
of white wine or a quarter of a bottle of Madeira, one gill of tarragon vinegar, and a quart of
small pieces of clean ice, dilute this with a quart of the liquid jelly, and pour the clarification into
the remainder of the jelly, stirring it constantly, then return the ssucepan to the fire and continue
the beating. When the jelly has reached the boiling degree, remove it from the fire, and keep
it very warm for half an hour, but it must not boil again; flter as indicated (No. 108).

(106). SWEET JELLY WITH GELATINE, OR FISH ISINGLASS (Gelée Douce & la Gélatine ou &
1a Golle de Poisson).

Put into a basin four quarts of water, three pounds of sugar, half a pound of gelatine or ten
ounces of fish isinglass and the pecl of eight lemons, stir the whole well together until the sugar is
‘melted, then set the basin on a slow fire and beat well with  whip: as soon as it begins to boil put
in twelve partly beaten egg-whites into which has been added the juice of twelve lemons; mix the
whole well together stirring unceasingly and allowing it to boil slowly from fifteen to twenty min-
utes, then withdraw the basin from the fire 'm(l let the jelly rest for a few moments; now pour it
through a fiannel bag upheld by a ring (Fig. 50); return it several times until it acquires a perfect
Timpidity. The lemon-peel can be supprunsul ‘flavoring it with any kind of liquor or clarified
fruit juice.

(107. LARD (Saindonx).

Zard is tho produce of leaf lard melted with fat pork; this operation should be performed
rapidly, especially in summer time. Remove the membranes and sanguineous parts from all thatis
vequired for making the lard—say about twenty pounds; cut the leaf lard and fat pork into half
inch squares and steep them separately for two hours in an abundance of cold Water using twelve
quarts for each and two ounces of crystal soda also for each; wash both in several waters, keeping
them separated; drain and lay first the fat, pork in a saucepan with four quarts of water, melt iton
aslow fire being careful to stir the bottom frequently; as it melts it becomes white and milky, then
transparent, when in this state, strain it through a colander and return it to a clean saucepan add-
ing the leaf Tard; set it on a good fire and stir incessantly until the squares become dry aud brown,
then strain the fat, press well the squares, leave to cool slightly, afterward adding a gill of water
for every two pounds of the fat. Beat the whole vigorously, let cool and draw off the clear part
before the fat has had time to congeal, just when it begins to set, beat thoroughly to have it
smooth.

(108). OXONGE-LARD (Oxonge-Saindoux),
Ozonge is exclusively obtained by melting leaf lard without using any other material; oxonge
15 finer than lard and is also employed for kitchen aud pastry purposes. The leaf lard is melted
in a bain-marie or by stenm, this latter method being preferable. Remove the skin and fibers
from ten pounds of leaf lard. ent it up in squares about half an inch each and bathe them in
cighteen quarts of water with half a pound of erystal soda; wash in several waters, drain and
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‘pound in a mortar, then put it into a well tinned copper basin in a bain-marie and steam by keep-
ing the water boiling all the time until the lard is all melted, now strain it through a fine colander
and leave to cool slightly, adding one pint of cold water, stir well, let it est, then pour off the clear
Fart when it begins to set, beat well to have it smooth.

(109). VEAL UDDER (Tétine do Vesu).
Veal Udder is the fatty part covering a kernel of veal; remove it entirely, tio it up and cook
in plenty of whito broth; when done take it out, pull off the string and press it lightly under a
\eight. Pare and eut it either into strips, squares or bands, ete. 1t is used in forcemeats instead
of butter, pass it twice through the machine, pound well and then pass through a siove. The way
to keep it is to leave it covered in a cool placo or clso cover over entirely with salt.

(110). TO PREPARE LARDING PORK (Pour Préparer le Lard & Piquerh

Lift the bands of pork leaving as little meat on as possible, from the first rib to the end of the
Toin: lay them in brine for three months, then drain off, and put them on & table to rub one by one
and cover with salt. Set them one on top of the other in a cool, dry place and range a board over
with a weight on top; turn them over, and throw on some salt, and at the end of a mouth change
those from the bottom to the top, and three months after, fasten a strong twine to each picce, and
Tiang them up separately in a cold, dark room to dry.

“Another Way.—The picee of pork taken from the back is the only one to use for larding pur-
poses, as it is firm and not liable to erack. Remove all the meat from it, and cut it into an oblong
picce, this being ealled a band; salt it dry with fine salt for three or four wooks, and if it be neces-
sary to use it shortly after its salting, then rub it with very fine salt, and hang if up in a dry and
cool place. This pork must be salted toward the end of the winter; fat pork never receives more
salt than it needs, whichever way it may be employed, or however long the operation may last.

(111 TO OUT FAT PORK FOR LARDING (Maniére de Tailler le Lard Pour Piguer)

The larding pork must be white and firm, perfectly dry aud cooled on ice, specially in summer
50 to make it harder and to be enabled to cut it more evenly. Divide the pork into the required
length leaving on the rind; remove a slice from the top of the necessary thickness to have the pork
of the same thickness throughont, paring the two ends square, then divide it into lardous at equal
distances cutting them perpendicularly as far down as the rind, for this use a thin knife, called a
lard slicer, and cut the lard the siz designated by Fig. 52, then cut them horizontally to
obtain very square lardons of the desired size.

Fio. 58 —Larding Needle for Beef i la Mode.
Fio. 51— Trussine Needie.
Fid. 38 —Large Landing Needle.

No. 1, lardons as represented in the figure are from three to four-eighths of an inch square,
Ty three and one-quarter to four inches long. This size is for larding beef & la mode, braised
tongue, kernel of veal, leg of mutton, ete.

No. 2, are three-sixteenths of an inch square by two and one quarter inches long; this size is
convenient for saddles of venison, fricandeaux, tenderloins of beet, ete.

No. 8, these are five-thirty-seconds of an inch square, by two inches in length; this size is for
poultry, large game, fish, sweetbreads, veal cutlets, ete.

No. 4, lardoes of one-eighth of an inch square, by one aud three-quarter inches long; this
size s for small game, pigeons, chickens, etc.

The lardons as shown in the figures are ropresented one quarter their actual size.

(112, T LARD MEAT, POULTRY AND GAME (Pour Piguer les Viandes la Volaills et le Gibier).
1f it be butcher's meat, pare it properly by removing in strips the skin covering the meat, then
all the superfluous fat.
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The way to lard a tenderloin, is to pare a fine tenderloin of beef, weighing six pounds after it
is trimmed; remove the fat, slide the blade of a thin knife between the skin and the meat, and
press it on the skin so as to avoid injuring the flesh; remove also the superfluous fat on the side,
then cut the two ends round shaped. Choose a larding needle of suitable size to hold the larding
pork that should be eut into pieces of three-sixteenths by two and a quarter
tenderloin lengthwise on a heavy towel, place this over the left arm, then proceed to lard the meat
with the larding needle threaded with a piece of the pork, boring the meat from Tight to left
The needle containing the pork must be stuck in the flesh to a depth depending upon its lengt
but the needle must be withdrawn with one stroke, 5o that the pork remains in the meat visible of

Fia. 8.

an equal longth on both sides.  After the first row is larded, the next one should be slipped exnctly
between those of the first row; then instead of larding between the two lards of the last row, begin
the oporation from the start, which means lard two more rows the same as the first, observing that
the second ones are arranged contrarywise to the first two, then continue until the whole tender-
loin is filled. Proceed exactly the same for fricandeau, racks of veal, grenadins or sweetbreads.

When a picee of poultry or game is required to be larded, it must first be drawn, singed and
trussed, then singe the breast once more, or else dip this part into boiling water to harden the
meat; after this is cold, lard with lardons adapted to their size. This in fact is the whole theory
of larding, and by examining various larded pieces, one can easily become an adept in the a;

(113), LEMONS; TO CUT THEM IN VARIOUS MANNERS (Citrons Taillés de Différentes Monidres).

First wash and wipe the lemons, then cut them length-
wise in four, to serve either with oysters or fried fish.

Channeled slices of lemon are made by outting small
notches on the lemon lengthways of the peel, theu cutting
the lemon in crosswise slices an eighth of an inch thick.
These are used for garnishing broiled fish. Slices of lemon
cut the same way without being channeled, ave frequently
served with tea.

Halved lemons are prepared by paring off the two
ends and then make sixteen notches in the center, the
third of the length of the lemon with the tip of a small
Xnife: these gashes should be very regular; run the kuife through as far as the center,
having eight cuts to the right and eight to the left, this makes eight long triangles;

Fio. 61,

Fua. 00,
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detach the léemon in two parts (Fig. 60). These are nsed also for cold fish and hitelets or
skewers (Fig. 61).

Shells of lemon can also be made, making two shells from one lemon. Cut from the center of
the lemon, beginning at the stalk, as far as the middle of one side and from the other end of the
lemon as far as the middle of the other side, about one half inch of the peel, without detaching it;
cut across the lemon, keeping the ribbon of the peel intact, thus producing two identical pieces;
these halved shells are used for garnishing fried fishes such as sole & la Colbert, ete.

(114, COOKED MARINADE (Marinade Ouite).

Mince one pound of carrots, as many onions and half a pound of gelery root; fry all theso
vegetables in a quarter of & pound of lard without letting them attain color, and moisten with
two quarts of vinegar and one quart of water or more according to the strength of the vinegar.
Add an ounce of parsley leaves, three bayleaves and as much thyme, half an ounce of basil,
garlic, cloves, a bit of mace, a tablespoonful of crushed whole peppers and the same quantity of
allspice, and some salt. Boil the wholo for half an hour, put it aside to get cold and use this
marinade for marinating venison, mutton, hare, ete.

(116). RAW MARINADE (Marinade Orue),

There are two kinds of raw marinade; the first one is made of oil, minced onions, branches of
parsley, thyme, bayleaf, slices of lemon, salt, mignonette, garlic and basil. The second one is
‘made of two quarts of vinegar, four quarts of water, minced carrots and onions, bayleaf, a clove of
garlic, thyme, basil, mace, whole peppers and sprigs of parsley.

(116), HOW TO DRESS MERINGUES (Pour Dresser les Meringues),

Prepare a meringue paste as in No. 140. Pour the preparation
into a pocket furnished with a socket and push it into rounds on to
white paper bands; dust them over with fine sugar and press down
the middle lightly, so as to efface the tip, formed by the socket, then
range these paper bands on top of some wet boards. Cook the
meringues on these boards in a very slack oven, leaving them
in for fifty minutes; they must be of a fine golden color and
well-dried; after taking them from the oven, detach them carefully
from the paper, and remove all the soft parts from the insides, using a teaspoon for this purpose,
then lay them immediately on a raised edged tin sheet, one beside the other, the hollow part up-
permost, and keep them in a warm heater for twelve hours.

(117). MINOE MEAT (Mince Meat).

Suppress all fibers and skin from half a pound of beef kidney suet, chop it up very finely;
have also chopped half a pound of cooked ox heart: seed and pick half a pound of Malaga raisins,
half a pound of Smyrna raisins, half a pound of currants, ehop up three ounces of citron, cut three
ounces of candied orange peel into three-siteenth of an inch squares, peel and chop finely two
pounds of apples. Have two ounces of brown sugar, half an ounce of ground cinnamon, a quarter
of an ounce of grated nutmeg, a quarter of an ounce of allspice ind ground ginger, and a quarter of
an ounce of powdered coriander seeds, one pint of cider, one gill of ram, quarter of a gill of brandy
and the peels and juice of two lemons. Mix all the ingredients together and put them into a.
stone crock leaving it 1n a cool place for at least fifteen days before using.

(118). TO TURN, CHANNEL AND FLUTE MUSHROOMS (Pour Tourner et Canneler les
Champignons).

Ghoose the freshest mushrooms and those of equal size, ent off the stems, wipe well the heads,
and take them one by one in the left hand, the hollow side underneath, then with the tip of a
small pointed knife eut away the peel in regular rings without destroying the mushroom, and turn
from right to left pressing all the time against the tip of the small knife; this must be done quickly
and let us observe that it is not on the first trial that a mushroom can be properly turned, it takes
practice to accomplish this properly. ~As quickly as each one is done, throw it into a saucepan
contuming cold, acidulated water, just sufficient to cover, then drain off the water, and cook the
mushrooms for seven or eight minutes with the Lid on, adding salt, butter and lemon juice, to
keep them as white as possible. As for fluting mushrooms, this art is only learned after long
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experience. Mushroom fluting has beeome almost a profession, and the difficulties to be overcome
can be better understood on cxamining those pretty mushroom heads so delicately carved, we
see displayed by all preserve manufacturers.

(119). T0 STONE OLIVES (Pour Funcléer los Olives)
1f the olives are plump, large and contain small stones, these can be
removed with & machine made for the purpose (Fig. 63) or with a tubo
from a column box, but generally the meat s cut off in spirals around
the stone by means of  small knife. After the stone is removed, the olives
resume their former shape, then plunge them into boiling water, and
take them out again at once; they must be blanched without boiling.

(120). PANADA OREAM FRANGIPANE (Panade Oréme Frangipane).
Boil four gills of cream; put into another sancepan, four eggs, an
ounce and a half of flour and some salt; mix and dilute with the cream,
set it on the fire, and stir it with a spoon, bearing on the bottom of the
saucepan, and when thickened and well worked removo it from the fire
at the first boil and then set it away to cool with a buttered paper over it.

(121). PANADA OF FLOUR AND MILK, BREAD-CRUMBS, AND PATE A
CHOUX (Panade de Farine et de Lait, Mio do Pain et Pite & Choux),

Flour and Milk.—Put in a saucepan half potnd of flour, also four eggs and work well
together adding some salt, and dilute with six to eight gills of milk; stir it over the fire and remove
at the first boil, pour it into a bowl, cover with a buttered paper and let get cold.

Bread-crumbs. —Souk four ounces of bread-crumbs in a_pint of water, squeeze out all the
liquid and put it into a saucepan with a littlo salt and threo gills of milk; thicken it on the fire
without ceasing to beat, and stir it up with a spoon until it detaches itself from the pan, then set
it in a bowl, cover with buttered paper and put away to cool.

Pate & Chouz.—Put one pint of water or broth in a sancepan with two ounces of hutter, set it
on the fire, remove it aside at the first boil, and incorporate into it, three quarters of a pound of
sifted flour, mix well and dry on a slow fire till the paste detaches itself from the saucepan and let
cool slightly, then stir into it gradually two whole eggs and four yolks, set it away in a cool place
with a buttered paper over, for further use.
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(122). WHEAT AND RICE FLOUR PANADA (Panade de Farine de Gruan et de Ri).

Wheat Flour.—Boil half a pint of broth with half an ounce of butter, remove it to the side of
the fire, and add to it four or five ounces of flour, or as much as it can absorb, stir the paste
quickly, return it to a slow fire to dry, do not ceas stirring until it detaches from the saucepan.
Pour it into a bowl, cover with a round piece of buttered paper, and set it away to cool.

Rice Flour.—Have oue pint of white broth or milk and half an ounce of butter; boil together
and add sufficient rice flour to form a paste, let it dry, then set it away with a buttered paper
cover 1o got cool.

(123). PARSLEY BOUQUET, IN BRANCHES, FRIED OR CHOPPED (Persil en Bouquet, en Branches,
Frit ou Haché),
Plain Bouguet or Bunch of Parsley.—Take about one ounce of parsley branches, including
the leaves, wash them nicely and fold them in such a manner that they form a small bundle o
fagot, 1o be tied with a piece of string.

The Garnished Bouquet of Parsley.—Make it exactly the same as the plain bouquet the only
difference being that it envelopes various aromaties, such as thyme, bayleaf, clove of garlie, basil,
marjoram, chives. green celery, ete. When we speak of a garnished bunch of parsley without any
specification, we mean garnished with & bayleaf and a small twig of thyme.

Parsley in Branches fov garnishing should be taken from well washed, very green parsloy,
from which the coarser stalks have been removed; keep it in fresh water and uso when needed,
drawing 1t first: for garnishing fish, boiled beef, ete.
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Fried Parsley is used as an aceessory (o fried dishes; it is not a garnishing, but simply a dec-
oration; detach some leaves from some very green parsley, wash them in cold water, drain,
press them in the hand or in a cloth to extract all the water, and when dry, lay them in a wire
Dasket to plunge into boiling fat; drain as soon as they stiffen.

Chopped Parsley.—Choose very green parsley, wash, drain and press it so as to extract all
the water, then cut it up as finely as possible, afterward chopping it well; wash it again, drain and
squeeze it thoroughly to remove all the water; lay it on a cloth sieve and leave it in a cool place
il needed.

(124). ALMOND PASTE FOR FANOY OAKES (Pite &'Amandes a Potits Fours).

Take one pound of peled and well dried almonds; one pound of powdered sugar, and five whites
of eggs. Pound the almonds and the sugar, either in a machine or mortar, and when well reduced
to a powder, pass it forcibly through a twelve mesh sieve (Fig. 96); return it to the mortar, and
mix in with the almonds the five egg-whites little by lttle, so as to make a paste, which can be now
beaten and worked until a good body is obtained, having it as fine as possible.

(126). ALMOND PASTE WITH CO0KED SUGAR AND FILBERT PASTE (Péte d'Amandes et Pite
@Avelines au Sucre Ouit).

Almond Paste.—Shell and skin one pound of almonds; pound them with half a pound of
powdered sugar and a little water to make into a very fine paste, the same consistency as a maca-
roon paste. Cook three pounds of sugar to small crack, and as soon as ready pour it in small
strings on to the paste, stirring constantly with a spatula and leave stand till cold. When this
paste is thoroughly cooled off, return it to the mortar and pound it onee more with liquors or
vanilla syrup, to have it obtain a body and make it into  fine paste, then put it in a stone jar and
leave it in a cool place.

Filbert Paste with Cooked Sugar.—Have one pound of shelled filberts pounded to a pulp
with  pound of powdered sugar and a gill of water; lay this paste in a basin. Cook in a copper
pan two pounds and a half of sugar to small erack, pour it slowly over the paste mixing it so that
it mingles in well, then leave to cool and pound again, stirring in half a gill of liquor, either
kirsch, maraschino or any other. Color the paste green or pink according to taste.

(126), ALMOND PASTE WITH EGG-YOLKS (Pite d'amandes aux jaunes d'mufs).

Have one pound of almonds, one pound of sugar, and eight egg-yolks; pound or mash the
almonds in a machine with the sugar so as to reduce them to a fine powder, then strain through a
twelve mesh sieve (Fig. 98), put them into the mortar, and mixin well the yolks adding them little
by little; pound all up together so as to obtain & very fine paste, having it quite thick.

(127). ALMOND PASTE WITH GUM TRAGACANTH (Pite 'Amandes & la Gomme Adragante).
Put three ounces of gum tragacanth to steep in two gills of water for twenty-four hours, then
strain foreibly through a picce of linen. Pour this gum on to a marble slab and work it with the
hand to have acquire a body incorporating in slowly two pounds of icing sugar, then add one pound
of pounded almonds and the juice of a lemon strained through a sieve; beat the paste well and
pour it into & vessel or stone pot: closing hermetically; keep in a very cool place to use when
needed. This paste may be colored red, green, orange or any other color.

(128). ALMOND PASTE WITH PISTACHIOS (Pite d'Amandes aux Pistaches).

Have three quarters of a pound of almonds, half a pound of pistachio nuts, a pound and a
Talf of sugar, two tablespoonfuls of orange flower-water and five egg-whites. Peel the almonds
and pistachio nuts; dry and pound them with the sugar, egg-whites and orange flower-water till
they become a fine paste, then add to it a little vegetable green, so as to give it a soft, green
color.

(129), BABA PASTE (Pite & Baba),
Sift a pound of flour on the table, divide it in four even parts and use one of these to make the
Teaven by forming it in a cirele and placing three quarters of an ounce of yeast in the center, dilut-
ing with a little warm milk to obtain a soft paste; roll this into a ball, cut it crosswise on the tap
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with two cuts of the knife and lay it in a floured vessel; cover with a cloth and leave to rise in &
mild temperature to double its ile the remainder of the flour into a hillock, make a hole in
the center to form a hollow and in it lay an ounce of sugar, a spare half ounce of salt (according
to the saltness of the butter), six ounces of butter and six eggs. Mix all the ingredients well
together and work the flour in slowly, then begin to knead the paste so that it becomes smooth and
aequires a body slowly adding three more eggs and four ounces of butter; continue to d until
again quite smooth with plenty of body, then mix in the leaven, wrapping it lightly in the paste
and cutting the whole in every direction until thoroughly mingled and the paste is finished, then
add 10 it two ounces of seeded Malaga raisins, two ounces of Sultana or Smyrua currants softened
in water, two ounces of cherries cut in four and two ounces of finely cut up citron. Lay the paste
in a vessel, cover with a eloth and let riso to  third more than its size, then break it up with a
spoon; the paste is now ready to be used.

(130). BRIOCHE PASTE (Pite & Brioche).

Take one pound of flour, three quarters of a pound of butter, seven to eight eggs, half an
ounce of yeast, two pinches of salt, four pinches of sugar, two spoonfuls of brandy and some
water. Dissolve the yeast in half & pint of tepid water, and with this liquid and a quarter of
a pound of the flour, make a rather thick paste, put it into a small saucepan with a little luke-
arm water at the bottom, and let it rise in a slack heater. _Sift the remainder of the flour on the
table, form a hollow and put in the center, the salt, sugar, brandy, two spoonfuls of water, three
of the eggs and the butter; mix together thoroughly with the hand, and incorporate gradually the
flour 80 as 10 obtain a smooth paste, then beat sharply with the hands for a quarter of an hour,
adding the rest of the eggs ono at the time.  Beat it well against the table to let it acquire a body;
then Iay out the paste and spread the yeast over, fold it up to enclose the yeast and break it into
small pieces with the hands; pile up the broken pieces, cut the paste once more, and put the
pieces as quickly as they are cut into a floured vessel, cover it and set it to rise in a moderate
temperature, until it will be raised fo twice its original size; this will take at least six hours. Set
the paste again on the floured table, break it up and refold it several times with the hands, return
it to the vessel, cover and put it back once more in the same place to rise. Break the paste up
again three hours later, put it back into the vessel, and this time set it either in a cool place or on
the ice to become firm. It should now be left at least three hours before using.

(131). COOKED PASTE FOR FANCIEUL BORDERS (Pite Cuite Pour Bordures de Fantaisies).

Boil one pint of water with a quarter of a pound of butter and a grain of salt; as soon as the
liquid boils remove it from the fire, and incorporate in one pound of flour so as to obtain a good
paste, then replace it on to a moderate fire and stir vigorously until it detaches from the bottom of
the saucepan, then remove it entirely and pour it on to a floured table; as soon as it cools off
slightly, knead it with the hands, adding to it slowly one pound more flour; by this time the
paste should be perfectly smooth; after it has obtained a consistency, turn it the same s puff
paste (No. 148), giving it seven or eight turns, having the paste remarkably smooth; it must be used
at ones.

(132). CREAM CAKE PASTE (Pite & Chou).

Pat into a sancepan half a pint of water,a grain of salt, one ounce of sugar and two ounces of
‘butter; set the saucepan on the fire and when the butter floats, remove the pan from off the range,
and incorporate into it a quarter of a pound of fine flour, stir vigorously not to have it the least
Tumpy, and put it back on to a slow fire to dry until it detaches easily from the bottom, then take
it off once more, and mix in a tablespoonful of orange flower-water; four or five minutes later stir
in four or five eggs, adding them one at the time; it must now be more consistent than otherwise,
and if a little of it should be dropped from the spoon, it must retain its shape and not spread.

(133). DRESSING PASTE (Péte & Dresser).

Sift & pound of flour on the table, arrange it in a circle and in the center lay half an ounce of
salt, four ounces of butter and a gill of water; mix thoroughly, working the flour in as fast as pos-
sible. When the paste begins to attain a body, knead it thoroughly twice, mold it round, form,
&nd leave in a eool place.
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(134), ENGLISH PASTE FOR BORDERS (Pite Anglaise Pour Bordures).
One pound of fecula, one pound of sugar, six egz-whites. Lay the fecula on the table, forming
a hollow in the center, into this put the sugar, o little tepid water and six egg-whites, lightly
whisked; make & very hard paste, set it in a cool place hermetically closed in a bag for about two
hours.

(135). FINE FOUNDATION, ORDINARY FOUNDATION OR §HORT AND FLAWN PASTES
(Pite & Foncer, Fine, Ordinaire ou Briséo ot & Flans),

Fine Foundation Paste—Have one pound of flour, three quarters of a pound of butter, half
a pint of cold water and half an ounce of salt. Sift the flour on a table, bring it all together and
make  hollow in the center, spreading it with the hand, and in this spaco lay the butter, divided
into small bits, half of the water and the salt; make a dough by mixing first the butter with the
water, then drawing the flour into this wet part, a very little at the time, 50 as to obtain & paste
neither lumpy nor too firm; if necessary, add the rest of the water, a verylittle at the time, mass
it together, and knead it briskly two or three times. To knead dough is Yo put it in front of one,
and push it little by little with the palms of both hands and pressing it hard against the table so
4s to got it smooth; after this is finished, bring it together again, detach carefully all the bits
adhering to the table, and roll it into a ball with the hands, turning it in the left hand. Let
the paste rest in the ice-box a quarter of an hour before using it.

rdinary Foundation or Short Paste is made with one pound of flour, half a pound of butter,
half a pint st e o vuuoa 1 1 - A o o sl o bl Mo
put into this the butter, salt and half of the water; work well the paste, adding more water, knead
it properly, then roll it into a ball on a floured table; cover and let rest for one hour.

Flawn Puaste.—One and one-quarter pounds of flour, three-quarters pound of butter, a little
salt, two tablespoonfuls of sugar, three or four egg-yolks; make the paste on the table, adding
enough water 50 the paste will not be too firm; knead, bring together and leave to rest, being
careful to cover it.

(136). FROLLE PASTE OR SWEET (Pate & Frolle ou pate Sucrée).

Arrange one pound of sifted flour in a circle on the table; in the center lay half a pound of
butter, half & pound of sugar, the peel of & lemon, chopped very fine, a pinch of salt, one whole egg
and four to five yolks. Work the whole well together to obtain a smooth paste, kneading it twice;
form into & ball and put aside in the icebox to rest.

(137, FRYING BATTERS (Pites & Frire).

No. 1.—Put into & vessel, half a pound of flour,  little salt, four tablespoonfuls of oil and
three egg-yolks; dilute these with suficient water at once, 50 as not to have to add any more, and
the size of half an inch ball of compressed yeast dissolved in  little tepid water; mix till it becomes
smooth and flows without being stringy; it should well cover the spoon. Lay a cloth over the vessel,
and keep it in a moderate temperature. At the last moment add to it threo beaten egg-whites.

No. 2.—Place in a vessel half a pound of flour, a little salt, two tablespoonfuls of oil, diluted
in tepid water, and then add a piece of compressed yeast the size of  half an inch ball, dissolved in
a little water. Set the batter in a moderate temperature, and when it begins to ferment, add a
handful of flour, salt, oil and water. The batter should be renewed every day without adding
yeast; the fermentation produced by the batter will be sufficient to keep it light, and avoid the use
of any more yeast.

No. 8—This is a finer preparation, intended for sweet dishes, etc. Take half a pound of flour,
dilute it with tepid water, into which an ounce of butter has been melted, also salt; make a soft,
very smooth batter and when it has cooled off, add to it half a gill of brandy, two egg-yolks and
two whites, beaten to a stiff froth.

No. 4.—This is frying batter with baling powder. - Put five ounces of flour into a vessel, dilut-
ing it with two ills of tepid water, one tablespoonful of brandy, two of oil, a pinch of salt and one
egg-yolk.  When ready o use, add a small coffeespoonful of baking-powder and one egz-white,
beaten to a stiff froth.
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(138). MACARQOON PASTE (Pite & Macarons),

Made with one pound of peeled and well dried almonds, three quarters of a pound of powdered
sugar, a quarter of a pound of vailla sugar and eight egg-whites. Pound the almonds with tho
sugar and part of the whites, 50 8 to obtain & not too fine paste, then gradually add the remainder
of the whites; work the paste well to have it obtain plenty of consistence.

{139, MARCHPANE PASTE WITH ORANGE-FLOWER WATER (Pite Massepain & l'eau de Fleur
Oranger.

One pound of almonds, one pound of sugar, one gill of orange flower-water and the juice of
one lemon. Peel the almonds, wash them in cold water, drain on a cloth and pound them with
the orange flower-water, adding the sugar and the lemon-juice; obtain a very fine paste and put
it into a small saucepan to dry on a slow fire, turning it steadily until all the moisture evaporates
and it detaches from the sides and bottom of thepan. A round bottomed saucepan or basin is far
preferable to the flat ones, which are in general use.

(140). PLAIN MERINGUE PREPARATION AND WITH COOKED SUGAR (Pite a Meringue
Ordinaire et Aveo Sucre Cuit).

The préparation for meringues is composed of twelve o fifteen egg-whites for each pound of
powdered sugar; set these whites in & basin with a grain of salt and beat up with a whip, very
slowly at first, but increasing the velocity of the movement as the quantity becomes greater. The
Deaten whites should be stiff and remarkably smooth; then mix in the sugar a little at a time,
using a wooden spoon for the purpose.

Italian Meringue with Cooked Sugar.—Cook one pound of sugar to *ball” (No. 171);
incorporate a very little of it at a time into six beaten whites, without ceasing to stir; when
all the sugar is absorbed work it for two minutes longer on a slow fire to have it very smooth.

(141, MILAN PASTE (Pite & Milan),
Form a hollow in the center of a pound of flour on the table, lay in it half a pound of butter,
half a pound of sugar, a little salt and three eggs; mix well and knead the dough twice, then put
it aside to rest in a cool place.

(142). NOODLE PASTE, NOODLE PASTE FOR BORDERS AND REPERE PASTE FOR FASTENING
(Pite & Nouilles, Pite & Nouilles pour Bordures et & Repire pour Coller).

Noodle Paste.—Make a ring on the table with a pound of sifted flour, in the center lay a pinch
of salt, a tablespoonful of tepid water and five beaten eggs; mix the eggs in slowly with the flour
and then wrap the paste in a cloth, leave it to rest for fifteen minutes and afterward knead it well
to have it smooth; this requires some time to do.

Noodle Paste for Borders.—The same preparation as for the above, the only diference being
that the five whole eggs are replaced by ten yolks. This paste can also be used for covering dish
bottoms.

Puste for Fastening on Borders (Repre).—This is simply sifted flour diluted with beaten
exg and passed through a fine wire sieve to obtain a suMiciently liquid paste that can be pushed
through a cornet. It should be consistent enough not to run.

(149). OFFICE PASTE (Pite doffice)
Sift one pound of flour on the table, make a hollow in the center, and in this lay half a pound
of sugar, two whole eggs and four yolks. Mix all together to form a smooth paste, knead it twice,
and let it rest in a cool place before using it.

(144, PIE PASTE (COLD) (Pite & Pté) (froid),

‘This is prepared with melted butter as follows: ift a pound of flour, form a hollow in the
eenter and in it lay four egg-yolks and the third of an ounce of salt dissolved in a little water.
Melt eight ounces of butter, pour the clear part slowly into the holiow, then work the flour gradu-
ally into it, adding the necessary water and knead the paste at once, roll it into a ball and leave
tocool. This paste is far mellower than when made with cold butter.

Another proportion for cold pie paste is to have one pound of flour, four ounces of butter,
four egas, tepid water and salt; prepare and finish as above.
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(145), PASTES FOR HOT PIES (Pites & Pités Ohaud),

Lay in a cirele on the table one pound of sifted flour; make a hollow in the center and into
this put a third of an ounce of salt dissolved in & little water, eight ounces of butter, two egg-yolks
and two gills of water. Mix first the butter with the eggs and water, add the flour working it in a
little at the time, also pour in a little water as it becomes necessary, being careful not to get the
paste too thin, and still avoid being too dry, otherwise it will not hold together well; knead the
dough twice, detach it from the table and form it into a ball on the floured table, and when smooth,
cover nnd lot it rest.

er recipe is: one pound of flour, eight ounces of butter, half a pint of water, four egg-
yolks, O b v onwe ot it water; 0 be prepared the same as the above.

(146, PUFF PASTE AND HALF PUFF PASTE (Pite Fenillotéo et demi Fenillotée).

This paste is actually not so very difficult to make, only it requires particular attention.
Weigh one pound of the very best quality, not too fresh, but well dried flour; one pound
f butter, well drained and cooled on

the ice, then kneaded in a cloth to make
it become flexible, Sift the flour on to
the table, arrange it in a_circle, and
put into this one teaspoonful of salt and
glassful of water. With the right hand
mix gradually the liquid with the flour,

Fio. 65
adding more water when necessary, 50 as to obtain
a smooth, even paste, soft in preference to hard,
and of a_consistency neither stringy nor ropy; as
soon as the dongh is made, knead it well for two
minutes, detaching all the small particles from the
table, but if the paste be well made it should adhere
e neither to the table nor to the hand; cover it with a

cloth and let it rest for twelve minutes. Dredgo
the table lightly with flour, lay the paste on top, and roll it out square shaped, roll out the butter
likewise, lay it in the center of the paste, on top, then bring the four outer edges back on to the
butter 50 as to inclose it well (Fig. 64); take a pastry rolling pin, apply it on the paste, and using
the two hands push the paste and butter forward, rolling it out to the thickness of three-sixteenths
of an mch or thereabont, keeping it straight on both sides as represented In the following design
(Fig. 63). Fold this band into three, press it down with the rolling pin to compress it, the accom-
panying design will show how to fold it (Fig 66). The paste has now only received one turn; to
fold 1t once more, give it a half turn so as to lengthen it to the same thickuess, but in a contrary
direction, as thin as before; then fold the paste 1 three, cover it and let it rest for ten or twelye
minutes; the paste will now have received two turns: then give it two turus more, exactly the
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same as the others, and let it rest each time for ten minutes. Before giving the last two necessary
turns to fine puff paste, it must have already had six, if more are given it will be found detrimental
to its delicacy.
One speeial obstacle to be absolutely avoided during the operation is not to let any butter what-
ever escape from the folds of the paste, which might easily ocour if the paste happens to be 00
Soft, if rolled out too thin, if not rolled out regularly in smooth layers, and if it is thicker on one
side than the other. In summer it is very difiicult to obtain good puff paste without the use of
jce or at least without a cold cellar; in any way this inconvenienee can be obviated by sub-
stituting good beef kidney suet for butter. This fat must first be skinned, then soaked in cold
water, well drained, and pounded in a mortar, 5o as to convert it to a smooth paste, and_ then
‘made supple by working it with the hands for a few minutes while wrapped in a cloth. If the
paste should be made in moist, summer weather it must be laid on a cold baking sheet dredged
with flour, and put aside in the ice box

For Half Puff Paste.—The parings from puff paste make an excellent half paste. 1f this
paste should have to be made, prepare a dough of three-quarters of a pound of butter for one
pound of flour, operating exactly the same as for the puff paste, but giving it seven or cight turns
instead of six.

(147, RAVIOLE PASTE (Pite & Raviole)

Tay & pound of sifted flour on the table, form a hollow in the conter and in it place one ounce
of salt, four cggs, two ounces of butter and a little tepid water.

Another proportion is one pound of flour, one ounce of salt, two eggs, one ounce of butter,
two heaping tablespoonfuls of grated parmesan and a little tepid water. The paste should be soft,
yet not, too firm, knead it well to have it smooth, lay it on a board, cover with a cloth and let it
Test in & cool place for one hour, then roll out and finish making the ravioles.

(148). SAVARIN PASTE (Pite & Savarin).

One pound of flour, half a pound of melted butter, four ounces of sugar, eight eggs, six

yolks, half an ounce of yeast, half a gill of raw eream, and a pinch of salt.

Sift some of the flour into a warm vessel, and make a soft leaven with a quarter of the flour

and the yeast, dilute it with tepid water, and cover it with some more of the flour, then leave it to

Tise in 4 warm temperature. When the leaven has risen to half its original size, break up the

dough with the bands, and work into it gradually, and one by one the eggs and the remainder of

the flour, then knead the dough vigorously for ten minutes to give it a body, add to it slowly the

* melted butter, afterward the sugar and salt, and lastly the raw cream; the zest of lemon chopped
or grated may be added if desired.

: (149). TART PASTE (Pito & Tarto),

Make a paste on the table with three-quarters of a pound of flour, a quarter of a pound of
arrowroot or fecula, half a pound of butter, three egg-yolks, two gills of cold water and a table-
spoonful of sugar, adding a little salt. When the paste is smooth, wrap it up in a cloth, and
leavo it to rest for twenty-five minutes.

(160). TIMBALE PASTE (Pite A Timbale)
Mix one pound of flour, three-quarters of a pound of butter, four or five egg-yolks, one

of salt, and one gill of water. Form a paste, reserving a little of the water. Knead it well, then add
slowly the rest of the water, roll it out, and set, it aside to rest under a cover.

(151), SMALL PUFF PATTIES (Petits Patés Penilletés).
Make a puff paste the same ns for pufl paste (No. 146), giving it six turns, roll out the paste to
three-sixteenths of an inch in thickness, let it rest awhile, then from it cut about fiftcen round
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pisees, using a smooth pastry cutter one and three-quarters to two inches in diameter; collect
the parings together at once, roll them out with the rolling pin to one-eighth of an inch thick.
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and cut the same quantity of round picces with the same cutter, turn them over on to a wet bak-
iug sheet in straight rows, a small distance apart, and lay on each one, @ one to one and & quarter
inch ball of veal Godiveau forcemeat, or one of fish, chicken, game, with or withont chives
Moisten the paste around the garnishing, cover each one with the pieces that were cut first, pressing
them down to make the two layers of paste adhere together all around the garnishing; flatten the
paste with the back of a small one and a half inch pastry cutter, egg the tops using a soft brash,
and cook these small paties in a well heated oven

(162. T0 POACH QUENELLES, SMALL TIMBALES AND MOUSSELINES (Pour Pocher les
Quenelles les Petites Timbales et les Mousselines),

Quenelles.—Quenelles are poached by pouring hot (nearly boiling) water into a sautoire by
the side of the quenelles, set the sautoire on the fire to bring the liquid to a boiling point, and at
the first boil, cover the sautoire, remove it to the side of the range so that the water ouly quivers,
and take out the quenelles with a skimmer as soon as they arc firm. The length of time to poach
quenelles depends upon their size; either ten to fifteen minutes. Dry them on a cloth before
dressing.

Small. Timbales.—Range the timbales in a sautoire; fifteen minutes before serving, fill it to
half the height of the molds with boiliug water, and set the sautoire on the fire; when the water
is ready to boil, remove and place it in a slack oven for ten or fifteen minutes; after a lapse of ten
minutes touch the forcemeat in the center, and if firm, take them out, let stand for a little
and invert the molds into a cloth to drain off all the liquid. Unmold.

Mousselines.—Put these into a flat sautoire furnished with a perforated grater having the holes
at regular spaces apart so that each one can receive a mold. The molds being rounded at the
bottom, these holes are to keep them standing upright. Pour boiling water into the saucepan
nearly sufficient to cover the height of the molds and stand it on the fire; when the water
Doils, remove and push it gently into a slack oven for ten or fifteen minutes, sufficient tim
to poach them slowly; they will be found done when touched in the ceuter, they resist to the
pressure of the finger, then take them from the water, stand them on one side to drain and ui-
mold. If the oven be too hot the timbales rise, which must be avoided otherwise they lose
their quality.

(163 TO PRESS MEATS, GALANTINES, BREASTS, SWEETBREADS, ETC. (Pour Presser les
Viandes, Galantines, Poitrines, Ris de veau, eto).

For Meat Juices.—Have a press as shown in Fig. 70. The meats intended for pressing
should be done rare, but cooked through, so that all the juice can be extracted. There
s also a press for pressing galantines, sweetbreads, ete.
is made as represented in Fig. 71; besides, there should be a double
series of strips of wood, five the thinnest being a quarter
of an inch thick, and the thickest are five inches; thesc are for the
purpose of receiving the movable shelf belonging to the press so that
all the pressed articles will be even throughout. For galantines it is also
necessary to have a dozen tinned. sheet-iron
sheets, a sixteenth of an inch thick, twelve
inches long and six inches wide. These shects
are to be used when there are several gulantines
o equalize their thickness so that they are all
pressed uniformly. The sizo of the press is
thirty-cight inches high, twenty-eight inches
wide and sixteen i deep; the scrow to be
twenty-six inches long, and the wheel one foot
in diameter. Press to the required thickness b
arranging’ the strips higher or lower:
for galantines they are put an inch lower than the galantine itself; turn the
‘movable shelf Tests on the two strips which are the thickness required.

Suweetbreads ave pressed either in round or oval molds, proportionate to the size of the
sweetbreads; place these molds, one beside tho other, on a shelf of the same dimension as the
movable one and fill each one with a piece of unlarded, braised sweetbread just sufficiently large
enough to ll up the mold when pressed.

Fia. . Fio.71,

ew slowly until the
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For Breast of Mutton or Lamb, Braised and Cooked.—Range them on a board and press with
a half ineh thick strip on both sides to receive the movable shelf the same as the sweetbreads.

Beaf Tongues are placed in a mold the shape of the tongue, it being two inches thick,
and a half inches long and three and a half inches on its widest part. Molds containing two,
four, or six tongues ean be had.

Boned Hams are pressed in oval timbale molds.

Corned Beef in square molds, two and a half inches deep.

(164, TO PREPARE DECORATED QUENELLES, MOLDED QUENELLES AND POCKET
QUENELLES (Pour Préparer les Quenelles Décorées, Moulées et & la Poohe).

Large decorated quenelles are used as a garnishing or to complete relevé garnishings: they
can be prepared with chicken, game or fish forcemeat. These quenelles are made on pieces of
buttered white paper, shaping them to any desired form with a small knife while smoothing the
surfaces neatly. Large quenclles are usually decorated with truffles or red beef tongue, the
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former being preferable. The truffle decoration can be applied on to the quenelles cither hefore or
after poaching; in the first case the decorations are slightly incrusted into the forcemeat after
wetting them with egg-white; the quenelles are then plunged into boiling water with the paper
they have been molded on. If the quenclles are to be decorated after poaching then the pieces
must be simply applied on, but first cover, or, better still, dampen one side with soft forcement so
that they can adhere. Quenelles are poached in salted water without allowing it to boil.
Moided.—Butter some plain, oval-shaped, quenelle molds, using slightly melted butter;
decorate the bottom of the mold the same as shown in the design. If required to be stuffed, then

Fio. ™, Fio. 78 Fio. 4.
pace 1 layer of forcemeat on the decoration and over this any salpicon whatever (see salpicons,
and finish to fill the mold; smooth the tops, stand the molds on a baking pan, pour
mmugh boiling water in to fill the pan to half the height of the molds and then poach in a slack
oven. These molds are simply buttered, filled with forcemeat, smoothed on top and poached.

Pocket Quenelles.—Mix together half as much quenelle forcemeat (No. 89), as cream force-
meat (No. 75), incorporating the latter gradually into the former, pass it all once more through
fine sieve, and fill a strong paper cornet with a third part of this forcemeat, push small qu;
inch quenelles the shape of beads on to a buttered sheet, and then poach them in boiling, salted
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water. Color half of the remaining forcemeat with a little vegetal carmine, of a fine, light
ved color, and put this also into a paper cornet, and force them through on to another but-
tered sheet, letting these quenelles be channeled shaped, poach in salted, boiling water. Color the
remainder of the forcemeat with spinach green or vegetal green to obtain a light pistachio color,
and set them into a paper cornet also, and with it form oval shaped quenelles on fo a buttered
sheet, pour over some boiling, salted water, and let them poach for a few minutes. These quenclles
are used as garnishings for soups, and for a variety of entrées.
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(186). TO MOLD QUENELLES WITH A SPOON, EITHER PLAIN, FILLED OR ROLLED IN
FLOUR (Ponr Mouler les Quenelles & la Cuillire, Simples, Fourées ou Roulées & la Farine).
Select two common, large and very thin iron soup spoous, put one of these into a small panful

of hot water, and taking the other in the left hand fill the hollow center with the forcemeat,

smooth the top with the blade of a small knife dipped in tepid water, arranging it in such a man.
ner that there is as much forcemeat above as below thé level of the spoon, then remove the quenelles

with the hot spoon sliding it beneath the forcemeat, then slip it at once on to the bottom of a

buttered sautéing pan, without turning it over, so that the same side is on top. I the quenelles

are wanted filled, prepare a montglas composed of mushrooms, tongue, truflles or foies-gras; thicken
it with some very compact reduced, good brown sance, so that when cold the preparation can be
divided into small parts, aud rolled into olive shaped pieces in the hand; in this case, when the

>
spoon is filled with forcemeat, make a small hole with the finger on the surface 50 as to insert the
montglas, salpicon or purée, cover over with more forcemeat, being careful that it is the same
thickness all over the filling, smooth it down nicely, and removo the quenelle with the hot spoon
to slip it on to the bottom of a buttered sautéing pan without turning it over. Generally
for one pound it will take eight large soup-spoonfuls, or sixteen dessert-spoons, or thirty-two
tea-spoons, or sixty-four coffee-spoons. Poach these quenclles by pouring hot water into the
sautéing pan beside the quenelles, and set the pan on the fire to bring it to boiling point; at the
Airst boil, move it on one side, so that the water only simmers for six to fourteen minutes, nccord-
ing to their size. ~Lift. the quenclles with a skimmer, and drain them on a cloth before using
them.

Fia. 81, Fio. 82 Fia. 83, Fla.si

7o Prepare Quenelles Rolled in Flour.—Divide some game, chicken or fish forcemeat into
‘pieces; roll each one on a flour dredged table into strings three-quarters of an inch in diameter; cut.
theso into picoes three-quarters of an inch long; roll them on the table to give each one the s
of an olive or small eg half an inch in thickness and one inch in length. Larger ones can bo
made of Godiveau an inch and three-quarters long by five-cighths in thickness. Poach the quenelles
in boiling water with salt added to it. The Godiveau quenclles are poached by ranging them at
cqual distances an a baking tin covered with a sheet of paper, then placing it in very slack
oven.

(166). TO RAISE, PARE AND POACH BREASTS OF POULTRY AND GAME (Pour Lever, Parer
et Pocher les Filets de Volaille et de Gibier & Plumes),

Cut off the pinions from a clean, singed chicken, split the breast skin from one end to the
other in the center, open it so as to disclose the flesh, then detach the breasts with a small knife
following the breast-bone, and leaving the minion fillets adhering to them, removing them later if
not needed. Take these breasts one by one, lay them the smoothest side uppermost on a table,
press them down with the left hand and slip the blade of a knife between the flesh and the skin,
50 a5 to remove the latter at one pull without breaking it. Beat the breasts lightly with a damp
knife handle, trim them in round half hearts on one end, and pointed on the other; remove the
inside nerve, and the fine skin from the minion fillet, beat these lightly and lay them on the
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inside surfaco of the breasts, if found necossary to enlarge them, but unless the breasts are very
small, they are not added. They can be interlarded either with slices of trufflo or tongue,
by cutting five or six incisions across the minion-fillet and garnishing them with cither of these.
Proceed exactly in the same manner for breasts of game.

To Poach.—Placo the breasts of poultry or game in a buttered sauteing pan; turn all the points
toward the center and on them, place a sheet of buttered paper, put on the cover and set the pan
in 4 slack oven leaving it in long enough to poach according to their size and quality.

(157). T0 OLEAN OURRANTS, MALAGA AND SMYRNA RAISINS (Pour Nettoyer les Raising
de Corinthe, les Raisins do Malaga, et de Smyme).

¥ tho currants on a table mixing in with them some flour, rub well together, then shake

them n,mu,,n a coarse sieve, (No. 95) having eight meshes so that the small eurrant stalks

pass through; wash well and dry them, then pick them over to free them of all the gravel stones
which are generally to be found in these fruits, as well as the large stalks adhering to them.

Smyrna (Sultana) raisins are cleaned the same as currants; abstain from washing them. Seed

Malaga raisins and pick off the s

(158). RAVIOLES (Ravioles),

Roll out some rasiole paste (No. 147), very thin and in a perfect square; lay on top half an
inch from the edge and one inch apart some chicken raviole forcemeat balls (No. 93), three-quarters
of an inch in diameter, after the entire flat is covered, moisten it lightly by passing a brush around
the forcemeat balls and then place another flat of paste on top, it to be the same thickness as the
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under one and about four inches wider. Press on to this upper paste between the balls of forcemeat
with a ruler and the whole length of the flat and then across so that every one of the balls is en-
closed in a small square; cut each of these out with a chanueled wheel or jagger (Fig. 87). The
jaggers are used for cutting lattice work bands for pies, or else replace it by a round channeled
pastry cutter. Lay the cut pieces on a flour dredged saucepan lid and then drop them into boiling
water to poach for about twelve minutes.

(1659). T0 REDUCE AND STRAIN SAUCES THROUGH A TAMMY (Pour Réduire les Sauces et les
Passer & IFtamine)

The reason sances are reduced is to give them the delicacy and succulence necessary to their
finish, by incorporating into them fumets, stocks and the required condiments. The stocks that
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are to be added to the sauces in order to reduce them should be as concentrated as_possible
50 as to avoid any superfluous labor. In order to reduco a strained, despumated sauc
pour it into a flat saucepan having a thick bottom, set it on a brisk fire and let the sauce boil
while stirring it well with a_spatula, and pressing it down in a way that the sauce will fail to
adhere to the bottom, and therefore burn. Mix in gradually the stock needed for its improvement,
and continue to boil until it has ncquired the necessary consistency and succulence, then take it
off, and strain it through a tammy.

(160). RICE FOR CROUSTADES AND RIOE WITH CREAM (Riz Pour Oroustades et viz & la Oréme),

Pick well four pounds of Carolina rice, put it into a newly tinned saucepan without washing
it, adding a half pound piece of fresh pork, moisten it to three times its height with some water:
heat the liquid on a moderate fire, and at the first boil, remove it to a slower one; twenty minutes
after when the liquid is neatly all absorbed. cover the rice with a heavy buttered paper, close the
sancepan, and set it at the opening of  slack oven, finish cooking the tice, drying it thoroughly,
then remove the saucepan from the oven, take out the piece of pork, and work the rice while still
in the saucepan, using a spatula for the purpose, then pound it again in a mortar so as to reduce it
to a smooth paste. Lay this rice on & dampened marble slab, or a thick baking sheet, knead it
with the hands o that it becomes smooth, mold it round shaped, and set it in  saucepan, buttered
over with a brush, or else a mold proportionate to the size needed for the croustade. Press the
rice down well, cover the top with a round sheet of buttered paper, aud set it in the ice box for
seven or eight hours, but not allowing the saucepan or mold to touch the ice. Unmold the rice
after dipping the saucopan in hot water, cutting it out with a knife.

Rice with Cream.—Blanch for a fow moments half a pound of fine, picked and washed rice;
eain and refresh, then put it back into the saucepan and moisten it with one quart of boiled
milkin which a stick of vanilla has been infused. Let the liquid come again to a boil, cov
saucepan, and finish cooking the whole very slowly for forty minutes. When the vice is tender and,
has absorbed all the liquid, add to it a pinch of salt, three ounces of sugar, two ounces of fresh
butter and a few spoonfuls of whipped cream.  Sometimes & few egg-yolks are added to this rice,
if 50, theymust be put. in befora any other of the ingredients, while the rice has all its heat, so
that the eggs can cook while in the act of stirring them.

(161). TO PREPARE RISSOLES (Pour Préparer les Rissoles).

Rissoles are propared in two different ways, the first, by rolling out some fine paste or
clippings of puff paste, into a long, thin piece from ten to fourteen ivches wide; wet the bottom
edges of this paste, then lay on it four balls—f an inch and a quarter in diameter for the two
and three-quarter inch rissoles made of rissole preparation, and from two and three-eighths inches
distance apart from each other, and two inches from the edges; refold the paste forward, so as to
cover up the prepared balls, and fasten the paste down to six-eighths of an inch around the balls;

press on the two layers of paste to adhere them together, then
cut out the rissoles half circular with a chanueled pastry-cutter
either two and one-quarter, two and one-half or two and three-
quarters inches in diameter. As soou as the rissoles of the first
row are cut, lay them aside; pare the edges of the paste and ko
begin the operation again; reduce the height of the cut out rissoles by pressing them down with
the finger without mishaping them. These rissoles may now be breaded and dipped in ege, or left
white; in the first case, lay them simply on a tin sheet covered with a white paper till ready to
fry. In the second, place them at some distance apart on a floured cloth so that the paste cannot,
adhere to it. To prepare rissoles differently, roll out a thin flat, cut it into small round pieces with
a channeled pastry-cutter either two and one-quarter, two and one-half or two and three-quarters
inches in diameter, and on each one of these, lay a prepared rissole ball; wet the paste all round,
and fold the piece of paste over the ball fastening the two edges together. Press the tops lightly
with the fingers, keeping them a good shape, and lay the unbreaded ones on a floured cloth, and
the breaded ones on white paper.

Fio %,

(162), TO OUT ROOTS WITH A SPOON AND WITH A VEGETABLE CUTTER (Couper les Racines
A 1a Ouillére et & la Machune),

Peel or serape carrots, peel turnips, celery roots, turnip-cabbage or kohl-rabi, sweet potatocs

or common potatoes; wash and keep them into cold water until needed; all of these vegetables
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including poeled truffles can be cut olive shaped or in rounds large or small according to require-
‘ments (Fig. 91). The rounds should be from a quarter of an inch to one inch in diameter; the
long ovals from half an inch to one and a quarter inches. The oval spoons for this purpose
may be either plain or channeled. When outting vegotables with a spoon into either bulls
or olives dip the sharp end of the spoon into the thickest part of the root all through the depth
and endeavor to remove the pieces as whole and perfect as possible.

¥io. 0. @ @ @ Fio. 2 @)

Vegetable Cutter.—(Fig. 92). This utensil is simple, practical and useful. It is used for cutting
vegetables and roots into various shapes for soups or garnishing: having them pass by pressure
through the deep cutters made of steel and movable so they can bo ecasily changed when so
desired. To proceed, first cut the roots into thin slices, all of equal thickness; place one of these
on any one of the selected cutters; put this under the press and bear heavily on it. The pieces
will fall through; pick out the imperfect ones; the others are ready to use.

(163). BLONDE AND BROWN ROUX (Roux blond et bran),

Roux is flour fried in butterand allowed to attain more or less color; it is used for thickening
gravies, soup stocks and sauces; thero are two kinds of rou, the blondeand the brown; the blonde
is made as follows: Put into a saucepan to melt, one pound and two ounces of butter, add to it
one pound of sifted flour and place the saucopan on a moderate fire to let it cook slowly while stir-
ring until it beeomes of a light blonde; this is used for velonté. For the brown, leave it on the fire
or in # slack oven until it assumes a darker color; should it not be necessary to use it at once,
pour it into a vessel, and employ it as needed, but when required for immediate use, take it from
the fire, leave it in the pan and let it lose a few degreos of its heat beforo moistening it. For
a velouté, dilute it with a white velouté stock, and a brown espagnole stock if needed for brown;
the proportions for both velouté and espagnole being: one pound and two ounces of butter, one
pound of flour and four quarts of either white or brown stock.

(164), RUM FLAVORED WITH VANILLA; SPIRIT OF STRAWBERRIES, RASPBERRIES AND
T00TS (Rhum Vanillé; Esprit do Fraises, Framboises et Abrioots).

Roum flavored with Vanilia.—Put twelve vanilla beans eut in pieces in a quart bottle with &
quarter of a pint of boi ater, twelve hours later fill up the bottle with good rum and leave it
for ten days; it will then be ready for use.

Spirit of Strawberries, etc.—Crush thirty pounds of strawberries or raspberries: to this pulp

liquor reaches twenty degrecs. Spirit of apricots is made the same way only taking twenty pounds
of fruit instead of thirty for each three quarts of spirit. The fruits are pressed through a sieve
and the kernels broken nnd crushed in & mortar, then mixed in with the apricots.
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(165). SALPIOON; HOW TO PREPARE (Salpicon; Maniére de lo Préparer).

Salpicons are prepared with cooked and eold meats and fish, red beef tongne, sweetbreads or
beef palates; they are also made of chicken or game fillets, foies-gras, also with traffics, mushrooms.
cbpes, and besides these, oysters, lobsters, crawfish, ete.

The characteristic of salpicon is that it is ent into small squares: they may be prepared with
one kind of substance alone, but are generally mixed, for example: chickens, with red beef tongue,
truffles or mushrooms; game, with foies-gras or truffies, and fish, with mushrooms and truffles.
Salpicons are always thickened with a sauce corresponding to the natare of the meat, and in all
cases it must be suceulent and condensed.

(166). TO SOALD (Echander)
1n an analogous sense, scalding means to dip, to plunge in boiling water. A pig, a suckling
pig, cal?’s head and feet of either the calf or sheep, chicken’s legs and even whole poultry is sealded.
To scald a pigis to detach the bristles adhering to its back by means of hot water, done by dip-
ping it once or twice in hot water to facilitate pulling them out more readily, then serape the
surface with a knife: this operation must be performed as quickly as possible. The same to be
done for calf’s feet and head, also for sheep and lamb's trotters. Poultry is sometimes sealded,
Dut this system of treatment, should be completely abandoned and the feathers picked off dry,
this being far superior to the sealding process; for by scalding poultry, especially young chickens
they become partiaily cooked and the skin is apt to tear when being trussed; they also contract a

bad taste and decompose quicker than those that are dry picked.

(167), SIEVE-OLOTH OF DIFFERENT SIZE MESHES (Toile & Tamis de Différentes Grosseurs).
Fig. 93 (four mesh) is used for broken and coarsely chopped almonds; Fig. 94 (six mesh) is used
for Mocha sugar, finely chopped almonds and raisins; Fig. 95 (eight mesh) is used for hread

Fio, 9. Fio, . Fio. 8.

Fio. 0. Fia. o7, Fio. %,
crumbs; Fig. 96 (twelve mesh) is used for powdered macaroons, purées and marmalades; F:
(sixteen mesh) is used for sugar, flour and purées; Fig. 98 (twenty-eight mesh) is used for icing
sugar. A mesh indicates the number of holes to each linear inch.

(168). SPIOES, AROMATICS, AND SEASONINGS FOR O0OKING PURPOSES (Epices,
Aromates et Assaisonnements pour la Guisine),

‘The different articles employed as seasonings in kitehen work are comprised of salt, spices,
aromatics, butter, fat, vinogar, oil and mustard. ~Salt is without exception the most indispensable
seasoning; it removes the insipid taste from meats, vgotables and all other eatables. It excites
the appetite and helps digestion, but of course must be used with judgment, for too much is apt
to muke it unhealthy. Coarse salt is the one to be used for cooking boiled meats and vegetables.
Finely pulverized white salt is for table use and the one used in Kitchens for seasoning is merely
crushed and sifted purified salt.  Spices are of different kinds; they are void of nutritious
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‘properties and are only for the purpose of improving the taste of various foods. They are composed
of common black and white pepper, cayenne pepper; then come the weaker spices such as nutmeg,
cinnamon, cloves and coriander, For seasoning, common raw pepper, ground only when ready to
use is hoth agreeable and a tonic, but as much cannot be said for pepper cooked in stews, suuces or
saups, for it loses its aroma while cooking and therefore only theacridity remains. Peppers that do
ot deteroriate while cooking are paprika (s Hungarian product), and rod pepper; these both give a
‘most agreeable flavor to stews and sauces, increasing as the cooking procecds, and either of them,
are agreeable to the taste and a tonic without producing any irritating results.

Aromatics.—Among the most aromatic plants used in the kitchen must be mentioned bay
leaf, marjoram, chives, sage, thyme, wild thyme, savory, tarragon, pimpernel, chervil, pepper-cress,
parsley, onion, shallot, garlic and horseradish root. Some of these are used in a dry state, others
in a fresh, and both are employed in numerous preparations. They can be used in sautés, braizds,
in sauces and even in soups. The action of these aromatics on the general health is only injurious
when indulged in injudiciously or in too large quantities, but when employed with a certain
reserve, they are both healthy, stimulating and agreeable.

Curry, the Best, comes from India.—An imitation curry is made of one ounce of coriander
seeds, two ounces of cayenne, a quarter of an ounce of cardamon seeds, one ounce salt, two
ounces f tumeric, one ounce ginger, half an ounce of mace and a third of an ounce of saffron.

Prepared Red Pepper is made with paprika (Hungarian red pepper), and Spanish sweet
pimentos mixed in equal quantities. In ease paprika cannot be had use quarter cayenne pepper
and three-quarters Spanish pimentos.

Spices,—Before grinding spices be careful that they are the freshest; grind each kind separately
and sift them through a silk sieve, then mix thoroughly and put them into hermetically closed
bottles, and set these in @ cool place (they are only to be mixed when ready

Spices for Bread Stufiing, nse two ounces of sage, one ounce of marjoram, half an ounce of
cayenne pepper, half an ounce of allspice, one ounce of thyme, two ounces of white pepper, a
quarterof an ounce of nutmeg, and half an ounce of finely minced green celery leaf.

Spices for Game Pies, and Galantines are one pound of cinnamon, one pound of nutmeg, one
pound of cloves, one pound of whole peppers, three ounces of cayenne pepper, three ounces of
sweet Spanish pepper, three ounces of thyme and vhm ounces of bay leaf. These spices should be
mixed in the proportion of one ounce to & pound of sal

Spices for General Use.—Two ounces of cinnamon, two ounces of nutmeg, two ounces of cloves,
two ounces of white pepper, twelve ounces of red pepper, four ounces of mace, two ounces of thyme,
two ounces of sage, two ounces of marjoram, two ounces of rosemary. One ounce of spices to two
‘pounds of salt.

ki M T A Tw0 e of curry, half an ounce of thyme, two ounces dry
mushrooms, half an ounce of sage, a quarter of an ounce of mace, half an ounce garden citron,
Talf an ounce of basil, half an ounce e s s maTE 4 magt ot ot e et e o of
white pepper. These aromaties and spices are used when there is no time to prepare a stock, or
when preserved turtle has to be used. Two ounces of spices to one pound of salt.

Spices for Goose Liver Patties (Pité de foies gras).—Four ounces of nutmeg, four ounces of
eloves,four ounces of basil, four of marjoram, four of thyme, twoand a half ounces of black pepper,
three ounces of white pepper, two and one-third ounces of bay leaf, two and a half ounces of mace,
4wo and a half ounces of ginger, two and a third of coriander sceds, one and two-thirds ounce of
sweet pepper.  One ounce of these mixed spices to every two pounds of salt.

(169). STEARINE; HOW TO CAST AND QOLOR IT (Stéarine; Manibre de la Couler et do la olorer),
Casting stearine in plaster molds is most simple and only requires a little attention, Tinned
copper malds should be smooth in the inside and even polished. Put all the plaster molds in a vessel
fter separating each piece and leave them in tepid water for half an hour or longer according to
theirsize. For tuied copper molds coat them first with & thin layer of stearine, then place another
Tayer on tmis first o7 e and continue unil thestearine be sufliciently thiek. The stearine must be melted
in a bain-marie or on a slow fire, being careful to keep it stirred and also not to heat it too violently
s0 that it remains white, for if too greatly heated it turns yellow and thereby loses its beautiful white
appearance: if this should happen it should only be used to coat the inside of large pieces or elso
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for pads for filling the inside of borders. To cast stearine in plaster molds, take the molds from
the water, drain them out for uw moment and then fit each piece into its respective place; tie
around firmly, fill up with the melted stearine and when a light crust has formed on the surface,
break it and empty out the mold ; let rest for one minute, put it back into the water, remove and
unmold with the greatest care. Should the unmolded. pieces fail to be smooth or ¢
caused by the stearine not being sufficiently warm and the molds too cold, and that e
was cast too slowly. This is of great importance to observe and is most essential when
When the objeets intended for casting are frail, such as rings, arms,

be ere

steard
perfection is required
figures or other thin picees, it will be advisablo to insert thin wires into these pa

s before casting.
1g the subjects, wash the mold well, being careful that no
particles of stearine remain in the joints. so that it can be thoroughly closed and the stearine
cannot escape through these joints  Scrape the seams or moldings carefully. Stearine subjocts
can be colored with one or more colors; for this purpose uso water pmms (tubes in preference).
“This kind is mostly employed for this work and to it add a little beef gall to enable the paint to
RHE 0| Ciiy wiae. Tae & oft hidges: brush 3ud pedoied, WIES care: nesa
wait until the first coat bo dry before applying another. With a little taste and skill subjects
can be painted so that a great offect is produced, especially for the larger ones.  When required to
o bronzed, mix a few drops of gam arab with a little of the gall, add bronze powder and a littlo

ater ; stir well, keoping it the consistency of honey. Paint over the subject with a camel’s hair
brush and if one coat be not sufficient then give another, adding a little more water.

the stearine in the mold.  After unmoldi

«170). TO STRAIN PUREES (Pour passer les purées)

Fia, 0,

Vegetable, chicken,
crustacean, and game
purées are strained
through a tammy (Fig.
99) in order to obtain
them as fine as possible.
To accomplish this it
will require the service
of two persons: take
hold of the tammy on
both sides, pour the
purée into its hollow
center, then have two
wooden spoons one ly-
ing in the other, and
press them vigorou:
against  the tammy,
allowing  the purée
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to fall into a deep dish sot underncath; this is easily accomplished and depends entirely upon tho
regular motion of the two spoons, as they must advance backward and forward without getting
separated, or use cither one of the machines shown in Figs. 90a ana 99b.

(171). TO 000K SUGAR (Pour cuire le sucre).

In former days sugars were less refined than in our time, therefore it was most important that
they should undergo the operation of clarification, o, as the very word implies rid them of their
impurities and make them perfectly clear. To-day this operation is almost useless, however, in
case of nocessity we will give tho.exact manner of proceeding, for it may sometimes be fond
useful.  Put twenty pounds of sugar into a copper basin, melt it with two-thirds of its quantity of
water, or one-half pint of water to each pound of sugar, set it on the fire, and when the scum
egins to rise, throw in some egg-whites beaten up with water, the proportions being one white for
each quart of water; do not stir it again, but let it rise to the surface twice, then pour in half a
pint of clear water without eggs; let it riso a third time, and as it does so, temove from off the fire
and skim it. Return it to one side of the fize to let it boil and drive the seum on one side of the
basin, skim this off as quicklyas it gathers. Soon the sugar will become very fine. clear and trans-
parent, but if otherwise, then lot it boil till it clarifies thoroughly and puss it through the flannel
bag. Sugar clarified by this process is ready to be submitted o all kinds of cooking which we
explain further on. The cooking of sugar is easily measured by a thermometer, but a clever work-
man will quickly find it out by the mere touch. These various cookings take different names which
we will now endeavor to explain.

First—Lissé ou Petit Filet or Small T hread.—Cook the sugar, and in order to he sure that
it has reached the first cooking, take out a little of the sugar with a spoon, dip the index finger
in it and apply the finger to the thumb; separate the two fingers immediately, the sugar should
then form a small thread, the thermometer marking two hundred and fifteen degrees Fahronheit,
(one hundred and one degrees Centigrade).

Second—Grand Lissé or Large Thread.—At two hundred and seventeen degrees, the
sugar stretches a little more between the fingers, it is now cooked to large thread (ono hundred
and two degrees Centigrado).

Third —Petit Perlé or Little Pearl.—The sugar reaches this cooking when between the
two fingers it stretches and forms a thread that breaks. The thermometer is then two hunidred
and twenty degrees (one hundred and five degrees Centigrade).

Fourth—Grand Perlé or Large Pearl.—As soon as the sugar extends from one finger
to the other without breaking it has reached large pearl, two hundred and twenty dogrees
Fahrenheit (one hundred and six Centigrade).

Bifth—Au souflté o Glue, or the Blow.—Dip a skimmer into the sugar, knock it at
once against the edges of the basin, blow through the skimmer so as to make the small bubbles fly
out, and when they do so properly, the sugar has reached its degres of cooking. The thermometer
now marks two hundred and thirty degrees Fahrenheit (one hundred and ten degrees Contigrade).

Siath—DPetit Boulé or Small Ball.—Dip the finger first into cold water, then in the sugar, and
immediately into water; if the sugar has reached to proper eooking or small ball, it can be rolled
into a soft ball between the fingers, two hundred and thirty-six to two hundred and thirty-cight
degrees Fabrenheit (one hundred and fourteen to one hundred and fifteen degrees Centigrade).

Seventh—Grand Boulé or Large Ball.—When the thermometer reaches two hundred and
forty-six to two hundred and forty-eight degrees Fahrenheit or one hundred and nincteen to
one hundred and twenty degrees Centigrade, then the ball instead of remaining soft when rolled
Between the fingers, becomes solid and hard, the sugar has now reached large ball,

Lighth—Petit Cassé or Small Crack.—Dip the tip of the finger into cold water, then
into the sugar and rapidly into cold water again, so as to detach it from the fingers if it has
roached its proper cooking it should break. The thermometor is now two hundred and ninety
degrees Fahrenheit (one hundred and forty-three degrecs Contigrade).

Ninth—Cassé or Crack.—Letting the sugar boil a few minutes longer, it will reach the
crack; now dip the finger into cold water, then into the sugar, and again into the water, the
sugar must break between the teeth without adhering to them. It reaches this degree when the
thermometer is at three hundred and ten dogrees Farenheit. (or one hundred and fifty-four degrees
Oentigrade). /4
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Tenth. Grand Cassé or Large Crack or Caramel.—This last cooking is exceedingly delicate
and requires the most particular care, 0 as to avoid having the sugar turn hluv: which it is poei
do very easily. When reaching this last cooking, the sugar slightly los whiteness
assumes a shade scarcely perceptible to the eye; this is when the the 'lw-nwhrn.ndmn three humm-d
degrees Farenheit, and it is now time to add to each twenty pounds of sugar, a teaspoonful 4\(
lemon juice. Continue the cooking and when the thermometer reaches three hundred and for
five to three hundred and fifty degrees Fahrenheit, then romove the basin quickly from the i
and instantly pour its contents on & marble to get cold.

These are the various degrees the cooking of sugar undergoes, practioe alone makes perfect in
particular work, which ean only be acquired after much study and attention.

(172, SUGARS OF DIFFERENT COLORS, AND ICING SUGAR (Sucres de Différentes Couleurs et
Sucre & glace Impalpable).

Tor Pink, have powdered sugar from which icing sugar has been sifted, spread it on  baking-
sheet m\uul with white paper, lay the tin on top of a very moderate fire, and pour into it sufficient
carmine to give it the necessary color; mix and rub it slowly between the hands until the moisture
Gl e e entirely evaporated, then sift~it through a sixteen mesh siove
Fig. 97

llow.

HFor Yellow.—Prepare the sugar the same as for the pink, using Breton vegetal y :

For Orange.—The same as the pink, eoloring with Breton vegetal orange, o yellow and red
mixed to imitate orange.

Lilac and Violet.—The same as the pink, coloring it with red and ultramarine blue, or else
with Breton vegetallilac or violet.

Blue —Breton vegetal bluc and ultramarine blue.

Gréen.—Breton ve

Teing Sugar.—There are very fow cities where powdered sugar is unobtainablo, also icing
sugar (confectionery sugar), but in eas it has to be prepared at home the following remarks will
be found useful. Pound some lump sugar to the finest powder, pass it through an ordinary sieve,
then through an icing sieve called & drum; this latter includes two sieves, one for passing ordinary
sugar and another much finer for passing the icing sugar, meaning exceedingly fine powdered
sugar almost impalpable.

etal green, or clse spinach green or watercress green.

(173). BAND TART (Tourte & bande).

il out on a floured table, a layer of foundation paste (No. 135), cut in this a round, eight
inches in diameter, lay this round on a small baking-sheet, moisten the border with a brush, and
apply on this wet part, a puff-paste border having received six turns, five-eighths of an inch in
thickness, one and one-half inches wide and twenty-six inches long; eut the two ends bias, fasten

Fia. 100,

them together after slightly dampening them and set the tart aside in a cool place for fifteen
minutes. Prepare an egg wash of well beaten whole eggs, or the yolks alone diluted in a little
<old water, apply it tothe border, prick the inside or else put in a small mold, to prevent it
inflating, then set the tart in a hot oven the s for a vol-au-vent for thirty or forty minutes.
After removing it from the fire, detach it from the sheet, and lay it on a dish to keep warm.

(174, EMPTY TARTS, ANOIENT STYLE (Tourtes & I'Ancienne).

Spread on a baking sheet a layer of foundatior paste cight inches in diameter; wet the
edges of this crust using a brush, and lay on the center a spherical shaped pad. four and three-
quarters in diameter and two and one-half high, made of paper and wrapped in slices of fat pork.
Cover this pad with an upper layer of paste made with puff-paste elippings, fasten the upper and
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Tower erusts together by pressing them down with the thumb, and cut away the surplus paste with
the tip of a small knife, following the outlines of the lower crust. Moisten the edges of the crust and
place it on a band of six turned puff paste (No. 147), an inch and a half wide, by twenty-six inches
long, and three-eighths of an inch thick; cut off the ends on the bias, wet them slightly and fasten

Fia 101

them together with the finger; channel the band lightly, decorate the dome with leaves cut from the
paste, egg tho surface, also theband, and bake the tart for thirty to forty minutes in a well heated,
but not too hot oven. After removing the tart from the fire, cut the dome at the base %0 as to
remove the pad: it is now ready to fil,

(175). THIOKENINGS FOR SOUPS, SAUCES AND STEWS (Liaisons pour Potages, Sauces et
* Ragofits),

Thickening for Soups.—Put some egg-yolks into a bowl, beat them up with a wooden spoon
and dilute with  few spoonfuls of good raw cream; some broth, or cold sauce; pass this through
sieve or tammy, add a dash of grated nutmeg and a few bits of fine butter. Boil well the soup,
remove it to one side of the range and mix in the strained thickening; return it to the hot fire, to
let cook without ceasing to stir and especially without letting it boil

For Sauces,—This thickening is composed of egg-yolks beaten and diluted with some cold
broth or raw cream. In order o thicken the sauce, it should necessarily be boiling, then remove
it from the hot fire and stir a spoonful or more of it into the thickening, then pour the rest of the
thickening into the sance and cook it while stirring over a slow fire, without permitting it to boil.
All sauces thickened with eggs must afterward be strained through a tammy.

Thickening or Liaison Prepared Ready to Use.
cream; mix well together, pa
to thicken sauces and ste:

Twenty-five egg-yolks for ono quart of
it through a fine strainer and keep it ina pot (Fig. 171) in order
as they are needed.

Butter and Cream Thickening.—Tncorporate some butter and cream, and just when ready
to serve, stir it vigorously (do not heat it again), and serve it at once,

Blood Thickening:—Reserve the blood of poultry or game, adding to it a little vinegar to
prevent it from coagulating, then strain it through a sieve and stir it in gradually when needed to
thicken a sauce.
Arrownoot, Feeula and Cornstarch Thickening.—Dilute one o the other of these with some
water, broth or cold milk; strain through a sieve, and pour it into the liquid, stirring it
continuously

Thickening of Kneaded Butter.—Incorporate as much flour into butter as it will absorb to form
a soft paste; mix it in small parts in the sauce, stirring constantly until all the butter is melted.

(176). T0 LINE AND BAKE TIMBALE CRUSTS (Pour Foncer et Cuire les Orofites & Timbales),

Butter a plain timbale mold, five inches in diameter at the bottom, five and a quarter across
the top and five and a half inches deep. If the timbale is to bo decorated, apply some bits of
sweetened noodle paste against the sides and bottom of the mold, dampen them with & brush
dipped in water and then line the timbale with a paste not rolled out too thin. With a pastry
cutter, two inches in diameter narrower than the mold, cut the paste from the bottom, but do not
remove it; cover the whole surface of the paste with buttered white paper and fill in the empty
space with common flour; dampen the edges, and cover the top first with a round picee of buttered
paper, and then with a layer of the same paste, fastening it down to the dampened sides. Egg
over the surface, and let it rest for ifteen munutes m a cool place, then set the timbale on a round
baking sheet and eook 1t for fifty minutes in a hot oven. After removing it, unmold, open the
top (the end which before was the bottom), and lift up the round piece previously cut with the
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pastry cutter, and which can easily be removed, then take out all the flour through this opening,
also the paper, and brush the inside twice over with egg-yolks, then lay the timbale for a vory fow
‘moments in a very hot oven so that it browns nicely, and range it on a dish to be garnished.

(177, TO BRUSH AND PEEL TRUFFLES (Pour Brosser et Peler les Truffes)

Put some raw, fresh truffies into cold water; wash them well, changing the water, then
take them out one by one, and rub the surfaces over strongly with & hard brush, and  throsw them
as fast as they are done into clean water, drain; take them out again one by one, and remove with a
small knife all those parts the brush failed to touch, then refresh them leaving them as little
as possible in the water. Wipe the truflles on a cloth, and with the tip of a knife detach all the
skin covering them, cuttting it away as thinly as possible, put the truffles as fast as they are done
into a_ saucepan with a well-fiting 1id; put also the peelings into a saucepan, and keep them in a
ool place while waiting to be used.

(178), TO DRESS, SINGE AND TRUSS POULTRY AND GAME FOR ENTREES (Pour Habiller,
Flamber et Brider la Volaille et le Gibier 2 Plume pour Entrées).

After having dressed (drawn) and singed the pieces of poultry or game, remove the fork and
‘Dreastbone, lifting it out through the neck without injuring the breasts; cut the legs below the
joint, suppress the drumstick bones, and slip the leg into its place,
having previously burned the top of the leg with alcohol 50 as to remove
the outer skin. To truss either capon, young turkey, pullet, chicken
or ginea-fowl: first, have a trussing needle threaded with some strong
string, pass it through one thigh to the other and in the joint of the
thick part of the leg, then cross through the wing directing the needle
toward the neck, and take up the skin of the neck while passing through
it, fastening it down to the back; pass through the other wing, tighten
the string so that the wings and thigh are well attached to the body of
the fowl, and the breasts are quite prominent. Secondly, with the
needle eross through the back
near the rump, direet the
noedle so that it passes the thickest part of the two legs,
fasten the string strongly so that the thigh is well
attached to the side, thrust the posterior inside, and tie
it down with a few turns of a string. To prepare geese
and tame ducks for entrdes, suppress the wings and
neck, singe and pick them, cut off the claws, truss
the legs inside, and fasten them down by crossing
through with the needle at the joints of the thighs and Fro. 104,
the stumps of the wings: give them a rounded appear-
ance, and push the posterior into the inside, and tie it firmly in place. For squabs, partridges and
quails: pluck the feathers, singe and lightly pick them and draw them through the pouch; then
truss them by making an incision in the rump, and tie them the same as the chickens.

Fio. 108,

(179), TO DRESS, SINGE AND TRUSS POULTRY AND GAME FOR ROAETING (Pour Habiller,
Flamber et Brider la Volaille et lo Gibier & Plume pour

- Dressing poultry and feathered game consists of first bleeding, then pxuekmg out the feathers,
drawing, singing and trussing them. To dress a chicken it must first besinged lightly all over with
spirits of wine set afire, or over a gas-jet, in order to remove every vestige of feathers. When the
poultry or game is singed, then pick out all the feather-stumps remaining in the skin. Burn off
the skin from the legs to enable it to be taken off with a eloth. To singe small birds stick them
simply on small skewers four ot six at a time and pass them over a flame. For drawing a
G i e A Uit bk e it wi]
pipe can be removed; put the index finger into St ol s o i 3 it (g
adhering to the inside: make a small opening next to the ramp to empty the chicken entirely and
then wipe out the insides, eut the skin below the head, chop the neck off on a level with the breast
chop off the feet and the end of the pinions and cross the wings over the back of the chicken.
Thread a long piece of string into a large trussing needle, lay the chicken on the table, pressing it
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down on ifs back, then with the open left hand take hold of the two thighs, so as to keep them
held up at an equal height, pass through the flesh with the needle just below the drum-sticks, turn
the chicken over on its side o thread it through the wings, ranning tho needle through the breast
skin; pull the string tight tie it on the side with a knot, and lay the chicken once more on its
back, press the thighs down again with the left hand and run the needle through above the dram-

Fio. 105 Fio, 105,

sticks, then turn the chicken over on its side, and introduco the needle across the carcass, and at
aquarter of the length of the bird near the rump to the other side, to meet the other end of the
string and then tie it into a knot (Fig. 106). In this manner the chicken is properly trussed,
and both knots being on the same side, they are easily cut and the string pulled out when the
Pheasants, partridg are to be trussed the sume way when in-

After the poultry or game is trussed, lard it with thin slices of fresh pork,

and pigeons

Fio. 107. . Fio. 108, Fia. 100,

v the whole breast, pare th
the brea

m square shaped, score them lightly on one
t, fastening them on with a string as shown in Fig. 109.

e
side, and lay e e

Wild Ducks (Canras Backs, Red Heads, Black Heads, Mallard, Ruddy, Teal, etc.).—Select
two fine red head ducks, pick them as far up as one i ad, being very careful
not to tear the skin; singe and draw. In order to accomplish this, the skin must be cut the whole
leugth of the neck from its beginning until the back of the head hed, remove the pouch and
windpipe, stick the inger in the neck far down in the fuside to detach the lights from the bones

Fio 111

and all adhering to the breast, make an incision above the ramp and take out the gizzard drawing
up the whole of the insides; cut the neck where it begins at the carcas

as far up as it is Wipe the duck carefully, thrust the feet inside and season it
interiorly with salt and mignonette. Should the duck be
washed out. Pick the feathers from the head and sepw it where the n
pick out the eyes and place the head in the opening that was used for drawing the bird
duck bringing the feet foward the front and passing the trussin

amy

t must have the inside

finishes ;
truss the
needle threaded with string near
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the first joinit of the thigh next to the feet. Run the needle through the duck under the breast
and then across the other thigh, pressing the duck down well so as 1o round well the hreast, bring.
the neck skin down on the back and run the needle on the bias through the pinion-hone at the
same time through the neck skin to pass it through the other pinion and return from whence it
started, pull the ght and push the ramp inward, running the needle through to keep it in
place, and bringing it back to one inch from its starting point, passing it through he skin and
through the head by the eyes, fasten the two ends of string together tying them firmly.

(180), VOL-AU-VENT ORUST (Crofite do vol-an-vent),

Prepare a puff paste with one pound of fine, dry flour and one pound of good butter, proceed-
ing as for No. 146; give it six and a half turns, and when the paste is made, lay it on a floured
Daking tin, and st on top of it a model of tin or heavy cardboard having the exact dimensions
desired for the vol-au-vent, cut the paste all around this, with a small, heated knife, following the
outlines of the model, but keeping the knife sl chily inclined outward.  As soon as the vol-au-vent
s cut, tum it with ono stroke upside down on to another dampened round baking sheet, being

careful not to injure s shape; groovo the edges lightly with the back of a knife as represented in
in the plate (Fig. 112); eg the surfaces over, and trace a ring, using the tip of a small knife an
inch and a half from tho edge, then in the center of this ring trace four or five light incisions to
form lozenges.  Bake the vol-au-vent in a hot oven for thirty minutes or more according to its
size, opening the oven as litle as possible. When the paste is dry and a fine color, take it out, open,
it by lifting up the center cover, and empty it of all the uncooked paste within, lay the vol-un-vont,
on toa dish, and keep it warm in the heater, not allowing tho erust to get cold before using it,
Small vol-au-vent erusts may be prepurcd the same way, using a three and a half inch pastry
cutter to cut them with.

(181), SMALL VOL-AU-VENT ORUST IN TWO PIECES (Petites orofites de vol-an-vent en deux pidoes).

Roll out with the rolling pin on
one quarter of an inch lv threc-cighths in thickness, lot it Test for fifteen minuies, thor
cat from its surface six channeled or plain round picces three and a half inches in diameter: as
so0n as this is done, remove the centers with a smooth pastry catter two and a half inches in
diameter; dipping it ench time into hot water so us to make a clean cut, bul it must bo wiped dry
before using. Cut up the clippings of paste, roll them to an
¢ighth of an inch thick, and from this piece cat six round _isssmens
channeled or plain round under crusts three and a half inches (-5
in diameter, range thesa at vegular distancos on a wet haking
T sheet, moisten the edges of the paste with a brush, and lay on
top of each one, one of the prepared rings, taking them up
delicately 5o as not to break them, and press Tightly on them o fasten the edges together; egg the
surfaces of the rings, and let them rest for ten minutes, then push the baking sheet into u wall
beated, but moderate oven 1o bake from twenty to twenty-five minutes; after removing, detach
them from the tin, press the center of the paste down with the finger, and keep them warm for
garnishing. - Small vol-an-vents may be propared tho same way making them of one piece only

floured table, one pound of six turned pulf paste (No, 146),

Fio. 14,

(182). WHITE STOCK FOR MEATS AND VEGETABLES (Blanc pour cuisson de Viandes et Légumes).
Have half a pound of chopped beof suet or marrow, and as much fresh fat pork, melt tho
whole in a saucepan, adding to it two minced carrots, two onions and one onion with six eloves in
it,  bunch of parsley garnished with a bayleaf and as much thyme and 4 bit of mace. Add to it
teaspoonful of whole peppers, and put this on the fire to fry without coloring.  Mix in well ono
ounce of flour, and dilute’with thres quarts of water, and four quarts of broth, salt, and the pulp
of two lemons. This stock is used for cooking calf’s heads, lamb trotters-and also for artichoke
bottoms, cardoons and oyster plants,







KITCHEN UTENSILS.

ROASTER AND SPITS (Ritissoire et broches).
Tn large kitehens the only roaster possibleis tho one shown in Fig. 115 with its broad hearth, long
spits, long hanging chains and wheels: un endioss chain with u weight sufliciently heavy to rotute it,

ing spit for small
skewers; run the game on to
these through the twoleg bones
a5 much as possible the diferent
sides for differes s, for instance
one side for partridges or
thrush and the other three skewers
for suipe, woodcock, plovers, bus-
tards, eto. These spits are very
usetul for large dinnors, for eight
quails ean be put on each skewer or
forty-cight quails can be roasted
at once without having them too

od ¥ i Fig. 11"
game, quails, woodcocks, thrush, ete. It is provided with six

— g

Fuo. 18,

e 11,

Fio. 118,

arowded.  The length of the spit is sixty-cight inches and the length of each one of the six skewers
s twenty inches. For cradle spit No. 116, the cut of meat to be roasted such as loin, the saddlo
@
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t evenly. The simple

is placed exactly in the center to regulate the w t for poultry, game,
turkey, etc. is shown in Fig. 118. A spit beiug at times an impossibility, one is frequently
obliged to have resource to the more simple ronstors. The greatest objection to the old
fashioned shell roaster is that the spit did not turn alone, it had to be everlastingly

Tio. 118,

turned for if left the meat would certainly spoil: a great improvement on this is the turning
spring spit to be wound up likea clock and strikes an alarm when slackening by the movable
bl f the farseiking o g (Fig. 119). There are other rousters having two spoons turning
at the same time as the spit feeding a small reservoir found on the top of tho spit- and through
a shallow furrow perforated by small holes, the mear is

continuously basted. The three pieces composing this
oven are movable and can therefore be transported
to any desirable place; the shell can easily be fastencd
on to the wall. There are also English spits adapted
for all hearths (Fig. 120); it is easy to fast
movable hearth fitting with the spit.

pcrpcmhcnhvrlv and alws
21 represents # wrought or sheet iron pan;
i itcton, s baeke hiah 1 nabd . tying sl
fish, potatoes, eroquettes, etc. Place fuside the objects
intended for frying and plunge the hasket into the
frying fat after it has attained the required heals the
anticles being cooked and of n fine color, withdraw the
basket to drain them properly.
Fig. 122 represents a copper case containing four high saucepans called bain-maries
A bain-marie consists of & vessel filled with boiling water into which is placed another vessel con-
taining tho substances that are equired to be heated. The materials placed in the second

a1,

o, 190
can only uequire the tomperature of the boiling water and heat gradually and progressively and
therefore can be stopped ar any time. Each sancepan should be ticketed with the name of the
sauce it contains so that any sauce or soup can be selec

d without wasting time in searching for it.
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Fig. 123. The salamander and oven hithertofore used in kitchens to glaze or brown
dishes presented difficulties on account of the attention and watehful care it necessarily
required. By means of the new gas salamander, fish can be almost ¥ glazed when
covered with a well thickened or buttered sauce without any danger whatever of having the
sauce eurdle. This salamander is lighted by gas und can be fastened to the wall al the back
of the range. Tt consists of two platforms, the upper one fixed and the lower one movable
and sufficiently big to place the largest dishes on it. Naturally the gas comes from the top

i

i b ey

o e
e e

Fro, 124,

and it s ensy to rogulate its intensity by astop cock. Two minutes suffice too oblain a perfect glaz-
ing without having the bottom of the dish attain the slightest heat, thus the sauco cannot deteri-
orate whatever. It s an indispensable utensil and assists the cook greatly both as regards its use-
fulness and spoed.

Fig. 124 s the reproduction of a very useful broiler, offering numerous
facilities for various purposes. The broiling takes place in a metal case, it
being provided with five gus tubes, having the sides bored with small holes,
the gas projects into small bells to have it purified and then can be used for
g without the annoyance of smell nor smoke. It is principally used for
‘roiling toasts, canapés, or toasts for sandwiches; meats can also be broiled
thereon such as cutlets, chops and beefsteaks. When the bottom is closed
with a moyable door, it can be used for roasting chickens, legs of mutton,
Deef, etc, The top part is uscful for keeping things hot. All gus stoves can
e regulated and moderated, according to the work, by modifying or in- Fio, 12
ereasing the yolumo of gas.

Fig. 126 shows a singeing apparatus shaped like a horn; the largest part, from whenee issucs
the flame is covered with a very finc metallic cloth which causes the flame to become enlarged.
There is an opening on the ofher or thin cud about an inch in diameter for the purpose of

mbining the air with the gas, forming a Bunsen burner, Poultry and game can be siuged
without blackening the skin whatever.

Fig. 126 is a steam table with covered dishes, cases and bain-maries. The square boxes
are used for soups, stews, ete.; the covered dishes for large pieces of meat to be carved and
for entrées; the small steamrs are for keeping the sauces and gravies. Tnstead of a dish on the
right, place a carving-hourd with a knife and fork. ~The inside is used for keeping the dishes hot
before and after they are dressed. These steam tables are heated by steam or gas, and aro
advantageously used cither as a hot closet or as a substitute for a chafing dish.
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BROILER AND RANGE (Grillade et Fourneau).

The broiler shown below is most useful, for on it can be cooked all meats, cither using charcoal,
or embers, or gas.  Tn olden times meats were broiled on the embers of a chimuey hearth, fanning

\f.[[u“”!‘{ﬂ‘ﬂd.M‘“‘M\\ .\‘iﬂl‘t“‘llﬂ\\\“ ‘

Fio. 727,

continuously to keep the fire alive. For many yemrs sliding broilers have been used and chareoal.
With gas the broiling is done in  metal case, by a gas tube having the sides pierced with small
toles.  Although g

very little used in kitchens
still it deserves to be en-

interest amateurs by its in-
genuity, but it also has
its p advantages
which are manifold, as the
operation takes place with-
out the slightest troublo
and without having the
meats give forth  any
smoko or  di I
smell, for the heat attains
the meat from the top and all the eseaping fat falls
into a receptacle Fig. 127 shows an improved range
an explanation of which is unnecessary.

agroa

PORTABLE HEATER (Etuve Portative).
This heater is used for transporting meats out-
outside or keeping hot dishes to be served. It is
Teated with small eakes of prepared coal, mado red-
hot in the hearth of the range. then put into a small
sheet-iron box placed at the bottom of the heater. They can also be heated with an aleohol lamp.
The heaters are made of tin and provided wich two gratings uside; they can be of any size (Fig.128).
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STEAM KETTLE WITH DOUBLE JACKET (Mammite & Vapeur aveo Double Fond,

Tig, 129, A sieam double bottom kettle either having a ball in the center or else a winding
pipe. In this same shaped pot. all systems can be employed. The one shown on the figire has a
double jacket; on top place a ring and in this u timned basin; All it half full of boiling water and
use it for cooking ices; stocks, broths and eonsommdes are cooked in those having a ball in the
center, or elsc a winding pipe, but the ball is preferable. For cooking potatocs, lobsters, terrapin,
ete., iron pots with rounded corners are used; on the bottom is an iron winding pipe furnished
with holes; at the bottom is a hole for letting the witer from the condensed stream run out, on
top a hinged cover sufficiently t0 close it hormetically, specially required for those kind of
pots.

SAUTOIR, SAUCEPAN, SOUP POT, BRAZIERE (Sautoir, Oasserole, Marmite, Braisibre),

Fig. 130 represonts a flat, thick copper saucepan, generally called a sautoir; they are also
made of a thinner copper and are intended for sautéing fillets of chickens, éscalops, cutlets, etc.
It necussary to havo these of all size, Targo as woll as small
Tepresents & copper an
tinned in the interior and furished with
cover firting inwardly. These also must be of
all sizes aceording to the importance of tho
work to be executed.

13

e 131,

Tig. 182 represents a glazing saucepan; the edges of this one ar only half as high as the
ordinary saucepan; it is covered with a hollow cover fitting outside the pan; this is for the purpose
of olding red hot coals or ember 5o to glaze and color the meats.

Fig. 133 represents a soup pot for broths with side handles, with or without a faucet, serving
to draw off the liquid. Copper pots are prefarable fo iron or earthen ones, the first give the
broth or soup a dark color and th latter in time acquire a bud taste

134 represents a braizitre or long stew pan having rounded ends and handles. 1ts deep
conet s kAR e N Bt embers, but this is not necessary if the braizing is dous in the oven, then
a well fitting cover will be found sufficient.

FISH KETTLE (Poissonniire),

Fig. 135 represents a fish kettle, these are cither of copper o tin. The fish is placed on a
metal sheet perforated with half inch holes, this has handles on both sides, it is put down into the
bottom of the fish kettle and lifted again when the fish is eooked, thus avoiding the breaking of it.

Tig. 136 represents oblong shaped, decp baking pans having handles on each end. Theso
pans are furnished with a perforated metal grate. Their raised edge coy 136), can when.
turned upside down, also serve for a deep pan suitable for cooking flat fishes, fricandeans, swoet-

s, ef
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Fig. 137 represents a series of six small timbales with flat bottoms ranging from No. 1 to No.
6. These timbales as shown in the figures are just half their actual size.

Fig. 188 shows a series of convex molds for mousselines, No 1 to No. 6. These molds like
the flat bottomed ones are drawn half their proper size. They to be placed on metal sheets
perforated according to the size of the molds, supported by Lt et igh fec.

Fio. 190,

ig. 130 are various border molds, the first has a eoncave bottom and s specially used for
dremv entrées of chi 1 game fillets, quenelles, cte. The second is an oval mold with a
8t bottom usefl for largo evé borders. The third is a round bomb_ shaped mold with faring
sides, used for molding meat borders. The fourth is a_plain bottom mold and the
Afth is of an octagon ﬁlmp‘. it et bottom
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BASIN (Bassine).

Basing aro made of copper; as a general rule they are not tinned. In large kitchens. there aro
some that are tinned and others that ave not. 1f untinned they can also bo used not only for

Tio 10

beating up egg whites, cooking ruits, and jellics, but also for blanching and cooking groen vege-
tables, such as spinach, green peas, string beans, etc., thereby retaining their natural color, giving
them & more appetizing appearance.

KITOHEN RIEVES (Tamis de Cuisine).

Fio. 11, o 142 Fio. 141

It is impossible to perform any kitchen work withont the uso of large and small sieves. ~Sioves
and colanders are indispensable either for straining purées, forcemeats, gravies and broths, for
raining purposes o when required to be laid aside for further use.

MOLDS (Les Moules).

The Figs. 144 and 145 reprosent Lo fancy jelly molds; they are cylindrical shaped, having:

a cover of the same size, hollow on fop so that it can hold chopped ice. Many dessert molds are

to be found in the market unprovided with covers, thereby making

them useless and inconvenient. The Fig, 146 shows the cover of

the mold scon upside down having a small piece adjusted to the
center which fits into the cylinder of the mold.

Fio 144

Fio. 147
Fig. 147 is a copper macédoine mold with a tinned double copper bottom.  This double bottom

ismovable and is kept at an even distance from the sides and bottom of the mold by three eatches
attached to it. IF the double bottom be removed 1t then can be nsed for aspics of foies gras,
unmolding it on 0. jelly border havinga support placed in the center.




230 THE EPICUREAN.

TJUICE PRESS (Presse Sucs).

Theso presses are for extracting al the liquid parts of fruits necded for preparing syrups and
fruit jellies, such as currants, raspberries, blackberries, strawberries and barberries, in fact all
fruits. This utensil should be made of wood for all red fruits lose their natural eolor when
brought in contact with any metal.

OREAM MOLDS (Moules & Créme),

Mndo of tiu or coppers they ave fancy and eylindrical. Used for molding cold ercams, pains
of fruits, blanc manges, ete. (Fig. 148).

JELLY AND BABA MOLDS (Monles & Gelée; et Moules & Babal
Jelly molds are made both of copper, tinned in the inside, fancy and cylindrical, and are
wusod for thick creams, blane manges, flamris, ete. Three or four are not too many to have
in a Kitchen. Baba molds aro of copper, tin and carthen-ware; they are eylindrical shaped and
generally hive deep fuerows in them, but can bo of any shape (Fig. 140).

" PAIR” AND PUDDING OYLINDRICAL MOLDS (Moules Oylindriques & Pain et & Pouding).
These are eylindrical shaped, tinned on the inside. Generally puddings are cooked in these
molds, but they can also be used for rice or fruit pains, besides they are very useful in a kitchen
either for hot entrées or else molding hot or cold sweet dishes. Dome shaped molds can also be
used to poach pains and puddings (Fig. 10).

¥ia. 10, Fio. 151 Tio. 13,

ig. 151 is a copper mold, tinned inside and outside, the double bottom is removable and is
Kept at an even distance from the edges and bottom by three catches fastened Lo it. It can be
used for cold dessert creams; the same mold without the double bottom, but having a cover ftted
on the ouside can bo utilized for hot or cold puddings

32 represents a tin mold for making paste eroustades and can also be used for molding
rice or hominy.

Fio. 130
PIE MOLDS (Moules & Pété).

Tiot pie molds are shallow and round; for cold pies they aro round, oval or oblong: made of
tin or copper, but the tin ones answer the purpose. The round or oval ones are hinged (Fig.
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WHIPS OR WHISKS USED FOR KITOHEN AND CONFECTIONERY (Fouets de Cuisine ot do
‘phissericl.

Whips or whisks are made of wicker or tinued wire, several of them should be kept on hand.
as they are frequently used.  The wicker ones are the best,
especially for beating creams, but for whipping hot hquvﬂs,
such as consommé, sweet or meat jellies, the wir
are preferable.  When beating the whitc of eggs be ol
to obserse that the tin on the whisks is partly worn off,
for the contact of egg-white with new tin causes it to curdle (Fig. 134). Some w
made of untinned brass wire, the wire not boing as heavy as the other.

e, 1ok,

whisks

KITOHEN KNIVES, CLEAVER, OAN-OPENER (Uouteaux de Cuisine, Couperet, Ouvre-hoite).

Have one large, strong knife for chops, one large carving knife for cooked meats, one
smaller one for the same purpose and one kitchen knife. It is always advisable to keep a few

Fio. 18 Fio. 150 Fio.1.  Fio. 1 Fio. 19 Fia, 10 Fie. 161

well sharpened ones in Teserve, either for carving or any other unforeseen occasion. Besides
these there must be a chauneled knifo for turning vegetables and fruits. A knife for peeling
and also a can-opener; it is most necessary to have a large nud strong cleaver for
splitting bones. also 10 be used instead of & mallet for beating meats to fatten
them according to one’s wants (Figs, 155 to 162).

SUGAR DREDGER (Poudritre).
. 163 represents a sugar dredger containing about a pint. Tt is to be
filled three-quarters fall with posdered sugar and is used for sweetening pastry,
fritters, omelets, etc.

LEG OF MUTTON HANDLE (Manche & Gigot).

These handles are made of metal fitting on fo the bone
of aleg of mutton, Tamb or ham; they ussist the carver to turn
around and cut the meat according to necessity.  The old style
ones are silver plated and serewed on 1o the bone, but the new
style are made of stecl and are fitted on by means of a rubber ring placed inside which grasps the
bone tightly without breaking it (Fig. 161).

Fia. 104,
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THERMOMETER (Thermomtre).

cold chambers, refrigators, etc.

165, a thermometer used for cooking sugar. These can bo used for all kitchen purpose,
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COPPER BASIN FOR COOKING SUGAR WITH THERMOMETER (Bassine pour Cuire
le Sucré an Thermometre).
Tig. 166 is a small copper basin with a tin cover having & hole in  its top suffi-
ciently large to allow the thermometer to be inserted.
The steam that condenses on the side of the cover is
continually deansing the sides of the basin, so that
when the sugar is well stirred there is 1o necessity to
watel it, only seo thit it continues 1o cook Lo the desired
heat.

SYRUP GAUGE (Pdse Sirop),

a person has the habit of cooking sugar he
rarely requires  syrup gauge; the degreo of cooking ean
T be judged by simply touching it with the fingers, but

3 those who have not. yet attained this proficiency need
always use the syrup gauge.  Place in a bottle and then plunge into the syrup this
glass instrument, which rises or falls according to the thic
giving the exact degree of its cooking by the numbers marked on it (Fig. 167).

Fro. 107,

s or thinness of tho liquid thereby
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COLUMN BOX (Boite & Oolonnes),
Fig. 168 represents a column box. These tubes are for removing fanciful cuts of truffles,
tongues, egg white, cte. The medium sized ones can be utilized for stoning Spanish
they are also used for eoring apples and for rolling
‘paper frills, for cutting vegetables, jardiniere, macédoine
or Chartreus, for bread crofitons, etc.

LEMON SQUEEZER (Presse Gitron). d
Tig. 169 represents a lemon-squeezer. This kind is
I/ in common use and is used for squeezing lemons for ices,
Pos jellies, ete, o, 108

STRAINER (UHINESE, AND MIXING POT FOR THIOKENING (Passcire Chinoiso ot Mélangeur
‘pour Lisisons),

Fig. 170 represents a sauce strainer commonly called Chinese; they are made of tin o
metalic tammy. It is ¥ to have several sizes more or less fine ;
they are exther pointed or flat as shown in the design and are in constant
use for sauce and gravics.

Fig. 171 3 a kind of pot containing a mixer.
This is to slir egg-yolks and croam together for
pouring it into sauces and ragouts for thickening;
this is found especially handy for Hollandaise
sauee.

i
P T GRIDIRON (@i,

Fig. 172 represents a thin wire double gridiron; it is useful for toasting
bread, crackers, broiling oysters, tomatoes, and sliced potatocs. Stronger
and thicker gridirons arc used for meats and fish, having just suficient room
10 hold the articles.

MEAT OHOPPER (Pour Hacher les Viandes),
Tig. 173 s a perpendieular machine used for chopping meats; these aro excellent, and are

Fia. 13,

‘well adapted for making Salisbury steaks or Hamburg steaks. - They have this advantage that thoy
cut the meats without cutting. the norves, so that the meat comes to the top lightly chopped and
erveless.

FONTAGE OROUSTADE MOLD (Monle i Uroustade Fontage),

Fuo. 14,

Fig. 174 represents an iron in imitation of a small channcled timbale mold; it has a handle
fonrtcen inches long, bent at the cnd and is furnished with a wooden handlo. This mold is for
the purpose of making fontage eroustades (see Fontage, No. 907),
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KITCHEN FORK (Fouchette de Cuisine),

TFig. 175 reprosents a kitchen fork, used for
Lusning over any brafled articls, sautée or oo for (e

Fio

SKEWERS AND HATELETS (Brochettes et Hatelets).

Kitehen skewers are of iron, used for supporting
large picees of meat when laid on the spit. Small game

Fio. 170

are Tun on to skewers; the blade
s flas, rounded on one end and
pointed on the other. Table
skewers are of white metal,
silvor o plated ware; they arc
used when broiling kidneys or other meats which are thrust on them (Fig. 176). Fig. 176a
represents a hatelet and should not be confounded with a skewer.
KITOHEN GRATER (Rapo do Cuisine).

An utensil made of tin having a semi-circular surface bored with
pmmmg Toles on which is to be grated either bread, cheese or yatious

inds of roots. There should always be two small graters in every
spm !mx one for grating nutmeg, the other for orange, lemon or Seville
orange peel. The two latter ought to be enclosed in small separate
boxes (Fig. 177).

PASTE PINOHER, (Pince & Pité).

With this small pincher the crest of pies are pinched; it will be better to
have two; one large and one small (Fig. 175). Fro. 18,

PASTEY BAG OR POCKET AND SOOKETS (Poche et Poche avec Douilles),

These pockets are made of unbleached duck; they are used for laying out meringues, chous, or
else quenelle forcoment; they ave of the grentest utility in kitchen and pastry work and it is
advisable to have them of graduated sizes. The sockets are movable and are fitted in tho
bottom of the pocket before filling them.

Fie. 1, Fio. 190, Fio. 151,

Fig. 180 shows us the graduated diffevent sizes reduced to the tenth of their proper dimensions;
these are tho ones most generally used for kilehen work and pastry.

Fig. 181 is half the matural size and represents u section of a sories of sockets the most
used for all work.
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SOUFFLE PAN, AND PIE DISH (Casserolo & Soul, ot Plat & Tarteh

These vessels arc of plated ware or sterling silver, made in different
sizes; they aro indispensable in a kitehen and are used principally for cooking soufllés, but they
can also be used for buking purposes, for poaching creams by bain marie and in fact for serving
vegetables or garnishings on the table (Fig. 182).

shapes and different

o 1%, Fio. 182

Dish.—Mude of English china that can be placed in the oven without any danger of
cracking; they are most useful. In these dishes one can cook meat, chicken, game or fish pics,
fruit pies, or puddings, or creams, also can be used for sonffiés. There is no end to their utility
inaKitehen and there should always be plenty of diffcrent sizes. What makes them moro
wseful and convenient is that they can very well be placed on the fable with their contents as they
were taken from the oven; for instance, anything baked, creams, puddings, ete. (Fig. 183).

KITOHEN BRUSHES (Pinceaux de Guisine).

Brushes mll bo found very useful in a kithen; it is better to have mml they can be
made by any one; mercly tying turkeys' tail feathers firmly together. Take the
ot i (e Southars i st i leaving only

one by
the end, then put about nmm of these

o, 184, Fio. 191

‘together, tie with Tows of strings, heginning on the feathered end and girding tightly; fasten at
the other or upper end, tyin ring firmly; now cut the lower end to cqualize tho quills;
they do not last very long. Brushes can bo purchased made of hair with a tin handle, much
neater, stronger and easier to keep cloan; theso are shown in the Figs. 184 and 154a

Ea

OMELET, AND OYSTER STEW PAN (Poéle & Omelette, et Oasserole pour los Huitres).

Omelet Pan—A blmk irm\ pan, polished on the inside. These pans are used principally for
omelets; they should n washed; when coated or burned on the inside, serape with a floxible
Kot ol e ik o tho hottom, hest el and then i
with a cloth and some salt until perfectly clean. The
French omolot mns are the best, both for shape and
strength (Fig. 1

Fia. 1

Oyster Stew Pan.—This saucepan is made of various sizes in tin with a copper bottom. Tt is
furnished with & rom\(lcd corir parforted T oontor with A vasal il s e bandle is
very long. This saucepan is used for oysters and their liquor placed on the hot fire and when the
o oo throag’hs thd s o o i i Gt (Fig. 186)
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SPOONS (Cuillres),

Fig. 181, represents four spoons, soup or table, dessert, tea and coffee.

The approximative liquid capacity is: six soup or tablespoonfuls of liquid make a gill or
forty-eight a_quart

Twelve dessortspoonfuls of liquid for 4 gill; eightoen teaspoonfuls and thirty.
fuls. For sugar it requires oight tablespooufuls of powdered sugar for a pound, s
spoonfuls, twenty-four teaspoonfuls and forty-cight coffoe-
spoonfuls. For flour it takes ten tablepoonfuls for a pound,
fwenty dessertspoonfuls, thirly teaspoonfuls and sixty coflee-
spoonfuls.

ix coffecspoon-
teon dessort-

WEIGHTS AND MEASURES (Poids et Mosures),

Various ways of obtaining weights and measures,

Weight by —One quart of water weighs two
pounds and four ounces; one quart of milk two pounds an
an ounce and a half ;
one pound and fourtoen ounces; melted butter the sam
weight as oil ; powdered sugar one pound nine oun
one pound three ounces; flour one pound two ounces; bread-
crumbs eleven ounces; horseradish or cocoannt twelve ounces;
wheaten grits or Indian meal fiftoen ounes; ontmeal thirteen
ounces; semolina one pound seven onnees.

Weight by Handfuls.—A handful of sugar weighs six
ounces; flour four ounces; bread-erumbs two ounces; rice three
ounces; herbs, parsley, ete., one ounce.

Weight by Coffeecups.—Six cupfuls of sugar weigh one
pound; nine of flour one pound ; eight of Indian meal, one
pound; six of rico one pound. Ten black coffeecupfuls of wator make one quart.  Six teacupfuls of
water make one quart. Four breakfast cupfuls of water make one quart.

o 157,

REFRIGERATOR, IOE-BOX AND COLD ROOM (Réfrigérateur, Glacitre Timhre, ot Ohambre froide).
se refrigerators are to bo kept full of ico so to reduce the temporature inwardly and to
avoid inconvenience arising from tho excessive heat of the atmosphere, A refrigerator as shown
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in the accompanying design is all that is neccssary for @ restaurant, efc. At a third of its
height are placed wooden gratings fo uphold the ice, underncath is to be found « sheet of
sine or galvanized sheet iron with 4 small gutter, at the end. hetween this and the sheet of iron is
# space of six inches. The bottom parts of these ice-boxes are used for keeping either beof palates,
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calf's heads, shoop's trotters, croquette preparations of all kinds, ete.; each compartment should
bo entirely separate from one another, having a special one for fish, ona for poultry, one for game,
one for cold meats, one for garnishings, ete.

The e bow is simply a box of an oblong shape sufficiently thick to be filled with a non-
conducting material such as charcoal, sawdust, tow, or simply an hermetically empty space not
to allow th air to pass through the box; they are lined inside with galvanized sheet iron or zinc.

'he cold room is of a more modern invention, the meats being hung up in the inside. Cooked
meats, also different provisious requiring a cold temperature of forty-five to fifty degrecs Fahren-
Bty ol bnm milk or cream, rest on shelves or in drawers, without being in dircet contacy
with the ice, for it is evident that the cold air nurmuudmg these provisions do not eontain the
slightest mnwt.nu that might destroy their propertics. Another advantago the cold room has is
that a quantity of cold entrdes or sweet dishes already du,um[od with the jellies that are to be
served will keep in perfect condition for a few days, while those placed directly on the ice do not
afford the same secutity; however, each one has its own peculiar advantages and one must nov
e sacrificed for the other, on the contrary in all large Kilehens each one has its own place and
Tave both become indispensable.

MEAT-SAFE (Garde- Manger)

This is a kind of round or square cage composed of metallic cloth on a framework of
iron or wood, provided inside with several shelves; also hanging hooks to which can be hung
meats, poultry and game. On the shelves nrc placed all the provisions that should be
exposed to the air without ineurring any danger of contact with flies. These moat-safes are
cither suspended from the ceiling of the pantry by a pulley or else fastened to the wall ontside a
windows in both cases in order to have them accomplish their purpose they must e exposed to o
thorough draught of air in us cool a placeas possible.  1f the meat safo is hung in a room it can be
cntirely open on top, if on Lhe contrary it is Fastencd outside then the upper part must cortainly
have a slightly inelining roof so that no rain can penetrate the inside. Thess moat-safes are only
useful where ice s scarce for ice-boxes, are far preferable under all eircumstances.

CENTIMETERS AND INOHES (Centimétres et Pouoss).

Centimetres.

Tio. 10, Tnches.

Fu. 161 —Rounds,

’...@

Fio. 102.—Cireles

Figs. 190 to 196 indicate the difference between the centimeter and the inch; the dimensions
of circles, triangles, lozenges, ovals, rounds or squares all measured by the sixteenth of an inch
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across the diameter, or on the length for ovals and lozenges. Theso figures will at once give an
exact idea of the proportions s they ave explained in the different recipes, either for garnishings
or salpicons or clse for the diameter of sockets, column tubes, ete.

; 7]
e b % \V

/
%5 DY A\

Tic. 193 Triangles.

&“ K

Fio. 104 Lozenges.

AT
[*]

Fic, 106.—Squares.

Y
BILL OF FARE HOLDER (Porte-Memn),

The bill of fare is the programme of the dinner on
which is found inseribed. tho dishes composing the meal.
For ceremonious dinners tho bills of fure are printed or
else written on rich paper. They are Taid on fho tablo or
fastoned in @ holder such as shown in Fig. 197; they aro
10 he made either of silver ov silver plate; if the bills of
fare_ave printed, they are then uswally laid between two
uests,

COVERS FOR ROUND AND LONG DISHES (Cloches pour
Plats Ronds et Longs),

Those for the Kilchen are made of tin and are used to
cover the dishes after they are dressed, eithor to keep them
in the hot closet or to carry to the dining-room; have always
round and long oes for both large and small dishes. Theso
require to be kept very clean and bright.




SOUPS (Potages).

b

Soup is the prelude of the dinner; it is a healfny, Tight and (Lymnh\tmg food, agrecing with
every one, especially children and old people. The basis of soup is broth, and therefore it is on this
article that one’s whole attention must be borne. There ave two kinds of soup, m and lean: they
are divided into clear and thick; the garnishings for theso soups are either composed of crusts,
bles, creams of game or poultry, eggs, fish, qumum. timbales, chiffonades, finely minced
erbs crustacean, farinaccous, etc. These two kinds of soups are divided info six chapters: First,
Bisques; second, Consomme and Garnishings; third (‘n;mm fourth, Cosmopolitn or Mixed; fifth,
Fish; sixth, Purées. Purées may be made into creams by using less butter and adding inst:
eam and egg-yolks, while creams can be turned into purécs hy suppressing the cream and
cgg}uum and stirring in, When ready to serve, a picec of fresh, fine butter.

(184), FAT (La Graisse),

Fat is insoluble in water, but melts by heat and floats on the surface of a liquid. As it is
enveloped in the cells of a very fine indissoluble membrane, one part of the fat adheres alway:
‘the fibers, unless the cooking he 100 long and the eells are broken by the force of the boiling. = Fat
exists either separately in c als, and in other parts it is interposed between the
fibers; these last parts are (mmp the most digestible and the most nourishing.

Albumen (' Albumine).—Ts of the samo nature as the white of egg which contains scarcely
anythiog elso than albamens it is soluble in cold or tepid water and coagulates between one hundred

and fifty t two hundred and ten degrees Fahrenheit. Albumen abounds in the blood and itis found

in every part of the flesh; it congulates after being dissolved, and in broth forms what 15 called
seum, rising to the surface of liquids in which meats are cooked. The less blood tho animal has
lost, the more there is albumen, and as the blood contains mueh osmazome, the result w
meat having the most blood will produce a more savory soup than that which has lost a larger
quantity.

When a piece of either bect or mutton is needed rare, 1t must be plunged inro boiling liquid,
and being at once seized by the action of the heat, the albumen coagulates and encloses the osma-
zome inside. ~ Allow fifteen minutes for each pound of meat for a leg of mutton weighing sis to
ight pounds; if boled according to this time the meat will be found rare, unless the boifing Lus been

@,

arts of o
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t00 long. Tf on the contrary, this same piece of meat be put into cold water and is allowed to
ook slowly, the albumen not eoagulating at once, will let the osmazome eseape into the liquid and
the meats will be white and less juicy, but as nothing is lost, the broth will have gained by it in
quality.

Bones (Les 0s).—Are inorganic parts having mueh solidity besides being of a gelatineous
matare; they contain cousiderablo fat substance analogous to marrow, but this is but a part of
their matter. Bones contain gight times more gelatin thau meat. They ate generally split into
smaller pieces.

(186). FIBRINE (La Fibrine).

Fibrine is insolubles it forms the buso of the muscles or flesh.  After meat has heer very much
cooked, after it has boiled 4 long time, the remainder of it is almost pure fibrine, ~Fibrine
very nutritious, and when it has thoroughly exhausted its soluble qualities, it bocomes diffcult to
digest. Pure fibrine has no suvor, it is insipid or Havorless and becomes yellow and brittle after
drying.

Gelatin (Lo Glatine).—Gelatin is soluble in very hot or boiling water, in tepid water it swells
and dissolves only partially, and in cold water it softens without dissolving. It is colorless, insipid,
inodorous and is susceptible to pass Tapidly into a state of acetic fermentation. There is very
litle nutrition in gelatin; when in suflicient quantity it gives the broth the peculiar quality of
forming into a jelly when cold. Gelatin cxists in all parts of the meat, but more profusely in
gristle and bone. T a pure state it is insip

Osmazome (I 0smazme).—Soluble even when cold, this is a part of the flesh of the becf, of the
brain and of certain mushrooms. Tt is osmazome which gives o the broth its savor, its aroma and
its sapidity. 1t is supplied with an exceedingly stimulating property, exciting the appetite and help-
ing considerubly to Zacilitate digestion; it seems to exist only in the flesh and blood, and more abun-
dantly in old cattle and in dark meats, than in young animals and white meat The properties of
osmazome are more perceptible when the meats aro broiled o roasted; then the sapidity is stronger
and the aroma more exhilavating. Poultry gives very little sapidity to broths unless they be old and
very fat, for thoir grease has a more pronounced flavor than that found in quadrupeds. Gristle, fat
and hones are entirely free of osmazome; in broths there is one part osmazome to seven parts
gelatin,

(186). OARE TO BE TAKEN WHILE PREPARING BROTH (Des Soins & Prendre pour Préparer lo
Bouillon),

First.—Select the freshest meats procurable; do not wash, but remove all that is not of the
very freshest; bone and tie up each piece soparately leaving them as large as possible; split the
boncs and put them into a soup-pot with eold water and the meat,

Sevond.—Heat and boil it up slowly to give the albumen time o dissolve in the liquid;
it eongulates o soon s the liquid veaches one hundred and fifty degrees Fahrenheit, and rising
10 the surface brings with it all (he impurities contained therein, which is called seum.

Third.—Carefully remove this scum as quickly as it rises to the surfuco, and before
the liquid boils, for after that the scum partly dissolves and the rest of it precipitates and destroys
the transparency of the broth. When the brot is well skimmed, add salt, allspice, and vegetables;
then keep it boiling as continuously and slowly as possible Lo prevent ton much evaporation,

(187). CLEAR BOUILLON (Bouillon Olair).

here is nothing (hat resembles consommé more than clarified bouillon, and if it does not
entirely fake its plac as regards quality, still it is often used instead. Clarifed bouillon
is in reality only an imitation of consommé, it is cqually true that with care it can casily be
prepared in excellent couditions, the principal one being to operato with good bouillon, either of
chicken, beef or game, cte. To obtain elear houillon, only lean meats must be used for clarifieation;
in order to obtain four quarts of bouillon, have one pound of lean beef free of all fat and nerves,
chop it finely, and mix in with it, two raw eggs and one pmt of cold bouillon; place the strained
bouillon on the fire, skimmed free of allits fat, ani when it reaches boiling point, pour into it the
clarification, beating it well with a whip. ~ As soon as the bouillon boils, keep it to the same degree
of heat without allowing 1t to botl, for one hour; skim the fat off, season with salt and a littlo
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sugar, and color it with earamel (No. 18), then remove and strain through a wet napkin stretehed
and fastened o the four legs of a kitehen stool (Fig. 99), ot else a silk sieve. These bouillons are
10 be served with garnishings of Italian pastes and farinas, also garnishings of vegetables, eic., for
various soups,

(188), WHITE CHICKEN BOUILLON OR BROTH (Bouillon Blanc de Volaille),

Have ten quarts of water in a soup pot; add to it three pounds of knuckle of veal, snd
{rimmings, seven pounds of very fresh poultry. Boil, skim, and put in three quarters of a pound
of carrots, half a pound of turnips, twelve ounces of leeks, two onions, one stuck with two cloves,
two ounces of celery. one ounce of pursley Toots, two bay leaves, salt, sixty grains of whole peppers,
boil slowly and continuously for four hours, then strain through a silk sieve, If needed in a
wreat hurry, boil six quurts of ordinary stock, have two fowls of three pomnds each, after
removing the breasts, chop the remainder of the fowls coarsely, put them in the stock, add four
ounces of minced carrots und <ix ounces of leeks also minced, boil slowly for one hour; skim off
the fat, season with salt, strain through a fine sieve or moistened napkin, and serve, The breasts
ave used for forcemeat or to clarify broth.

(189). OLARIFTED (ONSOMME AND REMOISTENING (Gonsommé Clarii§ et Remonillage)

Proportions.—When the stock (No. 184x) is ready put five quarts of it into a soup pot,
adding tywo pounds of lean meat and threo pounds of cleansed aud washed fowls. Boil it up
slowly, and just when ready to come to a boil, carefully remove the seum arising on tho
surface and then add half a pound of roasted veal. Simmer slowly until the fow! is cooked, which
will take from two and a hulf to three hours, lifting it out as soon as it is done so as to save the
breasts which will be found useful for garnishings, purées, salads, sandwiches, ete.; retarn what
remains of the fowls to the broth once again and continue boiling for balf an hour longer, skim the
fat off very earefully and mix in the clarification,

Clarification. ~Trim off the fat, remove the nerves from  piece of beef sufficient to obtain
two pounds after it is chopped up, and mix in with this chopped meat half a qu
(v water); pour this clarification inlo_the broth, add two ounees of minced earrots, and Lo
onnces of wminced lecks; soason with salt and color the soup with caramel (No. 18); keep the liquid
in a boiling state for one honr.  The consommé should be perfectly clear, sapid and tasty: strain it
through a silk sieve or a fino napkin and use when needed, scrve in cups, or in a soup turcen
with any garnishing desired.

Remoistening.—After tho stock or consommé has been taken out of the pot, pour in sufficient
water to have the meats entirely re-covered and boil again for three hours: remove all the fat
and strain it through a napkin; do mot salt this. This remoistening is used for diluting cort
soups, and o moisten veal or ohicken stock with which meat extruct is made (sco meas
extract, No. 308).

(100). CLARIFIED OHICKEN GONSOMME, (Consommé de Volaille Clarifi),

Put into a soup pot eight quarts of white chicken broth (No. 188), add two pounds of knueklo
of veal, one pound of chicken legs and pinions, then boil, skim, and put in four pounds of rousted,
unbrowned chicken, two minced leeks, one medium sized minced carrot, one onion stuck with ong
clove, a little parsicy and celery roots. Toil continually for four hours. Chop up very fine two
pounds of veal, mix in with it two whole eggs, dilute with one quart of cold broth and stir this
into the consommé, using a whip, adding two hroken up chicken carcasses. Boil on a slow fire for
one hour, salt it according to taste, and strain it through a silk sicve.

(191, OLARIFIED FISH CONSOMME (Consowmé de Poisson Clarifie),

Butter the bottom of u saucepan, garnishing it with sliced onions, and place on topsix pounds
of fish hones, such as bass, perch or any other gelatinous fish, a hunch of celery, parsley, bay leaf,
thyme, ono pound of minced carrots, a pound and a half of leeks, and dilute with one quart of
water.  Cover the saucepan, set it over a slow fire. and let fall to a colorless glaze, then moisten
with four quarts of hot water, boil, skim and let simmer for one hour, then strain through g sicve,
and clarify the broth with the whites of four eggs and half a bottlefal of white wine,
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(199, OLARIFIED GAME CONSOMME (Consommé Brun de Gibier Olavifie),

Butter the inside of a very thick saucepan, cover the bottom with sliced onions, and lay on top
threo pounds of broken kuuckle of veal and eight pounds of game, such as partridges, quails,
pheasants and young rabbit, also half a pound of legs and pinions or bits of poultry, moisten with
a pint of stock, place it on a moderate fire, and cover the saucepan; let steam and full to
@ glaze, then dilute with half bottle of white wine, and ten quarts of stock or water. ‘Boil, then,
skim and season with salt and two pepper corns for each quart of liquid, two cloves, also half a
pound of carrots, ono ounce of parsley roots, half a pound of leeks, two ounces of celery, the whole
minced. Remove all the bones from two very fresh young rabbits; put these in with the stock and
boil all for four hours; strain through a sieve and put it back into the saucepan; chop up fino the
flesh from the rabbits with as much lean beof meat, mix in with it two whole eggs and dilute with
half & bottleful of white wine. Skim off all the fat from the broth and stir in the chopped rabbits,
continning stirring for one minute, then let come to 2 boil. move it from the hat fire. and hoil
slowly and unceasingly for one half hour more; after the consommé is very clear, strain it through
asilk sievo or through  napkin.

(193), OLARIFIED LENT VEGETABLE CONSOMME (Uonsommé maigre de Légumes Clarifie

ince about three pounds of carrots and three pounds of turnips, one pound of the white of
eclery, one ponnd of onions, half a pound of parsloy Toots, a quarter of & pound of parsnips and &
pound and a half of lecks. ~Put half a pound of butter into a saucepan, warm it and fry the vego-
tables, then moisten with tWwo quarts of water and rednce slowly until they fall inio  glaze. Dilute
it with ten quarts of water, season with salt, pepper, half an ounce of sugarand cloves, adding one
pound of mushroom stalks, then boil slowly until the vegetables are well done without mashing,
and strain through  sicve. Return it to the fire and clarify the broth with the whites of four egg:
and half a bottle of white wine. After it is very clear, strain it through a silk siove or &

o

(104a), BEEF sTD(!K OR BROTH (Grand Bouillon de Beafl,

Proportion of Ingred m quarts of water, a quarter of a pound of chicken legs, ono
adilioma qnesiectonneslod mc six ounces of leeks, half ounce of soup celery, eight pounds
of meat with bone, twenty grains or cloves of black pepper, six ounces of carrots, ono half ounce
of parsuip, one half clove of garlie (if nmnu), two whole eloves, three ounces turnips, four ounces
of onions, one of which stuck with two cloves

Tut tan quarts of wator nto  stockpot, 4dd cight pounds of beef meat (trimmings and bone),
Tet thore be at least two-thirds meat, being careful to have both meat and trimmings well freed
of fat; and a quarter of & pound of scalded chicken logs, a moving the outer skin. Heat
this up slowly so that it comes gradually to a boil, then skim carefully and add twenty grains of
whole black peppers and one and ono quarter ounces of salf. Put info o ne
carrots, three ounces of turnips, six ounces of lock, bt an ounco of pa
ounce of soup celery, uud two ounc ons it which two clovos should he siuck. Clo
met and set it in the pot; after the w-[,»mhlm; have cooked for two hours, remove the net containing
the vegetables and continue boiling the soup for two hours longer, making four hours in all
Take off all the fat from the snrface and strain the soup u(lu.r (hmugly a silk tammy or a napkin;
pour it into another pot. o make consommé; and in case it s 4 the following day
only, pour it into vessels and set it to cool; the following is an ol way of doing so: set
the vessels in @ water Teservoir supplied eontinually with cold water from melting ice in tho
Tefrigeratons and brought through a pipe in the bottom of the tank, have a larger overflow pipe
placed near the top 0 as to allow the water as it heats to flow off.

(194b), PARTS OF BEEF USED FOR PREPARING BOUILLONS AND STOOXS, SEE FIG. 302

(Parties du Beuf Servant & Faire les Bouillons et les Fouds, Voir Fi

These varions plocos aro No 2, tho dleek jowl; No. 3, the nock: No. 4, the brisket: No. 5, the

cross No. 6, the shin; No. 8, the plate; No. 9, the navel; No. 10, the inside flank; No. 11,

o hiek A No. 17, the round bottom; No. 18, the leg. The shin is the hottom patt of the

hind quarter he nearest to the ankle bone. The gelatinous flesh of the shin renders it suitable
for the preparation of stock, broths and jellics.

2),
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(196), GAME, VEGETABLE, FISH AND UHICKEN STOOK, FOR THICK SOUPS (Fonds de Gibier,
‘Liégumes, Poisson et Volaille pour Potages Lies),

Tn order to make thick stock use consommé of game, vegetables, fish or chicken before they
ave clarified. Place half a pound of butter in a saucepan with half a ponud of it fous of the
best quality, let cook well on aslow fire without coloring when needed for vegetables, fish or
chicken, but for game mako a brown rous; for either ono or the other dilute this roux with boiling
broth (if the soup should be.a chicken soup, chicken broth should bo used to dilute the rous, it
game soup then game broth should bo used, fish with fish broth, for vegetahle, vegetable brot!
Use a whisk turning it rapidly, 50 as t0 avoid having lomps; stocks for soups should be kept rather
thin, that is to say but little thickened and should be well despumated, the fat removed before
passing through the tammy; return the saucepan to the fire, and stir continuously with a spatula
from the hattom until the broth boils. Remove the saucepan nud place it 5o that only one side of
the contents cook slowly for one hour; skim and take off all the matter that swims on the sur-
face until the stock be entirely free from fat, and other impurities flouting on top arising from
the elarification, then strain throngh a tammy or fine sieve, and use this stock for thick soups
either of game, vegetables, fish or poultry.

(196), BISQUES (Bisques),

An exquisite and delicious bisque. The ancient bisques mads between e years 1700 to 1750,
differed greatly from our moder cy were more like stews than soups or potages and
were prepared with squabs, quails, pullets and fish, the crawfish only serving asa an
were basted over with acrawfish gravy. Bis they are made to-day, are simpl
thickened with rice, or thick slock, or wel crusts and accompanied by various garnishing
are divided into five classes: First, those made of clams, oysters or mussels; Second, crabs;
Third, shrimps, Fourth, crawfish: Fifth, lobsters. They must be highly seasoned, although not
containing much red pepper, et leas than hick, slightly colored, and accompanied by small,
mple garnishings

(197). BISQUE OR PUREE OF OLAMS A LA HENDRICK (Bisque ou Purée de Lucines & la
Hendrick),

Put sixty medinm-sized opened clams into a pan, with their own juices set it on the fire,
and when they are very firm to the touch drain and pound the clams with their equal weight of
cookerd hominy: after all is well pounded and reduced to a paste, wet it with the clam juice
poured off gently from the top, and some water in case the bisque be too thick, then pass it
through a sieve or tammy and season wilh red pepper and very little salt if necessary, warm the
bisque without boiling it, and just when ready to serve incorporate therein some fine butter and a
Tittle cream, garnish with sippets of bread fricd in butier and some small pike quenelles (No.

(198). BISQUE OF CRABS (Bisque de Crabes).

Put twenty-four live erabs in eold water with a little salt, and leave them to soak forone hour,
mince four ounces of caror and the same quantity of onion, fry them i butter in a sucepan
sufficiently large to contain all the erabs, add some pursley sprigs, thyme and bay leaf, season with
salt, Balf a hottle of white wine and some white stock, then cover and cook for fifteen minutes:
Jift ont the crabs, strain the broth, and set it aside o rest, pouring off the top twenty-five minutes
later. Remove the shells from the erabs; pick out the lungs from both sides. wash each one
soparately iu tepid water and suppress the small legs, then drain well and pound them to & puste
with half their quantity of cooked rice, dilute this purée with some of the juice they were cooked in,
drain through a sieve and then a tummy and mix in one pint of bechamel (No. 409). Season with
salt and red pepper, heat up without boiling and just when ready to serve, incorporate therein a
quarter of a pound of fine butter, stirring it well with a spoon until it be completely melted.
Pour the very hot bisque into a soup tureen and serve separately a garnishing of pieces of bread
cut into one quarter of an inch squares and fried in butter; divide them by putting six or eight
in each separate soup-plate when serving.

(199). BISQUE OF ORABS A LA STEVENS (Bisque de Crabes & la Stevens),
Wash twenty-four live crabs in several waters; then drain them, fry half a pound minced
onions in butter, adding a quarter of a pound of rice flour and then the crabs; moisten with half a
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bottleful of while wine and two quarts of broth; cook slowly in a covered saucepan for fifteen
minutes, then lift out the erabs only, and strain the broth into another vessel, and leave it to
deposit its sediment. Remove the large shells from the erabs, also the small legs and lungs, then
wash the crabs well in warm water, moving them avound in the pan 50 as to free them of all
adbering sand; after dvaining them well, pound them in a mortar with the addition of a little butter;
moisten them with the decanted stock and some other broth, should it he too thick; strain through,
@ sieve or tammy, and return them to the saucepan. Heat Lo u boiling degree without actually
Jetting it boil, warm it, then add some egg-yolks, eream and fine butter: strain again throngh a
tammy and serve the soup very hot with crusts of bread cat dice shaped, a quarter of an inch

(200), BISQUE OF CRABS, ORIENTAL (Bisque de Orabes & IOrientale)

Prepare and cook the crabs the same as for bisque of crabs (No. 198). have one pound of
onions, cat them in halves through the center of the root and stalk, remove from each side of the
halved onion, and on the bias, one quarter of an inch of the root and stalk; mince this up very
fine, Dlanch, then drain and fry the picees in butter, moistening them with one purt of cream.
Pound well the crabs to reduce them to o paste and add six quarts of oatmeal previously cooked
for thirty minutes in one quart of water. Add the onions, and when all is well mingled together,
inerease the quantily of bisque with the decanted crab juice and more broth, if the purée he too thick;
strain through a sieve or tammy, return it to the fire, and Leat it without boiling, and just when
ready to serve, stir in a quarter of a pound of fresh butter. Pour the soup into a very bot soup
tureen and add a garnishing of crescent shaped quenelles, made of sweel potatoes (No. 317).

(201, BISQUE OF ORAWFISH (Bisque &'Forovisses).

Wash in several waters four dozen crawtish after removing the fins, the same as for bisque
Persigny (No. 204); put the crawfish into a saucepan, pouring over half a bottlcful of white wine,
four ounces of minced onions, the same quantity of finely minced carrots, a few sprigs of pu
bay | i thyme, salt, mignonette, a little red pepper and half a pint of brot

as much th
together for ton minules with the cover on, tossing thom sevaral times i the meanwhila, then nkc
them from off the fire and leave them standing for ten minutes longer in their broth; pour them
into acolander to drain, and afterward select half of the finest, medium and cqual sized ones; remove
the tail ends from these, and the shells, and keep the meats aside for the garnishing, also half of the
finest, but smallest shells from the head; stuff these with a red pike forcemeat finished with erawfish
butter (for this see crawfish butter, No., 573), and with the remainder of the crawsh und the frag-
ments make a bisque, pounding them with their equal quantity of rice; when all is well pounded,
moisten with the broth they were cooked in and more plain broth, then strain through a sieveand a
tammy. Warm it well without boiling, and incorporate into it when ready to serve, a piece of
crawfish butter; pour the soup into the tureen and garnish with the tails and bodies both cut
lengthwise in two. Crawfish bisque should be colored slightly more than the shrimp bisque. Use for
coloring bisques some orchanet. warmed in clarified butter or any other greasy substance, or clear
vegetal curmine.  Breton makes an exeellent coloring for bisques.

(202), BISQUE OF CRAWEISH A LA BATELIERE (Bisque dEarevisses & Tn Batelidre).

Alter removing the fius from the middle of the tails as for A la Persigny (No. 204), wash

forty-cight crawfish in_several waters, drain them, mince some carrols, lecks, onions and eclery
raot, fry them in butter and just on the eve of hrowning, mix in a quarter of & pourd of flow

cook the flour for a few minutes, and then add the erawfish, some sprigs of parsley, two bay leaves,
salt and mignonette, eover the saneepan and cook for fifteen minutes, tossing (hem several times,
then drain. Pick out the meat from the tails, eut them in two and reserve them for the garnish-
ing: pound the shells as well as the claws with twelve hard boiled egg-yolks, and when a good paste
is obtained, moisten it with the thick stock, strained first through a sieve not too fine, and after-
ward through a tammy: moisten again with fat or lean broth. Should the bisque be required for
& lean dinner; warm it up without boiling and incorporate in half a pound of crawfish butter with
cayemne and half a gill of Madeira wine. Set the crawfish tails into a soup turcen and pour the
bisque over, and when serving the sonp put into each plate six pieces of bread a quarter of an
inch square, fried in butter.




SOUPS. 245

(203). BISQUE OF CRAWFISH A LA HUMBOLDT (Bisque d'Forevisses & la Humbolds).

Wash thoroughly in several waters, four dozen crawiish, after removing the flns from the
widdle of the tail (seo bisque Persigny, No. 204), drain them, then fry in butter, some carrots,
onions, leeks, celery and parsley roots all cut into small squares; moisten with hall a bottleful of
Rhine wine, the same quantity of broth, and scason with salt, mignonette and cayenne, and a gill
of tomato purde (No. 730), put. this with the crawfish on the fire in a well covored saucepan and
ook for fifteen minutes, tossing them frequently while cooking; then drain them, and pick out the
meat from the tails. Pound the shells with double their quantity of rice and when all forms a
paste, moisten with the broth strained through a fine sieve; season aud warm up without boiling,
and when ready to serve, mix in a quarter of a pound of erawiish butter. Place the erawfish tails
with small pancakes, cut round, ive-eighths of an inch in diameter, in the soup tureen and pour
the bisque over.

(204), BISQUE OF CRAWFISH A LA PERSIGNY (Bisque &Ferevissee a1 Persigny),

Remove the small black vein found in the center of the tail from forty-eight crawfish using
for this purpose either the tip of a knife, or clsc by twisting it round to the right, and pulling the
fin away fmm um middle of the tail, and the vein atfached to this will como off at the same time;
it is most ne 'y to abstract this as it is always filled with sand. Wash the crawfish well; put
themn into a saucepun with a pint of broth, and the same quantity of white wine, salt, black pepper,
two ounces of butter, two minced shallots, parsley and bay-leaf; boil for fifteen minutcs, then drain
and empty the bodics of twelve of the finest among them; pound the others to a fine paste, adding
‘one quart of velonté sauce (No., 4 nd one quart of broth; let boil again for fifteen minutes,
then add to the bisque, half a pound of sliced bread, buttered and browned in the oven; simmer
fifteen minutes longer; then strain first through a sieve, and then throngh a tammy. Ieat it
up once more, and ‘hen ready to serve, incorporale into it a quarter of a pound of fine butter,
with a little red \wmmr added; 11 the empty bodies with chicken fore: (No. 62) and lobster or
crawfish butter mixed; poach them in boiling water, and when done cut them lengthwise in wo;
havo also a garnishing of crusts made with savarin, a quarter of an inch square, dried in the oven,
and served scparale.

fo

(205). BISQUE OF LOBSTER (Bisque de Homard).

Plunge into boiling, sulted water, twelve pounds of small, Tive, well washed Iobsters; cook
them for twenty-five minutes, then drain; break their shells, and extract all themeal, Pound the
lobster meal with its equal quantity of boiled rice; scason with salt and red pepper, then dilute it
with fat broth or lenn, should tho bisque bo desired lean, strain mumhmm and again through
a tammy. Teat it up without allowing it to boil, ad el (No. 409), und half
pound of lobster butter (No. 577); stir well the mqm, until the butter is Lhuwlwhh‘m 4. Color
a lobstor bisque a deeper red than the crawfish. Crusts of brioche, a quarter of an inch square,
and dried in the oven may be served at the samo time.

int of

(206). BISQUE OF LOBSTER A LA BENOIST (Bisque de Homard 2 la Benoist),

Mince very fine one medinm carrots, one leek and two onions, fry them in butter and moisten
with fat broth, or lean, some parsley sprigs, thyme, bay leaf, garlic, salt and black pepper. At
the first boil, put in with this, fwelve pounds of raw, live, and washed lobsters, continue to boil
for thirty minutes, then drain them, break the shells, remove all the meat, reserve that from tie
claws, and pound the remainder with its equal quantity of wheaten grits. Make a light roux
with four ounces of butter and five ounces of flour, moisten it with some of the broth the lobsters
were cooked in, boil, skim, add this to the lobster preparation. Teat it up all together, then strain
through a sieve and afterward through a tammy, warm it up again and just when ready fo sorve
and very hot, stir fnto the bisque a picco of lobster butter (No. 577), and a quart of double cream.
Puta nmismm info the soup tureen and pour the soup over; serve as a garnishing the lobster
meat fro laws cut into small Julienne (No. 318), and small cream forcemeat quenelles,
laid thmug‘h L ikt s aired tin, and poached in a little boiling water.

(207, BISQUE OF LOBSTER A LA CAMBRIDGE (Bisque de Homard & la Oambridge).
Seleot trvelve pounds of small, live lobstors, vight of them fn alls Temove the claws and cook
them apart in boiling, salted water for twenty-five minutes. Cut in slices crosswise the remainder
of the lobsters, fry these pieces in butter on a hot fire, adding four tablespoonfuls of flour; when




246 THE EPICUREAN.

slightly colored, moisten with half a bottleful of white wine and two and a half quarts of broth,
halt a gill of brandy, salt and pepper. Cook all for fifteen minutes, then remove the meat from
the shells, pound it to a paste, and dilute it with its own broth; strain through a sieve, and after-
ward through a tammy; mix in one quart of béchamel (No. 409) ; warm up without boiling, and
just when ready to sorve, thicken the soup with twelve raw egg-yolks diluted in a quart of cream,
and when the soup thickens, incorporate into it a quarter of a pound of lobster butter (No. 577).
Pt the Zollowing garnishinginto a soup tureen, and pour the soup over. Remove the meat from
the boiled lobster elaws, cut the red part of it in slices an eighth of an inch thick, and from these
punch out rounds three-quarters of an ineh in diameter, using a eolumn tubo for the purpose: also
have small, round quenclles, half an inch in diameter, made from the fllets of a pike or wl
in the shape of round beads.

(208), BISQUE OF LOBSTER A LA PORTLAND (Bisque de Homard a la Portland).

Cut twelve pounds of lobster lengthwise in two, break the claws, sprinkle over some butter,
and cook them on & baking-sheot in a hot oven for twenty-five minutes. Remove them, and sup-
press the largest shells, pound the meat with its equal quantity of plain boiled rice, seasoned with
salt, pepper, and curry, and when all is well reduced to a paste, dilute it with broth; strain
through a sieve and then a tammy, und warm up the soup without boiling; thicken it with twelve
ard boiled egg-yolks pounded with four ounces of butter, and mix in also a pint of double cream,
and serve as gamnishing some mushrooms cut into fine Julienne and lobster quenelles.  Put the
T tureen.

Lobster Quenelles.—Cut one pound of cooked lobster meat in thin slices, add the coral and
it o ator: pound well and when reduced (0 a paste, take it from the mortar. Pound
three quarters of & pound of panada, add gradually to it half a pound of butter, then the lobster
paste, three eges, one after the mlu—r, salt, pepper, nutmeg, and two tablespoons of Allemande
sance, test and rectify if necessary (No oll this forcomeat to nse for lobster quenelles, or
el fill some sheeps’ casings with it to ka Tobster boudin.

(209), BISQUE OR PUREE OF MUSSELS A LA CQUTTING (Bisque ou Purée de Moules & la

Clean well three gallons of raw m\m?ls, seraping them with a knife; wash them several
times in clean waters, and take them out with the hand soas not to disturb the sand settling at the
botiom. Put them into a saucepan with minced oufons, sprigs of pursley, pepye (10 salt), and
one pint. of water; set the saucepan on the fire, and when they begin to get warm, toss them and
return them to the fire; cover the pot, and toss them again frequently, until the msecs open and
are well cooked, thon tuke them off, and pick them from the shells, reserving ahout thirty of the
smallest for the garnishing, Strain the juice, and lot it rest so as to be able to pour oft the top
and avoid the sediment at the bottom, pound the mussels with as much pearl barley (half a pound)
cooked in water, salt and butter, for thres hours; moisten with the mussel gravy and water in case
the soup be too thick; season with salt and red pepper, then strain all through a fine sieve or
tamy; warm it without letting it boil, and just when ready 1o serve put in a piecc of fresh butter,
stirring it well into tho soup with a spoon until it be melted. Garnish the soup with the thirty
small musscls lid aside, and savarin croitons, a quarter of an inch square und dried in
the oven, Al lean bisques are made exactly the same as the fat ones, only substituting fish broth
for meat, and garnishing with milts, seallops of sauted eel fillets, pike, quenelles with crawfish
butter, crawish tails, and the hearts of oysters, The sieve used for the bisque or purée is a round
steainer made so as to fit in the mortar having n flange on the edge to fit the outside of it, the
pestle is used to foree tho substance {o be passed throngh it.

(210, BISQUE OR PUREE OF OYSTERS A LA WILSON (Bisque ou Purée d'Huitres & la Wilson).
Put sixty medinm sized oysters in a sancepan with their own juice, set it on a hot fre to poach
them; then drain. Fry colorless in some butter, two medium allots-an. tho. i quantity of
onions; dredge some ourry over, and moisten with some of the oyster juice, season with salt and
pepper. Pound the oysters, and when they are a firm paste, wet them with some of their
juice, and strain them throngh a fine sieve or tammy, warm them without boiling, adding a thick-
ening of potato flour dilnted in cold water, onc tablespoonful For each quart, and when ready to-
serve, mix in some cream and fine butter; mako a garnishing of chopped oysters and mushrooms,
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mixing some bread-crumbs and fine herbs with these, and seasoniug with salt, pepper and nutmeg:
add some raw eg-yolks and roll this mixture into balls; lay them on a buttered buking sheet, and
poach them in a slack oven.

(211, BISQUE OF SHRIMPS A LA VERAGUA (Bisquo do Crevettes, & la Veragua),

Cutintosmall three-sixteenth of an ineh squares, two ounces of carrots, four ounces of onions and
130 0unees of celery raot; put intoasaucepan six ounces of butter, fry therein the vegetables without
browning and add three pounds of fresh, well washd shrimps, one bay leaf and several sprigs of
parsley, also a bottleful of white wine aud halfa pound of chopped mushrooms. Boil for ten minutes,
drain, remove the parsley and bay leaf, then shell a quarter of the shrimps, suppressing the tails,
which must be 1aid aside for the garnishing, pound the rest of the shrimps with the shells of those
the tails were taken from, add onc-fourth of the same quantity of rice and moisten with tho s
and broth; strain this purée through a sieve or tamumy, add one pint of béchamel, season with saly
and cayenne peppor; warm without hoiling, and just when ready to sorve, add to it a picco of fine
butter and some eream. Serve the soup very hot, with Bavarin crusts, five-eighths by one-eighth

of an inch thick, and dried in the oven, also the shrimp tails eut into small squares.

(212), BISQUE OF SHRIMPS A LA MELVILLE (Bisquo ds Crevettes & la Melrille).

Throw one pound of shrimps into boiling, unsalted water and cook them for five minutes,
drain, then dredge them over with salt and toss in a colander (o mix the salt in well; when cold,
shell the tails and keep them for garnishing. ~Mince one carrot, ono onion, a celery stalk and o
leeks, fry these in butter with one bay leaf and moisten with threo quarts of cithor fish or vege-
table stock and half a bottleful of wine; hoil for twenty-five minutes, then put into this broth two
pounds of raw shrimps and th shells of the tails reserved for the garnishing; boil for five minutes
longer, then drain. Put into  stowpan two pounds of sliced bread. cover it with broth and let
simmer for twenty minutes, then drain it on a siove, pound the shrimps, add the moistened bread,
and continue pounding until all s reduced to a paste, then dilute with the shrimp broth, and
press all through a fine sieve, season and strain through  tummy. Heat it up Gl near the boiling
point, but do not allow it to boil, then thicken with eight egg-yolks diluted with two gills of cream
and a quarter of a pound of good butler, incorporating it vigorously into the bisquo with a spoon,
then pour it into a very hot tureen, with the shrimp Guils cut into threo or four picces as a gam-
shing,

(218), BISQUE OF SHRIMPS, BRETONNE (Bisqus de Crovettes, Bretonne),

Havo three pounds of very fresii shrimps, throw them into boiling salted water and boil them
for a few minutes, then drain and remove the shells from the largest ones, allowing three for ench
Dezson: stall theso with pike forcemcat (No. 80), mixed with fino herbs; then pouch them in boiling
salted water, drain and kecp them uside for garnishing thesoup. Pound the remainder of the shrimps
with a quarter of their quantity of crushed wheaten grits, previously cooked in water for thirty
minutes, also tyelve ounces of mineed onion blanched and friod colorless in butter, adding to it
six spoonfuls of fiour diluted with milk, and cook all very slowly. Moisten the purée with broth,
pass it through a sieve or tammy, put the purée into a sancopan, heat it to near the boiling point,
then season with salt and eayenno pepper; whon ready to serve add a piece of butter, Place the
stuffed shrimp shells in the soup treen, pour the soup over the purde and serve.

(214), QONSOMME, GARNISHINGS OF (Oonsommé, garnitures pour).

Garnishings of Consommés. —Consommé garnishings are sorved separately, by placing them
in a tureen and pouring over suflicient of the soup to cover them; having oly  little consommeé in
the tureen it is easier to serve the garnishing withont breaking; divide equally into each plate and
pour over some clear consommé; in casc the garuishing is to ho served in (he same turen as the
soup (to be avoided as much as possible) first put the consommé into the tureen, und then the
garnishing that all may bovery hot. The garnishings we are about to deseribe may be sorved with
cither beef, chicken, game or fish consommé, for the fish using the lean garnishings. Consommés
can also be thickened with potato fecula or arrowroot, by diluting these substances in o Little cold
ater or broth, pour it info the consommé, stirring it all the time with a whip. bol, skim and then
4dd a little-Madeira or Xeres wine. These soups are callod clear thick soups when they are
thickened either with feenla o arrowroot,
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@15 uonsowﬁ A DADELINA (Gonsommé & 'Adélina).

The admitted rule for all soups is one quart of soup for four persons. The garnishing con-
sists of round chicken que..uh~ three ths of an inch, poached in boiling water: green peas
cooked in boiling, salted water, and carrots cut into balls the sune sizo and shape, and cooked in
white broth with a litile sugar. ~Also timbales, twelve pieces in all. - Dilute one-quarter of a pint of
purte of chestmuts with a quarter of a pint of croam and four ege-yolks, salt, and nutmeg; butter
some dome shaped tartlet molds, puta round piceo of trufMe at the bottom, and then fl the molds
with the above preparation; sot one beside the other in a stowpan with boiling water reaching to half
their height, and poach them in a slack oven; when firm to the touch, unmold and place them in
vegetable dish with the quenelles, carrots and green peas; pour over a little consommé, just suflicient
tocover, and serve separately a tureen of consomumé, havingall very hot. Into each plate put some
of the contents of the vegetable dish and tureen; this rule stands for all consommé garnishings,
that is, one timbale, and a dozen and a half carrots, peas, and quenelles, inclusiv

(216), CONSOMME A ANDALOUSE (Consommé i Andalouse).

For (his consommé preparc a garnishing composed of timbales, cncumber erescents, and small
uenclles.  The timbales are mado with a pint of tomato purée strained through a very fine sieve
mix into this ten raw egg-yolks and a will of cream; season with salt and nutmeg. With this pre-
aration fill some No. 2 Limbale molds (Kig. 137), stand them in a sautoire containing boiling water to
reach to half their height and push into a slack oven: remove as soon as they are firm Lo the
touch and Tet them rest for ffteen minutes, then divide each timbale into threo parts. Plavs
them in a vegetable dish with u little conson Pare some_ cueumbers (o resemble creseent
alives, blanch, drain, and eook in consommé. Havo small quencles made with chicken quenlo
forcemeat (No. 50), and eream forcemeat (No. 75), hal of each; p h a pocket into
rounds in 4 buttered sautoire and poach in a little boiling sulted water; add the cacumbers and
‘quenelles (o the timbales, and sorve at the same time with a tureen full of consommé.

(217), GONSOMNME ANTONELLI, LEAN OR FAT (Gonsomms Antonelli, en Maigre o en Gras)
Use consommé of cither chi or fish, the following quantity hLuu, for twelve persons.
Reep on the side of the range, e quarts of chicken consommé for fat, or fish broth for lean;
thicken one ar the other with three spoonfuls of tapioca, and mu). o et minutes, skim-
ming it nicely. Choose sixteen raw truffles, having all of them, if possible, one inch in diameter;
pect them and mark with a column tube of S oighths of an fnch, aplace for a cover; cut off the
round cover using the tip of a small kuife, and keep the picce aside: scoop out the insides with a
vegetable spoon, leaving the surface as thin as possible, then salt them, and fill the empty spac
with a puréc of goose livers (foies-gras) mixed with cream and egz-yolks, or if intended for lean,
with a purée of salmon, bichamel, cr olks.  Close the opening with the piece laid
aside, and arrange one besido the other in the bottom of a stewpan, just large cnough to contain
them; maisten them to half their height with consomme and Madeira, cover with h\mm\d paper,
nd lefi the water hoil, then place it in a slack oven for fifteen minutes, o as to the pre-
paration inside the truffes, Sorve these truffes in o vogetable (ish with sisteen fine sookes sid.
s IF for fat, or i for lean, sixteen pike quenelles the sumo shape a3 tho kidueys; survo also a
garnishing of small stars cut from noodle paste, blanched and cooked in consommé,

(218), CONSOMME BALZAO (Uonsorumé Balzac),

The garnishing for this cmwmum is composcd of three kinds of timbales, chicken, shrimps,
and green peas, and turnip bal

For the Chicken m/.m/m )nu(l Dalf a pint of chicken purée, tw0 spoonfuls of béchamel, six
cgg-yolks, salr, pepper, and nutmeg.

For the Shrimp Timbales, half a pint of shrimp purée, two spoonfuls of béchamel, six egg-
olks, salt, pepper, and nutmeg.

For the Green Pea Timbales, half a pint of purde of green peas (No. 261), two spoonfuls of
Déchamel, six yolks, sall, pepper, and nutmeg.  Butter twonty-four timbale molds (Fig. 137, No. 2)
il each eight with a different one of the compositions: stand them on a baking tin with boiling
waer, reaching to half their height and poach in a slack oven. When partly cooled off, unmold,
pare and divide in threo parts. cutting them across. Pt them into a vogetable dish with a gar-
nishing of turnip balls, blanched, and cooked in consommé till they have fallen to a glazo; send
{his garnishing to the table with a soup tureen full of consomme.
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(219), CONSOMME A LA BARTATENSKI (Consommé 3 1a Bariatenski),

Make a pancake preparation (No. 3072), withou sugar, and with it cook some very thin pan-
eakes; when don cut from thom pieces one and five-eighth inches long, by one and a half wide;
spread over each piece a layer of chicken foreeuat, mixed with chopped mushrooms and parsley
and a littlo anchovy puste; roll them up and lay them on a buttered baking pan; then poach them
it & slack oven; prepare some marrow quenelles (No. 232), roll them into balls, five-cighths of an
inch in diameter, and ponch them in boiling waler; have also a pluche of chersil (No. 445). Serve
the same as for & IAdelina (No. 215), using chicken consommé.

(220), CONSOMME A LA BERRY (Gonsommé & la Berry).

Propare for this consommé a garnishing composed of small soft eggs (No. 2049), and lozenges
prepared as follows: Take a pint of purée of asparagus, beat in twelve egg-yolks, a little raw cream
and seasoning; pour the preparation into buttered baking tins, the bottoms to be covercd with a
sheet of paper; ponch in a slack oven and whon cold turn them over on a napkin; remove the
paper and cut up into small lozenges, one inch long, by hall an inch wide; have also the same siz
lozenges ent from both carrots and turnips, koeping them an eighth of an inch thick; blanch and
ook separately in consommé and when done the liquid should b reduced to a glaze. Serve the
gurnishings in a separate tureen, aceompanied by a tureen full of consommé

(221, CONSOMME A TA BRITANNIA (Consommé & 1a Britannia).

Tut on to boil three quarts of fish consommé, or chicken if needed for fat; thicken it with
three spoonfuls of artowroot diluted with cold broth, and remove it to one side. Pound the meat
from a cooked lobster by breaking the shells and removing about three-quarters of a poand of its
meat, and add to it half a pint of velouté (No. 415). Season and strain through a fine sieve, mix
this with some chicken and cream forcemeat (No. 75), divide it into two parts, and eolor one of them
delicate red; butter some long eight inch molds, by one and one-eighth square: fill half of each
50 a5 to form a triaugle with the white forcemeat and the other half with the red, place
in a sautoive with water to half their height and poach them in a slack oven, then e
slices, a quarter of an ineh wide, Hax rve the garnishing in a vege-
table dish with a little consommé added, and a soup tureen of consommé separate.

ome asparagus tops, and s

(222). CONSOMME OAREME, LEAN OR FAT (Consommé Cazéms ez Maigre ou en Gras)

For Fat.—Have chicken consommé, thickened with arrowroot, allowing one spoonful for
each quart, and dilated in half a gill of Madeira wino. Spread over a sheot of buttered
paper, a layor of cream forcemeat (No. 74), one-eighth of an inch thick, poueh it in a slack
oven, then let get cold, and cut it in lozenge-shaped pieces: prepare crusts half an inch square, or
else round shaped six by one-eighth high, and fried in butter. A printanier somposod of small
vegetables, trimmed cither with a column, or else a vegetable spoon, using currots, turnips, and
string-beans, blanch and cook them in white broth.

Serve a fish consommé thickened with arrowroot and a gamishing composed
of frog quenclles; a swall printanier trimmed into squares, and each vegetable blanched
separately and then cooked in fish consomme; crusts of bread cut round shaped, three-quarters
of an inch in diameter, by an cighth of an inch in thickness, laid over with butter and browned
in the oven.

Frog Quenelles.—Pound one pound of frog’s meat and rub it through a sieve; lay it aside;
pound also five ounces of rice flour panada (No. 122) with five ouncos butter, adding it in thres
different parts. While still continuing to pound, season with salf, red pepper and nutmeg; add
the frog meat, pound again, then rub it all foreibly through asieve. Mix in with itone whole egz,
and two yolks, working them in well, then try the forcemeat and rectify it if mecessary (sca
No. 60). With this forcemcat make some olive shaped quenclles, poach and add them to the rest
of the garnishing.

(223). CONSOMME GELESTINE (Consomms 2 la Oflostine),

A garnishing of thin pancakes without sugar; spread over each pancako u luyer of chicken force-
meat and fine herbs; set on top and press down another pancake, add another layer of forcement and
one more pancake, and press the whole lightly, then with a cqlumn tube cut out round pieces one
and three-quarters inches in diameter; lay thess on a buttered baking tin, one beside the other, and
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Jeave them in a slack oven for about tem winutes, just allowing them time enongh to poach.
Place the garnishing in a tureen with some iettuce cut in very fine thread-like fillets, blanched and
cooked in conzommé and . plache of parsley (a fow leaves of young, blanched parsley); serve at
the same time a soup tureen of consomme,

(224). OONSOMME CHARMEL (Consommé CharmeD),

A garnishing of small timbales the shape of half an egg, and one inch in diameter, have some
molds of this shape and size; bulicr tho insides and set them on a tin sheet having inch high feet
attached Lo it, place this on to a larger pan, the smaller one having holes bored in seven-eighths of
an inch in diameter, and a space of a quarter of an ineh between each. Prepare one pint of pigeon
purée, adding (o it half a pint of éspagnole sance (No. 414), reduced with Madcira, season with
salt, pepper and nutmeg, and mingle all well together. Fill the molds with this preparation, pour
water into the lower pan,  sufficient quantity to half the height of the molds, when set in the
boles, and then poach them in a slow oven, unmold, and serve at the same time some braised
sweetbreads pressed under a weight, cooled off and eut into three-cighth squares, then rewarmed in
alittle consomm; huve lso a fow Julienne cut mushrooms.  Serve this gamishing in a vegetable
dishwith a little consommé.  Serve a soup tureen of consommé separate.

(225‘,. CONSOMME OOLBERT, WITH POACHED EGGS (Consommé Colbert, aux eufs poohés),
garnishing of carrots and turnips cut into quarter of an inch balls, then blanched and
L'L»ohd separately in white consommé.  Green peas, lozenge-shuped string beans, and small sprigs.
of cauliflower, and somo very small eggs poached in water, salted and acidulated with vinegar,
crusts of bread-crumbs, six-cighths of an inch in diameter by one-cighth in thickness, masked with
butter and browned in the oven.

(226) CONSOMME (OMUS (Consomms Comns.).

A garnishing of small round rolls ouc and a quarter inches in diameter, made of ordinary
bread dough; in these make an incision around the flat side and empty out the insides compleely.
Biath s wits cabbage leaves, suppressing the cores, drain them and cut them up very fine,
then fry them in butter with quarter of its quantity of cooked ham eut in one eighth inch
squares; moisten with a little white wine, add half its quantity of cooked, skinned aid chopped up
sansages; sct this into the rolls, cover the tops with a layer of chicken quenelle forcemeat (No. 89),
and ponch them in a slack oven. Lay them on a vegotable dish round side up; and moisten
withalittle good consomms, then let simmer for a few minutes in the oven; add some eooked foies-
sras (zoose livers) eut in three-sixteenth of an inch squares, and some round five-cighth ineh slices
of lettuce, blanched and cooked in consommé.  Serve this with a soup turcen of consommé at the
same time,

(227 CONSOMME OREAM OF PHEASANTS OR GAME (Consommé Créme de Faisans ou Gibier),
Choose small, fresh pullet eggs: boil them for four minutes in boiling water, then lay them in
water to cool off and remove the shells; open them on one end with a tube half an inch in diameter
from a column-box (Fig. 168), take ont the yolks with a root-spoon, and empty them very carefully,
slightly decreasing the thickness of the white: then fill each egg separately; using a cornet for the
purpose, with cveam phensant forcemeat (No. 75), or other game forcemeat, as soon as each one
is done, close the opening with the piece taken off, and set each one in an egg cup.  Arrange these
n the bottom of a deep stewpan containing a little boiling water, close the vessel, and poach the
forcemeat, by pulting the pan for fificen minutes in a slack oven; dress the egg in a vegetable
dish with a litle consommé added, and serve at the same time a soup turcen of game
consommé,

(228) CONSOMME A LA DAUMONT (Consommé b1a Damont).

A garnishing of dome-shaped timbales decorated with trafles and filled with a ma
monsseline {No, 912); then pe oven and serve separately, some blanched turmps and
1t into balls three-eighths nf an inch in Jhxvmtu v, and cooked in white consommé; small pate & chou
{No. 132) balls, with parmesan cheese, the size of green peas, and fried a fine enlo; some blanched
ehervil (pluche), and rice cooked in white broth.  Serve all the garuishing in a vegetable dish,
and a tareen of chicken consommé at the same time.

hale

inas
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0ONSOMME A LA DUBARRY (Consomms & la Dubary).

A garnishing of timbules of mushrooms prepared as follows: half a pint of mushroom purée,
half a pint of béchamel sauce (No. 409), eight egg-yolks and one whole egg; season with salt and
nutmeg and fill with this some low and plain, buttered tartlet molds, poach them in aslow oven,
unmold, and set them in a vegetable dish with some semolina quenelles, serve arnishing
separately with a soup tureen full of game consommé and erusts of brea u;mm by one-cighth
of an inch, sprinkled over with butter and browned in the oven,

Semolina Quenelles.—Take a quarter of a pound of butter, beaten to a cream with eight raw
egg-yolks, mixing them in gradually, add to it seven ounces of semolina, salt, pepper and nutmeg,
and with this preparation make some small quenclles with coffeespoons; poach them slowly for
thirty minutes. They should swell up to twiee their original size.

(22

(330), OONSOMME A LA DUCHESS (Uonsomms & la Duchesse).

e garnishing for this consommé is composed as follows: prepare some bread-cramb crofitons
halt an inch thick by five-eighths in length, slit them with the tip of a small knife at one-eighth of
an ineh from the edge all around; stand them on a baking sheet, pour over some melted butter
and brown in a hot oven, remave, lift off the covers, scoop out the inside crumbs.  Fry a little finely
chopped onion in butter, dilute with some béchamel and season with salt, pepper and nutmeg;
add the same amount of finely chopped lobster meat, thicken with egg-yolks, cream, and a little
nutmeg; with this preparation fill the crusts, cover the tops with q\wuullﬂ forcemeat finished with
Iobster butter and poach in a slack oven, then dress. Serve some consommé in a scparate soup
tureen containing rice, blanched and cooked in consommé, and small green peas, cooked English
style (No. 2742). The croustades to be served separately at the same time as the consommé.

(231), CONSOMME A LIMPERATRIOE (Consommé & Tmpératrice).

For garnishing, have quenelles half-spherical shape, decorated with truffles and filled with a
cream forcemeat, then poached in a slow oven; as soon as they are firm to the touch, unmold and
set them in a vegetable dish with a litle consommé and some rice cooked in white broth, some very
small fresh green peas and rounds of red carrots, blanched and cooked in broth; serve separately
a soup tureen of chicken consommeé.

(232). CONSOMME, A LA FLORENTINE (Consommé & la Florentine).

arnishing of small stars cut from carrots each one an inch and a quarter in diameter
by one-sixteenth of an ineh in thickness; blanch them in boiling, salted water, then finish to cook
in consommeé; have also ineh dismeter rings made of chicken forcemeat (No. 62), colored with
spiuach green laid through a pocket on buttered tins, then poached in boiling, salted wate

rounds eut from turnips three-sixteenths of an inch in thickness by throe-quartes
diameter, blanched, cooked in consommé and reduced to a glaze; when the liquid has all ovap-
orated the turnips should be done. Serve these garnishings with a litls consommé and at tho
same time a soup tareen of ot consommé.

(233), CONSOMME A LA FRANKLYN (Consomms 2 la Franklyn.

T'he Garnishing.—Cut out some rounds with a three-sixteenthineh tube from some slices of
carrots a quarter of an inch thick, and from the reddest part. Trim some slices of turnip the same,
and punch ont the same quantity of picces as of carrot, using the same tube, and cook them in
consommé with a little sugar; also cook some string beans cut lozenge-shape in salted water and
afterward drain all well. Butter some timbale molds (No. 5, Fig. 137): garnish them to the
quarters of their height with the vegetables, blending well the colors, and fill up the molds with a
preparation made from a pint of cream, eight egg-yolks, two whole eggs, salt and nutmeg, strained
throngh a sieve. Set these molds in a stewpan, with boiling water to cover half their height, and
push them into a slack oven; when the preparation is poached remove them from the oven and set
them away to cool. Unmold them and trim off the tops; then eut them through the center erosswise,
and pl them in a vegetable dish with a little cor nmé; also have pearl barley blanched and
cooked in consommé; make some stars with bits of rolled-out puffed paste, a sixteenth of an
inch in thickness, and baked in an almost cold oven, so that they remain white, these to be served
on a plate apart. Serve a soup tureen of consommé at the same time as the garnishing, and allow
three stars to each plate of soup,
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(234) CONSOMME A LA GRAMMONT (Consommé & la Grammont).

For the Garnishing.—A quarter of a pound of filbert nuts, pounded with half a pint of cream,
when reduced to a paste, place this purée into a bowl with half a pint of suprime sauce (No.347),
and ten whites of eges; scason, press through a sieve and then set the preparation into buttered
timbale molds (No. 5, Fig. 137), lay them in a stewpan, one beside the other, with sufficient
boiling water to cover half the height of the mold, then poach them in a slack oven, unmold, and
ent, them in two across the center: arrange them in a deep dish or vegetable dish; besprinkle
them with a little consommé and have also game quenelles molded in molds, the size and shape
of half a bird's egy cut lengthwise; in order to make these quenclles, mix an equal quantity of
quenelle farcemeat (No. 89), with game and eream forcemeat (No. 75), and turnips eut into three-
eighths of an inch mm\, using either a vegetable or root spoon, then blanch and cook them in
white consommé.

(236). CONSOMME A LA HONGROISE (Gonsommé & la Hongroise),

TFor this consommé make some of the following biscuits: beat twelve egg-yolks in & wml
whip the whites to a still froth and mix them lightly with the yolks; also four ounces of sifte
flour and two ounces of grated parmesan; season with pepper, nutmeg and powdered pm‘m&”n,
spread this evenly on a sheet of paper, keeping it three-sixteentbs of an inch in thicks 00k
in a slack oven, Detach the paper, and cut the bisenit up into lozenges an inch and a half long
by three-quarters of an inch in width, Besides this, prepare another garnishing with balf a pint
of onion purée and the same quantity of cream, six egg-whites, salt, paprika and nutmeg: with
{his Al somo timbale molds (No. 4, Fig. 137), stand them in a sautoire, with hoiling water, to halt
their beight and poach in a slack oven; unmold, and divide in two, longitudinally. Make some
small potato quenoles in the shape of a three-cighth of an inch ball; poach them in boiling

Place the timbales and the quenelles in a vegetable dish, cover with consommé and
the s

e time as the soup.

ato Quenclles.—Put ten ounces of purée of potatoes in a saucepan and dry thoroughly,

svorking continuously to avoid burning. When it detaches from the pan, add to it two ounces of

butter; season with salt and nutmeg, add four raw egg-yolks and mix in gradually two ounces of
i chou (No. 132).

(236), CONSOMME A LA LAGUIPTERRE (Consomms % al Laguipierre)

For Garnishing.- Butter some small molds, shm)wd llkb small hall pigeon's eggs; fill these
with a game mousse, made of any seasonable gam on tin sheots; poarh in a slack oven,
unmold, and serve them in a separate vegetable dnh adduw some oval shaped chicken quenelles,
1aid on & buttered tin through a bag, and poached in a little boiling water in a slow oven. Serve
separately small one-quarter inch square crusts made of twelve turns of puff puste or trimmings
and baked white in a very slow oven.

(237, CONSOMME A LA NOATLLES (Consommé 4 la Noailles).

A garnishing made of artichoke bofloms, two inches in diameter; remove the centers, using
a half inch tube for the purpose, then divide the rest into sixteen equal sized pieces, and pare
them nicely; put them into a vegetable dish with a little consommé, also some consistent Royal
garnishing (No. 241), cut into quarter of an inch squares. Have also round timbales mado of
sgame, hare, or leveret, or any other seasonable game; half & pint of game purée, half a pint of
éspagnole sance with tomatoes (No. 414); salt, pepper, nutmeg, and five whol or twelve yolks
bulter the insides of the molds, fill them with the preparation, and pouch them in « slow oven;
when firm fo the touch, nnmold and set them in a vegetable dish with the royal cream eut in
squares, and the artichoke bottoms. Serve very hot, and at the same time send a soup tureen of
game consommé slightly thickencd with arrowroot; adding just when ready to serve a little good
Xeres or Madeira wine.

(238), CONSOMME A LA PLUMEREY (onsommé % la Plumeray),

For the Garnishing.—Have soms Tettuce soaked in cold water, then washed in several waters
to remove all the adhering sand, blanch in plenty of water, cool off, and press out all the
Tiquid, bend the leaves over, one third of their length at the top, trim the stalks nicely, braize
them for one hour and serve them in a vegolable dish after dividing them in two, lengthwise.
Have half a pint of purée of duck; the same quantity of supréme sauco (No. 547), half a pint of
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bouillon, twelve raw cxz-yolks, and two whole eggs, season with salt, pepper, and nutmeg, then
press it through a tammy, and 61l somo buttered timbalo molds (No. 3, Fig. 157,), with this
preparation; poach them in « slack oven, unmold, eut in two crosswise, and add them to the
lettuce, Crusts of bread five-eighths of an inch square by one-vighth of an inch thick, sprinkled over
With butter, and browned in the oven; serve these separately; send to the table at the samo time a
tureen of chicken consommé; serve in each plate, half a lettuce, and one slico or halt a timbale,
pour over some consommé and add three croftons for each person.

(230), CONSOMME PRINTANIER WITH QUENELLES (Consommé Printanier aux Quenelles).

Put two quarts of clarified consommé on to boil. ~Prepare a garnishing composed of tender
carrots, turnips, celery Toots, cucumbers, asparagus tops, string beans cul losenge-shape, also
small flowerets of cauliflower; cut the Toots either olive or ball-shape, using a vegetable-spoon,
blanch them in salted water, then let fall toa glaze several times ina little broth until they
are cooked, then put them as soon as done into the soup turcen, adding the caulitlower, asparagus
and some green peas previously boiled in salted wat sprinkle this garnishing with a pineh of
sugar, pout the broth over, and finish with small quenelles, threo-cighthis of an iuch in diameter,
having @ quarter of the quantity of the other garnishing. Serve the soup with slices of toastuil
bread fnstead of the quenelles; when needed for a plain. printanitr, and for a consommé printanibr
Toyale, emplay the same garnishings, adding slices of timbales royale (No. 241).

(240), CONSOMME A LA REMUSAT (Consommé 2 la Rémusat).

Mince up fine one small white ouion, one earrob and one turnip, half a celory-knob, and the
wWhite part of n leck; fry these very slowly with some butter, season, and moisten with a little
broth, then cook them covered, lotting the liquiil fall several times toa glaze, and until tho
vegetables are well done; press them through a tammy, and put-this purée into a bowl.  For ono
pint, add ten raw egg-yolks and oao wholo one, hall . pint of cream, a pinch of sugar, salt and

nutmeg; pour this preparation into buttered timbule molds (No. 5, Fig. 137) and poach by
putting them into a stewpan with boiling water to half their height. When done cut each timbale
in two through the center crossways and place them in a vegetable dish with some small chicken
forcemeat quenelles, colored white, rod and green, and pushed through & cornet on a baking
sheot into the shape of beads, a quarter of an inch in diameter, haying the same quantity of each
color, and poach them in boiling salted water; dvain them, and add them to the shices of timbale;
serve separately and at the same time u soup turcen of chicken consommé.

. (241), CONSOMME A LA ROYAL (Consommé & la Rogale).

Butter some timbale molds (No. 5, Fig. 137), then fill them with the following preparation,
mix well one pint of cream, eight ogg-yolks, two whole eggs, salt and nutmeg; strain it through &
sieve, and il up the timbales, put them into a stewpan with boiling water reaching to half their
height, and poach them in a slack oven, until firm to the touch. Remove them from the oven,
let get partially cold, then unmold, and cut them crosswise through the center; put them into a
separate vegetable dish with some white of chicken, mushrooms and trufes cut into small pieces.
an eighth of an inch square by five-sighths long. Serve at the samo time a soup tureen of
chicken consommé.

(249), CONSOMME A LA SEVIGNE (Consommé & la Sévigné

For the garnishing, butter some timbale molds (No. 5, Fig. 187), and fill them with the following
preparation: one pint of the purée of the white of chicken made with equal parts of chicken and rice,
o in consommd, the whole passed through a sieve, and moistened with one gill of supréme
sauce (No., 547), eight egg-yolks, and one gill of cream, seasoning with salt and nutmeg. Set the
timbales in a sautoire with boiling water reaching to half their height, and poach them in a slack
oven; then let get partially cold, and unmold: and cut them crosswise through the center. La
them in & vegetable dish with a little good consommé and some boiled green peas, serve separately,
but at the same time, a soup tureen of chicken consommé.

(243), CONSOMME A LA SOUVERAINE (Gonsommé i la Souveraine).
A garnishing of timbales. Make a p -ation with one pint of mushroom purée, two gills of
éspagnole sance with essence of zame (No, 414), ten cgg-yolks, salt, red pepper, and nutmeg; il
some dome-shaped molds with this, and poach them mn a slack oven, placing the molds in a stew-
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pan with boiling water reaching to half their height; when done, which means firm to the touch,
unmold them, and put them into a vegetable dish with some cousommé, also some turnips cut
into triangles, half an inch by an eighth of an inch thick, blanched aud cooked in consomme,
squares of the red part of carrot cut the same thickness, blanched and cooked with consommé; some
o bottoms cut into quarter of an inch squares, and half ineh round pieces of blanched
lettuce leaves.

artichol

(244), CONSOMME WITH SWALLOWS' NEST, AND OHINESE BIRDS' NEST SOUP (Cousommé
anx nids d'Hivondelles da Ohine, et Potage aux nids d'Hirondelles).

A @arnishing.—Salanga from the Philippine Tslands; these swallows build their nests in the
vocks on the seashore. The nosts greatly vesemble shells and are formed of a transparent, yellow-
ish matevial: cortain naturalists affirm that they are the spawn of fish picked up from the occan.
For twlve persons, put six swallows' nests to soak in cold water for twelve hours: deain them and
elean them carefully, removing with a coarse needle all the bits of feathers, and small, almost
imperceptible black spots found adhering to the nest.  Wash them well in several waters, then iy
them in a saucepan and cover them with white broth; let it come to a oil, then sct it on one side,
and leave it in the same degree of heat, only it should not boil; drain the nests, put them in a
soup turcen, and pour over au excellons chicken consomms. ~ Swallows' nests can be obtained all
the year round, the price varying according to their rari

Chinese Bird's Nest Soup.—The Chinese in New York prepare this soup in the following
way: For each person soak about halt an ounce of swallows nests for four hours in cold water, then
druin. Place & young fowl in a soup pot, cover with water and let boil, add a few sprigs of parsley
and salt, boil slowly and when the fowl is done, take it out and steain the broth, skimming off all
the fat, Cook the birds' nests in some of this broth, take it from the fire at the first boil, cover
well and keap it in a bain-marie, to it add some lean ham eat in thin steips. Remove all the at
from the broth, strain it over tho nests and put it back on the fire until it almost attains boiling
point, now add the cooked chicken meat, free of fat, nerves or skin and cut up into quarter inch
dice; season o taste and serve.

(245)‘ OREAM SOUPS (Potages Ortme. 7‘

Thelieve it to be select fresh and to thicken
them with raw czg yolks, butter Solenie s Aee of Wt vegetables r‘umhmwl with
the velvety liaison, helps to make these thick soups highly estimated, even were the nd exgs
10 be suppressod.  Pures can be made of these creams, fnishing by them. astndiontod 1 tho purée
soups. For Lenten cream soups, moisten them with a vcgcmble stock instead of broth, and use
Lean bichamel, in tho place of velouté. Cream soups will be improved by passing them through a
tammy.

(246). OREAM OF ARTIOHOKES, MORLAISIAN (Ordme d' Artichauts, Morlaisienne.)

“Trim well some artichoko bottoms so that all the green part of the leaves be removed; mince
up two pounds of this, blanch and drain them. Put two ounces of butter in a saucepan, and
when very hot, set in the artichokes and fry them without browning; moisten with two quarts of
broth; cover the saucepan, and let boil slowly wntil the artichokes ave done, then drain and mash
them in & mortar: and pass the purde through a fine sieve; put it buck into asaucepan, and dilute
it with its own broth, adding velouté sauce (No. 415). Set it on the fire and stir con-
constantly, bearing on the bottom of the sacepan with a spatula; let boil up once, then remove,
all the fat; season with salt, sugar, and nutmeg, and thicken the soup with raw cgg-yolks, cream
and butter. The quantity DE liaison for cach quart of this soup, is two ez yolks, one gill of
cream, and two ounces of butter. ~Serve scparately some Savarmn erodtons, a quarter of an inch
square, and dried in the oven.

(247), OREAM OF ASPARAGUS A LA ST. VALLIER (Oréme d'Asperges 2 la 8t Vallier.

Mince up fine, five medium-sized onions, Lhyuw them into boiling salted water, and lot them.
boil for five miutes, then deain, and fry th
coloring: add four heaping tablespoonfuls of four, and. et
then put in with them two pounds of green and tender asparagus, cut in one-inch length pieces,
washed several times, and blanched for ten minutes in boiling, salted water. Moisten with two
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~quarts of broth, and when the asparagus is done, drain it off, and mash it ia a mortar
iating it with its own. broth: pass all thiongh i fine sie\'@ and put the purée into a saeepan,

to heat; season with salt, sugar and nutmeg, and after it begins to boil, remove all the fa

s Wt o when ready to serve, thicken ihe sowp with Taw oga-yolke, dilated in
1, and incorporate therein some fine budter. Serve in a soup tureen with @ garnishing of

o ‘peasand small quenelles, thece-sixteenths of an inch in diameter, laid. through u cornet on a

buttered pan, and ponehed in some boiling sulted water, poured
them, and add them to the soup.
(248), CREAM OF ASPARAGUS WITH CROTTONS SOUFFLES OR APARAGTS TOPS (Orime
porges anx Grofttons Sonfllds on aux pointes d'Asperges.
Bend some uunll gmu asparagus. beginuing ub the oot end, so a5 s to bresk it off, Keeping

the pan; when done, drain

anly the tender parts (two pounds); cut into one inch length pieces, wash well, changi
the water several times, then drain and throw into boiling, sulted water, continue the boiling
for ten minutes, then drain. Tut four ounces of butter into a saucepan; when very hot

add the asparagus, and fry colorless on a quick fire; moisten with two quarts of broth, and
when done, drain and mash; then pass througha fine sieve. Add one pint of velouté (No. 4151
to the broth, color iv with some spinach green or Breton vegetable eoloring, season with salt,
st aml nutmeg, and just when serving thicken the sup with raw egg-yolks diluted in
K in two ounces of butter (N rve separately some crofitons souffiés
o with PAté a chou (No. 132) rolled in strings and eut in Chree-sixteenth of an inch lengths;

e piceos to be rolled in flour, then rolled around in a sieve to make them round.  Fry in hot
fat; or asparagus tops may be served as A garnishing instead of the eroitons.

(249), CREAM OF BARLEY, VIENNA STYLE, OR D}‘ RIOE A LA OREMIEUX (Oréme d0rge &
1a Viennoise, ou de Crémi

Put into a sancepan two ounces of buster, A I.\en very 75 mm four ounces of well cleaned
pearl barley; heat it, then moisten with four quarts of broth; cover the saucepan, and cook the
barley slowly for three hours, or more, until it yields easily to the pressure of the
drain and pound in a mortar, diluting it with its own stock, afterward struining throu
ortammy. Return it to the fire, and in case it should bo too thick add mare of the broth; stir con-
tinually with a spatula, bearing on to the bottom of the saucepan, until the soup is ready to boil;
season with salt, sugar and nutmeg, and add the thickening to the soup, stirring it in well until
all the butter is melted (No. 175).

For Cream of Rice & la. Crémienz.—Pound or mash well in a mortar, half a pound of fresh
bread-crumbs, mixing in ;,mm«m two \vholeu ggs, and the third of its quantity of fine butter:
form this into small, round hths of an inch in diameter and one-cighth of an
1008, Ui kot 1o . ayen, s servs tha ssias e s the souD: ‘Tha eream of ica
i prepared exactly the same way as the barley, the only difference being that this requires less
cooking than the barley

(250). CREAM OF BRUSSELS SPROUTS (Oréme de Choux de Bruxelles).

Blanch in boiling, salted water for ten minutes, tywo pounds of well cleaned Brussels sprouts,
drain and fry them in butter, then moisten with two quarts of white broth; and when cooked,
drain them into a mortar, and mash them to a paste; dilute this purée With its own broth, and
should it be too thick, add some more white broth, then strain through a sieve or tammy, and add
one pint of velouté (No. 415); heat all up without boiling, and thicken with two egg-yolks, one gill of
cream and two ounees of butter, this heing the quantity to use for every quart of soup. Serve separ-
ately a garnishing of brioche erofitons (No. 51), one quarter of an inch square, and dried in the oven,

(261), CREAM OF AULIFLOWER, BRISSON (Oréme de Ohoux fleurs & la Brisson).

Diride the cauliflower into several parts, clean them well, pare nicely, and remove the hearts;
it will require two pounds for the soup. Cook them until half done in boiling, salted water, then
drain and fry in four ounces of butter, moistening with two quarts of i broth: sesson
with salt, sugar e mitmeg, and when the caulifowers are done, drain off the broth, and
mash in a mortar to reduce to a paste; dilute this with its own hroth, add one pint of velouté
(No. 415), and if the purée he too thick, then add more white broth. Set it on the fire to heat
mmnm bmlmg. and just when ready fo serve, thicken it with cream, raw ege-yolks and butter
erve a garnishing of crof with parmesan cheese made as explained (No.

& ndded grated parmosan oo to the paste.

8), hn\
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(262), CREAM OF OELERY OR UARDOONS A LA LIVINGSTONE (Crime do Celeri on Cardons &
In Livingstone).

For the Celery, remove the threads covering the stalks; have two pounds of very white, cut-up
celery, blanch it in plenty of water, and ook in two quarts of white broth; when done, drain and
mash it well to reduce it to a paste, \lllutmw it with its own broth; press it through a fine sieve or
tammy, Tl pint of velouté (No. 4 d some more broth should the purde be too thick;
then heat the soup without letting it hﬂl]‘ seasoning with salt, sugar and nutmeg. Thicken it with
olks, cream and buiter (No. 175).  Serve in a separate tureen a marrow quenelle garnishing

gy

Marrow Quenelles.—Melt hall a pound of well cleansed marrow; strain into a cool bowl
through a fine muslin; beat it till it hecomes o cream, then add cight egg-yolks one by one,
and beat again until thoroughly ineorporated, season with salt, pepper, nutmeg, add half a pound
of white and very fresh bread-crumbs; divide this into four parts and form these into strings half
an inch thick, then cut them aeross to have each one-half an inch long; roll in flour and poach in
boiling water; serve with the soup. The eream of cardoons is made in exactly the same way as
the eream of celery.

(253). CREAM OHIFFONNADE WITH ORUSTS OR OF LEEKS WITH QUENELLES (Créme
Ohiffonnade aux Crofites ou de Poireaux aux Quenelles),

Prepare ono pound anda quarter of lectuce leaves,cight ownoes of sorrel lmm, three ounces of
water-cress, and one ounee of chervil lenves, all w t up very
fine.  Puthalf a pound of butter into a saucepan, and when very hot, add he mb:, and allow
them to fry without attaining a color, then moisten with two quarts of veal stock or white broth,
and boil for one-half hour, adding & quart of velouté (No. 415), and a thickening of four e
yolks, one gill of cream and two ounces of butter for each quart of soup; strain through a
sieve, and season with salt, red pepper and nutmeg. Serve a garnishing of round shaped bread
crusts seven-eighths by one-eighth of an inch, sprinkled over with butter aud browned in Lhe oven.

Tor the Cream of Leeks, bave two pounds of the white part of lecks, prepared and finished
as for the chiffonnade, but instead of round bread croatons, replace these by a gnrnuhmu of
chicken quenelles (No. 89).

(954, CREAM OF OUOUMBERS A LA SHEPPARD (Crime de Concombres & la Sheppard).

Peel or remove the green skin from the cncnmbers, mince up two pounds of them, blanch
them in boiling, salted water for ten minutes, then drain. Heat four ounces of butter in asaucepan;
when very hot, add the cucumbers, and fry them colorless, moistening with two quarts of white
broths boil all slowly until the cucumbers are thoroughly done, and then drain and mash them in a
mortar; thin out this purce with its own broth, and if still too thick, add some more white broth,
and strain the whole through a tammy. Add one quart of velouté {No. 413), season with salt,
sugar and nutmeg, and heat it up without boiling; remove all the MhlLL particles arising to the
surfuce, uud thicken the soup with egg-yolks, cream and fine butter (No. 175).  Pour the soup very
ot into a turcen with a good white of ehicken garnishing allowing one ounce for each
quart, and cut up into three-sitecnths of an inch squares.

(255), OREAM OF 0ORN A LA HERMANN (Ortme do mais & la Hermann.
Boil some corn on the cob in water having salt and butter added to it; drain, then ent off the
tender part of the corn; about two pounds in all. Pound this in & mortar with thick béchamel

sance and dilute this purés with white broth. Place a pound of chicken forcemeat (No. 60 in a
deup buttered dish; stand it in a sautoiro with water reaching to half the height of the dish, let
Toil and then put it in u slack oven to poach the forcemeat; leave it to cool, then pound in a mor-

tar adding the corn purée, and enough broth to obtain a not oo thick purée; strain through a
tammy, heat up without boiling, and just when ready to serve add, to thicken the soup, egg-
yolk and cveam; work in a picce of fresh butter. Serve separately some Compidgne crotons
Browned in the oven.

(256). OREAM OF CORN A LA MENDOOINO (Créme de mais & la Mendocino.
Cook the corn on the cob in salted water, adding a piece of butter; when done, remove the
grains, mash them in a mortar, and dilute the purée with a quart and a half of broth: strain
throagh a sieve or tammy, aud set it into a sancepan; heat v up without allowing it to boil. and
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season with salt, sugar and nutmeg. Just when ready to serve, thicken the soup with eg
cream and fine erawfish butter (No. 573), with lemon juice added. Serve with a garnishing
‘composed of shrimy tails, cut in small picecs.

(267). CREAM OF JERUSALEM ARTICHOKES (Crdme de Topinambours),

Peel the artichokes, and afterward weigh two pounds of them, and mince them well.  (Jeru-
salem artichokes can bo imitated by using half artichoke bottoms, and half ssect potatoes.) Mince
up onc-quarter of  pound o two medium onions; fry them in butter, and then add the artichokes;
fry also. Add two tablespoonfuls of flour, season with salt, sugar, and nutmeg, and moisten with
two quarts of white broth. Boil and cook slowly until the artichokes arc casily crushed; then
drain and mash them; increase the volume of the purée with the broth the artichokes have been

cooked in, strain through a sieve or tammy, and heat up without hmlmg, just when ready to serve
thicken. the soup with ege- ynlk« cream and fresh butter (No. 175). enishing is made of
artichoke bottoms, cut into one-quarter of inch squares.

(268), CREAM OF LETTUCE, ROMAINE OR CHIOCORY A LA EVERS (Ormo de Laitue, Romaino
ou Ohicorée & la Evers),

Procure two pounds of lettice, romaine or chiccory, and procced exactly the same for cither.
Wash them in several waters after removing the greenish leaves, then cook them in hoiling, saltcd
water, until the hardest parts yield under the pressure of the finger, then drain and ool them off;
squeeze out all the water, and chop them np coarsely. Pt into a saucepan four ounces of butter,
and when very hot, add the lettuce and let fry for a few minutes; moisten with two quarts of
broth, then boil and simmer for fiftcen minutes, adding one quart of veloutd (No. 415, strain
through a sieve or tammy, heat it up again, and when the soup is near boiling point, thicken with
olks, cream and butter (No. 175). seasoning with salt, sugar, and mutmeg.

Garnishing.—Pound in a mortar, one-half pu\md of broad-c umb)s with two wholo eggs, add
ing then in gradually, and half of ths same quantity s (No. 182). oll it out to three-
sixteenths of an inch in thickness, and cut in squares, i fry in it btior

egg

(259, CREAM OF LIMA, KIDNEY OR HORSE BEANS (Urdme de Haricots de Lima, Flageolets ou
wes do Marais),

The manner for preparing either of these creams is exactly the same; cook (il halfl done in
salted water, two pounds of lima beans. Drain them and fry them colorlessin (wo ounces of butter;
moisten with two quarts of white broth, season with sult, sugur, nd nutmeg. then cook slowly
until thoroughly done; drain them and mash them in a mortar, moistening with two and a halt
quarts of white broth, then strain this purée either through & fine sieve or tammy, adding to it one.
pint of velouté (No. 415), return it to the fire, let heat ( near boiling, then despumate well all the
seum and grease arising Lo the surfaco, and thicken it with cgg-yolks, cream, and fresh butter
(No. 175). A garnishing of bread crofitons of five-cighths of an inch square by one-eighth of an
n th ., sprinkled over with bulter and browned in the ove

Kues:

(260), CREAM OF PEAS A LA ST. GERMAIN (Grimo de pois & la St. Germaini,

Throw into boiling, salted water, two pounds of medium-sized peas, and boil them for ten
minutes with a little piece of wint; drain them, then put four ounces of butter into a sancepan,
and when warm, throw in the peas, and let them fry for a fow minutes; moisten with white broth,
adding a few lettuce leaves, about fonr onnces, and two ounces of onions: the lettuce lo be cut up
fine, and the onions minced: scason with salt, sugar, avd nutmeg, and boil until tho peas are
thoroughly cooked, then drain, suppress the mint, and mash them in » mortar, moistening them
with two and a half quarts of white broth. Press throngh a sieve or tammy, and return them (o
the saucepan with a pint of velonté (No. 415); should the purée be too thick, then add wore brot
warm it well without boiling, and thicken the soup with exz-yolks, cream and butter, (No. 175).
Pour the soup into a soup tureen with some chopped up chervil, and a garnishing of extra fine
peas.

(261). OREAM OF PEAS WITH MINT (Ordme de poisd la Monthe.

Parboil two pounds of shelled green peas until partly cooked: theu drain aud put them on to
fry with half a pound of fresh butter; moisten with whice broth and add half a pound of minced
white onions.  When the peas are entirely cooked drain and pound them, diluting with velouté
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and the same broth they were eooked in; rub the whole through a tammy and return to the sauce-

s put it on the fire and heat without boiling.  Just when propared to serve, thicken with egg-
yolks, butter, and cream, adding a fow mint loaves finely chopped and as garnishing some small
chicken quenclles made with half th\c ken ql\unLUe forcomeat, and half cream forcemeat laid
through a pocket on a buttered baking ti

(262). CREAM OF SORREL WITH STUEFED EGGS (Orémo doseille aux GBufs Farcis).

Pick the hard stalks from the sorrel, wash it in several waters to fre it from all the adhering
sand, then drain and press it. Weigh two pounds of this, and chop it up fine: put four ounces of
Dutter into a saucepan, and when hot, add the chopped sorrel and fry it colorless; moisten with a
quart and a half of white broth, and one quart of velouté (No. 415); scason with salt, sugar, and
nutmeg; then pub it on tho firc to boil slowly, removing the butter floating on the top. ~ Strain it
lhm\;ghnmcvc or tammy, and put. it back to come to a boiling point without letting it boil, and
thicken  egg-yolks, cream and fine butter (No. 175), adding to it at the last moment some
Tettuce ch m,md up and cooked in c)n:umm{‘ Pour the soup into u turcen, and servo separately a
garnishing of hard boiled, stuffed half o

A Garnishing of Stuffed Hal) I'W/z t lengthwise in two, some small hard hoiled eggs;
Temore the yolks, and fll the whites with ook s A A1 St mbsing 15 with I chopped
mushrooms, hard boiled cgz-yolks and fine herbs; let the stuffing be dome-shaped, then dust over
with grated p ; Iy these eggs on a dish, and brown them nicely in the oven.  Place them
ina vegetable dish, and pass it around the same time as Lhe soup.

(263). CREAM OF SQUASH, TURNIPS OR CARROTS WITH COMPIEGNE CROUTONS (Orime
de Courges, de Navets ou do Carottes aux Orofitons de Gomnidgnel.

Peel the squash and minee two pounds of the inside, with four ounces of onions, or else select,
young, tender turnips, peel and mince two pounds of these, or, eut some carrots s0 s o have two
‘Ponmds of the reddest part; ‘ho turmips and earrots hould baparbolled. Put s ouoes of butter
T T, and when hot, add one of the above vegetables chopped very fine, and after it
ithout coloring, then moisten with two quarts of white broth, skim and continne
o bl e thoroughly Sk s deal uastt the YogetAH o votise 151 » pesio sut dilate
with the stock it was boiled in; season with salt, sugar and nutmes, and if too thick uso more
broth; thicken with egg-yolks, cream and fine butter. Compiégne crofitons (No. 51), eut in
quarter of inch squares, and dried in the oven, should be sorved as a garnishing.

Garnishing for Turnips.—Threo ounces of butter worked with a small whip wntil perfect
white, then incorporate slowly into it two egg-yolks, two spoonfuls of sifted flour, salt, sugar and
nutmeg; mix in with this three whites of eggs, beaten o a stilt froth, and poach in a slow oven;
in some buttered dome-shped molds; unmold and serve separately the same time as the soup.

Garnishing for Carrots.—Small chicken forcemeat and eream quenelles, laid through a cornet
on a buttered pan and poached in boiling water, then drained and served with the soup.

(264). CREAM OF STRING BEANS A LA VEFOUR (Créme do Haricots Verts & la Véfour).

Clean and blanch some beans in boiling, salted water, then drain them; put four omnecs of
butter into a saucepun on the fire, and after the butter is warm, throw in the beans, and fry them
for a few moments. Moisten with two quarts of broth, and let the beans cook, then drain, and
pound them in a martar, diluto them with some of their own broth, and should the purée be too
thick, then ad] more broth, put the purée back into a saucepan adding one quart of velouté (No.
415); season with salt, sugar and nutmog, and stir well while bearing the spoon on. to the bottom
ll it reaches boiling point, but be careful that it does not boil. Thicken with egg-yolks, butter
and cream.  Serve separately a royal eream prepared as follows:

1 eream (No. 241), garnishing poached in a buttered baking pan, let stand till cold,

then cut it into small hree-eighths of an inch squares and serve with tho soup.

(265), CREAM OF SWEET POTATOES A LA GERARD (rimo do Patates & 1 Gérard.

Tlave two pounds of sweet potatoes previously steamed; peel, mince and fry them in four
ounces of butter, moistening with two and a half quarts of white broth: cook until done, then
strain and pound them in a mortar, di'uting the purée with its own broth, and in case it be too
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thick, add some more White broth and a pint of velonts (No. 415); strain the soup through asieve
or tammy, then return it to the saucepan, and heat it to boiling point without allowing it o boi
Thicken with cgg-yolks, cream and butter, using two egg-yolks, two gillsof eream and two ounees
of butter for each quart.

The Garnishing o e of one-quarter of a pound of bread-crumbs pounded in a mortar, and
‘mingling with it gradually two eggs and a third of its volume of pite-a-choux (No. 132); roll it into
small balls, three-sixteenths of a inch in size, and fry them in clarified butter, serving them the
same time as the soup.

(266!, OREAM OF VEGETABLES A LA BANVILLE (Crime de Légumes & la Bauville)

Mince four ounces of leeks, six ounces of carrots, D.wr ounces of turnip-cabbage, two ounces
of celery, four ounces of turnips, and four ounces of onions. Place four ounces of butler into a
saucepan on the fire, and when hot, add to it the ﬁnuv minced vegelubles and moisten with
two quarts of white broth: boil, skim and cook slowly. A soon as the vegetables are well done,
drain them, and pound them in & mortar, diluting the purée with some of its broth; strain through
4 sieve or tammy, heat it to a boiling point without leiting it boil, then thicken with egg-yolks,
cream and fine hutter (No. 17

Garnishing, Smail Buttered Timbales (No. 5, Fig, 187) filled with one layer of finely cooked
chestnuts and one layer of cooked rice, filling them up with royal eream (No. 241}, and poach in
a slack oven; unmold and servo thess in a separate tureen with a lictle consommé poured over.

(267, PUREE OF CAPON A LA JUSSIENNE (Purée do chapond la Jussienne),

Prepare a delicato quenelle forcemeat us for No. 89: put a pound of this info a buttered mold
furnished with a socket, and let poach hy placiug the mold in & saucepan wummmg boiling water,
o hall its height, and placing it on the fire: at the first boil take it off, and set it in a very slack
oven until poached; then unmold, und o et cold.  Pound this preparation i diluting
it with two quarts of broth and one quart of velouté (No. 410), strain through & sieve or tammy,
and heat up without hoiling; just when ready to serve, i broth well, and season it with salt
and nutmeg, adding three ounces of bulter, working it in uum it is all melted.  Pour the soup
into & soup tureen. For garnishing have some rice blanched and cooked in white consommé,
also some crofitons made of fragments of puff paste (No. 146), et a quarter of an inch square;
they should be cooked in a very slick oven, and when done, served separately.

(268). PUREE OF CARROTS A LA CRECY (Puste o Cavottes b la Créop)

Ouly use the rod part of the carrot for this soup; mince up two pounds of red earrots, cutting
them with a knife into thin lengthwise slices. s of butter into a saucepan on the fire,
and when it begins to heat, add o it two ounces of onions, and fry for one instant; then add the
red carrots, and continue to fry slowly without letting it attain a color; moisten with three quarts
of broth, salt; add a bunch of parsley, celory, and bay leaf, and boil until the carrots are ﬂmnﬂy
done; then put in half a pound of rice previously blanched, And cooked in consommé; drain, an
‘mnsh the carrots and rice,  Moiston this purée with the roth, aud if it be {oo thick add some -
white broth to it; strain through a sieve or tammy, and Teturn it to a clean saucepan; heat it to a
boiling point, stirring continually, and bearing on_the bottom of the saucepan with the spoon,

prevent. the purée from adhering; let to boil slowly on one side of the saucepan only
for twenty minutes, removing all the scum and fat from the surface as quickly as it appears;
season with salt, and sugar and when ready to serve incorporate gradually into it two ounces of fine
batter, stirring the soup with a spoon until all the butter melts, and serve at the same (ime small
quarter inch squares of bread-crumbs fried in butter. Rice, noodles, and Japanese pearls can
also be served as garnishings for Créey soup.

(269). PUREE OF OHIOKEN A LA DUFFERIN (Puréo de poulet i la Dufferin).

Take a good threo pound chicken; raiso the fillets, break up tho bones and put them into a

ucepan, with three quarts of broth; leave to boil for an_hour, then strain the Tiquid through a

fino sieve.  Sauté the removed fillets, then pound them with four hard boiled_egg-yolks, and mix

in slowly & pint of velouté; also two quarts of stock. Strain the purde through a tammy, heat up

without letting it boil, and just when ready to sorve incorporate in two ounces of fresh hutter,

working it well into the soup. Serve separately a garuishing of pearl barley, and puft paste
crofitons cooked white, meaning cooked in a very slack oven.
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(270), PUREE OF OHIOKEN A LA REINE (Purée do Poulet & la Reine).

Turelve Persons,—Garnish the bottom of a brazierc with slices of fat pork, minced carrots
and onions, and a bunch of parsley garnished with a littlo thyme and bay leaf: place on top one
chicken, moisten with a pint of broth, and let it reduce slowly but entirely; moisten again
with two quarts of broth, Tet the liquid come to a boil, then skim it off and continue boiling until
the eliicken is thoroughly cooked. Remove all the meat from the ehicken without any skin or fat,
and pound this with half a pound of very fresh bread-crumbs, season it with salt and nutmeg,
then moisten with the stock, tub this through a tammy, and heat it up withoat boiling, adding to
it an aluond-milk prepared as follows: Pound oncounof freshly pocled almonds, wld gradually
to it one pint of milk and press this forcibly through a napkin. Just when read ve, put
into the soup three ounces of fine butter, stirring it continually until thoroughly melted. Serve
the soup with a garnishing of small quenclles, bead-shaped, of three-sixteenths of an ineh in size,
made of quenelle and cream forcemeats (Nos. 75, 89), half and half of each, and laid throngh a
cornel on u buttered baking sheet, then poached in boiling water.

(271, PUREE OF ENGLISH SNIPE, PLOVER OR WOODCOOK A LA THEO (Puxéo de Bsoassines,
Pluviers on bécasses a la Théo)
Remove the fillets from cight English snipe; with half of them make a qumuo forcemeat;
the samo as explained for game forcemeat (No. 62), let the quenelles be made either with a tea-
spoon or clso pushed through a pocket on a buttered sheet, in shapes of oval lives, snd then
poach them in hoiling salted water; these quenelles ave to be used for the garnishing. Put two
ounces of hutter into & saucepan with two ounces of chopped onions; fry them colorless, add the
remaining fllets and earea cd, moisten with three quarts of broth
and aquart of espagnole sauce (No. 414), let cook for thirty minutes, and despumate, which
means to boil only on one side of the saucepan, and remove with a spoon all the fat and
scum arising to the surface; then drain and remove most of the bones. Pound the carcasses and
meats, dilute them with the broth, season and strain through a colander and aftervard through a
tammy; thicken when ready to serve with four ounces of butter divided into small pats, incor-
porating them in with a whip, until they are entirely melted; lay the quenelles in a soup tureen,
and pour the very hot purée over.

s, and

(279, PUREE OF GROUSE A LA MANHATTAN (Puxés de Tétras & ln Manhastan),

Roast three grouse for twenty minutes; cut off the fillets and break up the bones, putting them
into a suucepan with four quarts of broth, adding a bunch of parsley garnished with bay leaf, half
a pound of carrots, quarter of a pound of onions, and let simmer for one hour. Pound the fillets,
add to it the same quantity of purée of sweet potatoes, and dilute ll with the broth strained
throngh a fine tammy, then return it to the firc in a saucepan to heat without boiling; season and
stir into it § \m whnn ready to serve four ounces of fine butter. Make a garnishing with one pint
of the soup: a pint of cream, eight yolks and two wholo cggs, and poach this in
nall htired 1 umJML ‘molds (No. 5, Fig. 137), and eut crosswise before being put into the purée.

halt

(273). PUREE OF LENTILS, CHANTILLY (Purée do Lentilles, Chantilly).

nsalt & pig's head for twelve hours, partially cook it put into asaucepan one and a half
«quarts of picked and washed lentils, add the half pig’s head, and moisten with four quarts of cold
water to cover all well, then add two carrots cut in four lengthwise, four onions, one with two cloves
in it, half a pound of ywell pared raw ham, and mn slowly until all be thoroughly cooked, then take
out the half head, bone it, remove all the fat, and put it under a weight to reduce it to threc-cighths
of an inch thick; drain the lentils, suppress the vegelables and ham, and pound the lenti
diluting them with their own broth n all through a sieve, add two quarts of béchamel (No.
409), and heat it up without boiling; skim and when ready to sorve, incorporate nto it good
picee of fino butter. Cut the gelatinous parts of the head into dice, and serve them with the soup
as a garnishing, also some eroftons of bread fried in butter.

(274), PUREE OF LEVERET OR YOUNG RABBIT, ST. JAMES (Purée de Levraut ou Laperean,
St James),

Remave all the bones from the leverets or young rabbits, break up the carcasses, and fry them
in butter with minced onions, carrots and a bunch of parsley garnished with thyme, bay leaf and
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celery, moisten with four quarts of broth, let the liquid hoil up, then skim, and season with salt,
pepper and cloves, continue to boil for one hour, then strain through a sieve. Oul up the meat in
three quarter inch fry these in butter with two ounces of lean ham, adding four table-
spoontuls of flour, and wmix all well together, then moisten with the above stock, let boil and finish
conking.  When the meats are well done, drain them off, and pound them in a mortar, diluting
this purée with tho stock, then press it throughasieve or tammy, the latter being preferable, for all

* purées are improved by being pressed through a tammy, as it remaves any grains that may bein them.
Heat the soup without boiling, season to taste, and incorporate into{t a piece of good butter weighing
# quarter of a pound, sticring it sharply with a spoon till thoroughly melted. Add a garnishing
composed of small game and cream forcemeat (No. 75) timbales, tho size and shape of half a
pigeon's egg, poached in a slack oven and served in the soup.

(276). PUREE OF OATMEAL TOULOUSAINE (Purée d'Avenas Toulousaine).

Put three pints of water into a saucepan; when it boils, drop into it like rain, six ounces of
oatmeal conrsely ground, salt and one ounes of butter, let cook for three hours, diluteit with three
pints of white broth, and pass it through a tammy, return it to the firo stirring it continually, and
at the first boil remove it to the side of the fire, and let boil and despumate for twenty-five
‘minutes; skim all the fat, scason with salt, nutmeg and sugar, and just when ready to serve, incor-
porate into it a pisce of fine buttcr; pour the soup inlo « soup tureen with a garnishing of bread
croftons an inch in. dinmeter sprinklod over with butter and brownod ‘in the oven, also erofitons
made of firm Royal cream (No. 241), using whites of eggs instead of yolks, poached in a sluck oven,
and cut into squares.

(276), PUREE OF PARTRIDGES OR QUAILS A LA D'HENIN (Purée ds Perdrenux ou de Cailles
& la d'Hénin),

Roast some partridges; suppress the skin and bones, and pound the meat wilh one ounce of
butter and two gills of velouté (No. 415) for each partridge; ongh a sicve and put it
into a bowl with one raw egg-yolk and a litttle nutmeg. Put on the firo to boil, two quarts of
thickened game stock; add to it the fragments of birds and a garnished bouquet, some minced
carrots and onions, salt aud nutmeg: boil on oue side of the swucepan only in order to despumate
for one hour, then remove all the fat, strain, and return it to the saucopan; at the first boil add
the prepared purée, season to {aste, then pour tho soup into u soup tureen, after straining it through
a fine colander, adding a garnishing of hulled barley and some small game quenelles,

(277), PUREE OF PIGEONS OR WILD SQUABS A LA WALESKT (Purée de Pigeons on de Pigeons
Ramiers & la Waleski)

Tnfuse in half apint of boiling Madeira wine, some thyme, marjoram, basil, cloves, mace, and
pepper corns.  Roast four pigeons, remove all their meat, and break up the carcasscs, putling
‘them into a sancepan with two quarts of broth, adding a quarter of a pound of onions, quarter of
 pound of carrots, und two ounces of celery, all Anely minceds salt properly, and let. boil for one
hour, then strain through a napkin, and return it to a clean saucopan to boil and thicken with Lyo
tablespoonfuls of Pecula diluted in a little cold water. Pound the meat from the birds with cight
hard boiled cgg-yolks and one ounce of butter, add some of the broth to this purée to dissolve it,
then strain it throngh a tammy, heat it up without boiling, and add o it the Madeira wine infusion
after straining it through a napkins stir in when ready o serve, two ounces of good butter, then
pour it into the soup tureen aud serve as garnishing, small cream forcemeat (No. 75) timbales
No. 5, eutin two crosswise.

(278). PUREE OF POTATOES A LA BENTON (Puo de Pommes de Terre & la Benton),

Mince-up three pounds of peeled potatoes; put half a pound of butter into a saucepun, und
when warm, add one pound of tho white part of leeks minced, and fry them colorless; then add
the potatoes, and moisten with six quarts of white broth, and continue to boil until the potatoes
are done, and break easily urder the prossuro of the finger; drain and rub through a sicve
with the broth, and some whito broth added: scason with salt and mutmeg, and put in oue pint of
velouté (No. 415); roturn this to the fire, and stir coutinually tll boiling point is reached, then
kim and just when ready to scrve worl into it four ounces of fine butter, stirring well the soup
until all the butter is melted. Serve scparately round crofitons three quarters of an inch, and an
cighth of un fuch thick, buttered and browned in the oven.
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(279), PUREE OF PULLET OR GUINEA FOWL A LA WASHBURN (Puée de Poularde ou
Pintade & la Washburn),

Roast some small pullats or guinea fowls, remove all the meat, and suppress from this the fat
and skin; break up the careasses m\d put them into a saucepan with some minced carrots, leeks, a
bunch of parsley and baylea t halt o pound of breast of pork: put two ounces of butjor

to & sancepan with the pork it fry together for a few minutes, then add the lecks, carrats
and bunch of pursley, also the carcasses; moisten with six quarts of beef stock, season with salt,
‘pepper-corns and two cloves, and boil up the liquid, skim off the fat and continue boiling for one
Thour, then strain through a Pound the meat taken from the pullets or guinea fowl with
twelye hard boiled egg-yolks and two ounces of butter, diluting it with the stock, heat it up and
have it boil for a few minutes, season, and stir in four ounces of butter, working it in the soup
with & spoon uum it is entirely melted, then pour it into the soup tureen and serve the following
garnishin

zmmm}unq ~Sauté four ounces of chicken hwrs, pound and press them forcibly through a
sieve, adding four cgg-yolks and some cooked fine herbs.  With this preparation make small half
ek diameter balls, roll themn in cizg and bread-criumbs, and fry them in clarified butter.

(280). PUREE OF RED BEANS A LA OONDE (Purée de Haricots rouges & la Condé).

Souk for twelve hours in tepid water, one quart, of red beans; drain (hem, then put them into a
sancepan with six quarts of water, one carrot eut in pieces, one onion and a bunch of ungarnished
prsley, and lot cook slowly for three hours, seasoning with salt, pepper and cloves. When  the
beans are sufficiently done, drain them and mash them in » mortar; dilute this purée with its own
broth, giving it a proper consistency, then incorporate into it, when ready to serve, a quarter of a
pound of good butter.  Serve separately small erofitons of bread a quarter of an inch square, fried
in butter.

(281, PUREE OF REEDBIRDS OR LARKS WITH CHESTNUTS (Purée d'Ortolans on d'Alonettes

aux Marrons),
Trocure three dozen larks, pick them, remove the pouches and gizzards, and take off the
fillets, laying them aside. Ery Ui a quarter of a pound of fine butter, with half a

pound of smoked, lean, Taw ham, cut in quarter inch squares, and moisten with three quarts of game
consommé (No. 182), and one quart of espagnole sauce (No. 414). Boil slowly and despumate for
one hour, then drain and pound the carcasses and ham with one quarter of a pound of blanched
rice wukud in consommé, and one pound of chestnuts; moisten this with the broth and strain all
through a and afterward throngh a tammy, mld some Madeira wine, a pinch of cayenno
pepper, s i ready to serve, work into it a three ounce piece of fine butter, stirring it in
igorously till thorougly melted,  Saats tho. flats whan ready, and serve them with the
sonp.

(282‘ PUREE OF PEAS WITH OROUTONS OR RICE (Purée de Pois aux Oroftons on an Rig)
wve one pound of dry peas (green split peas), wash them well changing the water until it is
perf?cﬂ\ clear, then put them into a sancepan with three quarts of beef stock or water, one earrot
cut lengthywiso in four, two large onions with four cloves, salt and pepper. Boil and lot ook slowly
on the range or in a slack oven, then remove the carrots and cloves, and pass the peas ummgn a
fine sieve with the onions. Season properly and moisten s required, then let the soup b
again, skim i¢ and work in aboul four ounces of butter. Serve a garnishing of bread cmmmn -
inquarter inch dice and fried in butter, or else some rice boiled in consommé.

(283), PUREE OF WILD DUOKS, (CANVASBACK, REDHEAD OR MALLARD] X LA VAN BUREN
(Puréo do Oanaris Sanvages [Oanvashack Téte Rouge ou Mallart] & la Van Buren),

Roast two ducks for cighteen or twenty minutes, remove the fillets, and break up the bones,
putting them into a saucepan with a split knuckle of veal and a quarter of a pound of ham,
also two cut up tomatoes, and one onion with four cloves in it. Moisten with four quarts of broth,
0ok for two hours and strain the broth; pound the fillets after removing all the skin, with the
same quantity of cooked homin; d two ounces of butter, dilute this with the broth, season with
sult and nutmeg, and heat it up without boiling. Just when ready to serve incorporate into it,
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four ounces of good hutter. and beat the broth up well with a spoon, until all the butter is melted;
then pour it into a soup tureen with a garnishing of celery cut in_dice, and blanched and cooked
in some consommd, also quarter inch squares of briocho dried in the oven.

(284), PUREE OF WILD TURKEY A LA SARTIGES (Puréo do Dinde Sauvage & la Sartiges)

Tusentyfour Persons.—Braise a wild turkey in a braising pan, garnishing the bottom of it with
slices of fat pork, and slices of onions and carrots, and on top lay the turkey; moisten with a quart
of brum let fall to a glaze, then moisten again to its height with more broth, adding a bunch of
leaf, one clove of garlic and a split knuckle of veal, also twa celery
the turkey is done, remove it, and strain the broth through a
fine sieve.  As soon as the turkey is nearly cold, cut away all its skin, and detach the meat aghor-
ing 10 the bones, about four pounds in all; pound this with four ounces of freshly pecled almonds,
and dilute with four quarts of broth and two quarts of velouté (No. 415), strain it through a sieve,
and then incorporate into it half a pound of fresh butter. A garnishing of green peas cooked in
smma water and some pearl barley boiled three hours in white broth to be added to the soup
tures

par:
mlka, ATt onk o Iy

(285) BARLEY 80UP WITH CELERY (Potage d'0rge au Célerd

Put half a ponnd of butter in a saucepan on the fire, and when it begins to heat, dredge in

ten ounces of small pearl barley, well freed of all dust and impurities; let cook for a few minutes,

then moisten with three quarts of white broth, and stir continually until it comes to a boil; salt,

and cook for two hours and a half, till the barley be thoroughly done; adding three-quarters of

a pound of celery roots cut in quarter inch squares, and blanched in boiling salted water for ten

minutes.  After the celery is well cooked: and just when serving the soup, taste it to see whether
the seasoning be correct, then add a thickening of cgg-yolks, cream and fne butter (No. 175).

(286). BARSCH POLISH STYLE (Barsoh & la Polonase),

Wash and peel ten red and sweet bect Toots, cut them in slices of onc cighth of an inch in
thickness; put them into an carthen pot, or & wooden bucket; wet them plentifully with luke warm
water, mix @ handful of bread-crambs (the addition of bread-crumbs is to hasten fermentation),
cover with a linen and leave it thus stand for a few day ¥hen the barseh is well acidulate
tako off the crust of fermentation which lics at the surface; strain the liquid, put it into an
earthen pan or into an enameled iron saucepan; garnish it with a piccs of fresh pork, knuekles
of veal, breast of beef, a chicken or a duck; put it on the fire, and as soon as it commences to hoil,
skim it, and garnish with a few celery roots, parsley, onions, lecks, salt and whole pepper, dry
‘mushrooms (Gribouis). Cover and hoil slowly as for a pot-au-feu; take out the meat when cooked.
Cut the beet roots which have been used to make the sour juice, in the shape of Julienne, and
an equal quantity of onions, lecks and carrots; fry them in butter and wet with the broth of the bar
Then add finely shredded cabbage and the mushrooms, and let all cook slowly. When all is
cooked cut the breast of beer in squares of three-quarters of an inch, put some Frankfort sausages in
boiling water for ten minutes, take off the skin, cut them in squares of threc-eighths of an inch
add them to the soup, as well as some small round raviolles. These Taviolles are made with
chopped cooked meat, well seasoned, and to which has been added a little brown sauce. When
ready to serve this soup, put a littl> broth into a sauecpan, add to it somo well colored and grated
beet roots, and let boil, remove it then from the fire as soon as it boils, pass it through a linen into
the soup: add to this soup some fennel or chopped parsloy, salt and black pepper. This soup must,
be a little acid; should it not be acid enough, add a little vinegar. Tf this soup is to be served at
fine dinners, you may add garnishing of marrow quenclles (No. 222), of the sizo of an olive, somo.
hard boiled eggs, cut lengthwise in two, and stuffed with the yolks which have becn removed,
crushed fine and seasoned with salt, pepper, grated horseradish and chopped parsley, and after
being stuffed sprinkle them with melted butter, bestrew on them some bread-crumbs and put, into
an oven to color. This soup can be thickened with sour ercam (the Russian smitane), to suit the
taste. The barsch can also be served in cups at receptions and evening parties, in pr pminw it
the following manner: Take off the grease of the barsch and strain it, and then clarify it by add-
ing to each gallon one pound of lean meat of beef ehopped and mix with a bottle of grmd Bordeanx
i, and leave it at the corner of the hout letting it boil; strain it through a napkin and
serve very hot in cups.
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(287). BENNETT SOUP (Soupe A la Bennett).

This soup as made renowned by an article that appeared in the New York Herald, March, 1874,

Put into a soup pot six gallons of water, take a piece of the shoulder of beef (the chuck).
weighing ten pounds; cut off all the fat and remove the bones; divide the meat into inch squares:
set the bones and trimmings into a net, aud place all into a pot with the wader. et the pot on the
fire, and let boil; at the first boil remove all the seum arising to the surface, then add salt, & spoonful
of whole peppers tied in 4 small bag with three cloves, one pound of earrots, and three-quaarters of
a pound of turnips, ent in half inch squaves; half a pound of celery cut in quarter of an inch
picces, four ounces of onion, three-sixteenth inch squares, four pounds of cabbago, suppressing all
the hard parts, and one pint of well washed barley. Cook for three hours, taste to se whether
the seazoning be correet, stir in a tablospoonful of chopped parsley, and serve hot.

If this soup should be made with dry heans, they need to be soaked in cold water twelye hours
previons, and added to the soup, after it has boiled one hour.

With dried whale peas.—Soak them the previous evening, and add them to tho soup,
has boiled one hour,

With lentils.— AQd them after one hour.

With rice.—Add it o

With split peas.

With potatoes.—Add them after two hours.

Three hours cooking will be sufliciently Tong to boil this soup, no matter which garnishing is
msed.  Put in the vegetables according to the time designated for their cooking, so that the soup
be always ready after three hours boiling, and see that the vegetables are not too well done.
Remore the net containing the bones and trinmings, take out the m
adhering to the bones, cut them up into small pi

fter it

et and the gelatinous parts
, nud serve them with the soup.

(288). BENOITON SOUP (Potage & la Benoiton),

Tave half a pound of carrots, a quarter of a pound of turnips, a quarter of a pound of celery,
half & pound of lecks, half an ounce of parsnips, and a quarter of a pound of onivns; blaneh
separately the carrots, turnips, cclery, and parsnips eut into three-sixteenth inch &quarcs, and mince
the leeks and onions.  Put six ounces of butter into u saucepan on the fire, and when the butter is

throw in the onions, afterward the lecks, letting them fry for two minutes, and then the
remainder of the vegetables; fry all together without, attaining & color, and moisten with four
auarts of broth, adding bonquet, of parsley garnished with thyme, garlic, and bay leaf, and boil
all slowly for one hour; remove the bouquet, and add to the soup halfa pound of peeled tomatoes
cut in two, squeezed out, and divided into small half inch squares. Season and continus cooking
for another balf hour, then add a quart of purée of fresh peas, one ounce of rice, blanched and
cooked in consommd, string beans cut lozenge-shaped, some asparagus tops and a pluche of
chervil.

(289). BOUILLABAISSE (Bouillabaisse).

Prepare one-half pound of red snapper, one-hall pound of lobster, one-half pound of pert
one-hall pound of sea bass, one-half pound of blackfish, one-half pound of sheepshead, one-half
pound of cod, one-half pound of mackerel. Cut all of thes fish into two and a quarter inch
squares. Minco a fine Julienne of a quarter of a pound of carrots, two ounces of chopped onions,
and two ounces of loeks; have ulso two cloves of garlie. Tleat in a sancepan, one gill of sweet oil,
add to it the vegetables and garlic, fry them without allowing to color, then add one tablespoonful
of flour, mix all together, and put in the fish; moisten to its height with half white wine and half

lium sized peeled tomatoes, eut in two, pressed out, and ehopped up coarsely
on aquick fire Lo reduce the moistening, thenadd one vlove of crushed
and chopped garlic, somo saffron, salt, pepper, the pulp of a lemon pared to the quick, and
chopped parsley; remove the two whole cloves of garlic. - Serve the broth or stock in a soup turcen,
the fish separately as well as thin slices of toasted bread: should tho moistening not be sufficient
for the soup, then add some fish broth to it.

Another Way.—Have one pound of codfish, one of sea bass. and one of chicken halibut; cut
these in twoand a quarter inch diameter pieces. Put into a sancepan three pounds of fish hones
and parings with some carrots and onions finely minced, whito wine, parsley, garlic, thyme, bay
leaf, salt, and pepper.  Moisten with half a hottleful of white wine and sufficient water to cover the
fish entirely, then boil for twenty minues and strain. Mince up a quarter of a pound of lecks, a
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«quarter of & pound of onions, add three whole cloves of garlie, and fry these in a gill of oil withont
letting the mattain a color; then put in the fish, and two pounds of live lobster cut in half inch
Slices from the tail. Moisten with a fish stock and white wine, a pinch of saffron, and lemon juice.
Boil on a brisk fire for fifteen minutes, then remove the garlie; put some picees of toasted bread
into the soup tureen, pour the broth over, and serve the fish in & separate tureen.

(290). BRAGANCE S0UP (Potage & la Bragance).

Blanch half a pound of rice, drain, and put it into two quarts and half of boiling white broth,
then set the swucepan on the sido of the range. Roast a chicken, eut it up, break tho careass, and
put the pieces into the soup, with the severed thighs, & fow slices of raw celery oot and some
mushroom parings; cook the soup for one hour; skim off the fat, strain it without pressing, then
Teturn it to the saucepan to lét hoil on the side of the fire, and season with salt. Pound the
white chicken meat with the addition of a pieco of butter, press it through a tammy, and add to
this preparation: ono whole egg, eight Yolks, two tablespoonfuls of velouté (No. 413), and as much
raw cream, season and pouch these in timbale molds (No. 5, Fig. 187), buttered; ut the lust minute,
pour the soup into the turcen, adding to it a few spoonfuls of grecn peas, and serving the timbales
et erosswise in u separatc vegetable dish.

(291), BRUNOISE S0UP WITH QUENELLES (Potage & la Brunoise aux Quenelles).
Branoise is made with half a pound of the red part of earrots, a quarter of a pound of turnips,
quarter of a pound of eclery, quarter of a pound of leeks, quarter of a pound of onions, and u quarcer
ot a pound of cabbage. Trim or cut the vegetables into quarter inch squares, the locks to be pre-
ed Julienne shape: mince m onions and blanch each of the vegetables in separute waters,
t four ounces of butter into a saucepan on the fire, and when it
throw in ﬂmumum and. the leeks a few moments later; cook a little longer, then add
i il -y colorless.  Dilute: with one pint of broth, adding a good pinch of sugar,
and reduce slowly till the moistening is entirely evaporated, and the vegetables adhereto the bottom
of the suucepan; moisten again with four quarts of broth, then boil, skim and continue the cooking
for one hour and a half more. Season with salt and pepper, pour the ot soup into a tureen
over a garnishing of small chicken quenelles threc ths of an inch in diameter laid with a

cornet on to a buttered sheet and poached in boiling salted water, and then well drained.

(2021, CABBAGE S0UP (Potage aux Choux),

Remove the outer leaves from a medium three pound cabbage, and divide it into four
parts; wash well in plenty of water, then blaneh in boiling water Ror ten wminutes, with the
addition of half a pound of salt pork, eut lengthwise in two; drain the cabbage and pork, refresh
them thoroughly in eold water for half an hour, then drain and squeeze out all the water from the
cabbage. Put the cabbage into a savecpan, scason with a littlo salt and pepper and lay on top one
pound of hrisket of beef, s hunch of lmr,uv garnished with bay leaf, two medium carrots cut in
four, two large onians with two cloves in them, and the lard that was blanched with the cabbage.
Moistcn mm three quarts of bmlmg water, skim, close the lid hermetically and bofl slowly for
three hours. Drain and eut the cabbage into small pieces, set them into a soup tureen, with some
i R e o on, pour the soup over and serve,

(298). OALF'S FEET SOUP, ENGLISH STYLE (Potage Pieds de veau  FAnglaise),

Cut in two lengthwise, and remove the bones from four calfs feet; blanch them, then braise
them 8o that they are entirely cooked, taking about four or five hours. ~Strain the feet, and set
them under a weight o reduce them toa quarter of an inch in thickness, and, when thoroughly cald,
cut them up into inch squares. Prepare a pound of carrots, half a pound of turnips, half a pound
of celery cut quarter inch squares, quarter of a pound of onions in three-sixteenth ineh squares.
Put four ounces of butter in a saucepan on the fire, and when hot, add the onions and let fry for a
few minutes, then the carrots, turnips and celery; fry all eolorless, and moisten with the brath
from the calf's feet, increasing its quantity with hroth 8o as t obtain four quarts.  Boil, remove
the fat, season with salt and pepper and thicken the soup with two heaping tablespoonfuls of fecula
diluted in a quarter of a hottlo of white wine, one gill of Madeira and a pint of tomato purée:
then boil again, and despumate the broth. Blanch and eook for three hours in white broth, two
ounces of pearl harley, add it to the soup, also the prepared calf’s feet. Lay on a buttered pan
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through a cornet some chicken quenelles three-eighths of an inch in diameter, colored with spinach:
green, pour boiling salted water over, and when poached, drain and add to the soup; when
the whole is very hot, pour it into a soup turcen and serve,

(294, GALPS TATL A LA RUNDELL (Quene de Vean & la Rundell,

arboil tiwelve calves' tails, eut them into picecs about onc ineh long, and fry them in butter
with & quarter of a pound of onions, and adding one pound of carrots cut in quarter inch squares,
a bunch of parsley garnished with thyme, by leaf and a clove of garlic. Moisten with four
quarts of broth, and allow the liquid to boil and to continue builing slowly till the tails and vege-
tubles are thoroughly cooked, then remove the bunch of parsley. Cut two medium cabbages in
four, plinge them into boiling, salted water, let boil for ten minutes, then drain and eut out the
cores und other hard parts; divide each quarter into eight pieces, put them in a saucepan, pour
the broth the tails were cooked iu over it, let the cabbages boil up once, then finish the cooking in a.
slack oven for two hours.  When ready to serve, lny the cabbagos in a. soup turcen, add the tails
and vegetables, and pour some consommé over; season to taste and serve the soup with thin slices
of buttered bread, browned in the oven.

(296), CHAMBERLAIN SOUP (Potage & la Chamberlain),

p boiling on the side of the range, two quarts of thickened soup (No. 195); boil and skim
it well.  Have four ounces of minced onions, Bermuda ones in preferonce, blanch them in plenty
of water, then drain and fry them in butter; moisten them with one quart of broth, adding a
pinch of sugar. When done, press them forcibly through a fine sieve, and mix this purée to the
thick stock; boil, then skim, and when ready to serve, thicken tho soup with a thickening of four
wgg-yolks, one gill of eream, and two ounces of fine butter. Serve separately a garnishing of small

am chicken forcemeat timbales molded in timbale molds (No. 5, Fig. 137), poached and cut
in two crosswise, putting them into a vegetable dish with a litle consommé added, and serve,

(206, OHAMPETRE SOUP (Potage Champitre),

Despimate for twonty-five minutes on the side of the range, two quarts of thick white soup stock
(No. 195), with a handful of mushroom parings added. Take some long French rolls called “‘flutes,”™
each one being one inch and a half in diameter; scrape off the superficial upper crust, and cut them
transversely into  quarter of an inch thick slices; brown these on one side with clarified butter,
then drain them off, leaving the butter in the pan. Cover the toasted sides of these slices with a
pasto made of fresh Swiss, Chestershire, and Parmesan checses, pounded and moistened with o
Tittlo beer and Marsula wine, finishing with a pinch of cayenne pepper; dust this paste over with
grated parmesan, return the bread to the pan, and put it into a ht oven to glaze the checse, then
range them on plates. Skim all the fat from the soup, strain and put it back into the sauccpan,
add half a gill of soubise purée (No. 723), mingled with four egg-yolks, butter and grated nutmeg;
pour it into a soup tureen and serve at the same time as the cheese orusts.

(297, OHARTREUSE SOUP (Potage & la Chartrense),

Boil up two quarts of clarified veal broth; put into it four or five spoonfals of French
tapioca, and lot cook together for twenty-five or thirty minutes; strain, and return it to the sauce-
pan on the side of the range. Prepare with some thinly rolled out raviole paste (No. 147), four or
i s snel uslled g Wt it i o érenh fespasabiny lonsiiied o s 08
good purée of spiuacly, one-third with a purée or cooked foies-gras combined with a little melted
beef extract, and the other third with finely chopped up reot e sgario thiokenad. A
listle reduced sauce, or should there be no oronge-agarie then use cépes or pecled mushrooms.
Plunge into boiling water four or five not,_over ripe tomatoes; drain them as soon as the skin pecls
off, and press them through a tammy, and if the purée be too thin, then let it drain on a fine sieve,
reserving the liquid, and putting it into a saucepan with some good veal stock and reduce i to &
half glaze. Cook the ravioles slowly in salted water for twelve to fifteen minutes with the cover
on. then drain, and lay them in the soup tureen. Remove the sonp from off the fire, mix it in
with the purée of raw tomatoes, season, and pour it over the ravioles.

(208). CHICKEN AND LEEK SOUP (Potage 3 la Volaille et aux Poireaux).
Put into a sancepan one chicken, weighing three pounds. Let it be very fresh, drawn and
singed; add a small split knuckle of veal, moisten with four quarts of good broth, and boil up the
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liquid; skim and let simmer uninterruptedly for three hours. After the chicken is three-quarters
done, remove it and lift off the skin; mince up the flesh, and put this into  saucepan, with the
white part of twelve leeks, cut in two inch lengths, then lengthwise in four, and blanched in boil-
ing salted water; drain them and put them on to cook with the minced chicken. After all is well
done, pour it into the soup tureen; season the broth properly, and strain it through & fine, damp
napkin; add this to the turcen and serve. Tave a separate garnishing of small timbales, made
with cight egg-yolks, one pint of ercam, salt, sngar, and nutmeg, strained through a sieve: fill
some buttered timbale molds (No. 4, Fig. 137), with this preparation, poach them (No. 152), then
ise, and lay them in a vegetable dish with a little broth added.
 the garnishing separately at the samo time a5 the soup.

(299). OHICKEN OKRA S0UP (Gombo de Volaillel,

Prepare two pounds of the breast of chicken cut into half inch squares, half a pound of salted
Taw ham eut in quarter inch squares, half a pound of onions cut in cighth inch squares and two
pounds or eight fine tomatoes plunged into hoiling water to remove their skins; then cut in four,
amd slightly pressed to extract the seeds; four ounces of rice, picked, washed and cooked in salted
water with half an ounce of butter, one pound of okras ent crosswise in pieces a quarter or three-
eighths of an inch, aceording to their size, four ounces of finely eut up green peppers, four quarts
of broth and four ounces of butter. Put the butter into the saucepan on the fire, and when it is
very hot, throw in the onions to fry colorless, add the ham and let all fry together; thon add the
chicken meat; fry again slowly whilo stirring, till the butter is entirely clarified; then moisten with

some beef stock. Remove ail the fat from the soup, and boil for twenty minutes; put.in the okrus
and green peppers, then continue cooking until the gumbo or okras are entirely done; add the
tomatoes, boil & few minutes longer and season with salt, Worcestershire sauce and mushroom
catsup.  Place the rice into a soup tureen, and pour the soup over.

(300). OLAM CHOWDER (Chowder de Lucines).

Propare a quarter of a pound of well chopped fat pork, a small bunch of parsley chopped
not too fine, four ounces of chopped onions, one and & half quarts of potatoes cut in seven-sixteenth
of an inch squares; two quarts of clms retaining all the juice possible; oue quart of tomatoes
peeled, pressed and eut in half inch squares. Put the fat pork into a saucepan, and when fricd,
add the onions to fry for one minute, then the potatocs, the elams and the tomatocs: shonld there not
be sufficient moistening, pour in a little water and boil the wholo until the potatoes are well done.
Add five pilot erackers broken up into very small bits; one soup spoonful of thyme leaves, two
ounces of butter, a very little pepper and salt to taste. This quantity will make four gallons,
sufficient, for sixty pcrmus

Anoth up aquarterof a pound of fab pork, melt it down, adding four ounces of
onions cut in q\mrh.r mu. dice, and fry them with the pork, without coloring, then add one aud a
half pounds of potatoes cut in half inch squares, a ponnd of pecled and halved tomatoes, pressed
out and ent in five-eighth inch squares, ono ouneo of cosrsely chopped parsloy, seventy-five medinm
sized clams, removing the hard parts and chopping them up very fine, the clam juice, a little
salt if found necessary, pepper and (hyme leaves.  Boil the wholo till the potatoes are cooked (the
green part of celery chopped fine) and should the clam juice not be sufficicnt, then add a Tittle
water.

(301, CHOWDER OF FRESH AND SALT WATER FISH A LA STEBENS (Ghowder de Poisson
dEaun Douce et d'Ban de Mer 3 la Stebens),

Fresh Water Fish.—Prepare a pound and a half of fresh water fish, such as eels, pike perch
or wall-eyed perch (sandre), and cut in one and a half inch squares; also one pound of potatoes
cut in half inch dice, three-quarters of a pound of minced onions, half a pound of chopped fat pork,
and three green peppers chopped fine. Molt the pork, add to it the onions fry without coloring,
then the add squares of potatoes and the fish, moisten to tho hoight of tho fish with water, season
with salt and black pepper and Tet boil until the potatocs aro cooked. This chowder must be
thick and appear more like a stew, still, some broth ean be added to it, to thin it out according
to taste.

Salt Water Fish.—Prepare two pounds of sea bass, sheepshead, blackfish and kingfish, cut
them in one and & half to two inch squares, have also three-quarters of a pound of mineed polatoos,
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‘three ounces of salt pork, and three ounces of onions. Put, the salt pork into a sancepan with one
ounce of butter, fry lightly with the onions, then add the potatoes and the fish, also a buneh of
parsley garnished with thyme and summer savory; season with salt, black and red pepper, and
moisten to the height of the fish with some water. Cook on a quick fire for twenty minutes, or
wntil the potatoes are done, then remove the parsley, add two broken and soaked pilot crackers
and serve.

(302), COLD SOUP, RUSSIAN STYLE (Potage Froid & la Russe),

ut into quarter inch squares, one salted cucumber and two fresh ones, free of their

Wl wl seeds, (one pound in all), put these into a soup tureen on the ice; add the meat from
sixty sh, or one pound of the meat from a lobster’s claws, eut in quarter inch squares of the
Sl e cucumbers; and half a pound of braized sturgeon or salmon cut in quartor
inch squares; put all these on ice until veady to serve. Have ono quart of sour cream, strain it
through a tammy, also two quarts of kwass, and stir into it a few pieces of very clean ice, also the
cucumbers and lobster laid aside; season with salt and a pinch of powdered sugar, and serve
separately on a plate some hard boiled eggs, eut in four and sprinkled over with chervil and fennel.

Kuwass.—In order to make twelve boltles of kwass, procure two pounds of rye, two pounds of
wheat, and one pound of hulled barley; pour tepid water over all, and ke grains are
swollen, add four pounds of rye flour, and mix well together with tepid water, 30 as to form o
paste neilher too thin nor too thick. Put this into a large earthen pot, into a hot oven, and lot it

brown. After this has caoked five hours, ponr it into a pail or barrel and mix in with it twelve
bottlefuls of cold water; let rest for twenty-four hours, then decant the liquid and claxify it with a
quarter of a pound of yeast mixed with a third of a hottleful of Madeira wine; rest again for five
hours, und remove the clear part, and with this liquid fill up the bottles, setting one dry Malaga
Taisin iito each one, then cork, tie, and keep the bottles in a cool place.

(303). CRAB AND SHRIMP SOUP A LA LOUBAT (Potage aux Crabes et aux Orevettes &

la Loubat),

Wash well tweaty-four hard crabs; boil them, and remove all the shells ais woll as the lungs;
cleanse them in water changing it frequently, then remove all the meat contained therein, and
pound it while diluting with three pints of thickened fish somp stock (No. 193). Allow to
despumate for hall an hour, then skim off the fat and strain it through a sieve, returning it to a
elean saucepan; place this on the fire, and stir continually, and at the first. boil, skim it carefully;
adding some ved pepper; thicken the soup with six egg-yolks, half a pint of cream and three
ounecs of butter; make a gamishing of quenclles as follows:- Tave a pike quenelle forcemeat
(. 90), pushed (hrough a cornet to form three-sixteenths of an inch beads, on a buttered tin sheet,
and poach them in boiling, salted water: have also three-eighths inch ball of potatoes cooked in a
very little white broth, and some shrimp tails cut into two or three pieces.

(304, CRAWFISH 80UP A LA RENOMMEE (Potage dficrevisses 3 la Renomméo),

Boil a few dozen crawfish in a court bouillon with white wine; drain them, und detach the
‘tails from the bodies, suppressing the tail shells. Keep hoiling on the side of the fire, one and a
hall quarts of thickened white soup s put into it the crawfish shells after pounding them, and
Tet the soup despumate for thirty- ﬂve m nutes. remove all the fat, strain and return it to the
saucepan; boil it up again, and stir in cayenne pepper to taste. Take all fhe meat from the tails
and claws of the crawfish, chop up the claws with the parings of the tails and eluws, mixivg'in a
little bread pavmdu red butter, a few raw egg-yolks and red pepper; prepare asmall for it with
this, and shape it into tiny quenelles, rolling them on a floured table; poach them, then drain and
put them in tlu- soup tureen with the erawfish tails ent in two lengthwise. Skim the fat from the
soup, thicken it with four egg-yolks and two spoonfuls of purée of white asparagus tops, and also a,
little raw cream; let the thickening cook without boiling, and finish the soup wilh a picce of good
Dbutter working it vigorously a whip.

(305), GROUTE AT POT (Crofite au Pot),

Put into an earthen pot (a pipkin) twelve quarts of stock, adding a pieco of the rump of beef,
which must weigh eight pounds when trimmed and free from part of its fat, and a fowl weighing
four pounds, drawn, s singed and wall wash; then add one pound of eaerts Talf & pound of
onions with four cloves in them, two ounces of cclery, and twenty-four whole peppers. Let boil
b el 1 i oonfine bmung very slowly for three hours and a haif ic four hours. Remove the
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vegetables ns soon as cach one is done, pare the carrots cork shaped one inch in diamoter, and cut.
them into three-sixteenth inch thick pieces; the turnips shaped like a clove of garlic. Cut length-
wise in two some small French rolls, make them into pieces two inches long, scoop out the
crumbs, and on this side besprinkle them with some good chicken fat, brown them in a hot oven.
Lay them on a dish, the rounded side uppermost, and one beside the other; sprinkle them over
again with chicken fat, and brown them in the oven. Out a cabbago into four parts, wash these
in plenty of water, and blanch in salted water for ten minutes, then drain, and refresh for half
an hours press well, aud puc it in a saucepan with a carrot eut in four, and one onion with
cloves in it; season with salt and pepper, and moisten with stock and half a pint of chicken fat;
the cabbage must be covered two inches above its height, then cook for two hours. When the
cabbage is done, drain, and serso it ina vegetable dish with the rolls around, and lay the carrots.
and turnips on top ; send the soup to the table in a separate soup tureen.

(306). DOSMONT SOUP (Potage & la Dosmont).

Minee up four ounees of carrot, two ounces of onions, and one ounce of celery, fry these in
four ounces of butter, adding four pounds of fresh tomatoes cut in two and pressed. Moisten
with two quarts of broth, and let cook for half an hour, then press the whole through a fine sieve;
put this into asaueepin, adding one quart of thiek soup stock (No. 105), boil, skim, and when ready
0 serve, taste the soup to see whether it be scasoned properly, if it should be too thick add some
Douillon to it, and then pour it into a sou 1 with a garnishing of rice blanched and cooked in
white consommeé, also some small ehicken forcemeat quenelles (No. 89) coloredl with spinach greon.

(807), FERMIERE STYLE SOUP (Potage & la Fermidre),

Have four medium sized onions, four ounces of locks, half a cabbage, suppressing the core, three-
quarters of & pound of potatoes, four ounces of turnips, half a pound of earrots and four oun
celery, all minced up very fine, also some minced lettuce. Put one pound of scraped fat pork into a.
saucepan on the fire, and when hot, add the minced onions and leeks; fry for two minutes, and throw
in the other vegetables and cook them without letting them got brown. Sprinkle over four spoon-
fuls of flour, let cook and a few minutes after, dilute with four quarts of stock: stir the whole until
it boils, then add a bunch of parsley garnished with bay leaf, four ounces of string beans cut lozenge
shape, and two ounces of raw ham ent in one-eighth ineh squares: boil again for thre ors of
an hour, and then add a handful of ehopped up sorrel, and a little mineed chervil; season with salt
and pepper, remove the parsley, season to taste, and pour the soup into & soup turcen over slices of
tonsted hread or else slices of buttered bread hrowned in the oven.

(308). FISH S0UP A LA PONSARDIN (Potage de Poisson & a Ponsardin).

Cut one pound of fillet of bass into slices a quarter of an inch thick, and one inch and a
quarter in diameter; fry these in some butter, and set them under a weight; when cold pare them,
Take the tails from one pound of shrimps, peel them, and keop the meat aside. Put into a_sauce-
pan, ono very fresh bass head, alzo the parings cut from the fillets and the shrimps, add half a
pound of stalks or parings of mushrooms, a quarter of n bottleful of whitc wine, and three quarts of
water, also a bunch of parsley, thyme, bay leaf, carrots and minced onions; hoil for thirty minntes,
then strain. Make a blond roux with quarter of a pound of hatter, and quarter ofa pound of flour;
‘moisten it with the fish broth, boil, despumate, and thicken it with egg-yolks, cream and lobster
butter, with Kari; serve as a garnishing the shrimp tails and the small prepared fillets of bass.

(309), FROG SOUP AND FEOG SOUP WITH TIMBALES (Potage aux Grenouilles et aux Timbales de
Grenonilles).

Mince well  quarter of a pound of the while part of lecks, wet them with two quarts of fish
broth, let boil slowly for half an hour, then press them forcibly through a sieve, returning this
to the saucepan. Have one pound and a half of frogs, suppress half a pound from the thighs (the
thick part of the thigh); put the balance in with the broth, and four ounces of fresh bread-crumbs;
Doil for ten minutes, then drain and pound all well. Dilute with the broth, strain it through a
sieve, heat it up without boiling, and thicken with egg-yolks. cream and fine butter, the pro-
portions being four yolks, one gill of cream, and two ounces of butter. Cook separate in some
broth, the half pound of frogs kept aside; remove all the hones, and put them into the soup with a
‘pluche of chervil (No. 448)

Frog Timbales.—Use the same soup, but instead of the garnishing of boned frog thighs, sub-
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stitute small timbales the shapo of half a pigeon egg; butter and fill them with frog forcemeat
(No. 222), and ercam; then poach them (No. 132) in a slack oven. Unmold, and serve separately
in a vegetable dish with a little consomm; put a timbale into cach plate when serving the soup.,

(310). GARBURE WITH LETTUCE (Garbure aux Laituss).

First wash sixteen small lettuce heads several tiumes, changing the water each time; blanch them
for ten minutes, then refresh and press out all the liquid from them; lay them ona cloth, scason
them with a little salt and pepper, and place on each a chicken forcemeat ball of an inch
and a quarter in diameter, mixing in with it a_little chopped chervil. Wrap up the forccmeat in
the lettuce, fold them over, giving them a long appearance; then tie three times round with a fine
string (lettuce for soup must not be wrapped in lard), and put them in a stewpan lined with
carrots, onions, and a garnished bouquet. Cover with some veal slock, protect with a sheet of
buttered paper, boil, and let the lettuce simmer for two hours, then drain, untie, and trim them
slightly: put them into a vegetable dish, moistening them with consommé, and keep them in a
warm place until needed. Trim off some small rye rolls, the same as for crofite-au-pot (No. 305);
Tange them in a deep dish, baste them over with chicken fat, and brown them in the oven; drain
off the fat, and when colored, moisten them with good broth, season withi a little mignonette,
and send to the table at the same time a soup tureen of consommé. Serve grated parmesan
cheese separately. Put into each plate one of the crusls, also oue lettuce and cover with
consommé.

05);

(311) GIBLET SOUP A LA REGLAIN (Abatis & la Reglain),

Prepare the giblets taken from three ducks or two geese, the necks, pinions and gizzards;
remove the skin from the mecks, cutting them off mear the head, pluck the pinions and
singe them; make a cut on the side of the gizzards to remove the inside without breaking the
pouch, suppress the interior white skin, also the outside tough part, retaining only the soft meat,
cut this into quarter inch squares, then divide the neck and pinions into small pieces; as well as the
unblanched hearts. Fry slowly in four ounces of butter, the white part of six lecks cut into inch
long picces, then blanch, add the giblets and fry all togother for fifteen minutes, then dilate
with half a gill of Madeira wine, and one gill of broth, and let fall slowly to a glaze. Moisten
again with three quarts of broth and boil, then simmer slowly until thoroughly cooked; strain the
liquid through a sieve, and thicken it by working iuto it two heaping spoonfuls of arrowroot or
potato feculn, diluted in a little cold water. - Add to the soup, the livers braized and cooled
off, cut into quarter of inch squares, and some blanched chervil leaves; season with salt and cayenne
Pepper and serve with a garnishing of carrots, turnips and celery cut in squares of a quarter of an
inch, blanched and cooked separately in whito broth.

(812), GNOCQUIS SOUP A LA PAGIOLI (Potage aux Grooquis s 1 Pagioli,

To Make the Guocquis.—Put a pint of milk into a saucepan on the fire with two ounces of
butter, salt, nutmeg and a pineh of cayenne pepper. At the first. boil remove the saucepan and
add to its contents sufficient flour to make a thin paste; dry this paste on a slow fire, stirring con-
stantly until it no longer adheres to the pan, then remove it from the fire o allow the paste to
cool off a little, and then incorporate into it seven or cight eggs. Pour this paste into a linen bag
furnished with a socket having an opening of an eighth of an inch, boil some water in a sancepan,
add to it a little salt, and foree the paste through the socket in the form of strings into it in
ordertopoach it, and when firm, drain them and range them in a vegetable dish, alternating layers
of gnocquis with grated parmesan cheese, then brown the whole in tho oven. Serve with u sepurato
tureen full of consommé.

(813), GUMBO OR OKRA WITH HARD URABS, OREOLE STYLE (Gomho aux Orabes durs & la
Oréole),

Chop up a quarter of a pound of fat pork, put it into a sancepan on the fire, adding half a
pound of onions cut in dice, and a pound of lean beef in squares; fry all together, then add six
peeled tomatoes eut in two, two pounds of minced young okras, twelve small cooked crabs, sup-
pressing the shells and lungs, wash them thoroughly and split them in four, one clove of garlic,
three green peppers minced up fine, six quarts of broth, salt, pepper and a lttle curry; boil all up
ill well cooked, then thicken with six tablespoonfuls of arrowroot dissolved in cold water. Serve
separately some rice cooked in twice its quantity of water, with salt, fill some buttered molds (NO.
5, Fig. 17), with this, set it in a slow oven, unmold and serve at the same time as the soup.
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(814). GUMBO OR OKRA WITH SOFT SHELL CRABS (Gombo aux Crabes Moux).

Set into a saucepun four ounces of butter to heat, add to it two ounces of shallots, four ounees
of lean raw hiam, and fry without Jetting attain a color; pour in four quarts of thickened fish stock,
& quarter of a pound of finely cut up green peppers and let the whole simmer for twenty minutes,
then add sixteen soft shell erabs eut in two or four, according to their size, and well eleansed; boil
again for fifteen minvtes and drain off the crabs; pare them wicely and return them to the sance-
pan with the liquid, and thicken this with eight spoonfuls of ground gumbo or okra, and some
£00d butter. Prepare a separate garnishing of rice eooked with twice its quantity of water, salt
and lard, boiling all together for ten minutes ; Tl a buttered one quart charlotte mold with this,
and set it in a slack oven for fifteen minutes: unmold, and serve the same time as the soup.

(315), EUNTERY STYLE SOUP (Potage A la Chasseur).

Roast three partridges and one young wild rabbit, all barded with slices of fat pork; when
done, remove the fillets from the partridges as well as from the rabbit, doing this very carefully.
Put the rest, meat and bones, into a sancepan o stock pot, with a fowl split into pieces, and two
pounds of small, half inch squares of beef.  Moisten with four quarts of heef stock (No. 194a),let it
boil, then skim_and add some carrots, turnips, onions and two cloves: cook slowly for two hours,
salt properly, then cut into squares the fillets taken from the partridges and rabbit, Have some
small, round rolls, an inch and & quarter in diameter; after completely emptying them with a
knife, fill the insides with a delicate young rabbit godivean (No. #4), mixing in with it some
chopped up mushrooms and fruffles. Lay the rolls on a buttered pan, one beside the other,
besprinkle them over with bulter or broth, and dredge some grated parmesan cheese on top; sct
them in a slack oven for fAfteen minutes, then Tay them in a vegetable dish; strain the rest of
he broth through a napkin, elarity it and boil it up again, thickening with a spoonful of tapioca
for each quart and adding half a gill of Madeira wine.

(316), JAPANESE OR NIZAM PEARIS, TAPIOUA, MANIOC, SAGO OR SALEP, SEMOLINO,
CASSAVA, GLUTEN (Perles de Japon on de Nizam, Tapiooa Manioc, Sagon Salep, Semoule,
assave et Gluten),

Tt takes from twenty to forty minntes to cook these farinaceous foods. Let drop like ain into
the boiling consommé, the proportion of one spoonful for each pint of liquid; boil slowly, and
skim Wl surface carefully. The length of time to cook Japanese or nizim pearls, is to boil them
for ten minutes, and finish cooking in a bain-marie, for thirty minutes longe

For sago and salep, boil for Len minutes, and finish cooking in a bain-ma
longer.

French tapioca needs boiling five to ten minutes.

Manioc tapioca which is generally used in this country requires longer cooking; it will take
twenty minutes; it may be kept in a bain-marie for ten minutes longer.

Gluten takes twenly minules to cook.

Semolino and farina, ten minutes.

Cassava, twenty-five minutes.

e for twenty minutes

(317), JEROME SOUP WITH SWEET POTATO QUENELLES (Potage & la Jerme aux Quenelles do
Patates).

Pour some game broth (No. 193), into a soup tureen; serve scparately sweet potato quenclles
as o garnishing, also some blanched tarragon leaves. Have erofitons of bread one and a quarter
inches in diameter, covered with butter and browned in the oven; serve them at the same time as
the soup and garnishings.

Sweet Potato Quenelles.—Bake some sweet potatoes in the oven, remove their insides when
they are done 50 a3 to obtain a half pound of potato; and add while mashing them one ounce of
Dutter, one ounce of grated parmesun, one whole egg, one yolk, salt, pepper, and nutmeg, alzo
one tablespoonful of potato fecula, Make some flattencd oval shaped quenelles, poach and serve
when don with the soup.

(318). JULIENNE SOUP FAUBONNE AND MOGUL (Potage & la Julionne Faubonne et Mogal\
To Cut the Vegetubles.—Cutting vegetables Tulienne, s tho nct of dividing them into slices
cither long or short, thick or thin. There is fine, medium and large Julienne.
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Tn order to accomplish this, cut first the roots or meats into thin slices, then divide them
into bands of an equal width, so as to cut them transversely into filets as wide as they are
thick, or in other words square; the fine Julienne is five-eighths of an inch long by little over one-
sixteenth of an inch square; the medium is seven eighths of an inch long by one-cighth of an inch
square, and the large Julienne is cut one and three-quarters to two inches long by three-sixteenth
of an inch square. The vegetables cut in Julienne are usually intended for soups, while chicken,
game, foies-gras, truffles, tongue and mushrooms are used for garnishings.

For Julienne.—Put into a saucepan containing six quarts, four ounces of butter, add a
vegetable Julienne cut one and three-quarter inches by three-sixteenths of an inch square, sis ounces
of the red part of carrots, four ounces of turnips, two ounces of leeks, two ounces of celery root and
two ounces of minced onion. Blanch the carrots, turnips and celery separately, should they be
hard; place the saucepan on a slow fire to simmer the roots without browning them, then moisten
with two gills of broth, let fall slowly to a glaze and begin again, until the vegetables are nearly
cooked, being carefal to stir them oceasionally. Moisten with three quarts moro of boiling broth,
et boil, skim, remove the fat, and add four ounees of cabbage leaves, suppressing the hard part
and cutting them up fine and blanching them, boil all together till the vegetables are cooked, then
add a chiffonnade composed of a handful of sorrel, the leaves of a lettuce head and a little chervil,
all well cleaned, washed, pressed and cut up fine. Boil again for fifteen minutes, then skim and
season with salt and sugar. - Serve the Julienne with green peas cooked in salted water: slices of
bread crofitons may also be served separately, with the Julienne or else poached. eggs or quenclles.

For Julienne Faubonne.—Have two quarts of Julienne and one quart of purée of peas
mixed.

For Julienne Mogul.—One quart of Julienne, one quart of purée of peas and one quart of
purée of tomatoes.

(319). KNUOKLE OF VEAL A LA BRIAND (Jarrets de Veau, & la Briand).

Pat into a stockpot eight quarts of broth with eight pounds of knuckle of veal: boil the liquid,
skim, and then add to it six lecks, two celery roots, a bunch of parsley, and a freshly roasted young
pullet weighing three pounds, continue to boil till the meat is all cooked. After the knuckles
are done, bone them and set the meat under a weight to flatten it down to one quarter of an
inch in thickness, and when cold cut it up into quarter of an inch squares. Take the chicken ou
of the soup as so0n as it is cooked, and set it away o cool, then cut off all the meat, omitting the
skin and bones, and cut this meat into quarter of inch squares, Skim the fat from the stock,
strain it through a sieve, and return it to the saucepan, having previously washed it, add the
squares of chicken and veal to this, and let the whole simmer for half an hour, with the addition
of four ounces of rice, blanched and cooked in consommé, half a pound of lean, cooked ham, cu
into quarter of inch squares, and eight tomatoes, plunged into boiling water; peel off the skin
then cut into four, and squeezed lightly so as to remove the seeds; boil again for twenty
minutes, skim and season the soup to taste and serve very hot. Braised lettuce as explained
for Garbure soup (No. 10) to be served in a separate vegetable dish.

(320). LAMB OR VEAL SWEETBREAD SUP, GERMAN STYLE (Potage do ris d'Agneau on de
Veau, & I'Allemande),

Blanch some lamb or veal sweetbreads, by placing them in a saucepan with sufficient water to
cover them let the liquid boil, then remove from the hot fire, until they are firm to the touch; set
them under a weight to reduce them to one half of an inch thick, when cold eut them up in
squares, two pounds in all.  Put four ounces of butter into a saucepan, and when very hot, lay in
the sweetbreads and fry them slowly without coloring, moisten with three pints of broth, and three
pints of velouté (No. 415), lot come to a boil while stirring continually, and then cook slowly
until the sweotbreads are thoroughly done ; thicken the soup just when about serving, with two
egg-yolks, one gill of cream, and two ounces of fine butter; these proportions being for one
quart of soup. For garnishing fry in butter all the fragments, drain off the butter, st them aside
10 cool, and chop them up very fine, with as much cooked mushrooms, and mix with this half its
quantity of veal quenclle forcemeat (No. 98) and chopped parsley; season with salt, pepper, and
nutmeg, then divide this preparation into equal parts, 0 as to make small balls five-cighths of an
inch in diameter, lay them on a tin sheet, and poach them in a slow oven. Have some noodles
(No. 142) cooked in salted waier; pour the soup into a soup-tureen, and add to it the quenelles,
the sweetbreads, the noodles and some finely chopped parsley.
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(321), LOBSTER AND CRAWFISH SOUP, DUKE ALEXIS (Potage de Homard et dEorevisses, an
Duc Alexis).

Minco finely some carrots, onions and celery; fry them in butter, and moisten with one
quart of white wine and two quarts of broth, adding four peeled tomatoes cut in two and pressod.
Put into this stock, cighteen crawfish, let them boil for five minutes, then lift them out, and put
in four pounds of live lobsters, selecting the smallest ones procurable, and cook them for half an
Jour, then drain thom, aud pick out all their meats, keeping aside only the meat from the claws,
and pounding the rest; dilute this with the above stock, adding one quart of thickened fish soup
Stock (No. 193); strain through a sieve and heat up to boiling point, but do not allow it to boil;
thicken it with raw egg-yolks, cream and fine butter, the proportion being two raw egg-yolks, one
gill of oream and two ounces of fine batter for each quart of soup. Detach tho tails from the
‘hodies of the crawfish; suppress tho belly side 5o as to keep only the thin shells of the bodics, and
Stuff theso with the crawfish meat, chopped up fine and mixed in with an equal quantity of fish
forcemeat made with crawfish, butter (No. 573), season well, and poach them in boiling, salted
water. Put these stuffed bodies into the soup as garnishing, and if too large cut them in two
lengthwise,

(822), MENESTRONE MILANESE SOUP (Potage Menestrone & la Milanaise).

Chop up half a pound of fat fresh pork, put it into a saucepan with a clove of garlic, half a
pound of raw ham cut in dice, three-sixteenths of an inch square, half a pound of string beans, cut
lozenge shape, half a pound of small lageolet beans and half a pound of Kohl sprouts cut in quarter
inch squares. Fry all theso vegetables with the ham in the chopped up fat pork, moisten with six
quarts of broth, boil, skim, then add one pint of green peas, one pound of asparagus tops, and
half a pound of broad or lima beans, after removing their outer skins, and also eight medium
pecled and quartored tomatocs. Boil the whole, and when theso vegotables are nearly done,
twenty minutes before serving, add a quarter of a pound of blanched rice. Cook some smoked
sausages, by souking them for ten minutes in boiling water, then 1ift them out and peel them;
cut into slices, and put them into the soup; suppress the clove of garlic, and serve with grated
parmesan separate.

(323), MARSHALL S0UP (Potage & la Marshall)

Make a garnishing of staffed cucumbers, by peeling three small cucumbers, divide them cross-
\ways into parts each & quarter of an inch high, and blanch the pieces for fteen minutes in salted
water, then drain, cut out the center with & three-quarter inch column tube, so as to remove
the seeds; fill the insides with & raw fino herb quenelle forcemeat (No. 89), and range them in &
saucepan garnished with salt pork; moisten them with broth, add some salt, cover with buttered
paper, and leave them to cook slowly. Despumate on the side of the fire two quarts of consommé,
thickening it with two dessertspoonfuls of fecula diluted in two gills of Madeira wine; pour the
soup into & soup tureen and serve the cucumbers at the same time, but in  separato vogetable dish.

(324), MEISSONIER SOUP (Potage & la Meissonier).

Despumate on the side of the range, ahout three quarts of thickened soup, prepared with
mutton broth. Remove the fat and hard parts from a cold, braised saddle of mutton; then take
one pound of lean meat and pound it, mixing with it when cold, three minced white onions fried
in butter and cooked in consommé. Pound all well together, and rub it forcibly through a fine
sieve, and put this purée into a bowl with a little cayenne pepper and from four to eight raw egg-
yolks, diluting with two gills of cream. At the last moment skim the fat from the soup, strain,
and return it to the saucepan to let boil up, then set it aside and thicken it at once with the above
preparation; heat it once more without boiling, and finish the soup with & picee of butter; pour
it into a soup tureen and serve with a plateful of hot, small, round picces of toasted bread.

(326). MONTEILLE S0UP (Potage & la Monteillo).

Serve a chicken consommé (No. 100), garnished with stuffed lettuces (No. 2752), and cucumbers
prepared ns follows: Cut off the ends of the cucumbers, peel them nicely, and divide them length-
wise into inch pieces; remove the seeds, pare them to resemble cloves of garlic, then fry them in
Dutter in a saucepan, season, and finish cooking them in a little white broth, in such a way that
they are thoroughly done when the liquid is entirely reduced. Serve separately the lettuce and
cucumbers in & vegetable dish, and at the same time a tureen of chicken consommé.
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328) SOUP (Potage d la i

Keep boiling on the side of the fire, one and a half quarts of thickened chicken soup stock
(No. 193), despumating it for forty minutes. Prepare a garnishing of tender vegetables, composed
of green peas, string beans, green or white asparagus tops, small Brussels sprouts, small new
carrots whole or cut up, somo of the tender leaves picked from a cabbage, and somo well minced
Tettuce and sorrel leaves. These vegetables must be blanched separately aceording to their nature,
only the sorrel leaves remaining raw. One hour before serving, skim off the fat from the soup,
strain the broth, and return it to the saucepan ; boil the liquid on the side of the range, add the
vegetables according to their tenderness, the hardest ones first, and finally the cut up leaves.
Now put into an earthern bowl, five or six egg-yolks, dilute them with  little cream, add some.
grated nutmeg and a few small pats of butter; thicken the soup with this, and finish with a small
piece more butter, mixed with some spinach green. Pour it into a soup tureen and serve.

(327). MULLAGATAWNY SOUP, INDIAN STYLE (Potage Mullagatawny & ITndienne),

Put eight quarts of broth into a saucepan with two knuckles of veal, sawed crosswiso into
four piecs, and some fragments of chicken; boil, skim and add a bunch of parsley ga
bay leaf and a clove of garlie; season with salt, pepper, mace and cloves; boil slowly for threo
hours, then remove the veal knuckles and cut off all the meat adhering to tho bones, and set it
under a weight (o press it to a quarter of an inch thick and let get cool and cut up into quarter of
inch squares. ~ Strain the broth through a sieve, and skim off the fat. Have half a pound of carrots,
half a pound of turnips, half & pound of onions, two ounces of knob celery, six apples and four
ounces of ham, all well minced, adding one pound of boneless chicken meat, after removing the
skin and fat, and eutting it in five-eighths inch squares. Put six ounces of butter into a saucepan,
heat it well, then begin first by frying the onions, afterward the carrots, turnips, ham, knob cel
apples and chicken. When all are fried and slightly colored, add to them six tablespoonfuls of
flour, mixing it in well, then dilute with the broth, let boil and continue to boil until every article
is well cooked; season and add three teaspoonfuls of curry, and w little sugar, drain, remove the
pieces of chicken and press the vegetables through a sieve. Put this purde back into the saucepan,
return it to the fire with the veal and chicken, and stir from the bottom of the saucepan until
boiling point.  Let simmer for twenty-five minutcs, taste and see if the seasoning be correct, then
serve. Send to the table at the same time, some rice boiled in salted water, mixing in some lard
or butter.

(328). MUSSEL SOUP A LA VIGO (Potage de Moules A 1a Vigo).

For Ten Persons.—Take two ounces or one medium sized onion, eut it in onc-cighth of an
inch squares, and fry brownless 1n some butter, add to this sixty medium mussels previously
cooked in very little water and white wine (no salt), parsley, thyme and bay leaf; when the shells
open they are done, remove them from the shells; from each one remove the black and nervous
part, being careful not o break them while doing so. Strain the broth, let it settle 0 as to bo
able to pour off the clear top, put a little of the broth with the mussels and keep them warm. Put
the rest of the broth in a saucepan with two quarts of thickened lean fish stock (No. 195). Boil
and despumate for ten minutes, then thicken with six egg-yolks, diluted in half a pint of cream
and four ounces of fine butter. Put into the soup tureen four ounces of mushrooms cut in small
Julienne, also the mussels; pour the boiling soup over and serve.

(320). MUTTON A LA OOWLEY AND MUTTON HOCHEPOT (Mouton 2 la Cowley et Mouton &
la Hochepot),

Bone and remove carefully the skin, nerves, and fat from three necks of mutton, cutting the

meat into threo-cighth inch squares. Putintoa saucepan the fragments, bones and parings taken

from the necks, also a split kuucklo of veal; moisten with eight quarts of broth, and put it on the
fire in order to boil the liquid; skim, and add some carrots, turnips, bunch of celery, leeks, and
onions, all minced up fine, seasoning with pepper, salt, and cloves. Boil slowly and uninterrupt-
edly for two hours; then skim off the fat, and strain the broth through a sieve. Put six ounces of
buter into a suucepan, with four ounces of onc-cighth inch squares of onions; add four ounces of
Teeks cut Julienne shape, half a pound of earrots, half  pound of turnips, two ounces of celery,
all being cut in three-sixteenth inch squares, and the meat from the necks previously prepared:
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‘moistening the whole with the broth, and cok for two hours. Then free it from fat, season and
add a garnishing of small chicken quenelles (No. 134), shaped as large peas and a pluche of chervil.
A supplementary garnishing may be added of rice, or of pearl barley.

For Mutton Hochepot, use tho mutton the same as explained for the above, adding for each
quart of broth, one pint of the purée of dried peas, and half a pint of purée of spinach. For all
‘mixed clear soups, the consistency should be approximately after the soup is drained, two-thirds of
liquid to one-third of solid matter, while for thick soups, three-quarters liquid to one-quarter
sold.

(330). NOODLE S0UP WITH PARMESAN OHEESE (Potage aux Nouilles au Fromage de Parmesan),

For the Paste.—Sift throngh a fine siove, half a pound of flour, moisten it with four egg-
yolks and one whole egg, adding a little salt and water; work well togethor and knead it till the
paste is thoroughly well mixed, roll it down to one-sixteenth inch in thickness; let it dry in the open
air; then fold it up, one inch and a half wide, and cut this into fine strips, dredging them over
with flour, o prevent them sticking together; blanch them in boiling, salted water for one minute,
then drain and put them into a saucepan with some consommsé to simmer for five minutes; remove
all the fat from the top, and serve in a soup tureen with some good consommé.

(331), ONION S0UP WITH PARMESAN OHEESE, BROWNED AND THICKENED ONION SOUP
(Soupe & 10ignon et an Fromage de Parmesan Gratiné et Soupe & 10ignon lide).

Cut into small eighth of an inch squares, two medium or four ounces of onions, fry them
in butter and moisten with two quarts of broth, adding a bunch of parsley garnished with chervi,
bay leaf and a clove of garlic; season with a little salt, pepper and some meat extract; boil for
twenty minutes, then remove the bouquet, and pour the soup over very thin slices of bread placed
in @ metal soup tureen, in intervening layers of bread and cheese, parmesan, finishing with the
parmesan, and sprinkle a little over tho top of the soup. Bake in a hot oven.

Onion Soup Thickened.—To prepare onion soup cut up two medium onions, mince them
finely, and fry them colorless in butter, adding two dessertspoonfuls of flour, and cooking it a few
morments with the onions, then dilute with two quarts of broth. Season with pepper and a little
salt, boil for ten minutes, and jost when ready to serve thicken the soup with raw egg-yolks
diluted in cream, and a little fine butter. Pour the soup over round, thin slices of bread, about a
quarter of an inch in diameter, dried in the oven.

(332), OXTAIL S0UP A LA SOYER (Potage de Queue de Baouf & la Soyer).

Cut three oxtails into small pieces from the thin end, stopping at the third joint from the thick
end, and keep this large piece aside for braising (No. 1326). Put four ounces of butter into
a saucepan; cut four ounces of the red part of a carrot, and the same quantity of turnip
into quarter inch squares, add these to the butter after it is hot, also a bunch of parsley, garnished
with one bay leaf, and fry without letting attain a color, then add three tablespoonfuls of flour and
the tails; cook all together to a light brown, afterward moistening with four quarts of broth,
and adding a quarter of a pound of blanched onions, cut 1n squares. Season with salt and Worces
tershire sauce, boil slowly and continuously until the meat is done. Have cooked separately for
three hours in some white broth, two ounces of pearl barley, add this to the soup, also one gill of
sherry when serving. If clear oxtail be needed, suppress the flour and barley, and thicken with three
spoonfuls of arrowroot diluted in a little cold water.

(333). OYSTER SOUP, AMERIOAN STYLE (Soupe aux Huitres & I Amérioaine),

For Ten Persons.—Put sixty medium oysters including their juice, and as much water, into
a tin saucepan with a perforated cover (Fig. 186), specially made for this soup; season with salt
and pepper, and set them on a quick fire; as soon as the steam escapes through the holes on the
cover, remove the saucepan from the fire, and pour into it two and a half gills of milk, and twe and
ahalf ounces of butter, then serve. In those establishments whoso specialty is oysters, before
serving oyster soup, they place before each person & plateful of finely minced raw cabbage (cold
slaw); this cabbage is to be seasoned with salt, pepper, vinegar, and tomato catsup.
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(334), OYSTER SOUP A LA CRUYST (Soupe aux Huitres & la Orayst),

For Ten Persons.—Mince up the white part of a small leek, and cut one small onion into one-
eighth inch squares; fry theso colorless in two ounces of butter, add two ounces of bread-crumbs,
frying it in with tho onion, and also sixty oysters with their own juice and a quart and a half of
fish broth.  Set the saucepan over a quick fire, and stir vigorously to prevent the oysters from
sticking to the bottom, then skim, and season with salt, pepper and nutmeg; when ready to serve
thicken the soup with raw egg-yolks, cream and fine butter, the proportions for each quart being,
two egg-yolks, one gill of cream and two ounces of butter. Stir in also, when serving, a little
chopped parsley.

(335). OYSTER SOUP, FRENCH STYLE (Soupe aux Huitres & la Frangaise)

Cut two ounces of onions into eighth of an inch squares; fry them without coloring in some
utter, and add sixty medium oysters with as much water as there is oyster juice; then soason with
salt, pepper and nutmeg. Place the saucepan on tho fire, and remove again at the first boil, lay the
oysters into a soup tureen and strain the broth through a fine sieve, returning it to the fire to add
to it half a pint of béchamel (No. 409), and thicken it with egg-yolks, cream and butter, the pro-
portions for each quart being, three raw egg-yolks, one gill of cream and two ounces of good
butter. Make a garnishing of pike quenelles (No. 90), adding to it some cooked fine herbs; another
garnishing may also be used, composed of round bread eroftons, each one inch in diameter,
sprinkled over with butter and browned in the oven; serve these scparately, but at the same time as
the soup.

(836). OYSTER SOUP WITH POWDERED OKRA OR GUMBO (Soupe sux Hultros au Gombo en
‘poudro).

Mince a two ounce onion finely, fry it in two ounces of butter without letting it attain a color,
then add sixty medium oysters with their juice, and the same quantity of water, season with salt
and red pepper, then place the saucepan on a quick fire and remove at the first boil; skim and
thicken with two spoonfuls of powdered gumbo for each quart of soup. Have some rice boiled
salted water; when done, mix in with it a little butter and set it in a buttered mold, place it in a
hot oven for ten minutes and serve this separately, but at the same time as the soup, after
unmolding it.

(337). SOUP WITH OYSTER RAVIOLES (Soupe aux Ravioles d'Huftres).

Poach in white wine three or four dozen large oysters, drain them, and keep the broth; cut the
oysters into small dice, and thicken this salpicon with three spoontuls of pike forcemeat (No. 90),
and as much reduced béchamel (No. 409).  With this salpicon and some raviole paste (o, 147), rolled
out very thin, prepare some small round ravioles, cutting them out with & pastry cutter one inch
and a quarter in diameter. Put to boil on the side of the fire, three quarts of thickened fish stock

No. 195); add to this the oyster broth, and despumate the whole for twenty-five minutes; at the
Iast moment remove all the fat, and thicken the soup with a thickening of four ot five egg-volks,
cream, butter, season to taste with salt, and a pinch of cayenne. Pour the soup into a tureen, add
10 it the ravioles, previously cooked for twelve minutes in salted water.

(338). PARTRIDGE S0UP A LA ROYALE (Potage de Perdreau 3 la Royale)

Put to boil on the side of the fire, two quarts of thickened game stock (No. 195). Pound the
meat taken from the breasts of two cooked and cold partridges; press them forcibly through a
siove, and put this purée into a bow! to dilute with seven or eight egz-yolks, and a fow spoonfuls
of raw cream; season it to taste. Fill small buttered timbale molds (No. 2, Fig. 137) with this prep-
aration, poach thom (No. 132). Break up the partridge bones, add them to the soup, alsoa bunch
of aromatic berbs, and some mushroom parings. Twenty minutes later skim off the fat, season
and strain the soup through a tammy, and return it again fo the saucepan; boil it up twice, and
then stir in four spoonfuls of Madeira wine, meanwhile keeping it very hot. At the last moment
unmold the small ponched timbales; put in the soup tureen, and gently pour the soup over them.
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(339). ITALIAN OR GENOA PASTES; LASAGNE, LASAGNETTE, TAGLIARELLI, MACCARONI,
VERMIOELLI, SPAGHETTI, PAILLETTES, MACCARONCELLI, FLORENCE SNOW
(Pite Tralie ou de Génes; Lasagne, Lasagnette, Tagliarelli, Maccaroni, Vermicelli, Spaghetti,
Paillettos, Maccaroncelli et Neige de Florence).

All these vaious pastes are to be previously blanched by throwing them into boiling water for
five or ten minutes according to their respective thickness. Whea blanched, drain them, and
finish cooking in broth or consommé, the proportion being half a pound of paste to three or four
quarts of liquid. Put the paste intoa soup tureen and pour the soup over, serving at the same
time on & separate plate, some grated parmesan cheese.

ne, Lasagnette and Tagliarelli.—Blanch of these one half pound for five minutes,
ook them in a quart of broth, and serve in a tureen with consommé,

Maccaroni, Spaghetti, Vermicelli, Paillettes, Maccaroncelli—For the large macaroni, Blanch
balf a pound for twelve minutesor less in proportion to their thickness, when done, drain, and
cook them in a quart of broth. Serve in a soup tureen with consommé,

Italian or Genoa Pastes and. Vermicelli—Blanch half"a pound of these for five minutes, drain
and cook them in a quart of broth, serve in a soup tureen with consommé.

Florence Snow.—Florence snow is made of fine gluten paste, extremely white and distributed
into very fine shavings. This paste does not require any cooking; range it on plates and pass it
round to the guests, after serving the soup, when each one takes some if so desired. This paste
dissolves as so0n as it comes in contact with a hot liquid.

(340), PATERSON SOUP (Potage & la Paterson).

Pt into a saucepan on the fire three quarts of broth, and when boiling, dredge into it
five spoonfuls of tapioca; let it cook for twenty-five minutes, being careful to remove all the seum
arising on the surface, then strain and keep it warm. Have a garnishing of timbales of purée of
green peas made as follows: One pint of puréo of green peas, into which mix one whole egg and
four yolks, salt, sngar and nutmeg; pour this into buttered timbale molds (No. 3, Fig. 137), place
the molds in  pan with water to half their height, and poach them in a slack oven, unmold and eut
them in two erosswise; have also small threo-cighths of an inch pearl quenelles (No. 134), also
some mushrooms eut in three-sixteenth inch squares.

(341), PILAU, TURKISH STYLE (Pilau & la Turque),

Pat two knuckles of veal into a saucepan with eight quarts of broth, a few slices of raw ham,
one chicken, and a roasted shoulder of lamb; boil up tho liquid, skim, 4nd add to it three carrots,
two tarnips, one celery stalk, six lecks, two onions, and two cloves; continue to boil slowly, till
each one of the meats is done, then take them out as fast as cooked; strain the broth, remove all
the fat, and clarify it, then reduce it one-quarter. Cut the chicken into small pieces, and put
them into the soup; mince the shoulder of lamb, cut the ham into small dice, and after placing the
knuckle of veal under a weight o get cool, cut it up into squares, and add all these to the soup,
with some salt, red pepper, a slight infusion of saffron, and half a pound of blanched Sultana
raisins. Parboil a quarter of a pound of rice for ten minutes in boiling, salted water, drain, and
put it into three pints of boiling white broth; at the first boil, remove it from the fire, cover,
and finish eooking in a cool oven for twenty-five minutes; when doue, put it into the soup and
serve.,

(342). POT-AU-FEU IN LARGE S8OUP-POT (Pot-au-feu dans des Grandes Marmites).

For Siteen Persons.—Have a soup-pot of enameled or lined cast-iron containing sixteen quarts
of liquid; put into it a piece of boned, rolled and tied up, rump of beef weighing eight pounds and
eight quarts of water or beef stock. Put the pot on the fire; heat it soas to. bring the liquid to a
boil, then skim it off carcfully at the first boil, and set the pot back from the hot fire. Roast the
bones taken from the meat, also one pound of knuckle of veal and some chicken giblets, add them
to the soup, and leave it on one side or on a gas stove, watching it well to see that it boils slowly
and continuously, on one side only, 50 as to obtain a very clear broth; let the meats cook for four
o five hours, more or less according to their thickness and tenderness, and when the beef is half
done, strain slowly tho liquid through a sieve without disturhing it. Remove the picce of romp.
empty the pot, clean it well, and return to it the meatand the broth, after having partially removed
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the fat, then put the saucepan back on the fire, and at the first boil mix to it a pound and a half of
the white part of lecks tied together, a pound and a half of large carrots, three-quarters of a pond
of turnips, half a pound of celery-knob or root, one medium onion with two cloves and one
ounce of parsnips, then add one or two young chickens weighing three pounds each, trussed
and browned in the oven. Continue to boil all very slowly, being careful to remove the
chicken and meat as fast as they are done; also the vegetables, keeping them warm. —Saw
sixteen picces from a marrow-bone each one inch long, wrap them up in separate pieces
of linen, tie them, and poach them for eight minutes in the boiling broth. At the
last moment salt and color the broth properly, and strain it through a silk sieve or a
damp napkin, keeping it warm. Have two vegetable dishes of braised cabbage, the lecks, carrots,
turnips, and celery arranged in clusters, and neatly trimmed so that every person may be able
to help himself to one or the other as desired. Toast, ov butter, and then color in the oven,
thirty-two crofitons of bread three-sixteenths of an inch thick, by one and a half inches in
diameter, also have the sixteen pieces of prepared marrow. Pour the soup into the soup tureen,
and send the vegetables to the table, scparately, also the crofitons and marrow. When serving
the soup, put into each plate a pieco of marrow bone, two crofitons and some soup, and pass the
dishes containing the vegetables around separate. The boiled beef can be served at the same time,
dressing it on to a dish, and surrounding it with the chicken cut in pieces, and branches of
‘parsley; serve at the same time a sauceboat of tomato sauce (No. 549).

(343), RIOE 80UP A LA RUDINI (Potage ourisd la Rudinl

Put a quarter of a pound of picked and washed rice into a sancepan, with two quarts of cold
water, set it on the fire, and stir oceasionally to prevent the rice from sticking to the bottom; let it
Doil up once, then refresh it, finish cooking itin consommé with a piece of fine butter, and a pinch of
black pepper; mingle in with it when done, three ounces of grated parmesan cheese, four raw egg-
yolks, and set it away to get-cold. Divide this preparation into small five-eighth inch diameter
Dalls; a few moments before serving roll them on to a dish containing two beaten eggs, drain them
and put them one by one into new frying fat not too hot, and let them assume a nice golden color;
then drain them again, and dry them in a napkin. Have two quarts of thickened chicken broth
(No. 193), bring it to a boil, and remove it from the fire. Place four egg-yolks in a bowl, dilute them
with one gill of cold broth, add four ounces of fine butter divided in small picces, pour slowly into
this thickening a_quarter of the stock while stirring continually; return it to the rest of the stock,
working it in briskly with a whisk, season to taste; pass it through a finesieve or tammy. Pour this
into a soup tureen, and serve separate & garnishing of the rice balls, and a plateful of grated
Parmesan choese.

(344), SHERMAN S0UP (Potage & la Sherman),

Have a garnishing of stuffed cabbage leaves, prepared as follows: Blanch some cabbage
Jeaves, drain and trim them nicely, then Bl the insides with a quenelle and cooked fine herb force-
meat (No. 89), roll them up and lay them one beside the other, cover them with bouillon and a shaet
of buttered paper, cook in a slack oven for two hours, being careful to add some moistening when
they become too reduced. Cut somo carrots into three-eighth inch halls, blanch and cook them in.

h; prepare a pluche of chervil; chervil leaves free of stalks, thrown into boiling water for one
minute, then drained. Cut the cooked cabbage in slices of a quarter of an inch leaves, lay them
on a deep dish, and dust over some grated parmesan cheese, over this place some thin slices of
Duttered bread browned in the oven, then another layer of cabbage, cheese and bread; pour ov
some very fat broth, besprinkle grated parmesan on top, and bake in the oven. Pour some con-
sommé into a soup tureen, add the carrots and chervil, and serve the baked cabbage apart.

(346), SHRIMP SOUP, MIGNON (Potage aux Orevettes, Mignon),

Keep boiling on the side of the fire one quart and a half of thickened fish stock (No. 195).
Break off the tails from a hundred cooked red shrimps, pick the meat from the shells, trim them
and pound the parings with one-third of the picked tails, selecting the smallest ones for this; also
a piece of butter and four egg-yolks, then press all through a sieve; keep the purée in a cool place,
also the remainder of the picked tails cut in small dice. Put into the boiling soup half of the
pounded shells; with a smallest size root spoon, five-sixteenth of an inch, cut out some very small
cooked truffle balls, and set these into another small saucepan; divide into two equal parts the
value of four ot five spoonfuls of raw fish quenelle forcemeat (No. 90); into one mix some Breton
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carmine, leaving the other half white ; place these two forcemeats separately into a paper cornet,
and push them through on to a buttered baking sheet to form beads; poach them separately in
salted water, drain and lay them in the soup tureen. From one quart of shelled green peas select
one to two gills of the smallest and_tenderest, and boil them in water; when drained, add them to
the quenelles in the soup tureen. After the soup is well despumated, remove all its grease and
strain it through a tammy; Teturn it to a clean saucepan, let it boil, adding to it three spoonfuls
of Madeira wine; two minutes later, thicken it with the shrimp purte and cook {his thickening
without letting it boil. Remove, and finish with a dash of cayenne pepper and a piece of red
butter. Pour the soup into the tureen, add to it the shrimp tails, butter and truffles, and serve at once.

(346), SMALL INDIVIDUAL S0UP-POTS (Petites Marmites Individuelles\
There are two different waysof serving these. The first by making the soup in sma
each one containing one-half a quart or more. diminishing the proportions of meat, ve;
liquid, either of water or broth, after the proportions indicated in the pot-au-feu (No. 342). The
second is to serve the pot-au-fou when it is ready, with the
contents, dividing it into small individual pots, making an
equal division of the meats, vegetables and liquid, into as many
parts as there are half quarts of soup; and divide as well the
‘meats, vegetables, and liquid into small two quart pots, having
the meats and vegetables the same size as for the pint ones; for
the one or the other use only half the beef meat well pared; the
carrots, turnips, and celery cut into cylindricals, and divided
into small parts, and each ch nto sixteen picces; (Before
using the small stone pots, they should be lined with the fr
‘ments of the chickens and vegetables, aromatics and spices, and
cooked in the oven for twelve hours, pouring at intervals boiling
water into them, so that they remain always full, then washed
well out before using) After the pots are flled, pour over the very hot broth, adding a table-
spoonful of braised eabbage and the lecks divided, then boil the contents for a few minutes, and
just when ready 1o serve, add for each pint four marrow bones sawed into inch thick pieces.
Dress them over napkins on a plate. Each guest should have his individual soup-pot containing a
little over a pint, and serve at the same time slices of toasted bread or bread buttered and browned
in the oven, the size being three-sixteenths by one and one-half inches in diameter.

1l soup-pots

Fia. 108,

(347), SORREL, SORREL WITH HERBS, AND SORREL FLEMISH STYLE (Oseille, Oseille aux
Herbes, et Oseille & la Flamande).

Remove the stalks from a good handful of sorrel, mince it up fine, then fry it in two ounces
of good butter, and moisten with two quarts of broth or water; season with salt and a dash of sugar,
and let boil for fifteen minutes. Cut thin slices from some French rolls, butter them, and put them
in the hot oven to brown; set them in the soup tureen and pour the soup over.

Sorrel with Herbs.—Sorrel soup may also be made by mincing fine a small handful of sorrel,
half as much lettuce, and quarter as much chervil as lettuce. Melt and heat two ounces of
butter in a sau ut in the herbs, fry them, and then moisten with two quarts and a half of
broth or water, boil slowly for half an hour, and just before serving pour in gradually a thickening
of four egg-yolks, a gill of cream, and one ounce of fine butter. A garnishing may be served of
crofitons dried in the oven, or some vermicelli.

Flemish Style.—For sorrel, Flemish style, prepare the soup as in the first article above;
the only difference to observe is, that before putting in the sorrel, o looks, onions, potatoes
and artichoke bottoms, all minced up very fine; add the sorrel, Rt Il i e A
Serve with a garnishing of rice cooked in white broth, and some green peas.

(348), SPAGHETTI WITH OREAM (Spaghetti & la Crémel.

Melt four ounces of butter in a saucepan, adding two dessert spoonfuls of flour; cook the flour
slowly, 50 as to make a blond rous, then dilute with two quarts of consommé, stir the liquid until
1t boils, move it aside at once, and continue to boil slowly and unmterruptedly for twenty-five
‘minutes, strain through a fine strainer, and put it back into a clean saucepan. Cook in salted
water, some spaghetti macaroni, drain it and eut it up in one inch length pieces, having about one
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pound, and put this in with the consommé. Place in a bowl four raw egg-yolks, with two ounces
of grated parmesan, dilute it with two gills of raw cream, and one ounce of butter; pour this
thickening into the soup, and let heat without boiling; season, and serve it in a soup tureen. The
spaghetti can be replaced by any of the Italian pastes.

(349). SPANISH OILLA (0illa  Espaguole).

Put to soak in tepid water for twelve hours, half a pound of chick peas (Garbanzos). Set in
an earthen pot, or any other kind, six pounds of lean breast of beef, three pounds of leg of mut-
ton cut near the knee bone, half a pound of unsmoked salt pork, cut in one piece and then blanched,
and half a pound of smoked ham, well pared and blanched. Cover with water, add the garbonzos.
boil and skim, maintaining a slow ebullition. Two hours after, put in the broth, one fowl, two
‘partridges, a piece of squash weighing one pound, half a pound of carrots. half a pound of onions,
a bunch of parsley with a bay leaf, and clove of garlic, and one pound of chorissos sausages (gatlic
sausage). Blanch twelve lettuce heads, also two cabbages cut in four. After removing the cores
(the hard part), take out the meats as soon as they are severally done, cool them partially, and then
cut them into half inch squares. Steain the broth through a napkin, pour it in a soup tureen with
rice cooked in fat broth, and if the meats should not be added to the soup, serve them separately
asa garnishing, by cutting them up in slices, and arranging them in a circle on a dish. The chicken
in the center, a partridge on each side, the lettuces on one side, the chick peas on the other, the
cabbages on the ends, and the sausages cut into slices and laid on top of the cabbage. A
tomato sauce served separatcly, also a green sance  'éspagnole (No. 473).

(350, TERRAPIN, OLEAR, THIOK OR WHITE (Terrapéne au Olair, Liée ou & Blano),

Prepare and ook the terrapin as told in No. 1082, observing all the instructions given for
the preparation of these turtles.

For Clear Terrapin.—When the ked, select th largest ones, bone them entirely
and cut up the pieces found to be too large, and being more than one inch; it will require one
pound and a half. Prepare a stock the same as for clear turtle (No. 853), thicken with arrowroot
or else fecula, when the stock is ready and nicely seasoned, add the terrapin to it, boil it up for a
few minutes and finish the soup with some brandy and Madeira wine. Serve separately the pulp
of two lemons, two hard boiled, chopped up eggs, and some chopped parsley, the whole on one or
several plates, together or each article separate.

For Thick Terrapin Soup.—Make it exactly the samo as the clear terrapin, with the excep-
tion of using the same stock as for thick green turtle soup (No. 353).

For Terrapin Soup, White.—Prepare it as for the above, only thickening it with velouté (No.
415); diluting it with chicken broth (for lean use lean velouté and fish broth). Boil, skim, season
properly, then add when ready to serve, some raw egg-yolks, cream and fine butter, the propor
tions being two raw egz-yolks, one gill of cream and two ounces of fine butter for each quart.

(351). DRIED TURTLE, THIOK AND OLEAR (Tortue Siche Lide et Olaire.

Dry—This green turtle comes from Sonth America; it is raw and dried in pieces; the oniy
parts being used for drying ave the cutaneous ones. When the dried turtle is needed put it first to
soak in cold water for two or threo days, changing the water frequently. Half a pound of dry
turtle suffices to make soup for eight persons; when the pieces have softened, put them into a small
stock-pot with six quarts of water, adding to it a piece of shin of beef, weighing two pounds; a
two pound piece of neck of veal, a three pound chicken, two or three chicken giblets, a bone of
cooked ham, carrots, celery, a bunch of marjoram, savory, parsley, thyme, and bay leaf. Cook
the meats the same as for a pot-i-feu (No. 42), either on the gas, or on the back of the range, and
as 500m as the pieces of turtle are done, remove them and plunge them into cold water; then cut
them into one inch and a quarter squares, and lay them in  saucepan with a little consommé; skim
off the fat from the soup, strain, and set about two quarts of it into a saucepan; thicken it with
blond rous (No. 163), despumate the soup while allowing it to boil slowly, remove all the fat,
and_season with salt and cayenne pepper, also two glls of good Madeira wine. Put the pieces of
turtle into a soup tureen, and pour the soup over. Should the turtle be needed clear, then sup-
press the tous, clanify the broth, and thicken it with arrowroot or potato fecula. Serve slices of
lemon at the same time.
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(362) PREPARATION OF A GREEN TURTLE WEIGHING ONE HUNDRED POUNDS (Prépara-
tion d'une Tortue pesant cent livres).

Tay the turtle on its back, and when it stretches out his head, seize it with one hand, and
Tolding a knife in the other, cut its neck, leave it to bleed, then lay it again on its back, pass the
Xnife along the flat shell, wbout one inch from the edge. Detach the flat shell and remove all the
‘meat from the inside, doing exactly the same for the back, then saw them into six or eight pieces,
plunge them into boiling water to remove the scales, doing the same for the four fins. Put the
turtle meat into a soup pot with two knuckles of veal, moisten it with broth, let boil, then skim
and add sprigs of parsley, celery, sage, marjoram, basil, thyme, bay leaf, mace, cloves, whole
peppers and salt, cook for one hour, add the pieces of shell and fins and let boil again until all are
cooked, then take them out and put them into cold water. Remove the gelatinous parts of the
turtle, cut them into one and a half inch squares, strain the broth through a fine sieve and reduce
itto a half glaze, add the green parts and let boil very slowly until the turtle be thoroughly cooked
and the stock well reduced. 1f wanted for further use pour it into tin boxes, surround them with
iee, and when perfectly cold cover the tops with hot fat and lay them aside in the ice box.

(353), GREEN TURTLE S0UP, OLEAR A LA ROYAL OR THIOK, WITH MARROW QUENELLES
(Boupe Tortuo Verte, Claire & la Royale ouliée, aux Quenelles  la Moelle).

Cllear.—Put eight quarts of beef stock into a soup-pot with four pounds of leg of veal, and
four pounds of fowl or chicken wings, thyme, bay leaf, parsley, basil, marjoram, mushroom trim-
‘mings, and celery; boil all for three hours, then strain through a sieve, and afterward through a
napkin. Clarify this stock the same as consommé with chopped beef. cm separately the pro-

pared turtle, and keep it warm in a steamer (b 2dd to the sot
of arrowroot for each quart, diluted with a little water, and add it to the bmlmg broth, stirring
it in with a whip; boil and despumate the soup for twenty minutes, then season. When ready to

serve, drain the turtle, lay it in a soup tureen, and pour over the stock, seasoning with cayenne
pepper and half a gill of Xérds for each quart.

For Clear Turtle & la Royal.—Add some royale timbales (No. 241).

Thick Turtle with Marrow Quenelles—Proceed exactly the same as for clear turtle, but in-
stead of thickening it with arrowroot, thicken the soup with a little brown roux, moistened with
the turtle stock, boil and despumate, and strain through a finesieve. Garnish with marrow quenelles
(No. 252), or if preferred, use turtle fat instead of marrow. Quenelles may also be made with a
quarter of a pound of hard boiled egg-yolks pounded with one ounce of butter and four raw egg-
yolks, seasoning with salt, nutmeg, and chopped parsley; divide this into pieces, roll them into
Dalls half an inch in diameter, and poach them in boiling water; drain, and serve with the soup.

(354). MOOK TURTLE OR CALF'S HEAD, ULEAR S0UP (Soupe Fausse Tortue ou Téte de Vean
au Olain).

Bone a calfs head the same as deseribed for plain calf’s head (No. 1519); put it into
cold water*in a saucepan on the fire, boil up the liquid and let it continue boiling for half
an hour, then drain, refresh and singe it. Butter the bottom of & saucepan, cover it with
sliees of ham, a carrot and some onions, a bunch of parsley garnished with sage, chives, thyme
and bay leaf. Split the bones taken from the head, lay them on this bed of vegetables and
add two pounds of knuckle of veal, and a pound and a half of chicken, or else some chicken
thighs, either of these being partially roasted ; moisten with a quart of water, and let boil
n a moderate fire until the liquid is reduced and fallen to a glaze, and the vegetables slightly
colored.  Moisten again with six quarts or either broth or water, add the blanched calf's head,
oil up the liquid again, then skim and throw in one onion with a clove in it, a little mace and a
quarter of a pound of mushroom trimmings; continue to boil slowly and when the head is cooked,
remove it from the stock; cover it over with broth, and leave it till cold. Now cut away the white
skin near the snout, divide the meat into equal sized half inch square pieces, taking only the
cutancous parts. Remove the chicken when done, season the stock, skim off the fat and strain it
through a sieve, clarify it with two pounds of chopped beef and one whole egg, proceeding the
same as for a consommé, Strain the hiqud through a napkin or a silk sieve, and thicken it with a
spoonful of fecula for each quart, diluting the fecula with half a gill of sherry and a little water,
and then pouring it into the soup, stirring it vigorously until all is well mixed. then return it to
the fire and stir again until itboils. Pound the meat from the chickens free of all fat, bones and
skin, add to them when well pounded, four hard boiled egg-yolks, salt, nutmeg and four raw egs-
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yolks, rabbing all through a sieve, mix in some chopped parsley and with this preparation make
some. small half inch diameter quenelles; poach them in boiling and salted water, drain and
put them into & saucepan with the pieces of calf's head, moisten with the stock, boil and skim,
then add half a gill of Madeira or extra sherrry wine for each quart of soup, and the juice of
half a lemon for each quart; pour it intoa soup tureen and serve very hot.

(856). MOUK TURTLE SOUP, THICKENED (Soupe Fausse tortue Lide).
1t needs one gallon of soup for twelve persons. Proceed exactly the same as for the clear
‘mock turtle only leaving out the feculs, thickening. Put four ounces of butter into a saucepan on
aslow fire, and when melted, mix in with it a quarter of a pound of flour, cook it slowly to obtain
a blond roux, which then moisten with clear turtle stock, until it becomes the consistency of a
Tight sauce, cook it slowly and keep despumating it for half an hour, then strain it through a sieve
or tammy, and return it to the fire in a very clean saucepan, and after bringing the liquid up to a
Do, despumate it again. Add the quenelles, the calf’s head cut in pieces, and the pulp of a

lemon without any peel or pips, also half a gill of sherry wine for each quart of soup.

(366). VELVET SOUP (Potage Velours).

Mince up fine the red part of a few good carrots; stew them with butter, salt, sugar and a
little broth, and when done strain through a sieve and afterward through & tammy (Fig. 88).
Put two quarts of good clear broth on to boil, mix in with it four tablespoonfuls of tapioca, let
it despumate for twenty-five minutes on the side of the fire, skimming it off well. At the last
‘moment add the carrot purée, season boil up once or twice more, and serve in a soup tureen.

@57, AND SOUP (Potage & la
Por siateen persons.—Prepare two quarts of reduced and well-seasoned chicken consommé
(No. 190); boil it, then thicken it with arrowroot, colored with a little roucou (Annotto); dilute
the arrowroot and roucou in cold water, and add it slowly with the soup, stirring it in continually
with a whip or spoon; then boil and skim.

Prepare three-quarters of  pound of head the golatinous, cutancous parts, free of all
fat and meat, press to three-cighths of an inch, eut this into three-eighth ineh squares, and keep them
warm in a quart of consommé. Have half a pound of round chicken quenclles (No. 154), half an
inch in diameter laid through a bag on to a buttered tin pan, and poached in boiling salted water,
andadd them to the calf's head.  Braised sweetbreads set under a weight, having half a pound in
all, and pressed down to threc-eighths of an inch in thickness, then cut in squares when cold, and
put them to keep hot with the quenelles and calf's head; have also some celery eut in quarter inch
squares, blanched and cooked in consommé, a quarter of a pound in all, and when done, add
them to the other garnishings. Just when about serving, taste the soup, season it accordingly,
and pour it over the garnishings in a soup tureen.

(358). NOQUES OR QUENEFES SOUP (Potage aux Nogues et aux Quendfes).

Melt in a saucepan three ounces of butter, dredge in the same weight of flour and stir this over
& moderate fire so as to obtain a light roux (No. 163); moisten with two quarts of broth, and stir
again until it boils slowly and on one side only; despumate the soup by removing all the seum and
fat arising to the surface.

Nogues.—Beat, up with a spoon five ounces of partially melted butter placed in a bowl, and
when it is creamed, then incorporate into it three egg-yolks and one whole egg; as the compound
becomes frothy, add to it four ounces of flour and two beaten egg-whites, season with salt and
nutmeg, and try the preparation by taking up a teaspoonful and letting it fall, detaching it with
another teaspoon, into boiling, salted water, and if it be too light and requires more consistency
then add a little more flour mixed with a littlo hot water, but if it be too consistent, then more
Dutter is needed. Keep the noques in boiling water without letting them boil until they are wely
poached and firm, then drain, and range them in a soup tureen; remove the fat onee more from
the soup and thicken it with four egg-yolks and two gills of cream and a littlo butter; pour it over
the noques after straining it through a fine si

ifes.—Put into a bowl four yolks and two whole eggs, salt, and nutmeg; mix well, then
add six ounces of flour, and to test whether the paste is suficiently thick, take up some of it in a
teaspoon, detach it with another spoon moistened with hot water, and let it drop into boiling water
10 cook for half an hour without boiling. Drain and use these quendfes instead of noques for the
above soup.
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(859), RAVIOLE AND PEARL SOUP (Potage aux Ravioles et aux Perles).

‘Place four quarts of good consommé into a saucepian, and after it boils skim it well. Blanch
in boiling water for five minutes, two ounces of Nizam pearls, drain, and add them to the boiling
consommé; cook until they become transparent, which will take about twenty minutes, pour the
soup into the soup tureen, adding some poached ravioles (No. 158), and serve at the same time a
plateful of graied parmesan cheese.

(360, WOODOOUK SOUP (Potage de Bécasses.

Remove the four fillets from two cold roasted woodcocks; pound two of these fillets with the
Jivers and a few slices of cooked foies-gras; press through a sieve, and put this purée into a mor-
tar, mixing in with it a third of its quantity of raw game quenelle_forcemeat (No. 91); two whole
eggs, a pineh of nutmeg, and half a gill of cold éspagnole sauce. Poach this preparation in small
buttered timbale molds (No. 1, Fig. 157). Despumate on the side of the fire, two quarts of gamo
stock (No. 195), add to it the carcasses, necks, and heads of the woodcocks, all chopped up and a
fow aromatic herbs and twenty minutes later, skim off the fat, strain it through a tammy, and
put it back into a clean saucepan, to heat, stirring it with a spatula continually to prevent the soup
adhering to the bottom of the pan, finish by incorporating into it a small piceo of butter, having
previously removed the soup from the fire. Pour the soup into a tureen, adding the two breasts
Kept aside, mincing them up in Julienne, also the poached timbales.

SOUPS AND DIFFERENT PREPARATIONS FOR INVALIDS.

(361, INDIAN ARROWROOT (Arrowroot de ITnde).

Prepare a plain chicken broth us indicated in No. 188; for each quart of this dilute a table-
spoonful of arvowroot with a little of the cold broth, so as to form a smooth and liquid paste, add.
to it gradually the boiling broth, then boil all, stirring unceasingly with a spatula. ~ After the first
oil, simmer it gently for half an hour, carefully stirring it at times to provent it from sticking
to the bottom of the pan; then serve.

(362). BAVAROISE (Bavaroise).

An infusion of tea sweetened with gam syrup and orange flower-water with milk. Have
half as much boiling milk as tea; sweeten it with gum syrup, and flavor with orange flower-water;
the latter can be replaced by a small glassful of good brandy. Bavaroise is taken at night before
rotiring.

(363). OHIOKEN BROTH PLAIN (Bouillon de Poulet Simple).

Chop up three pounds of chicken carcasses; put them in a saucepan with two quarts and a
Talf of water, and a littlo salt; boil, then skim, add a well washed lettuce head, and half an ounce
of chervil, Let boil for an hour and a half, remove all the fat and pass througha fine sieve; serve
in cups. This preparation should produce about a quart of liuid.

(364), CHIOKEN AND MUTTON BROTH WITH BARLEY (Bouillon de Poulet et Mouton a I'0rge).

Break up three pounds of chicken carcasses and place them in a saucepan with a pound of lean
mutton cut in squares and an ounce of pear] hulled barley washed in several waters, half a pound of
‘minced and blanched turnips; moisten with three quarts of water, boil, skim, and reboil all gently
for three hours; skim again, season and strain through a fine sieve; serve in cups.

(365). OHIOKEN AND VEAL BROTH (Bouillon de Poulet et de Veau).

Place in a saucepan a pound and  half of broken up chicken careasses and as much lean veal
cut up in half inch squares; add three quarts of water, two ounces of earrots and an ounce of cut
up turnips, both blanched in plenty of water and besides these two ounces of celery. Boil the
whole for an hour and a half, skim off the fat, season with a little salt and strain through a fine
sieve; serve in cups.
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(366). CLAM BROTH AND PUREE (Bouillon de Lucines Orangées ot Purée
Put one pint of clams into a saucepan with their own juice and a little water; cover the sauco-
pan and set it on the fire, removing it after the first boil, then drain, and strain the liquor through
either a fine sieve or elso a mapkin; serve it in cups. The clam purée to be prepared as follows:
Pound the clams; after they are reduced to a paste, then moisten them with their own liquor, and
as much water. and strain through a sieve. For either plain broth or purée,  little milk aud
butter may be added.

(367). CUSTARD OREAM OF OHIOKEN OR GAME (Ordme Bain-Marie de Volaille on do Gibier),

Cut either a three pound chicken, or two grouse, or two partridges into four parts, remove the
lights and kidneys, wash well and cook them in two quarts of water seasoned with salt, a few
parsley stalks, half an ounce of chervil, six ounces of turnips, and four ounces of minced celery;
boil, skim, and let simmer until the chicken or game be cooked, then strain the broth through a
napkin.  With twelve raw egg-yolks mix one quart of this broth, adding a very little at the time,
and strain through a sieve; fill up some small cups to an eighth of an inch from the top: place these
cupsinalow saucepan with boiling water sufficient to reach to half their heighth, then set them on
the fire and as soon as the water is ready to boil, push the saucepan into the oven; when firm to
the touch, remove them, and serve them either hot or cold as required.

(368). PLAIN EXTRACT OF BEEF (Extrait do Beuf Simpl,

Chop up very fine one pound of lean beef, put it into a saucepau aud dilute it gradually with
three pints of cold bouillon (No. 187); set it on a slow fire, and stir until it comes to a boil, then
place it on tho back of the stove where it will not boil, leave it there for half an hour, and strain it
through a fine sieve or napkin.

(369). EXTRACT OF BEEF, OLARIFIED (Extrait de Beeuf, Olarifié),

Remove the fat and nerves from five pounds of lean beef, cither from the leg or ramp, chop it
up very fine and divide it equally into three empty and well washed champagne bottles, adding to
each battle, one gill of broth or water, or not any should a more concentrated extract be desired;
cork and tie them well. Place these bottles in a high bain-marie, wrapping each bottle upin a cloth,
and fil to five-sixths of their heighth with water; boil continually for two hours, and leaye the
bottles in the water one half hour after removing the saucepan from the fire, then uncork carefully,
Fold two sheets of filtering paper together, lay them in a glass funnel and sef these over high gallon
glass jars, pour the liquid slowly through the paper and when all is strained, fill a well washed
and clean champagne bottle with it; cork it up, letting the liquid reach nearly as far up as the
cork, and put it on ice to keep.

(870). FISH BROTH WITH OLAMS (Bouillon de Poisson aux Lucines Orangées),

Heat two ounces of butter in a saucepan, add to it two ounces of minced onions, an ounce of
carrots, two ounces of turnips and two lecks. Fry colorless, then put in two pounds of the heads
and bones of fish and moisten it to its height with water, adding an ounce of celery, one tomato,
a little thyme, bay leaf, parsley and salt. Cover and cook for twenty-five minutes, then strain
through a sieve, return it once more to the saucepan adding a quart of clams and their juice;
boil, strain again through a fine sieve, taste and serve in cups,

(371), FROG BROTH AND PUREE (Bouillon de Grenonilles et Purée),

Mince half a pound of colery, carrots, turnips, and lecks; fry them without letting them
acquire a color in two ounces of butter, then moisten with two quarts of chicken broth or water,
and add a pound of frog's legs and hind parts, half an ounce of chervil, and two ounces of lettuce,
both cut very fine. - Boil all slowly for three quarters of an hour, season with a lttle salt and sugar,
then strain through a napkin and serve in cups.

For the Purée, pound the frog meat and add to it four ounces of bread-crumbs soaked in
milk and then squeezed out.  When all is well pounded, dilate with the same quantity of broth
as above, and strain through a tammy; a little butter and milk may be added to advantago; this
purée should be served in a clear state in cups.
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(372). HERB BROTH (Bouillon aux Herbes).

Four ounces of lettuce, one ounce of chervil, one and a half ounces of sorrel, all well washed,
and cut up fine.  Put these into a saucepan on the fire, with a little butter, stirring occasionally;
‘when lightly cooked moisten with two quarts of white chicken broth (No. 188), o its equal volume
of water. Let cook for fifteen minutes, adding one and a half ounces of butter and u littlo salt.
Serve this in cups, either plain or with sippets of toasted bread or else with rice, semolina, ete.

(373). OHIOKEN AND OALF'S FOOT JELLY (Gelée de Volaille et do Pieds de Vean),

Bone six calves’ feet, blanch, and refresh them in cold water; put them in a saucepan with six
‘pounds of round bottom of veal, four large fowls, after removing the breasts, two knuckles of
veal and sixteen quarts of water. Boil, then skim, and season with salt and pepper, adding a
bunch of parsley, garnished with thyme, bay leaf, and two cloves of garlie, a little celery, three
onions, ono having two cloves in it, four carrots, and eight leeks; boil constantly until perfectly
cooked from Six to eight hours, and test the jelly to see whether it be firm enongh, by putting a
Tittle on & plate on ce; if too gelatinous, then add a little water. Strain through a fine
sieve, and remove the fat.

For Clarification.—Chop fine the chicken breasts, mix in with eight egg-whites, diluted with
alittlo white broth, or half a bottleful of white wine; mix in the jelly gradually with the eggs,
and put it back on the fire, stirring it constantly with a whisk, and when on the point of boiling
remove it from the range, and strain through a flannel bag, restraining until it flows clear.

(374, MEAT AND CALF'S FOOT JELLY (Gelée de Viandes et de Pieds de Veaw,

Bone eight calves' feet, blanch, cool, and put them into a saucepan with six pounds of round
bottom or shoulder of veal, six pounds of legs of beef, two veal knuckles and sixteen quarts of
water. Boil, skim and add salt, whole pepper, a bunch of parsley, garnished with thyme, garlic,
bay leaf and celery, three onions, one with four cloves in it, some mediam earrots and eight lecks.
Boil unceasingly until the meats are well done, (from six to eight hours), then strain through a
sieve and skim off the fat. St a little of it on some ice to see whether it is sufliciently gelatinous,
and if too consistent add a little veal broth, then proceed to clarify the jelly as follows: Chop up
very fine two pounds of lean veal, mixing with it half a pint of egg-white, diluted with half a bottle
of white wine or a little water, and mix the jelly stock gradually with this meat, put it back on the
fire, stir_continually with a whip and when ready to boil, remove and add half a bottleful of
Madeira wine, pour the jelly into a flannel jelly bag, restraining it until it be perfectly clear.

For calves' feet jelly and Madeira wine (gelée de pieds de veau au madére) see No. 104.

(376). MUTTON BROTH (Bouillon de Mouton).

Cut into pieces four pounds of very fresh neck of mutton free of fat: put these into asaucepan.
Prepare two ounces of carrots, four ounces of turnips, two ounces of celery, four ounces of leeks, a
few sprigs of parsley, and a little thyme; fry colorless, the turnips, celery, carrots, and leeks in a
quarter of a pound of butter; moisten with four quarts of water or stock, season well and let boil
slowly during one hour and a half; remove all the fat from the surface, strain it through a napkin
and serve it in cups. Another way is to wash in cold water threo pounds of very fresh neck of
mutton, cut into pieces; put this into a saucepan with two and a half quarts of water, boil,
skim, then add three quarters of a pound of minced turmps, a few parsley stalks, and a few thyme
leaves, soasoning with salt. Boll slowly for two hours, remove all the fat, strain it through a
fine sieve and serve. Some pearl barley cooked separately in water or broth may be added to
either. If the broth needs to be clarified, then chop up half a pound of lean mutton and mix in with
it one raw egg; dilute with a little broth or water, and pat it into the mutton broth, stir it up
quickly, and place the whole on the fire so that it barely simmers, aud when clear, strain through
& napkin,

(376. MULLED EGG AND ALMOND MILK THICKENED WITH RICE FLOUR (Lait de Poule et
Lait d'Amandes, Lié & la Farine de riz).
Break two very fresh eggs into a bowl, dilute them gradually with two gills of boiling water,
adding some powdered sugar and a little orange flower-water; mix thoroughly and drink very
ot.
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Thickened Almond Milk.—A quarter of a pound of peeled fresn almonds and four bitter ones;
pound them in a mortar, adding gradually half a pint of water, sugar, and one pint of milk. Press
this well through & napkin, warm it up without boiling and thicken it with half an ounce of rice-
flour diluted with half a pint of cold water; return it to the fire and remove at the first boil.

(377, BEEF JUICE (Jus de Beuf,

Tn order to obtain  pint of beef juice it will take about five pounds of meat free from all fat
and nerves; cut it into about five-eighth of an inch thick slices; broil them micely, not too rare or
100 well done, and after taking them from tho broiler, cut them up into five-cighth inch squares,
and press them well in the press shown in Fig. 70, to extract all their juice; when it is all well
pressed out, strain it through a fine sieve or napkin, remove all the fat from the surface and serve
in small cups.

(378, PUREE OF BARLEY WITH OHIOKEN BROTH (Purée @0rge an Bouillon de Volaille).
Soak tiwo ounces of pearl or other barley in cold water for twelve hours; wash it, then lay it in
a saucepan and cover it well with four quarts of chicken bouillon (No. 188); boil and add
more as the broth diminishes, boil until the barley bursts; continue to cook until the broth is
thickened by the soluble parts of the barley, it takes about three hours to cook the barley; then
strain forcibly and serve. A little butter and milk may be added if desired; serve in cups.

(379), PUREE OF OHICKEN, PARTRIDGE, GROUSE OR ROEBUCK (Puréo do Poulet, Perdrean,
Tétras ou Chevrenil).

Raise the fillets from a roast chicken or from either two partridges or two grouse, or else one
pound of the saddle of roasted venison, pound them, add four ounces of bread-crumbs, proviously
soaked in chicken or game broth and squeezed thoroughly, pound again and dilute this purée with
simply lightly salted chicken or game broth, free of any spices, aromaties or vegetables. Strain
through a sieve and warm it up without boiling, adding two ounces of butter, stirring it in well;
moisten with either chicken or game broth, letting it remain sufficiently liquid so as to be easily
drank from cups.

(380). PUREE OF OATMEAL OR WHEATEN GRITS (Purée d'Avenas on do BI6),

Put four quarts of water or broth into a saucepan, let boil, and dredge in a shower while
stirring one pound either of oatmeal or wheaten grits: let cook for thirty minutes, pass it through
a tamumy, and add either more water or some broth, so as to obtain a clear purée fit to be drank
easily from a cup, without using a spoon; a little salt and butter may be added.

(381). SABAYON OF OHICKEN OR GAME (Sabayon de volaille ou de Gibier),

Put eight egg-yolks into a high and narrow bain-marie; dilute them with one pint of chicken
or game broth, and place the bain-marie saucepan on a slow fire or in boiling water, then stir well
with a whip or wooden beater until the sabayon becomes thick and frothy: as soon as it is done
serve it very hot in cups. A little sherry added to the broth is considered an improvement by
some.

(382). BEEF, MUTTON, OHICKEN, OR VEAL TEA (Thé de Bouf, Mouton, Poulet on Veau),
‘Two pounds of lean meat free from nerves and skin, either beef, mutton, chicken, or veal,
taken from the thighs or any other juicy parts. Cut the meat into small quarter of ineh squares,
set them in a saucepan and pour over three pints of cold water, with a little salt added. Boil,
skim, and keep near boiling point for one hour, then strain through a sieve or napkin and serve in
cups.  Another way is to fill up champagne bottles with the meat, put half a gill of water in each,

tie down the cork with a string or wire, boil for three hours, uncork and pass through a napkin,

(383). VEAL BROTH, REFRESHING (Bouillon de Veau, Rafraiohissant),

Mince up four ounces of carrots, four ounces of turnips, four leeks, and two eclery roots; fry
them in two ounces of butter, letting them attain a light color, thenadd ten pounds of split knuckle
of veal, and moisten it all with water until well covered, then boil and skim; add salt and let boil
continually for two hours. Chop very fine two pounds of bottom round of veal, free of fat, sinews
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and skin; to this add one whole egg diluted with a little water or cold broth, pour it gradually
into the veal broth and clarify it by beating with a whip; return to the fire to boil slowly and con-
tinuously for threc-quarters of an hour, adding one ounce of chervil, two ounces of lottuce, and
two ounces of wild chiccory, all well washed and cut up fine. Boil again for twenty or thirty
minutes, then strain either through a fine sieve or napkin.

(384). WHEAT, OATS, OR BARLEY BROTH (Bouillon de BI§, d'Avoine ou d'Orge).
Wash half a pound of cither of these in several waters, then leave to soak for twelve hours;
parboil them in plenty of water, and afterward cook them slowly in white chicken bouillon
(No. 188).  When done and the grain crushes easily betwoen the fingers, strain and press it well to
extract all the insides. Half a pound of wheat should produce two quarts of liquid. To be
served in cups.






SAUCES.

STOCKS, ESSENCES, AND AUXILIARIES,

(386). DUXELLE, OR OOKED FINE HERBS (Duselle ou Fines Herbes Cuites).

Put four ounces of scraped fat pork and butter into a saucepan, and when well melted
dd to it six ounces of either chopped or one-eighth of inclr pieces of shallot, a clove of erushed and
chopped garlic, let theso ingredients fry without coloring, adding half a pound of raw, finely
chopped mushrooms; set it on the fire, and reduce while stirring continuously until the moisture
from the mushrooms be entirely evaporated, then add an ounce of chopped parsley washed and
pressed out; an ounce of chopped truffles may be added, but this is optional. 1 it needs to be
thickened add to it half @ pint of demi-glaze sauce (No. 400), and reduce until it acquires a
consistency.

(386). ESSENCES AND FUMET (Essences et Fumet),

A sauce is thick, essence is not. Essence is an extract from the most nutritious parts of
meat. Fumet, or flayor, is a steam which rises from certain cooked or raw meats, imparting &
‘most agreeable smell and taste, it is the same preparation as essences, but less watery and reduced
with Madeira,"—BESHERELLE.

(387). OHIOKEN ESSENCE (Essence de Volaille).

Fry one pound of sliced kernel of veal and apound and a half of broken chicken bones in some
butter without coloring them, adding two minced shallots, half a pound of minced carrots, and
four ounces of onions. Moisten with one quart of white chicken bouillon (No. 188) and reduce to
glaze; moisten again and reduce once more, then add a bunch of parsley garnished with two bay
leaves and as much thyme, four cloves and half a bottleful of white wine; boil, skim, and cook
slowly for half an hour, then strain through a napkin or silk sieve.

(388). FISH ESSENCE (Essence de Poisson),

Cut in slices two pounds of bass, porgies or any other bony, and very fresh fish; put them
into a saucepan and season with salt, whole peppers and half a pint of white wine. Fry lightly in
butter without attaining a color, three ounces of minced onions, three ounces of carrots, a bunh of
parsley garnished with two bay leaves and the same of thyme, two cloves and two shallots; add all
these to the fish with one quart of water, and cook slowly for forty minutes, then strain through a
fine sieve.

(389). GAME ESSENCE (Bssence de Gibier),
Have two pounds of young rabbit and the sume quantity of raw pheasant, and put them into
a sancepan with two chopped shallots, two onnces of mushrooms and two ounces of carrots, the
mushrooms and carrots being either cut in quarter inch squares or minced; a bunch of parsley
garnished with thyme and bay leaf, a clove of garlic and six cloves. Moisten with one quart of
veal blond (No. 422), and half a bottle of white wine, also a quart and a half of broth; boil all
slowly, skim and let simmer for one hour, then strain the essence through a silk sieve.

(300, HAM ESSENOE (Essence de Jambon),

Fry in butter and color lightly, one pound of sliced, smoked or unsmoked ham, add to it two
ounces of minced onions, and four ounces of earrots, a bunch of parsley garnished with the same
quantity of bay leaf as thyme, and moisten with half a pint of white wines reduce this in a cov-
ered saucepan, moisten again with one quart of veal blond (No. 422), and let boil and simmer
for forty minutes, then skim and strain through a napkin or fine silk sieve.

@80)
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(391). HOT ASPIO—ESSENCE (Essence d'Aspio Chaude).

Put into a saucepan, half a gill of vinegar, a few bits of tarragon, a bunch of parsley, a quarter
of a pound of minced ham and a coffeespoonful of mignonette, a little mace; let all simmer for
fifteen minutes, then moisten with half a pint of veal blond (No. 422), and a pint and a half of
consommé (No. 189); reduce it all to half, strain it through a sieve and clarify with one ege-
white; press the aspic through & napkin and use it for roast poultry.
‘Thickened. Aspio-—Botoro claritying, add its equal quantity of espagaols, and reduce i to the
consisteney of a sauce, despumate the surface and strain through a tammy.

(392), MUSHROOM ESSENCE (Essence de Champignons).
Pat one pound of mushrooms previously washed and cut in four into a saucepan with the
juice of half a lemon, salt, and a pint of broth; let boil together for ten minutes; cover the sauce-
pan hermetically and let stand till cold; strain through a fine sieve.

(393), ROOT ESSENCE (Bssence de Racines).

Have half a pound each of vegetables such as carrots, onions, turnips, parsuips, parsley root and
celery; wash them well, and mince them up very fine, then fry them lightly in three ounces of
butter and moisten with a quart and a half of water and half a bottle of white wine; let cook
slowly for one hour, remove all the fat and soum, then strain through a napkin or silk sieve.

(304), ESSENCE OF TAME OR WILD DUOKS (Essence do Ganards Domestiques ou Sauvages),
by made with the fragments of six roasted duck bones, broken up and put into a
sancepan with one pint of mirepoix stock, one quart of veal blond (No. 422), a bunch of parsley
garnished with bay leaf and thyme, mignonette and nutmeg. Let simmer for one hour, then

add the juice of an orange and a lemon, also their peels; strain through a napkin or a silk sieve.

(305). TRUFFLE ESSENCE (Essence de Truffes).

Brush and peel two pounds of fresh truffles; put them into a saucepan with half a bottle of
Madeira wine and a pint of broth (No. 187), add two ounces of celery, as much carrots and as
‘much onions, all minced up very fine, a bunch of parsley, thyme, bay leaf, salt and ground pepper.
Cover the saucepan and allow the truffles to boil slowly for twenty minutes. Then let them get
cald in their broth, keeping the cover hormetically closed. ~Strain through a napkin or fine sieve.

(306, BAW FINE HERBS (Fines Herbes Orues).

Composed of parsley, chervil, tarragon, fennel, chives and pimpernel, picked, washed, thor-
oughly drained and cach one chopped up separately; onions and shallots cut in very small dice or
else chopped are considered the same as fine herbs. (The parsley, onions and shallot may be
blanched by tying them in a small muslin bag, and plunging into boiling water, then refreshing
them several times, afterward extracting all the water ks bt

(397, FUMET OF PARTRIDGE OR OTHER GAME (Fumet de Perdreaux ou d'autres Gibiers).

Cut four ounces of onions into slices, put them into a well buttered saucepan with four ounces
of sliced earrots, and lay on top eight ounces of sliced ham, four ounces of mushroom parings, two
pounds of young rabbit and two pounds of partridge, add a pint of white wine and reduce to a
glaze; moisten with a quart of broth (No. 187), cover the saucepan, and let boil and reduce on a
risk fire, moderating the heat when the liquid is reduced to three-quarters, then continue reducing
until it has fallen again to a glaze. Add four quarts of game broth (No. 195), a tablespoonful of
allspice (whole), a buneh of parsley garnished with celery, bay leaf, and thyme, and let cook for an
hour and a half. Strain this through a napkin, put it back on the fire to clarify with two
partridge breasts and one pound of lean veal, both well chopped; dilute it with half a bottle of
hite wine, stir well, and take it off the fire at the first boil; as soon as the fumet is very clear,
strain it through a napkin.

(398). CHICKEN OR GAME GLAZE (Glace de Volaille ou de Gibiex).
To the ehicken stock, set apart to prepare a glaze, some good veal stock (No. 428) may be added,
operating the same for a game stock, to which put in parts of both veal and chicken: the process
is always the same; it is especially during the shooting season that excellent game glaze can be
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prepared with all the smaller parts and bones of large game. Prepare an ordinary broth, obtaining
it as clear as possible, strain, skim off the fat and let it deposit its sediment. Collect all the good
‘meat from the large game, such as thighs, shoulders or breasts of hare or deer, also from old
partridges, and the pinions and giblets from the pheasants or partridges. Make a mirepoix of
Toots, and minced onious, put with it all the above meats, also a picce of the shoulder, breast of veal:
their white fragments, or those of chickens, and fry them for a few minutes; moisten them moder-
ately with some broth (No. 187), and let this fall to a glaze, then moisten again abundantly with
the prepared game broth, adding a few boned and parboiled calves' feet; as soon as the meat
is done, drain well; strain and skim the liquid; let it settle 5o as to be able to pour off the clear top
and reduce this once more.

(399). FISH GLAZE (@lace de Poisson),

Put into a saucepan six pounds of bass, four of soles, and two of codfish; moisten with fourteen
quarts of water and ono quart of white wine; boil, skim, and season with salt, cloves, whole all-
spice, two cloves of garlic, half a pound of onions, and a bunch of parsley garnished with two bay
leaves and as much thyme. Let simmer for one hour, then strain through a napkin, and redue
to a quarter of its quantity, then set it away in a bowl o get cold; turn it ont, and cut off the top,
leaving the sediment at the bottom, then put it back on the fire, and reduce to the consistency
of a thick syrup.

(400). OLEAR HALF GLAZE (Demi-Glace Olaire).

This demi-glaze must not be confused with demi-glaze sauce. The demi-glaze is not a sauce
but simply good, clarified gelatinous gravy reduced to half the consistency of a glaze; which
means only slightly thickened; it must be bright, clear, and succulent. Before taking it from the
fire mix in with it a spoonful of Madeira wine for each two quarts of liquid.

(401), MEAT GLAZF, OLEAR (Glace de Viande Olaire),

Have a stockpot sufficiently large to contain four pounds of knuckle of veal, eight pounds o
shoulder of veal, six pounds of shin or leg of beef, and add to these sixteen quarts of water an
4 very little salt; bol, skim, and garnish with a pound and a half of onions, one of them ol
ing four eloves, two pounds of carrots cut in quarters, & bunch of eight medinm sized lecks, with a
few branches of celery, and a bouquet made of two ounces of parsley leaves, three bay leaves and
as much thyme; bring to a boil, skim as fast as the fat and white particles rise fo the surface, and
‘boil in this manner for eight hours, then strain it through a sieve, and reduce down to two quarts.
Put this into & tin can having a_tube half an inch in diameter, a quarter of its height from the
bottom, and plugged with a tight cork: cork well and tie it firmly down, then put it on to boil in
water for one hour, remove it from the water, and keep it in a warm place for three days o settle,
then take out the top, then the lower cork, and receive the glaze as it falls in an earthern vessel.
‘This glaze should be very clear; suppress the bottom, and use it in sauces etc., or else add it to the
spanish sauce stocks.

(402, MEAT GLAZE, PLAIN (Glace de Viande Simple).

To Prepare Meat Glaze.—Tn the every day work of a kitchen, the meat glaze is always prepared
either with the superfluous stocks or remoistening broths; it is @ very easy matter to accomplish
this.  Skim off the fat from all surplus stocks, and then strain them; should they bo troubled,
clarify with a little lean beef operating the sauce as for consommé, After the liquid is once
strained, set it into one or several saucepuus, pouring it off steadily from the sediment, and reduce
the liquid quickly, while stirring it in the saucepan with a ladle, until it becomes slightly thick;
now pour it into a smaller saucopan, and leave it to boil on ono side of the fire, while skimming,
until the glaze s quite thick, then pour it into cans and let it got cold in a cool place to use when
needed.

(403). ROOT GLAZE (Blace do Racines).

Pat into a saucepan two pounds of earrots cut in big squares, as many onions, one pound of
celery roots, and three pounds of turnips; season with a little salt, four cloves, one teaspoonful of
whole allspice, and moisten with twelve quarts of water, adding four pounds of split knuckle of
veal, and two pounds of the kernel, also a bunch of parsley, garnished with thyme and bay leaf;
let cook slowly for four hours, then strain the whole through a fine sieve; return it to the fire, des-
pumate well all the white and fat particles from the surface: let it continue to boil till the consist-
ency of a thick syrup is obtained, then put it away to use when needed.
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(404), OLEAR GRAVY (Jus Clair).

Butter the interior of a saucepan, cover the bottom with slices of onions, and lay on top some-
slices of unsmoked ham, add six pounds of split knuckle of veal, four pounds of beef and its bones,
two pounds of parings of a roasted leg of mutton, with its bones broken, and four pounds of
cken carcasses. Moisten with one quart of broth (No. 421), set it on the range, cover,
and reduce on a moderate fire until the gravy becomes perfectly clear and falls to a glare,
remoisten with eight quarts of remoistening (No. 189), so that all the ingredients are covered, then
Doil, skim and season with salt, whole peppers, a bunch of parsley garnished with a bay leaf and as
much thyme, a clove of garlic and four cloves, let the whole cook for four hours, then strain
through a fine sieve, skim off the fat and reduce to half, and then clarify it with one pound cach
of veal and beef chopped up together. After the gravy is clear, strain it through a napkin and it
is now ready for use,

A gravy may be made by remoistening espagnole sauce stock (No, 421), and adding to it some
roast beef bones, chicken carcasses, ete.

(40). THIOK GRAVY (Jus Lié).

Cut into square pieces, six pounds of a shoulder of veal, put them into a saucepan with half a
pound of melted lard to fry on a moderate fire, turning over repeatedly with a spoon; a quarter of
an hour later put in one pound of cut up carrots and four ounces of onions; continue to fry the
meats from twelve to fifteen minutes longer. Now moisten them with the value of one pint of
remoistening (No. 189), cover the saucepan and let the liquid reduce until it has fallen to a glaze
without allowing it to burn; moisten the meats again with eight quarts of hot broth and half a
bottleful of white wine; skim the liquid at the first boil, then remove it to the side of the range
and throw in a ham bone, a partly roasted chicken weighing four pounds, also u few chicken
giblets, add a few wholo spices and & bunch of parsley garnished with aromatic herbs. When the
meats are about three-quarters done, skim tho fat from the gravy and thicken with flour dissolved
in cold water, two tablespoonfuls for each quart of liquid; continue to boil while skimming off
‘more fat, and half an hour after, pour it through a sieve into another saucepan, let it come to a
boil, then set it on one side of the fire to despumate for twenty-five minutes, stirring in at
intervals a few spoonfuls of broth. Skim, remove the fat once more, and strain the gravy into a
vessel leaving it o get cold, while stirring it from time to time.

(406, MATIGNON (Matignon),

Cut half a pound of cartots, half o pound of onious, half a pound of celery root and two.
ounces of parsley oot into either three-sixteenth inch squares or small Julienne; fry them lightly
without coloring in half a pound of chopped up fat pork, and add to them half a pound of ham cut
either in squares or Julienne shape, also a quarter of a pound of mushrooms, a few branches of
parsley (about half an ounce), two bay leaves, as much thyme and a teaspoonful of mignonette;
‘moisten with & pint of white wine and a pint of veal blond (No. 423); boil and reduce the moisture
to a glaze.

(407, ALLEMANDE SAUCE (8auce Allemande).

Allemande sauce is made by reducing somo velouté (No. 415), incorporating a little good raw
cream slowly into it. When the sauce is succulent and creamy thicken it with a thickening of
several raw ogg-yolks, then boil the sauce for one minute to cook the eggs, pressing against the
bottom of the pan with a spatula, strain it through & tammy into a vessel. Stir it from time to
time until cold.

(408). ALLEMANDE SAUCE WITH MUSHROOM ESSENCE (Sauce Allemands 3 'Essence de Oham-
piguons).

After the velouté (No. 415) sauce is reduced in a flat saucepan with a fifth part of mushroom
essence (No. 892), thicken with twelve egg-yolks, some nutmeg and two ounces of butter, incor-
porate slowly a part of the sauce into the thickening, then pour the whole into the sauce, adding
the juice of one lemon. Set the saucepan on the fire, stir at the bottom with a spatula, boil the
sauce for one minute, then strain throngh a tammy; pour it in a high saucepan and set it in &
bain-marie, and cover it with a little white stock (No. 422) to prevent the surface from drying or
set it away in a vessel for further use.
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(409). BEOHAMEL SAUOE (Sauce Béchamel)

This is made by preparing a roux of butter and flour, and letting it cook for a few minutes
while stirring, not allowing it to color in the slightest; remove it to a slower fire and leave it to
continue eooking for a quarter of an hour, then dilute it gradually with half boiled milk, and half
veal blond (No. 423). Stir the liquid on the fire until it boils, then mingle in with it a mirepoix of
roots and onions (No. 419), fried separately in butter, some mushroom peelings and a bunch of
parsley; set it on a slower fire and let cook for twenty-five minutes without ceasing to stir 5o as
to avoid its adhering to the bottom; it must be rather more consistent than light. Strain it through
a fine sieve then through a tammy into a vessel, and allow it to cooi off while continuing to stir;
set it aside for further use.

(410) OHIOKEN BEOHAMEL (Béchamel do Volaille),

Lift the breasts from two chickens, bone the rest of them and cut the meats into three-eighth
inch squares; eut up also one pound of lean veal the same size. Put half a pound of butter into a
sancepan with four ounces of onions cut into three-sixteenth inch squares; fry slowly without letting
them attain a color, then add the chicken and veal, and when all are well fried, throw in half a
pound of flour; stir well and let the flour cook for a few minutes, then moisten with four quarts
‘of chicken bouillon (No. 188); season with salt, mignonette, a bunch of parsley garnished with two
bay leaves and as much thyme, then let boil and simmer for one hour and a half, skim off  the fat
and scum carefully. Strain the béchamel through a fine sieve and then a tammy, and, to reduce it,
add one quart of cream, and when the sauce covers the spoon, pass again through the tammy
into a vessel; stir from time to time until it gets cold.

(411). LEAN BEOHAMEL WITH CREAM (Béchamel Maigre & la Oréme).

Put ten ounces of butter in a saucepan with half a pound of onions cut in three-sixteenth
inch squares, half a pound of carrots cut in quarter iuch squares and a quarter of a pound of celery
Toot cut the same; fry the whole on a slow fire, adding a quarter of a pound of flour. Let cook for
a few minutes, then moisten with two quarts of boiled milk; stir with a spatula until boiling point;
add a bunch of parsley garnished with two bay leaves and as much thyme, season with salt and
whole peppers, and let cook slowly for one hour, then skim off the fat and reduce the sauce by
adding to it gradually one pint of eream; strain the whole into a high saucepan through a tammy
(No. 139) and keep warm in a bain-marie, setting a few pats of fresh butter on top.

(412). BEOHAMEL WITH MUSHROOM ESSENOE (Béchamel & IEssence de Champignons).

Put a quarter of a pound of butter into a saucepan, add to it two ounces of onions cut in three
sixteenth ineb squares, a quarter of a pound of lean veal cut in three-eighth inch squares, two
ounees of carrots cut in one-quarter inch squares and two ounces of unsmoked ham cut in one-
quarter inch squares, also a bunch of parsley garnished with two bay leaves and as much thyme,
and lt these fry on a moderato fre; drain ot the butter, aud 8dd four quarts of velouté (No. 415,
seasoning with salt, pepp . then cook th . afterward straining
it through a tammy, and reduce it with one quart of essence of mushrooms (No. 392). Strain it
again through the tammy and just when ready to use, incorporate into it half a pound of fine,
fresh butter.

(413), BALF-GLAZE SAUOE, THIOKENED (Sauce demi-glace liée).

A half-glaze sauce only differs from an espagnole by its lightness. This sauce is generall
made in large quantities at the time, 50 as not to begin it so frequently, as it requires the utmost
care in its preparation. Heat in a saucepan one pound of clarified butter, and when it is very hot
fill it up with flour 50 s to obtain a paste rather too light than otherwise; thicken it well while
stirring for a few minutes on the fire, and then set it aside in a warm part to cook and brown very
slowly, without adhering to the bottom of the pan, and without letting it get black. Five or six
hours after, pour it into a vessel, cover it with paper, and let this roux stand to get eool.

To make the Sance ; dilute the roux very slowly, with some beef stock (No. 194a), havingit only
slightly warm, and prepared for this purpose, and finish it exactly like the espagnole; it must be as
clear as possible and of a light color; strain and skim it well. ~Stir the liquid over the fire to thicken
the sauce, managing not to have any lumps in it, and should it not be perfectly smooth, then strain
it through a fino colander  Put four ounces of butter in a saucepan, add to it four ounces each of

@
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sliced carrots, onions and celery root; the ssme quantity of lean ham cut in quarter inch squares,
a bunch of parsley garnished with bay leaves, thyme and allspice, fry without coloring, pour the
sauce over the whoie, add four gills of good white, dry wine, and a quarter of a pound of mushroom
parings, and let all boil while stirring, then remove it at once to the side of the range, and continue
boiling on one side ouly, 0 as to be able to despumate it properly for several hours. Strain and
put as much of this as is needed into a reducing saucepan with two gills of meat glaze (No. 401);
boil, reduce it to the necessary degree, using  spatula to stir it from the bottom, without leaving
it for one instant, ineorporate slowly into it a little good veal blond (No. 423) and a small quantity
of good white wine. When the sauce is suceulent without being too thick, strain it through a
tamumy and pour it into a vessel, or else into a saucepan to keep warm in a bain-marie.

Clear Half-Glaze Thickened.—Have a quart of well-reduced clear stock (No. 404); put it on
the fire to boil, add six tablespoonfuls and skim it carefully, adding two tablespoonfuls of fecula,
arrowrool, or cornstarch, diluted in a little cold water, pouring it slowly into the stock while stir-
ring it with a whip; boil again, skim and strain throngh a fine sieve; set it in a bain-marie and
cover the top with some Madeira wine,

(414). BROWN, ESPAGNOLE OR SPANISH SAUCE (Sauce Brune Espaguole).
Espaguole or Spanish sauce is a leading sauce from which many smaller ones are made.
To obtain  good espagnole, it is necessary to have good stock (No. 421); in case there be no stock
specially prepared for this purpose, use good clear broth. For four quarts of stock, melt in a
saucepan one pound of butter, stir into it the same weight of very dry, good flour, so as to obtain
a clear paste; then let it eook for four or five minutes on the fire, without censing to stir, and after-
ward set it back on to a very slow fire, or in a slack oven, to let it get & good dark brown color,
being careful to move it about often. When the ronx is cooked, take it from the oven and dilute
with the prepared stock, not having it too hot, and stir the liquid again over the fire to bring it to
aboil. Should the sauce not be sufficiently smooth—should any lumps appear in it, then strain it
through & fine sieve, and put it back into the saucepan; and at the first boil, set it on one side o
that it only boils partially, and let it despumate in this way for two or threo hours. Skim off well

the fat, and strain the broth into a vessel to let get cold, meanwhile stirring frequently.

(415). VELOUTE SAUOE (Sauce Velontée),

The velouté like the espaguole is also a leading sauce used for making secondary sauces. Melt
three-fourths of 4 pound of butter in a small saucepan; stir into it three-fourths of a pound of
good flour, and let the roux cook for a fow minutes, then set the saucepan on a slower fire with-
out letting it eolor; in order to obtain a well thickened sauce, the flour must be well cooked.
When the roux is sufficiently done dilute it gradually with four quarts of good stock (No. 428).
Tn case there be no special stock prepared for this sauco then use some good clear chicken stock
(No.195). Stir the liquid over the fire until it comes to a boil, then move it aside to let it cook on
one side only; despumate the sauce for one hour, skimming off all the white particles arising to the
surface; remove all the fat, and strain the velouté through a sieve into a vessel and let it get cool
while lifting off the scum that forms on the top.

(416) VELOUTE AND BROWN, ESPAGNOLE OR SPANISH SAUCE FOR LEAN (Sauce Velouté
et Espagnole en Maigro),

‘The lean veloute or the lean Spanish sauce are made the same way as the fat (Nos. 414 and 415,

or using fish stock (No. 417); for lean velouté the stock must be reduced to a glaze without coloring.

(417, FISH STOCK FOR LEAN ESPAGNOLE AND VELOUTE SAUCE (Fond de Poisson pour
Sauce Espagnole et Sauce Veloutée en Maigre).

Butter the bottom of a sixteen-quart thick bottomed saucepan, and cover it with a layer of
sliced onions, and on top of these four pounds of bony fish or else fish bones cut into picces;
‘moisten with one pint of water and set it on a brisk fire, covering the saucepan, and let it reduce
10 a glaze. Moisten again with one pint of white wine and four quarts of boiling water; skim off
the fat and add a bunch of parsley garnished with two bay leaves, as much thyme, and half a
pound of minced carrots and four ounces of celery, two cloves of garlic, and then let cook slowly:
for two hours; strain the whole through a fine sieve and use this stock for diluting the rou,



SAUCES. 295

(418). BRAISE STOCK FOR BRAISING MEATS (Fond de Braise).

Cover the bottom of a saucepan with bardes of fat pork, one pound of minced onions, one
pound of minced carrots, and on top place cither a leg of mutton,  piece of poultry, a tenderloin
of beef or akernel of veal. Moisten to the height of the meat with some beef stock (No. 194), add a.
bunch of parsley containing a bay leaf and as much thyme,  clove of garlic and two cloves; season
with salt and whole peppers, and after it has cooked, strain it through a fine sieve, and return the
Stock to the braised meats o simmer until it is reduced to half. This braise may be replaced by
mirepoix stock for braising meats.

(410), MIREPOIX STOCK AND DRY MIREPOIX (Fond de Mirepoix et Mirepoix Siche).
is is the essence of meats and vegetables. Put into a saucepan half a pound of chopped fat

pork, fry it until melted, and then add half a pound of butter, one pound of lean veal cut in three-eighths
ofanineh squares, and one pound of unsmoked ham, also a pound of carrots and six ounces of onions
cut in quarter inch squares, and & bunch of parsley garnished with a bay leaf and as much
thyme, some basil, a clove of garlic, two cloves, and mace. Add to this a few mushroom parings,
season with a little salt and mignonette, and when all the ingredients are well fried and of a fine
golden color, moisten them with three quarts of remoistening (No. 189), and one pint of whito
wine, and a pint of Madeira wine; boil the whole slowly for two hours, then strain it forcibly
through a tammy (No. 139) without removing the fat. Mirepoix is used for moistening meats,
fishes, ete.

Dry Mirepoiz is made of minced, raw vegetables, and roots. which are fried in lard and
moistened with some good stock and white wine, and allowed to reduce to dryness. It is employed
to cover the breasts of fowl, game, and also meats that are to be roasted on the spit.

(420), POELER STOOK FOR COOKING FOWL OR WHITE GAME MEAT (Fond de Poéle pour
Guire 1a Volaille et lo Gibier Blano),

Podler.—Consists in eooking fowls vered with slices
of peeled lemon, then barded and cooked in u rich stoek having it r«.uh to lmli their heighth. To
‘make the stock cut up one pound of fat pork, and half a pound of unsmoked ham into quarter inch
squares; onepound of carrots and as many onions, both minced, a garnished bouquet of bay leaf
and as much thyme, fry the whole lightly in half a pound of butter, adding a bunch of basil
garnished with two cloves, mace, and a clove of garlie; moisten all with two quarts of veal blond
(No. 423), add salt, ground pepper.

(421), BROWN, ESPAGNOLE OR SPANISH SAUCE STOUK (Fond pour Sauce Brune Espagnole).

Butter the bottom of a thick bottomed saucepan and garnish it with slices of onions, placingon
top half & pound of ham, some slices or parings of fat pork, twelve pounds of knuckle of veal,
shoulder, and trimmings, six pounds of beef or parings, and moisten with one quart of beef stock
(No. 1942); leave the saucepan on the fire until the broth is half reduced, then cover the saucopan
and moderate the fire, continue to boil till all the moisture is reduced and falls to a glaze,
which is easily perceived as the groase then becomes clear; moisten it once more with eighteen
quarts of beef stocks bol, skim off the fat, and add a bunch of parsley, garnished with two hay
leaves and as much thyme, basil, celery, and two cloves of garlic, also one pound of earrots cut
lengthwise in four, salt, ground pepper, and a little sugar. Cook all together for six hours, skim
off the fat and strain through a sieve to keep for further use. This stock is used for moistening
brown roux.

(422). VELOUTE STOCK (Fond pour Velouté).

Butter the bottom of a sixteen quart saucepan, having a thick bottom, cover it with sliced
onions and on top of these luy four pounds of knucklo of veal and shoulder, half of each, four
pounds of fowl without the breast, and moisten with one pint of remoistening (No. 159), put it on
a Drisk fire and cover the saucepan, as soon as the liquid is reduced to half, moderate the fire
and let the sauce fall slowly to & glaze without browning, then moisten with six quarts more of
white broth, skim off tho fat and scum and season with salt, crushed whole peppers and a little
sugar, add a bunch of parsley and celery green, garnished with two bay leaves and as much
thyme, also half an ounce of basil, besides four ounces of mushroom parings or stalks and half a
pound of minced carrots, then let cook for six hours, remove all the fat, add from time to time
a little remoistening (No. 189), salt it to taste and strain through a sieve or a napkin. Use
when needed.
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(423), VEAL BLOND STOCK (Foud de Blond de Veau).

Butter the bottom of a saucepan capable of containing sixteen quarts; set in four sliced onions,
and on top of these four pounds of split knuckle of veal and four pounds of shoulder of veal, two
fowls, after removing the breasts, and moisten all with one quart of beef stock (No. 194n). Place
the saucepan on a brisk fire, keeping the lid on, and reduce the moisture by moderating the heat of
the fire, and letting the liquid fall slowly to a glaze; now moisten again with six quarts more of
beef stock, season with salt and whole peppers, and add four lecks, two carrots, cut in pieces, a
bunch of parsley, some celery, one bay leaf and as much thyme. Cook all slowly for six hours,
then skim off the fat and strain through a fine sieve. Chop up the breasts taken from the two
fowls with the same quantity of lean beef, and mix this in a little cold water, and with this meat
clarify the veal blond the same as consomm; then strain it through a napkin.

Veal blond should bo clear, succulent and of a nice eolor, the grease should be thoroughly
removed from it; added to clear soups it greatly improves them; it is also used in reducing
sauces.

HOT SAUCES.

(424). AFRIOAN SATUCE (Sauce a I'Africaine),

Put two ounces of butter into a sautoire and when hot add two ounces of chopped up onions
and fry without coloring; moisten with & pint of broth and a pint of espagnole sauce (No. 414),
add a small bunch of parsley garnished with half a bay leaf and as much thyme. Bring the
whole to a boil, skim, remove the fat and let cook for half an hour; strain through a tammy and
incorporate slowly into the sauce, two ounces of butter, a pinch of eayenne and the juice of a
lemon, also a gill of Madeira wine and two ounces of excecdingly fine cut up tru

(425), ALLEMANDE WITH RED WINE AND FRUITS (Allemande an Vin Ronge et aux Fruits)
‘ook six ounces of dry black cherries or prunes, cut in four, in two gills of red wine and as
much water, add a bit of cinnamon stick, three cloves, and the peel from one lemon: let simmer for
twenty minutes on a slow fire, then drain and add to the juice the same quantity of espagnole (No.
414) as there is sauce; reduce, skim, and after the liquid is well reduced, take out the lemon
peel, cinnamon, and cloves, then put the cherries back into the sauce and serve. ~Cherries aud
prunes may both be used together, half of each.

(426). AMERICAN SAUCE (Sauce Américaine).
st open the bodies of two cooked lobsters, take out all the creamy parts, rub them through
Keep themaside or turther use.  Wipa wllthe shells, oeak them nto pieces and chop
them up coarsely on the table with the thick end of a knife. Fry in some oil, carrots, celery, pa
ey, shallots, and. minced onions, add to_these tho chopped shells and let cook all togothor ntil
their moisture is reduced, then moisten slightly above their height with white wine and mirepoix
(No. 410); let this liquid boil up for two minutes, then move it on & more moderate fire, and add
some thyme, bay leaf, and basil. Let the whole cook from twenty to twenty-five minutes, then
strain it forcibly through a sieve into & bowl, and leave it to settle for a quarter of an hour,
afterward removing all the fat, pour off the top gently into a sautoire, pressing it through a fine
sieve, and let it reduce to @ half-glaze. Mix in with it about a third of its quantity of tomato
‘sance, reduce it once more without ceasing to stir until it becomes short and suceulent, by mixing
in three or four spoonfuls of sherry wine. Strain it now into another sancepan, work in the
utter, and finish with a dash of cayenne pepper, and two spoonfuls of the creamy part from the
‘bodies already strained. This sauce should be served as quickly as it is made; in any way it must
e kept stirred until the very last moment.

(427, ANCHOVY SAUCES (Sance aux Anchois)

Anchovy Fat Sauce.—Set into a saucepan half a pint of brown poivrade sauce (No. 522); the
same quantity of espagnole (No. 414), and half a pint of veal blond (No. 423). Allow the liquid
o boil up while stirring continuously, then despumate; just when ready to serve incorporate in two
ounces of anchovy butter (No. 569).
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For Lean Anchovy Sauce.—Clean twelve anchovies, by removing their skin and tails; wash and
pound in a mortar; to this pulp add double their quantity of butter, rub through a fine sieve, and.
incorporate two ounces of this butter into one quart of white sauce (No. 562); season, and add a
little lemon juice and nutmeg, then strain the whole through a tammy. The anchovy butter can
o roplaced by essence of anchovies, already prepared in botles n this cas incorporato in Just
‘when prepared to serve, two ounces of fresh butter.

(428). APPLE SBATOES (Sauce aux Pommes).

Hot with Butter and Gravy.—Peel a pound of sour apples, cut them in quarter inch thick
slices, and remove the cores. Put a quarter of a pound of butter into a sautéing pan and when
Tot, throw in the apples and let them fry on both sides until they are a fine color, then moisten
with four gills of veal blond (No. 423), and two ounces of brown sugar (or cayenne pepper) if
preferred, and a little grated nutmeg, press the apples through a sieve and serve hot.

For Hot or Cold.—Peel and core one pound of sour apples, put them into a saucepan with a
pint of water and when done, drain and pass them through a sieve; now add sugar, nutmeg, and
an ounce of butter and serve the sauce hot; for the cold suppress the butter.

(429). ARGENTINE SAUCE (8auce Argentine).

Put into a sautoir, four tablespoonfuls of oil; set it on the fire and when hot, add two ounces
of chopped onions, and a finely shreded green pepper, & crushed and chopped dlove of garlie, a bunch
of parsley garnished with a bay leaf, and as much thyme; fry the whole without attaining color
then drain off the oil and moisten with one gill of white wine, and two gills of tomato purée
(No. 730); season, and add a pint of espagnole sauce (No. 414), and three tablespoonfuls of meat
glaze; boil the whole, skim carefully, and reduce to a proper consistency; pass through a tammy
and serve.

(430), AURORA SAUCE, }‘A'P’D LEAN (Sauce & IAurore, en Gras et en Maigre).

For Fat.—Put into a saucepan WV a pint of velouté (No. 41), with essence of mushrooms
(No. 392), and half a pint of veal blond (No. 433); reduce to half, strain through a tammy, heat
it up once more and when ready to serve incorporate two ounces of crawfish butter (No. 578) into
the sance.

For Lean.—Have in a sancepan one quart of héchamel sauce (No. 409); pound four hard
oiled egg-yolks with four ounces of lobster butter (No. 580); press througha fine sieve, mix the
two together adding the juice of a lemon, strain through a tammy and serve hot.

(431). BARNAVE SAUCE (Sauce & la Barnavel.

Put four ounces of butter into a saucepan and when hot add a quarter of a pound of red
earrots blanched and the same quantity of onions, both cut into three-sixteenth inch pieces. First fry
the onions, then add the carrots and fry together a little, add a garnished bunch of parsley with
thyme, a clove of garlic, a pound of game earcasses and when a good color add half a bottle of red
wine and a_ pint of broth. Let all cook for three-quarters of an hour, skim it carefully, strain the
sauce through a tammy or sieve, dilute it again with another pint of broth and throw in an ounce
of very fresh bread raspings, an ounce of butter and the juice of one orange.

(432, BAVAROISE SAUCE (Sauce Bavaroise).

Reduee to half its volume one gill of vinegar; take it from the fire and let got cold, then
add one gill of béchamel (No. 409), four raw egg-yolks and four ounces of butter divided into
small pats, a gill of water, salt and nutmeg. Stir the preparation over a moderate fire until it
thickens, then incorporate into it three ounces of butter, a small bit at a time, working it in well
with a whip 50 as o have it light, add to finish, three ounces of crawfish butter (No. 578) and
& tablespoonful of grated horseradish.

(433), BEARNAISE SAUCE, HOT MAYONNAISE, AND WITH TOMATOES (Sauces Béarnaise,
Mayonnaise Chaude et aux Tomates),

Pat into a saucepan one gill of vinegar with two ounces of chopped shallots, also a few tarragon

leaves; cover the sancepan with its lid, and reduce the liquid almost completely, then take it from

off the fire. Let the vinegar get slightly cold, and afterward mix in with it four raw egg-yolks,
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season with salt and mignonette, and return it to a slow fire, and then incorporate into it slowly
three ounces of clarified butter, stirring it continually in the meanwhile with a small whip; now
strain it through a tammy; whip it well, and mix in with it a eoffeespoonful of chopped tarragon,
and the same quantity of chopped parsley. This sauce should have the consistency of a mayon-
naise, and can also be made the same as the above, with half butter and half oil.

Hot Mayonnaise.—Is made the same as a béarnaise, only using oil and suppressing the
tarragon

Hot Mayonnaise with Tomatoes.—Pour one quart of hot mayonnaise in a deep saucepan, set it
cither on a slow fire or in a bain-marie, and when it begins to curdle, take it off and beat it up
quickly, adding alittle cold water; continue the beating process until perfectly smooth, then heat it
again stirring vigorously without allowing it to boil, and finish by adding eight tablespoonfuls of
well reduced tomato purée (No. 730), four tablespoonfuls of melted meat glaze (No. 401), and some
lemon juice. Strain through a fine sieve, then mix in & teaspoonful of chopped parsley and a little
cold water.

(434), BERCHOUX SAUCE (Sauce & la Berchoux),

Put into & sautoire one pint of milk and let boil, then add two ounces of fresh bread-crumbs;
season with salt, nutmeg, and red pepper and moisten with the quarter of a bottleful of champagne.
Now pound a pinch of tarragon with two pinches of chervil, and a quarter of a clove of garlic; when
it becomes a pulp add four ounces of fresh butter and a little spinach green to color. Incor-
porate this butter into the sauce, strain through a fine tammy; if the sauce should be too
thick add a little cream.

(436). BIGARADE SAUCE (Sauce & la Bigarade),

A higarade orange is a sour orange before it changes to ay orange color; peel it without tonch-
ing the white parts, usinga peeling knife (Fig. 156), cut the 131 up into small fine Julienne, plunge
it into boiling water, and cook it until it is tender; drain #.. "nclose it in a covered saucepan with
four gills of espagnole (No. 414) or velouté (No. 415) if*feded for a white sauce. Just when
ready to serve, finish the sauce witha dash of cayenne pepper, meat glaze, the orange juice and tho
juice of & lemon; strained through a tammy, adding two ounces of fine butter. The bigarade
can be replaced by an orange and a lemon, using the peel and juice of both fruits.

(436). BORDELAISE SAUCE, WITH MARROW AND MATTRE D'HOTEL WITH MARROW
(Bauce Bordelaise, A la Moelle et Maitre d'Hotel & la Moelle).

Bordelaise Sauce.—Put into & saucepan half a bottleful of Bordeaux wine, adding a small
garnished bouquet containing a little garlic, half a bay leaf, and two cloves; a quarter of a
pound of the peelings and stalks of some chopped mushrooms, one tablespoonful of blanched
shallots lightly fried in three spoonfuls of oil, one pint of espagnole sauce (No. 414), half a pint of
veal blond (No. 423), and season with salt, mignonette and cayenne, boil, skim of the fat and then
pour in half a bottleful of white wine, and when the sauce is reduced, strain it through a tammy
and stir in a teaspoonfal of chopped parsley; 4 pound of beef marrow cut in either squares or
slices may beadded to the bordelaise just when ready to serve. A simpler way is to brown some
‘minced shallots in oil with a elove of crushed garlic, adding red wine and gravy, then reduce it to
half, pour in the espagnole, boil, skim off the fat and serve.

Bordelaise Sance with Marrow.—Fry minced shallots in oil with a clove of garlic (crushed);
moisten with red wine and reduced gravy, add some espagnole: boil and despumate, then put in
squares of beef marrow or else have them cut in slices and plunged into boiling water and drained;.
add only when ready to serve.

Maitre & Hotel with Marrow.—Have some maitre d'hdtel butter (No. 582), slightly melted,
into which add four ounces of shallots for each pound of butter, the shallots being cut into one-
eighth inch squares, eight tablespoonfuls of meat glaze or chicken glaze, and add just when ready
to serve, slices of marrow previously thrown into boiling water and drained.

(437, BOURGUIGNOTTE SAUCE—LEAN (8auce & la Bourguignotte—Maigre),
Cut a pound of ecls into slices being careful that they are very fresh; put these into a saucepan
with two quarts of water, two ounces of minced onions and two ounces of mushroom parings, a
bunch of parsley garnished with bay leaf and as much thyme, two minced shallots, pepper and all-
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spice. Set the saucepan on the fire, let it como to a boil, and continne the boiling for twenty
minutes, then strain the liquid and reduce it, adding one pint of lean espagnole sauce (No. 416),
and alittle lean broth (No. 417); let boil once again, despumate it, pour in a quarter of a bottleful
of good white wine; boil and despumate again for half an hour, then add another quarter of a bottle
of white wine, making half a bottleful in all; Volnay wine is excellent for this sauce. After it is
reduced to a proper consistency, and just when ready to serve, incorporate into it a quarter of a
pound of erawfish butter (No. 573).

(438). BREAD SAUCES, AMERICAN, ENGLISH, FRENOH, REGLAIN AND GERMAN FRIED
(Sauces au Pain, Américaine, Anglaise, Frangaise, Reglain et Frite & I'Allemande),

American.—Put into a saucepan one ounce of butter with one ounce of finely chopped
onions, fry them lightly without coloring and moisten with a pint of boiling milk, add two ounces
of bread-crambs, salt, cayenne pepperand cloves, and just when ready to serve, add a little cream
to finish. This sauce should be consistent and hot without boiling.

English is made exactly the same, only replacing the fried onions by a raw onion cut in
four, and whole peppers instead of the cayenne.

rench.—Chop up a shallot and a quarter of a clove of gatlie, putting them in a

saucepan with two gills of white wine; let simmer and reduce, adding two tablespoontuls of very
fine bread-crumbs, a little fresh butter, a dash of mignonette and grated nutmeg and two gills of
broth, let reduce to half, then squeeze in some lemon juice and a teaspoonful of chopped parsley.

A la_Réglain—Set four gills of milk into a saucepan, adding two ounces of bread-crumbs
and one shallot cut in small eighth inch squares, & whole clove of garlic, and let heat without boil-
ing for a fow minutes, seasoning with salt, a little cayenne and nutmeg, two ounces of butter, &
teaspoonful of ray fine herbs, one gill of white wine and the juice of an orange.

Fried German.—Melt and heat gradually half a pound of butter so as to obtain a hazel-nut
batter, incorporate into it three ounces of white bread-crumbs, cook it over a slow fire for a few
minutes without ceasing to stir, salt it lightly and take off the fire to pour into a hot sauce boat.

(439). BRETONNE SAUCE (Sauce & la Bretonne).

Mince up four ounces of onions, fry them in two ounces of clarified butter, and when fried
‘without attaining a color, drain them and moisten with one gill of veal blond (No. 423); reduce
and let fall to a glaze. Add one gill of velouté (No. 415) if for white, and espagnole (No. 414) if
for brown; season with salt and pepper, and meat glaze; strain it forcibly through a sieve, and
incorporate into the sauce just when ready to serve, half an ounce of fresh butter. For a lean
sauce, moisten with some fish stock (No. 417), and lean velouté or espagnole (No. 416) and fish
glaze (No. 599).

(440). BUTTER SAUCE (Sauce su Beurre),

Put into a saucepan, two heaping tablespoonfuls of flour, dilute it with half a pint of cold water,
add some salt and whole peppers, one clove, grated nutmeg, and half an ounce of butter. Set it
on the fire, and stir well until it boils; then allow it to cook slowly for fifteen minutes; remove it
from the fire, and incorporate into it by degrees, one pound of fresh butter, and the juice of two.
lemons. If the sauce should become too thick, add a little more water, then strain it through a
tammy. With this sauco a quantity of other sances may be made such as caper, egg, oyster, horse-
radish, ete.

(441), OAPER SATOE (Sauce aux Capres)

Set info a saucepan two ounces of butter, mix it with one and a half ounces of flour; beat tho
flour and butter well together with a spoon, so as to obtain a smooth paste; now moisten it with
two gills of water, add a pinch of salt, stir the liquid on the fire until the sauce becomes thick.
At the first boil, remove it to the side of the range. It should be somewhat more consistent than
thin. Tncorporate into it gradually, two ounces of butter divided into small pats, the sauce should
now be creamy; remove it and finish by adding some small nonpareil capers, and the juice of &
lemon; then serve.

(442). OARDINAL SAUCES BOTH FAT AND LEAN (Sance Cardinal pour Gras et Maigro),

For Fat.—Reduce one pint of velouté (No. 415). with two gills of mushroom essence (No. 592),
or else veal blond (No. 423), season with salt. pepper, and nutmeg; add a tablespoonful of meat,
chicken, or game glaze (No. 401), two ounces of fresh hutter, and_the juice of one lemon. Serve
in a sauce-boat, and dredge over the top chopped-up lobster coral.
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For Lean.—Soak six carp milts in cold water, cook them for ten minutes in white broth (No.
195) with the juice of one lemon, salt, and half an ounce of fine butter, then drain; put into a
sancepan six tablespoonfuls of thick béchamel (No. 409), add to it a gill of eream; boil, season
with salt and cayenne pepper, and beat in one ounce of fresh butter, strain through a tammy, add
the milts, and heat them up rolling them in the sauce. Serve in a sauce-boat, dredging the top
with some very finely chopped lobster coral.

(443), OASTILLANE SAUCE (Sauce & la Oastillane).

Pour into a saucepan six gills of espagnole sauce (No. 414) and two gills of veal blond (No.
428), reduce it to & third, then add a tablespoonful of powdered sweet Spanish peppers, a very
finely shreded green pepper, and a quarter of a pound of raw lean ham cut into small three-
sixteenth inch squares, boil all slowly, despumato the sauce, and just when ready to serve squeeze
in the juice of a lemon.

(444). OELERY SAUCE (Sauce au Oéleri).

Have half a pound of white celery stalks cut in quarter inch picces, put them in boiling and
salted water for five minutes, drain and place them in a saucepan with a pint of white stock (No.
422). then reduce it to half, adding a pint of well-reduced velouté (No. 415), and just when ready
to serve, incorporate into it two ounces of fine butter and half a gill of fresh cream, seasoning
with salt, nutmeg and red pepper.

(445), CHAMPAGNE SAUCE, ALSO WITH OHABLIS, RHINE WINE, SAUTERNE OR GRAVE-
WINE (Sauce au Champagne, Chablis, Vin du Rhin, Sauterne on Grave).

The sauces may be made white or brown for a base; for white, using velouté (No. 415), for
the brown, having a brown espagnole (No. 414). Reduce one quart of espagnole with half a'pint of
wmushroom essence (No. 392), or the liquor in which they have been cooked, also & pint of mirepoix
stock (No. 419), add a pint of champagne or any other wine and reduce once more until the
sauce bo sufficiently consistent.  1f made with velouté thicken it with egg-yolks, cream and small
pats of butter.

(446). CHATEAUBRIAND SAUCE (Sauce Chateaubriand).

Put into a saucepan one pint of espagnole sauce (No. 414), with two tablespoonfuls of meat
glazo (No. 401), one pint of veal blond (No. 428), and reduce it all to half, then strain through a
tammy, and just when ready to serve, stir in half a pound of fine butter, the strained juice of a
lemon 4nd & teaspoonful of chopped parsley. To make it with tarragon put into a saucepan two
gills of dry white wine with some chopped shallots and mushroom peelings, and reduce it all to
half. Mix in with it six tablespoonfuls of meat glaze (No. 401), and finish with three gills of
reduced velouté (No. 415), Tet it boil for two minutes, then strain; at the last moment mingle in
with it three ounces of butter in small pats, working it in well with a small tinned wire whisk; add
the strained juice of 2 lemon and a few finely shreded tarragon leaves.

(447). OHERRY SATOE (Sauce sux Cerisos).

Lay in & saucepan, half a pound of currant jelly with six cloves, a small stick of cinnamon,
two orange peels, one ounce of meat glaze. (No. 401), half a pint of veal blond (No. 423), one pint
of espagnole sauce (No, 414), one gill of Burgundy, and four ounces of dried and pounded cherries,
let all boil together for a few minutes, then add the strained juice of two oranges, mix all together
well, and_serve.

"Another way is to have a quarter of a pound of dried black cherries with their pits: soften
fhem in cold water, and pound them in & mortar with threo gills of red wine; pour the prepara-
tion into an untinned copper vessel, add a small stick of cinnamon, and two cloves, also a piece
of lemon pecl: let the liquid boil for two minutes, then thicken it with a_teaspoonful of fecula
diluted with & little cold water; remove it to the side of the fire, cover, and keep it warm without
boiling for fifteen minutes, then strain through a sieve and serve.

(448), OHERVIL OR PARSLEY PLUOHE SAUCE (Sauce & la Pluche de Cerfeuil on de Persil.
A pluche s the leaves of cither parsley or chervil blanched and combined with a sauce orsoup.
Reduce one pint of velouté (No. 413) with two gills of white wine; season with salt. pepper,
nutmeg and the juice of a lemon, and just when serving incorporate into it four ounces of fresh
Dutter. Should the sauce be too thick add a little broth (No. 187), and then put in a heavy
pinch of blanched chervil or parsley leaves.
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(449), OBIVRY SAUCE (Seuce & la Ohivry)

Blanch in a red copper untinned vessel a handful of herbs composed of parsley leaves a third;
chervil a third; pimpernel a sixth, and tarragon a sixth; drain them and extract well all their
‘moisture, then put them into a mortar with a pinch of chives, pound them finely, adding a piece
of butter, and after removing the preparation from the mortar rub it through a sieve, and add to
it three gills of reduced velouté (No. 415) and a pinch of cayenne pepper. Color the sauce with
alittle spinach green or green vegetal coloring.

450\, CLERMONT SATCE (Sauce & la Clermont),

sixmedium onions in two; then remove the stalk aud root from both ends giving a sharp
nhntmg blow with the knife, so when they are removed the onions casily fall'a
them up finely. Put four ounces of butter into a saucepan on the fire, and when it is hot, add the
onions, and fry them slowly o that they become a nice golden color, then drain off the butter,
and finish cooking with a quart of remoistening (No. 189); season with salt, pepper, and sugar,
and when the onions are well done, and the stock reduced to half, add to it a pint of espagnole
sauce (No. 414) with two tablespoonfuls of meat glaze (No. 401); season nicely and serve.

(451), COLBERT, ENGLISH AND TARRAGON SAUCES (Sauce & In Colbert, & 'Anglaise et &
IEstragon).

Coltert.—Boil up one gill of meat glaze (No. 401) in a saucepan, remove it from the fire, and
then incorporate into it four ounces of fresh butter, working them well together with an egg-whisk,
until the butter is thoroughly melted; then add the juice of two lemons, some grated nutmeg,
and two tablespoonfuls of good sherry wine; strain through a tammy, add a teaspoonful of
chopped parsley, and serve.

Eaglish—Put a saucepan on the fire, containing two tablespoonfuls of Worcestershire
sauce, and two of mushroom catsup, the same quantity of melted meat glaze (No. 401); take
it off when it bubbles, then work slowly into it two ounces of anchovy butter, the juice of one
lemon, and a little grated nutmeg; strain through a tammy and serve.

With Tarragon or Chervil,—Pour a gill of melted meat glaze (No. 401) into a saucepan; at the
first boil take it off the fire, and whip in with it a quarter of a pound of butter divided into small
pats: finish the sauce with the juice of two lemans, and half a spoonful of tarragon leaves, or else
a spoonful of chervil leaves, one or the other finely cut up.

(452). ORAB SAUCE (Sauce aux Orabes),
Have a pint of white sauce (No. 562), in a saucepan, add to it a pinch of cayenne pepper and
the same quantity of ground mace, also two ounces of crab meat cut in dice, or if possible some
oyster crabs blanched in their own oyster juice, and drained.

(453). ORAWFISH SATCE (Sance aux Eorevisses).

Fry in two ounces of butter, one ounce of carrots, one ounce of celery root, one ounce of onions,
and one ounce of shallot, a few parsley leaves, thyme, one bay leaf, and one clove of gatlic.
Moisten with half a bottleful of white wine, and let the whole cook for ten minutes, adding to it
twenty-four well washed crawfish, a littlo salt and mignonette. Cook all together for five minutes,
while tossing them up frequently, then take out the crawfish and let the stock settle; pour off
gently the top, straining it through a very finesieve; then reduce it tohalf and add a pint of velouté
sauco (No. 415) and half a pint of white wine, and reduce it once more. Shell the crawfish, take
the meat from the tails and lay them on one side; pound the remainder with five ounces of butter,
Teat it, and then pass it through a sieve inta a bowl filled with ice water; lift up the butter, wipe
it, and incorporate this butter into the sance; color it with orchanet o elso vegetable carmine, and
strain it through a sieve, Add the crawish meat cut in small dice to the sance, and serve at onee.

(454, OREAM SATCE (Sauce & la Ortme).

Put into a small saucepan, one pint of béchamel (No. 409), reduce it with two gills of cream;
‘when ready, incorporate into it a quarter of a pound of fresh butter; season with salt and a dash
of cagenne pepper.
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(455), CURRANT SAUCE, WITH RED WINE, PORT WINE, CALIFORNIA WINE, WHITE WINE
AND WHITE CURRANTS (Sauce Groseilles au vin de Bordeanx, au vin de Porto, au vin
de Oalifornie, au vin de Blano et aux Groseilles Blanches).

Plain currant jelly without being heated may be served with canvasback duck and saddle of
venison. Bt if some people prefer sauce, the following will be found good:

Currant Sauce with Red Bonlemw Wine.—Put half a bottle of Bordeaux wine into a saucepan
on the fire, and when the wine begins to simmer take it off, and put into it, to infuse, ten cloves, the
peel of & lemon and & bit of cinnamon; leave them in for twenty minates, and then add to it half a
pound of currant jelly and two ounces of sugar, more or less, according to taste; dissolve and mix
well, and when thoroughly melted, strain the sauce through a sieve and serve it hot.

Currant Sauce with Port Wine.—Put half a pound of currant jelly in a saucepan on the fire,
dilute it with half a bottleful of port wine and one pint of brown espaguole sauce (No. 414), and
‘when well dissolved strain through a sieve and serve hot.

Currant Sauce with California Wine.—Melt half a pound of currant jelly with half a pint
of red California wine, and when well dissolved strain it through a tammy and serve hot.

Currant Sauce with White Wine.—Made with half a pound of currant jelly, a pinch of
cinnamon, the same of ground cloves, half a bottle of white wine, and a pint of velouté (No.
415), besides the pulp of one lemon; strain through a sieve and serve hot.

White Currant Sauce.—Blanch and strain a pint of picked white currants, mix in with them
Thalf a pound of apple with orange jelly, the juice of two lemons and half a pint of velouté (No.
415).  Dissolve with half a pint of white wine; strain through  tammy and serve hot.

(456). OURRY SATUOES, INDIAN AND WITH APPLES (Sances au Kar, & Tndienne et aux
Pommes), 8

Curry.—Brown in some butter four ounces of minced onions, adding to it one teaspoontul of
curry; two minutes later moisten with two gills of velouté (No. 415), two ounces of mushroom
peelings, and a bunch of parsley garnished with a bay leaf. Reduce the sauce, and pour into it
slowly about two gills of chicken broth (No. 188), and at the very last moment two spoonfuls of
good raw eream. Pass the sauce through a tammy, and incorporate into it a pieco of fresh butter,
then heat it up without boiling.

Curry, Indian.—Put into a saucepan four ounces of ham, two ounces of onions, two ounces
of mushrooms, all minced up very fine, a bunch of parsley garnished with as much bayleaf as thyme,
one onion with three cloves in it, one teaspoonful of ground sweet Spanish pepper, a dash of
<cayenne pepper, a dessertspoonful of curry, a_pinch of mace and one quart of chicken broth
(No. 188). Let simmer and reduce to half ;add one quart of allemande sauce (No. 407), and &
‘pinch of saffron, i through a tammy and just when ready to serve incorporate into it two
ounces of fresh butter.

Curry with Applts. Put four ounces of butter into a saucepan, adding to it four ounces of
apples, four ounces of onions, two ounces of ham, all finely shreded, a pinch of mace, a teaspoonful
of pepper-corns, a bay leaf and as much thyme. ~Set the saucepan on a moderate fire, and let all
fry till the onions begin to brown, being careful to stir it constantly, and add a tablespoonful of
curry, the same of vinegar, a teaspoonful of sugar, one quart of velouté (No. 415), two gills of veal
Blond (No. 423) and one teaspoonful of meat glaze (No. 401). Pass all through a tammy and
add two gills of cream.

(457, DANISH SAUCE (Sauce 4 la Danoiso)

Put two ounces of butter in a saucepan, with four ounces of thinly sliced ham, and when

lightly fried and a fine color, drain off the butter; detach the glaze with a gill of broth, add a

clove of garlic, a bay leaf, as much thyme and a pint of espagnole (No. 414); cook slowly, despu-

mate, season well, and pass the sance through either a sieve or a tammy. Cut four ounces of

chicken fillets, eight of mushrooms, and four of ham, into three-sixteenth inch squares; put them
into the sauco with  small teaspoonful of chopped parsley.

(458). DANTIN SAUCE (Sauce b la dAntin),
Put into a saucepan bwo ounces of butter, add two ounces of onions cut in one-eighth inch
squares, and fry them without letting them attain color; moisten with one pint of espagnole (No.
414), one gill of Madeira, and one gill of tomato purée (No. 730); add half an ounce of chopped
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traffles, two ounces of mushrooms cut in eighth of an inch squares, a teaspoonful of chopped
parsiey, and a small pinch of tarragon leaves; and also one coffeespoonful of chopped
chives.

(459), DEVILED SAUCE (Sauce ala Diablei.

Lay in a saucepan three tablespoonfuls of vinegar, two ounces of one-eighth ineh squares of
shallot, a few parsley leaves, one bay leaf, as much thyme, and a clove of garlic crushed and
chopped; let the whole boil for a few minutes, then add a pint of espagnole (No. 414), a pinch of
mignonette, a very little cayenne pepper, a gill of red wine, and two tablespoonfuls of diluted
‘mustard, also two tablespoonfuls of tomato sauce.

(460). DIANA SATUCE (Sauce & la Diane).

Into a sancepan put a quarter of a pound of butter; when hot add to it one medium onion, two
shallots, one ounce of celery, all cut up very finely, and a bay leaf, and when these ingredients are
well fried, add to them one pound of raw game carcass, and let the whole color nicely, adding three
tablespoonfuls of flour, to make a oux, brown it slightly and then moisten with one pint of velouté
stock (No. 422) and a pint of cream. Let the sauce cook and despumate for half an hour, seasoning
it with salt, pepper, and nutmeg; then strain it through a sieve, and afterward through a tammy,
return it to the saucepan, and reduce it properly, incorporating into it two ounces of butter.

(461). DUXELLE SAUCE WITH C0OKED FINE HERBS AND TRUFFLES (Sauced la Duxelle
aux Pines Herbes Onites et aux Trafes)

Set into a saucepan two ounces of grated salt pork, and twoounces of butter, six shallots cut
in squares; one clove of crushed and chopped garlic; when all these are fried without eoloring add
one quarter of a pound of chopped mushrooms,  bay leaf, as much thyme and two cloves. Mois-
ten the whole with half a pint of white wine, and the same quantity of broth, one pint of espag-
nole (No. 414) or velouté (No. 413), if for white and let cook for fifteen minutes. Add one
tablespoonful of chopped trufles and a half a teaspoonful of chopped parsley; take out the bayleaf,
thyme and cloves.

(462), EGG SAUCE, ENGLISH AND POLISH (Sauce aux ceufs, & 'Anglaise et  la Polonaise).

For English Egg Sauce.—Put a pint of velouté (No. 415) in a saucepan with some pepper,
nutmeg, the juice of  lemon, and four hard boiled egzs chopped up over a white cloth, and then
added to the sauce with a tablespoonfal of chopped parsley. Should the sauce be too thick dilute
it with some mushroom broth and white broth.

For Polish Fgg Sauce—Have six small hard boiled egzs; chopup the whites and yolks separ-
ately; put into a sufficiently large frying pan half a pound of clarified butter, let it heat until it
beeomes hazel-nut butter, then season with salt, a tablespoonful or chopped parsley, a tablespoon-
ful of diluted mustard and the chopped eggs; mix all without boiling and pour into a sauce-boat
to be served separately.

(463). FENNEL SAUCE (Sauce au Fenouil.
Pat one pint of velouté (No. 415) and a spoonful of meat glaze (No. 401) into a saucepan, and
let them come to a boil, then thicken with one egz-yolk and some fresh butter, adding the juice of
one lemon, and a tablespoonful of very finely chopped fennel.

(464, FINANOIERE SAUCE FOR FAT AND FOR LEAN AND WITH GAME AND CHICKEN
(Sauce & la Financitre en gras et en Maigre et au Gibier et & la Volaille)

Pt four ounces of butter in a saucepan, add four ounces of cooked lean ham cut in three-
sixteenth inch squares, fry without coloring and then throw in four ounces of mushrooms or their
parings, two bay leaves, as much thyme, one ounce of truffle parings and two gills of dry Madeira
or sherry, let simmer and reduce over a slow fire. Moisten with one pint of veal blond (No. 423),
and one pint of espagnole (No. 414), then let boil and despumate, adding a gill more Madeira,
and when the suce is done, strain it through a tammy.

For Lean.—Replace the ham by smoked salmon or sturgeon, the sherry by sauterne, the veal
Blond by fish stock (No. 417), and use lean espagnole, and then finish the same as for the fat.
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For Financidre Sauce with Game or Chicken.—Infuse in a quarter of a bottleful of warm
white wine or champagne, two ounces of mushrooms and one of truffies. Place two ounces of
butter in a saucepan with two ounces of finely minced raw ham, and when it is fried, drain off the
butter and moisten with one pint either of chicken or game stock (No. 195), one pint of espagnole
(No. 414), and the infused mushrooms and truffles; season with a dash of cayenne pepper, and
let boil, skim and reduce it to & proper degree. Strain the sauce and keep it warm in a bain marie.

(485). FINNOISE SAUCE (Sauce & la Finnoise).

Put two gills of velouté (No. 413) into a saucepan with six tablespoonfuls of melted meat
glaze (No. 401, a pinch of paprika and a pinch of sweet Spanish pepper and salt; mix all well
together, let boil, and incorporate slowly into it six ounces of butter, working it in with a wire whisk,
and then add a coffeespoonful of chopped up parsley just when prepared to serve.

(466). FLAVIGNAN SAUOE (Saace & la Flavignan).

Pound half a pound of very fat chicken livers, two ounces of butter, one tablespoonful of
chopped parsley and a pinch of finely cut tarragon; have three gills of port wine in a saucepan with
one pint of espagnole (No. 414), add to it salt, pepper, coriander seeds, cinnamon and sugar, boil it
for a few minutes, and then mix in the pounded livers, stirring them in well: boil again for a few
‘minutes longer and strain through a tammy; finish with two ounces of butter before serving.

(467, FRENCH SAUCE (Sauce 2 la Frangaise).

Reduce one pint of béchamel (No. 409), with two gills of mushroom essence (No. 302) in a
saucepan, season with mignonette and nutmeg and half a small clove of crashed and chopped
garlic, as well as a tablespoonful of meat glaze. Just when ready to serve incorporate into the
sauce four ounces of crawfish butter (No. 573), strain through a tammy, then add a teaspoonful
of vinegar and chopped parsley.

(468). GASCOGNE SAUCE AND WITH TOMATOES (Sauce & la Gascogne et aux Tomates),
THeat one gill of oil in a saucepan with two cloves of crushed and chopped garlie; add to this
of  the of chives, two ounces of chopped mushrooms,

one ounco of chopped truflles, nutmeg, and mignonette, when all these ingredients are fried without
coloring, add half a pint of white wine and one pint of velouté (No. 415). Boil, skim off the sur-
face, reduce and pour in two gills of white wine; thicken with four egg-yolks diluted with half
a gill of cream, and just when ready to serve incorporate into the sauce one ounce of anchovy
butter (No. 569).

Gascogne and. Tomato Sauce.—Add to the above sauce two gills of tomato purée (No. 730),
previously strained through a very fine sieve.

(469), GENEVOISE SAUCE (Saunce Genevoise).

Place in a saucepan one pound of the head of salmon, moisten it with a bottleful of red wine,
and a pint of fish broth or water; add four ounces of mushroom parings, a bunch of parsley gar-
nished with bay leaf, as much thyme, and a clove of garlic, two shallots, and one minced onion, a
teaspoonful of pepper corns, and half a teaspoonful of whole allspice; set it on the fire to boil and
continue boiling slowly for half an hour. Strain the liquid through a fine sieve; reduce it with a
pint of espagnole sauce (No. 414) and half a gill of Madeira wine; when the sauce is well reduced.
and despumated, work into it just when ready to serve, two ounces of anchovy butter (No. 569).

(470). GENOTSE SATUCE (Sauce & la Génoise),

This sauce must not be confused with génevoise. Put intoa saucepan two gills of vinegar,
and two chopped shallots, let reduce till dry, then add a pint of espagnole (No. 414) and two gills
of chicken essence (No. 387) or else fish essence (No. 388), according if needed for fat or lean;
oneounce of chopped gherkins, two tablespoonfuls of small nonpareil capers, half an ounce of
Sultana raisins and half an ounce of currants, a coffeespoonful of sugar, u dash of cayenne,
‘mignonette, and nutmeg: reduce the whole to a proper consistency and add one gill of tomato
purée; boil, despumate and reduce to the consistency of a light sauce. Serve this sauce with
roasted or broiled poultry.




SAUCES. 305

(471), GOOSEBERRY SATCE (Sauce aux Groseilles Vertes & Maquereau),

Cut off the stalks and remove the black spots from half a pound of gooseberries; blanch them
in an untinned copper vessel for two minutes, drain and add them to a pint of Hollandaise sauce
(No. 477) or instead of using them whole they may be rubbed through a sieve and the pulp mixed
with the Hollandaise sauce.

(472), GOURMETS SAUCE (Sauce des Gourmets),

Cut four tomatoes in two across, press out the seod and put them in & saucepan with pars-
ley, thyme, bay leaf, salt, mignonette, and one small minced onion; boil for twenty minutes, drain
and strain througha sieve; keep the liquid; then put a pint of the pulp into a sanccpan with two
gills of meat glaze (No. 401), beat them well together with a wire whisk, and stir in a quarter of a
pound of lobster butter, adding a tablespoonful of wine vinegar, one pinch of minced tarragon and
a tablespoonful of finely chopped and blanched shallots slightly fried in butter.

(473), GREEN SAUOE (Sauce Verte).

Pour into a saucepan one pint of white wine; add a tablespoonful of vinegar, two well
chopped shallots, also the quarter of one bay leaf, two stalks of chives, two sprigs of thyme, and
four branches of chervil; reduce the whole thoroughly, and then add to it one pint of velouté
sauce (No. 413), a little cayenne pepper, and some spinach green; strain through a tammy, incor-
porate a few pieces of good butter and serve.

(474), GREEN HOLLANDAISE SAUCE (Sauce Hollandaise Verte).

Set into a saucepan five tablespoonfuls of flour, one tablespoonful of pepper corns, some thyme
and bay leaves. Dilute this with a pint of water and boil while stirring so as to make a thick but
smooth paste; ook it on a very slow fire for fifteen minutes, then take it off, let it get slightly
cold, and add ten egg-yolks, afterward the butter and water, a very little at the time; using in all
about two pounds of fresh butter and half a pound of ravigote butter, the juice of three lemons
or simply aspoonful of vinegar; color with spinach green, and if too thick, thin it out with water,
then strain through a tammy and keep it in a bain-marie at a moderate heat.

(475), GRIMOD BAUCE (Sauce & la Grimod).

Set in a bain-marie two raw egg-yolks, the juice of one lemon, salt, pepper, nutmeg, and mi-
gnonette, also a quarter of a pound of butter; beat the eggs and butter together over a slow fire
using a small egg-beater; add a little cayenne pepper, & pinch of saffron leaves infused in half a
gill of water; and when the sauce begins to get warm, straiu it through a tammy, and keep it in a
moderate temperature until needed to serve.

(476, HAM SAUCE AND HARLEQUIN SAUCE (Sance an Jambon et & I'Arlequin),

Ham Sauce.—Place in a ssucepan on the fire two ounces of butter, add {o it two ounces of
lean ham cither scraped or finely chopped, and then fry it without letting it attain color, and
‘moisten with a pint of cream ; reduce and add one pint of béchamel (No. 409); boil it again and
thicken the sauce with six raw egx-yolks and half a pint more cream; and just when ready to serve
throw in & teaspoonful of chopped parsle

Harlequin Sauce.—Heat threo ounces of butter in a saucepan, add half a pound of raw ham
cut in three-sixteenth inch squares; fry without coloring, drain off the butter, take out the ham
and detach the glaze with a little broth, adding four gills of espagnole sauce (No. 414), two of
champagne, and two of veal blond (No. 433); reduce and despumate; strain through a tammy,
add the ham, four ounces of gherkins cut in three-sixteenth inch squares, and four ounces of egg-
white cut the same; also four ounces of carrots cut in same size squares, blanched and cooked in
consommé with a little sugar, four ounces of cooked truflles cut the same as the carrots, and a
heavy pinch of blanched parsley leaves.

(477 HOLLANDAISE SAUCE AND HOLLANDATSE MOUSSELINE S8AUCE (Sauce Hollandaise et
Sauce Hollandsise Mousscline),

Reduce half a gill of vinegar into which a coffecspoonful of white pepper corns has been
added; removae it from the fire, and pour in about half a gill of cold water, five egg-yolks, two
ounces of hutter, salt, and grated nutmeg; set this saucepan into a larger one containing boiling
water, or simply on a very slow fire; stir the contents constantly with a wire-egg beater, and as
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s00n as the sauce becomes consistent add fresh butter divided into small pats, until six ounces
have been consumed; squeeze in the juice of one lemon, more or less, according to taste, and if the
sauce be too thick add a little more water to it; then strain it through a tammy (No. 159), pour
it in the vessel described in Fig. 129, put it in a bain-marie not too hot, then stir it again con-
stantly for a few minutes and serve.

Hollandaise Mousseline.—Reduce one gill of vinegar, with a few grains of pepper; take it
off the fire, and when the liquid is nearly cold mix in with it five egg-yolks, beating them
‘well with a wire whip, then add five ounces of fresh butter, salt, and nutmeg; set the saucepan
over a slow fire, stir the preparation rapidly until the butter is melted, then strain the sauce
through a sieve or tammy into another saucepan; set this one into another containing boiling water
and keep it on the side of the range, working the sauce incessantly until it is thick and frothy.
adding little by little a quarter of a pound of butter, and one pint of well-drained whipped cream;
it is now ready to bo served.

(478). HORSERADISH SAUCES WITH BREAD-ORUMBS, BEOHAMEL OR OREAM (Sances au
Raifort & la. mie de Pain, Béchamel ou Crime).

The horseradish needed for making sauces should be first sceaped, then grated on a coarse
grater. For plain horseradish, white sauce (No. 562), butter (No. 440) or Hollandaise sauces (No.
476) are used.  The horseradish should never be cooked in the sauce, it must only be put in, in order
to heat it.

Horseradish Sauce with Bread-crumbs.—Soak two ounces of bread-crumbs in hot water, then
squeeze. Cook with broth in a saucepan for a few minutes, finishing with an ounce of butter, two
spoonfuls of raw cream, salt, and a pinch of sugar. At the last moment add the grated horse-
radish to the sauce. This sauce is also frequently prepared with plain velouté (No. 415), lightly
reduced and finished with three spoonfuls of raw cream. This sauce must be passed through a
tammy (No. 159) and then the grated horseradish added.

Horseradish Sauce Béchamel, is made by pouring a pint of well seasoned béchamel into a
sancepan; season with salt, cayenne, and sugar; take it off at the first boil, and add one gill of
cream, and one ounce of fresh butter, also six ounces of grated horseradish; warm the sauce with-
out boiling.

Horseradish and Cream.—Reduce a pint of cream to one-third, add to it salt, nutmeg, sagar
and eight ounces of grated horseradish; warm it up and thicken with balf a gill more of eream,
£wo egg-yolks, and two ounces of butter.

(479), HUNGARIAN SAUCE (Sauce & la Hongroise),

Pour into a saucepan, the value of half a pint of tomato purde (No. 730) cooked plain, which
‘means drained, but not thickened, also the same quantity of onion purée (No. 728), a il of melted
meat glaze (No. 401), and a pinch of paprika; let it all boil while stirring for two minutes, then
remove it to the side of the range, and incorporate slowly into it, five ounces of butter, divided
into small pats, without ceasing to stir,

(480), HUNTER'S SATOE (Sance au Chasseur).

Put two ounces of butter into a saucepan, with two shallots eut in one-cighth inch dice; fry
them a Tight golden color, aud then moisten with one pint of espagnole (No. 414), and one pint of
game stock; season, and boil on one side only, to despumate, then add half a bottle of Bordeaux,
one ounce of cooked lean ham cut into small three-sixteenth inch squares, and two ounces of
mushrooms. This sance may be thickened with two gills of liquid game blood mixed with a table-
spooutul of good vinegar: thicken it without boiling, strain the sauce through a tammy and serve.

(481). HUNTRESS SATCE (Sauce & la Chasseresse),

Put into a saucepan on the fire, two ounces of butter with two spoonfuls of chopped onions;
fry these for a few minutes, then add two ounces of chopped fresh mushrooms and two ounces of
unsmoked, salted beef tongues cut into dice pieces three-sixteenths of an inch. After the humidity
from the mushrooms has evaporated, let them fry together without coloring. Moisten with a
quart of game stock (No. 105), and half a botile of champagne, add a bunch of parsley garnished
with a bay leaf and as much thyme, and then continue to bol slowly for half an hour: strain the
sauce through a fine sicve, and thicken it with four tablespoonfuls of bread-crumbs, adding one
ounce of butter, a teaspoonful of chopped parsley and the jutce of a lemon.
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(482, HUSSARDE SAUOE (Sauce & la Hussarde).

Fry in a saucepan two ounces of lean ham with two ounces of butter, adding two ounces of
onions, two cut-up, blanched celery roots, and two shallots, moisten with half a pint of broth (No.
1948) and half a pint of white wine; add a bunch of parsley garnished with a bay leaf and as
much thyme, a cloe of garlic and a pinch of tarragon; let the whole boil for half an hour, and
then thicken it with two ounces of butter kneaded with one ounce of flour, squeeze in the juice of
a lemon, strain the sauce through a tammy and mingle in with it two ounces of grated fresh
horseradish.

(483). INDIAN SAUOE (Sauce & ITndienne.

Put two ounces of butter into a saucepan with two ounces of onions, two ounces of lean
unsmoked ham, one ounce of celery and a bunch of parsley garnished with thyme and two cloves
of garlic. Mdisten with two gills of veal blond (No. 423), one quart of espagnole (No. 414) or
velouté (No. 415) (if velouté is used thicken with four egg-yolks and half a gill of cream), add one
tablespoonful of pepper corus, three cloves, one pinch of saffron, and one teaspoonful of curry.
Reduce all this and then strain it through a tammy (No. 170), and just when ready to serve
incorporate into it two ounces of fresh butter.

(484), TTALTAN SAUCE Sauce & ITtalienne),

Place a tablespoonful of olive oil and two ounces of butter in a saucepan with two ounces of
onions, and four shallots, all chopped up; & bunch of parsley garnished with a bay leaf and the
same quantity of thyme, two cloves and one clove of garlic, two ounces of ham cut in squares, fry
all these without letting them attain color, add a quarter of a pound of chopped mushrooms;
‘moisten with one gill of white wine and three gills of veal blond (No. 423), salt, red pepper and
nutmeg to season, add a quart of espagnole (No. 414), or velouté (No. 413), skim off and reduce
the sauce; suppress the parsley, just when ready to serve add the juice of  lemon and a teaspoonful
of chopped parsley. For Italian sauce with t-uffles add two ounces of chopped truffies.

(485). JUVIGNY SAUCE (8auce Juvigny).

‘This sauce is made by putting a teaspoonful of chives and the same quantity of parsley, both
finely chopped, into a saucepan with two ounces of butter, set it on the fire and add to it one
tablespoonful of shallots; fry all lightly without coloring, then put in one pint of velouté (No. 415),
one gill of white wine, some salt, pepper, and nutmeg, let boil up for a few minutes; despumate
well, and just when serving stir in a tablespoonful of small capers.

(486). LAGUIPIERRE SAUCE (Sauce & la Laguipierre).

Pour into asaucepan a quarter of a bottleful of white wine or champagne, add to it two ounces
of chopped mushrooms, one tablespoonful of chopped and blanched shallots, half a clove of garlic,
one bay leat, six grains of allspice, eighteen grains of pepper, and let all theso simmer together
with two gills of veal blond (No. 423) for fifteen minutes, then add one pint of velouté (No. 415),
and one gill of reduced mushroom esseuce (No. 393); thicken the sauce with four egg-yolks and
one gill of cream, strain the whole through a tammy (No. 159), and then beat into it two ounces
of fresh butter and the juice of one lemon.

(487), LITHUANTAN SAUOE (Sauce & la Lithuanienne),

Knead together in a saucepan four ounces of butter with one and a half ounces of fresh bread-
crumbs, add the juice of one lemon; two spoonfuls of meat glaze (No. 401), some nutmeg and
mignonette. Set this on a moderate fire, and stir the preparation without letting it boil; just
when ready to serve, add one tablespoonful of chopped parsley, dilute it with stock (No. 428); see
that the sauce is not too thick.

(489). LOBSTER SAUCE, LOBSTER SAUCE WITH MADEIRA WINE AND LOBSTER SAUCE
LOBSTER BUTTER (Sauce Homard, Sauce Homard au Vin de Madére et Sauce
au Beurre do Homard),

Zobster Sauce—Place a pint of velouté sauce (No. 415), in a sancepan with pepper corns,
thyme, bay leaf and a tablespoonful of ehopped and blanched onions, cook all together, then strain
throngh a tammy (No. 159); just when ready to serve incorporate in a piece of lobster butter
(No. 581), and a dash of vinegar.



308 THE EPICUREAN.

Lobster Sauce with Madeira Wine.—Put into a saucepan two gills of dry Madeira wine, one:
chopped shallot, a pinch of parsley leaves, mignonette and grated nutmeg, reduce with two gills of
Droth, and when well reduced add one pint of allemande sauce (No. 407) and two ounces of very
red Iobster butter (No. 581), strain through a tammy and drop in one ounce of lobster meat
cut in three-sisteenth of an inch squares.

Lobster Sance with Lobster Butter.—Have in a saucepan half velouté sauce (No. 415) and
alf Hollandaise (No. 477), a little water, salt, mignonette and nutmeg. When the sauce is
very hot incorporate in a piece of lobster butter and some chopped parsley.

(489). LOMBARDE SAUOE (Sance Lombarde),

Have in a saucepan half a bottleful of white wine, add to it two ounces of butter, one tea-
spoonful of chopped parsley, two finely chopped and blanched shallots and a quarter of a pound of
chopped mushrooms. Let all simmer till the liquid is reduced. then add a pint of béchamel (No.
409), and a gill of cream, also the juice of a lemon and a pinch of mignonette.

(490), SATUCE A LA LUOULLUS (Sauce & la Luoullus).

Garnish the bottom of a thick bottomed buttered saucepan with four onions cut in slices, four
ounces of sliced ham, one pound of sliced veal and half a pound of game fragments, moisten with
one pint of veal blond (No. 423). Set this on a slow fire and lot reduce to a glaze, then
remoisten with two and a balf quarts more broth, adding a bunch of parsley, as much celery, and
two bay leaves, with an equal quantity of thyme, four cloves, two ounces of truffle parings and
four ounces of mushrooms, let it boil until perfectly cooked, then strain through a tammy and
yedueo it to the consistency of a thick syrup, and add one quart of velouté (No. 415) or espagnole
(No. 414); for either one or the other have two spoonfuls of meat glazo (No. 401), then put in four
ounces of truflles cat in balls and four ounces of channeled mushrooms; mix well with the sauce
and serve.

(491), LYONNESE SAUCE WITH TARRAGON (Sauce Lyonnaise & 'Estragon).

Cut up cight ounces of onions into three-sixteenth inch squares; blanch, then drain and fry
them in two gills of oil or else six ounces of butter; when nearly done, put them into a saucepan
ith one pint of veal blond (No. 423), one pint of espagnole (No. 414) or velouté sauce (No. 415),
and one tablespoonful of meat glaze (No. 401); reduce it, then add the juice of a lemon, some
nutmeg, and. mignonette. Strain the sauce through & tammy (No. 159), then incorporate into
it four ounces of butter and a teaspoonfal of tarragon leaves finely shredded and blanched.

(492), MADEIRA SAUCE, OR SHERRY, MARSALA, ETC. (Sauce au vin de Madbre, au Xérds,
ou an Marsala, eto).

Reduce well one pint of espagnole (No. 414), adding slowly to it one gill of veal blond (No.
423), or chicken stock (No. 195) and a few truffle parings; when the sauce is well reduced, incor-
porate into it by degrees, two iills of Madeira wine or any other preferred. As soon as the sauce
s finished, pass through a tammy and keep warm in a bain-marie.

(499 MATTRE D'HOTEL SAUCE, THIOKENED (Sauce & la Maitre d'Hotel, Lite).

Pt into a high saucepan three gills of velouté (No. 415) or béchamel (No. 409) with two gills
of water; let it warm up and then add to it slowly half a pound of butter, working it in well, pass
{hrough A tammy; season with the juice of a lemon, some salt and pepper, and should the sauce
‘be too thick then add a little more water; strain again through a tammy, add one teaspoonful
of chopped parsley.

(494), SAUOE A LA MANTAISE (Sauce 3 la Mantaise),

‘Pound four ounces of chicken fat Tivers with two ounces of beef marrows fry in two ounces of
Dutter, two ounces of mushrooms, one teaspoonful of chopped parsley, two chopped shallots, and
one crushed clove of garlic: let this get cold, and then pound it well adding to it the pounded
livors and marrow; with this preparation fill a mold well lined with bardes of fat pork, and cook
it in the oven for an hour, then unmold it over a sieve to drain. Dilute this mixture with a pint
of espagnole (No. 414) or velouté (No. 415), and one or two gills of chicken essence (No. 887);
strain it through a tammy, and beat up the sauce well before serving.
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(495 SAUCE A LA MARCEAT (Sauce & la Maroeau).

Keep in a bain-marie, three pints of espagnole (No. 414) reduced with some game fumet
(No. 397) and Madeira wine. Cook in plenty of salted water, in a covered vessel, one dozen peeled
cloves of garlic, until very tender, then drain them; wipe them dry on a cloth, and fry them for &
few minutes in a pan, with some melted butter till the moisture is thoroughly evaporated, then
rub them through a sieve and afterward throngh a tammy (No. 159), and add this purée slowly
into the sauce; stir well, and pour it into a sauceboat.

(496). MARINADE SAUCE (Sauce Marinade),

Out into thin slices a quarter of a pound of carrots and as many onions; lay them in a sauce-
pan with two ounces of butter, and a bunch of parsley garnished with a bay leaf, as much thyme,
basil, and a dlove of garlic, two minced shallots, and four cloves. Fry the wholo lightly without
coloring in the butter, and then moisten with two quarts of water, and one pint of vincgar or more
according to strength, and a tablespoonful of peppercorns; let cook for one hour, then strain
through a sieve, return it o the fire, and reduce to half; add one quart of espagnole (No. 414)
and reduce again to the consistency of a sauce.

(497). MARINIERE SAUCE (Seuoe Marinibro)

Have two ounces of onions eut into small three-sixteenth inch squares; fry them eolorless in
two ounces of butter, then moisten them with a gill of white wine, adding one tablespoonful of
brandy, two ounces of finely chopped mushrooms, one pint of velouté (No. 415), two gills of veul
blond (No. 423) or fish stock (No. 193) (if for lean), salt, pepper, nutmeg, one clove of garlic, one
bay leaf, and as much thyme. Let cook, despumate for half an hour, skim well the surface, and
add another gill of white wine, then strain the sauce through a tammy (No. 159), and just when
ready to serve, throw in a teaspoonful of chopped parsley.

(498). MATELOTTE SAUCE (Sauce Matelotte).

Ot in slices one pound of pike, half a pound of ecls, and half a pound of carp: put these into
4 saucepan with minced carrots and onions, two ounces of each, half a handul of parsley and basil,
two small cloves of garlic, bay leaf, thyme, salt and allspice: pour in half a bottleful of Bordeaux
wine, and half a pint of fish broth or water; lot boil for ten minutes, then drain and add to the
liquid either half a pint of espagnole sauce (No. 414), or some kneaded butter; reduce, dilute with
a gill of Bordeaux wine, and finally incorporate into it, two ounces of fresh butter. Just when
ready to serve throw into the suuce, half 4 pound of mushrooms, and twenty-four small white
onions lightly browned in a pan and cooked in broth.

A More Simple Way, is to fry a little minced onions and shallot in butter, and_ when a nice
color drain off the butter and moisten the onions with two gills of Burgundy wine: let the liquid
reduce to half and then incorporate four gills of espagnole swuce (No. 414); let reduce
once more, and after the sance is properly done, strain it through a sieve, and keep it

rm.

(400). SAUCE A LA MILANESE (Sauce & la Milansise).

Have two ounces of butter in a saucepan with one ounce of minced, raw ham and two table-
spoonfuls of chopped shallot; fry them without coloring, and then add a small handful of parsley
and basil, a bay leaf and as much thyme, one ounce of chopped mushrooms, & pinch of cayenne, a
it of mace, two cloves, one coffeespoonful of sugar, the juice of a lemon, half a gill of dry Ma-
deira, and a pint of consommé (No 189). Boil all and reduce it to half, then add one pint of
allemande sauce (No, 407), and strain the whole through a tammy (No. 159), afterward incor-
porating into it two ounces of fine butter. A garnishing should be added to this sauce of pignolas,
cooked spaghetti cut in balf inch lengths, cooked ham and mushrooms cut in half inch sticks and
an eighth of an inch square.

(5001, SAUCE A LA MIRABEAU (Sauce & la Mirabeau).

Pound three hard boiled egg-yolks with a handful of chervil and two tablespoonfuls of capers,
adding a quarter of a pound of buter, a clove of garlic chopped and crushed; then rub the mix-
ture through a sieve. Put into a saucepan a quart of velouté (No. 415) and two gills of chicken
stock (No. 195); let it boil up; despumate tho surface and reduce the whole, afterward adding
very slowly the prepared butter, working it in the sauce with a whisk, season highly and strain
through 1 tammy, heating it again before using.
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(501). MODERN HOLLANDAISE SAUCE (Sance Hollandaise Moderne),

Modern Hollandaise is made as follows: Melt two pounds of butter in a saucepan without heat-
ing it too much, then let it settle, and pour off the top. Beat twelve egg-yolks in a saucepan
with half a pint of water. Set the saucepan on a slow fire, and stir the contents continuously with.
a whisk; and as soon as the eggs become consistent incorporate into them the butter previously
melted, little by little, some salt and mignonette; or else a dash of cayenne instead of the mi-
gnonette, and besides this the juice of four lemons. If the sauce be too thick add a little water,
and then pass it through a tammy (No. 159). Put the sauce in the mixing pot (Fig. 171); keep it
in a bain-marie, not too hot, until needed.

(502). SAUCE A LA MONTEBELLO (Sauce & la Montebello),
Prepare one piot of thick bearnaise sauce (No. 488), and incorporate into it three gills of well
reduced tomato sauce (No. 549), then strain the wholo through a very fine sieve, and dilute it with
two gills of champague.

(603). SATUCE A LA MONTIGNY AND TOMATO EXTRACT (Sauce & la Montigny et a I'Extrait
de Tomates).

Put into a saucepan two ounces of fresh butter and two teaspoonfuls of chopped shallots; let
fry colorless with a bunch of parsley garnished with thyme and bay leaf; cook together for five
minutes, then moisten with two gills of tomato extract, a gill of meat gluze (No. 401), three gills
of espagnole sauce (No. 414), a pinch of powdered sugar, & pint of velouté (No. 415), chopped
parsley and lemon juice.

Tomato Eatract.—Cook some tomatoes for half an hour; strain them through a coarse sieve,
put them on a piece of muslin over a vessel to retain all the falling liquid, and reduce this liquid
toa thick syrup.

(504). SAUCE A LA MORNAY (Sauce & la Mornay).

After reducing & good béchamel sauce (No. 409), stir into it incessantly a fow spoonfuls of
‘mushroom sauce (No. 392) and some raw cream, also essence of fish (No. 358), should this sauce
be needed for fish; but if otherwise then use a few spoonfuls of good chicken stock (No. 195)
reduced to a half-glaze. When the sauce becomes succulent and creamy, pour it into a small
saucepan, beat it smooth while heating it, and finish it off of the fire with some butter and grated
parmesan cheese. This sance is used for dishes that are bread-crumbed and for meats baked by
a salamander. Tts delicacy forbids it being boiled.

(506), MUSHROOM SATOE (Sauce aux Champiguons),

Tarn and wash half & pound of small mushroom heads (No. 118); put them into a saucepan
with the juice of a lemon, and a piece of butter the size of a walnut, some salt and a gill of water.
When they are cooked, after three minutes, drain, and put the liquid back into a saucepan with 1
pint of velouté (No. 415) or espagnole (No. 414), either fat or lean according {0 i*s requirements,
then reduce and despumate the sauce. Just when ready to serve incorporate futo it two ounces
of butter and the cooked mushrooms.

(606). MUSSEL SAUCE (Sauce aux Moules),

Serape cighteen mussels, wash them clean in soveral waters, and put them into a saucepan
with half a gill of water, some vinegar and pepper, bu no salt, sprigs of parsley and minced
‘onions; cover the saucepan, set it on the fire, and toss it several times until they open, then take
them from their shells, cut off their black parts, and strain the broth after it has well settled;
pour off the clear part, leaving the sediment at the bottom, and strain this through a sieve, Put
ane pint of velouté (No. 415) into a saucepan, also two gills of the mussel broth; reduce, and
thicken with four raw egg-yolks, a little nutmeg, half a gill of cream, two ounces of butter, and
the juice of a lemon; strain the whole through a tammy (No. 159), and finish by adding a small
coffeespoonful of chopped parsley and the eighteen cooked mussels; warm well and serve.

(607, NEAPOLITAN SAUOE (Sance Napolitaine).
Put two ounces of cooked, lean, and well chopped ham into a saucepan with a bunch of parsley
garnished with  bay leaf, and as much thyme, some mignonette, nutmeg and cayenne, two gills
of Madeira wine, aud two gills of broth; let reduce to half on a slow fire, then suppress the bunch
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of parsley, and add one pint of espagnole (No. 414); boil it up again, despumate, and strain it
through a tammy (No. 159), put it back to reduce once more, adding to it two gills of Malaga
wine, and a quarter of a pound of current jelly, dissolving the latter slowly by degrees, and two
spoonfuls of grated horseradish.

(508). NONPAREIL SAUCE (Sauce Nonpareille),
Reduce one pint of velouté (No. 413), with two gills of cream, incorporating in two ounces of
fresh butter; strain it through a tammy (No. 159), and set in one ounce of trufles, two ounces of
rooms, two ounces of cooked egg-whites ent in squares, two tablespoonfuls of chopped coral,
one teaspoonful of chopped parsley, one tablespoonful of small capers, and three ounces of red
beef tongue or ham cut into three-sixteenths of an inch pieces.

(500), SAUOE A LA NORMANDE (Sauce & la Normande),

Cut three pounds of bony fish into pieces, such as sheepshead, bass, blackfish, redsnapper,
etc, let the pieces be of a quarter of a pound each; put them into a saucepan with two minced
onions, two ounces of mushroom parings, some parsley, a bay leaf, the same quantity of thyme and
two cloves of garlic, moisten with a quarter of a bottle of white wine, three pints of water, two
gills of oyster liquor and let the whole cook slowly for thirty minutes, then strain the sauce through
a fine sieve, and add 1o it one quart of velouté (No. 415), another quarter of a bottle of white
wine, and reduce it all; just when ready to serve, thicken the sauce with four egg-yolks and
incorporate into it two ounces of butter and the juice of & lemon; season well and fnish by
straining once more through a tammy (No. 150).

(510), OLIVE SAUOE (Sauce aux Olives),

Verdal or Spanish Olives, Stuffed or Not Stuffed.—Remove the stones from two ounces of
olives without injuring their shape, then throw them into boiling, salted water, drain them after
they have boiled up once or twice, and put them into & pint of reduced and clear espaguole (No.
414). The empty spaces in tho olives may be filled with a chicken quenclle forcemeat (No. 89),
mixed with anchovy butter (No. 569); poach and drain, and stir them into the sauce.

(511). ORANGE SAUCE (Sauce & 10range).

Shred the peel of an orango as finely as possible, throw the pieces into boiling water, and let
them cook for five minutes, then drain and put them into a sancepan with two gills of beef juice,
three gills of espagnole (No. 414), the juice of two oranges and of one lemon, and a pinch of
cayenne pepper.

(512). SAUCE A LA DORLEANS (Sauce  la d0rléans.
Fry lightly in one ounce of butter three chopped shallots; add a tablespoonful of meat glaze
(No. 401), and one pint of allemande sauce (No. 407), and incorporate into it half a pound of
crawfish butter (No. 573) and a pinch of cayenne pepper; strain through a tammy and serve.

(513), OYSTER SAUCE (Sauce aux Huitres),

Poach in white wine one dozen small oysters; strain the juice and leave it fo settle. Puton
the fire to reduce three gills of velouté sauce (No. 415), and stir into it slowly one gill of good
fish stock (No. 195) and the oyster juice, thickening the whole with half a gill of cream, and two.
egg-yolks; season with salt, pepper, nutmeg, and the juice of a lemon; then straiu the sauce, adda.
little butter to it, also the oysters and some chopped parsley.

(614), SAUCE A LA PALERMITAINE (Sauce & Ia Palermitaine).

Place all together in a saucepan one ounce of cooked, minced ham, one ounce of chopped pigno-
las, one clove of garlie, one gill of oil, eight tomatoes washed, eut across in two and well pressed,
a bunch of parsley garnished with as much bay leaf as thyme, mignonette, nutmeg and two cloves.
Let all cook, then drain, and strain forcibly through a fine sieve, reduce together both the broth
and purée, adding to it two gills of white wine, a teaspoonfal of sugar, three gills of broth, one
quart of allemande (No. 407), four ounces of butter, and the pulp of a lemon.
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(615). PARISIAN SAUCE (Sauce Parisienne)
‘To make the essence, cook two ounces of truffle parings in three gills of boiling dry white wine
wm. some parsloy, bay leaf, and a small minced shallot, then leave it for half an hour in a high
wered sancepan in a bain-marie before draining it over a sieve. Pour this essence into  pint of
et (A 418} St an Mt spoonfuls of meat or chicken glaze (No. 398), a piuch of
cayenne, and stir in just when ready to serve two ounces of butter and the juice of a lemon.

(516, PERIGORD SAUCE (Sauce Périgord.

Peel eight ounces of medium sized fresh Périgord truffles; cook them for five minutes with
salt and Madeira wine, then remove from the fire and keep them in the covered saucepan. Make
an infusion with two gills of Madeira wine, one ounce of raw ham, the trufile lwellng!, thyme and
bay leaf, and a few sprigs of parsley. Put on the fire to reduce, four gills of velouté (No.
415), and incorporate into it slowly, one gill of eream, and the sume quantity of the Madeira wine
infusion_already prepared. When the sauce is succulent and sufficiently consistent, strain and
pour it into a saucepan, mixing in with it the cooked truffles cut into thin slices; keep the sauce
warm in a bain-marie.

(617, PERIGUEUX SAUCE (auce Périguenx),

[Peel three ounces of fresh truffles; cook them with some salt and Madeira wine; remove them
from the fire and keep them in a covered vessel. Infuse in two gills of boiling Madeira wine, one
ounce of raw ham cut {uto dices, the traffie peclings, some thyme, bay leaf, and sprigs of parsley.
Put on the fire to reduce, one pint of espagnole (No. 414), stir slowly into it, one gill of veal blond
(No. 423), and the same quantity of Madeira infusion. When the sauce is succulent and sufficiently
consistent, strain it, and set it into a saucepan with a few spoonfuls of the cooked truffles cut into
eighth of an inch squares.

Another yway is to infuse in two gills of Madeira wine, one ounce of truflle peelings witha litle
thyme and bay leaf, leaving them in for thirty minutes. Pour into a saucepan 4 pint of espagnole
sauce (No. 414) with essence of ham (No. 390), a little mlgumvelm, and two gills of ¢ n or game
stock (No. 195), then reduce and strain the sauce through a t; my (No. 159). Place in another
saucepan two ounces of truffles cut in small mw—cighlh inch squares with two gills of Madeira
wine, reduce it until dry, and incorporate into the sauce just when ready to serve one ounce of
fresh butter.

(618). PICKLE SATUOE (Sauce aux Qornichons),

Slice two ounces of pickles into thin pieces, and Iy them in & saucepan with one gill of vinegar
and a pinch of mignonette; let it boil u nd rediice it to half its quantity, then add one
pint of espagnole (No. 414), two gls of veal blond (No. 423), a bay leaf, and as much thyme,
Despumate the sauce for fifteen minutes, then suppress the bay leaf and thyme, and serve.

(619), PIEDMONTESE SAUCE (Sauce Piémontaise).

Fry lightly without coloring in two ounces of clarified butter, four ounces of onions, when
done, drain the butter, and finish cooking them in one pint of veal blond (No, 423). Skim off all
the fat, and then pour in a pint of béchamel (No. 409) or espagnole (No.414), reduce and add two
ounces of white Piemont truffles cut in squares; just when ready o serve, stir in an ounce of garlic
butter (No. 576) mixed with anchovy butter (No. 569); then add  dash of cayenne pepper and the
juice of a lemon.

(620), PIGNOLA SAUCE, ITALIAN STYLE (Sauce aux Pignons & 1Ttalienne),

Put two ounces of brown sugar in a saucepan with three gills of good vinegar, three gills of
veal blond (No. 423), and a bunch of parsley garnished with a bay leaf and thyme, some mignonette
and nutmeg. Let the whole simmer over a slow fire, and reduce it to half. Then add a pint of
espagnole (No. 414) and two gills of red wine; reduce again and put in four ounces of pignolas,
let them boil in the sauce and serve.

(521), PIMENTADE SAUCE (Sauce Pimentade),
Out up into quarter inch squares a quarter of a pound of lean veal and two ounces of onions,
a quarter of a pound of raw, lean ham, then add a small clove of crushed garlic, put all these into
a saucepan with some butter and let cook slowly. Fry some sweet Spanish peppers in oil after
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remosing the skins; also some green peppers having both finely chopped, add these to the ham, veal
and onions and then add a little good gravy and espagnole sauce (No. 414), also a little tomato
purée (No. 730). Boil all together, season properly, skim off the fat and serve.

(522 POIVRADE SATUCE ‘Sauce Poivrade),

For Fat Poivrads & U'Espagnole.—Have a pint of poivrade (No. 53%), half a pint of
espagnole (No. 414), half a pit. of veal blond (No. 423), and reduce all till properly done, season
well.

Por Lean Poivrade.—Suppress the ham from the poivrade (No. 523), and replace it by
sturgeon, and the fat stock by some lean stock (No. 195).

For White Poiorade with Velouté.—Reduce two gills of white wine to balf, adding some white
‘peppers, aromatic herbs and mushroom parings. Put into this reduced stock three gills of velouté
sauce (No. 413), with a little glaze (No. 401), and thenstir in slowly a_few spoonfuls of good stock
(No. 423); when the sauce becomes sucoulent, set it into a deep saucepan, and if not used at once in
& bain-marie,

(528). POIVRADE POR SAUCES (Poivrade pour Sauces).

Not to be mistaken for poivrade sauce. Put into a ssucepan four ounces of butter with halt
a pound of onions and six shallots, both cut into one-cighth inch squares, also a pound of carrots,
balf a pound of lean ham cut in three-sixteenth inch squares, a tablespoonful of pepper corns or
else a teaspoonful of mignonette, & bunch of parsley garnished with two bay leaves, a clove of
garlic and four cloves. Fry the whole slowly without coloring: then moisten with one pint of
vinegar and a pint of veal blond (No. 423), reduce all until dry, and moisten once more with a
pint of veal blond and two gills of white wine, also three pints of espagnole (No. 414). Boil
slowly, despumate for an hour, and strain through a sieve.

(624). POLISH SATOE (Sauce & la Polonaise).
Place in a deep suucepan, two of grated fresh horseradish
of powdered sugar, with onie tablespoonful of meat glaze (No. 401), and a DAk velonis
415): squeeze in the juice of & lemon, add the chopped peel of a quarter of a lemon with a te
spoonful of chapped parsley or fennl, season with salt, pepper and nutmeg, set the saucepan in a
bain-marie and when ready to serve incorporate two ounces of fresh butter into the sauce.

(525). POMPADOUR SAUCE (Sance Pompadour)

Fry lightly in two ounces of butter two finely chopped shallots, do ot let them color: add to
them four ounces of minced mushrooms; stir with a spoon until they have exhausted all their
‘moisture; now pour in five gills of velouté (No. 415) and let the whole boil, with three gills of veal
blond (No. 423), despumating it well. Thicken the sauce with six raw egg-yolks diluted ina gill
of cream, add two ounces of butter, salt, pepper, and nutmeg, also a spoonful of chopped and
blanched parsley.

(526). PORTUGUESE SAUCE (Sauce & la Portugaise),

Rub on a loaf of sugar, the peel of one lemon and ono orange; scrape the sugar off with a
spoon to obtain the part colored by the peels, then put this in a saucepan with a coffeespoor
ful of coriander seeds and two gills of port wine; set the pan on the fire and when a white
foam rises to the top, remove it at once and cover. Half an hour later pour the wine through a
fine sieve and add to it three gills of béchamel sauce (No. 409), and two of tomato purée (No. 730);
let the sauce boil up once then strain it through a tammy; add to it the juices of both the lemon
and orange, besides a spoonful of chopped parsley.

(527, POULETTE SBAUCE (Sauce & la Poulette),
Pour a pint of velouté (No. 415) into a saucepan; let it boil, then thicken it with four raw
egg-yolks diluted with a little cream; add at the last moment two ounces of butter, the juice of a
lemon and some chopped parsley.

| (528, PRINESS SAUOE (Sauce A la Princesse).
Put oue pint of béchamel (No. 409) into a saucepan, adding to it two tablespaonfuls of chicken

glaze (No. 308), one gill of cream, and some grated nutmeg: stir in just when ready to serve, four
onnces of fresh butter, a teaspoonful of chopped parsley, and the juice of one lemon.
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(520). PROVEN(ALE SAUCE, FAT OR LEAN (Sauce & la Provencale en Gras ou en Maigre).

Fry lightly in two gills of oil, half & pound of mineed onions, two ounces of ham (or smoked
salmon, 1f for lean), a pinch of parsley leaves, a crushed and chopped clove of garlic, thyme,
leaf, mignonette, nutmeg, a pinch of ground cloves; dilute with a pint of fish stock (No.15),
i for lean, or veal blond (No. 423) it for fat; let cook, despumate, and when the broth is reduced
10 a third, add a pint of espagnole (No. 414), if for brown or allemando (No. 407) if for white;
one or the other, for fat or lean. Stirin two ounces of fresh butter and the juice of a lemon to
fimsh.

(530). QUEEN SATCE (Sauce i la Reine).

Set into a saucepan, an ounce and a half of fresh bread-crambs, and one pint of chicken
essence (No. 38 two ounces of sweet almonds freshly peeled with two gills of cream, and
press this foreibly through a napkin. Pound two hard boiled egg-yolks, with two ounces of fresh
Dutter; season with salt, cayenne, and nutmeg, rub it through a sieve, then add this to the bread-
crumbs, seasoning with salt, cayenne, and nutmeg, and also the eream almond milk, besides threo
ills of fresh cream, Chopped truffles may also be added to this sauce.

(631), RAVIGOTE SAUCES, AROMATIC, WHITE, WITH OIL AND GREEN PRINTANIERE (Sauces
Ravigote, Aromatique, Blanche, & I'Huile et Printanidre Verte)

Aromatic Ravigote.—Fry in one ounce of butter, two ounces of onions, moisten with two gills
of Chablis wine, three gils of consommé, (No 189) and the juice of a lemon; add a piece of garlic the
size ofa pea, two chopped shallots, one ounce of chopped, pickled cucumbers, half an ounce of capers,
somo parsley roots cut, in Juhenne and blanched, branches of tarragon leaves, four cloves, two
bay leaves, as much thyme, and some nutmeg; boil the whole slowly for half an hour, then strain
it through a fine sieve; add this o onequart of espagnole (No. 414). Reduce and add two spoonfuls
of mustard; strain the whole through a tammy (No. 156) and incorporate into it two ounces of
fresh butter, a teaspoonful of chopped chervil and half a teaspoonful of tarragon leav
cut-up.

White Rarigote.—Infuse in one gill of vinegar, a quarter of an ounco of chervil, a quarter of
an ounce ot tarragon, and a quarter of an ounce of pimpernel; add to the infusion onc pint of
velouté (No. 415) and on gill of white wine, then boil together for ten minutes; strain throngh a
tammy (No. 159) and beat, into the sauce two ounces of butter and a teaspoonful of chopped parsley.

Hot Ravigote with 0il.—Set into a saucepan threo tablespoonfuls of chopped shallots with
one gill of vinegar and three gills of white wine, reduce the liquid to half, then add to it a quart of
velouté (No. 415), beat it up with a wire whisk and stir into it three gills of oil, putting in a very little
at a time and continuing to beat, then add a teaspoonful of mustard, a pinch of tarragon and
the same of chopped chervil.

Green Ravigote Printanidre.—After picking and washing half an ounce each of chervil,
tarragon, chives aud pimpornel, blanch them all in a copper vessel containing boiling, salted water,
Teae them to bol for & few minutes, then drain and refresh them; drain once more, and press out
all the water. Pound these herbs well, and minglo with them four ounces of butter, color with
spinach green (No. 37) then rub the whole through a sieve, stir well this butter into a pint of
velouté, (No. 415) add to it a spoonful of good vinegar some pepper and nutmeg; pass this sauce
through a tammy (No. 159).

, finely

(632). REGENCE SAUCE (Sauce & la Régence).

» Fut.—Set four ounces of butter in a saucepan, add four ounces of chopped onions; fry
llghl)) nnd add two ounces of ham cut in three-sixteenth inch squares, eight ounces of minced
mushrooms or their parings, branches of parsley, two bay leaves, as much thyme, two cloves and
mignonette; fry all these ingredients together without coloring, moisten with two quarts of
espagnole (No. 414) and a pint of ehicken stock (No. 195), cook the whole for forty-five minutes,
skim and pass through a tammy (No. 159). Put in a saucepan on the fire, three gills of white
Bordeaux; when reduced to half, add a quarter of a pound of peeled truffles; heat well and put
this in with the above sauce.

For Lean.—Use fish stock (No.195) instead of fat chicken stock, suppress the ham and replace
it by sturgeon or carp.
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(633). ROBERT SATOE (Sauco & In Robert), _
Fry slowly in a saucepan two white onions weighing six ounces, and cut into small squares,
with two ounces of butter, in such a way that they are half cooked without browning, then drain
off the butter, and moisten the onions with two gills of consommé (No. 189), and one gill of white
wine; rednce the sance to a glaze, then moisten once more with three gills of espagnole sauce (No.
414), reduced with one gill of veal blond (No. 423); add acoffeespoonful of sugar, a teaspoonful of
vinegar, a tablespoonful of mustard, and a pinch of eayenne; let boil for a few minutes to. enablo
the fat to be skimmed off, aud keep the sauce warm in a bain-marie.

(634, ROMAN SAUCE (Sance Romaine).

Mince two ounces of eelery root and put it into a saucepan with a coffeespoonful of coriander
seeds, the same quantity of powdered sugar, a small clove of garlio crushed and chopped, a bunch
of parsley and basil garnished with two bay leaves, and a quarter of a bottleful of champagne; let
simmer for thirty minutes, then add one pint of espagnole (No. 414), and one gill of veal blond
(No. 428): strain the whole through a tammy, and stir in two ounces of fresh butter and the juice of
a lemon, also two ounces of Sultana raisins washed and boiled in half a gill of Madeira wine.

(535). RUSSIAN SAUOE (Sauce & la Russe).
Have two tablespoonfuls of grated horseradish in a saucepan with one pint of velouté (No. 415),
a tenspoontul of chopped chives, a coffeespoonful of finely cut tarragon, a tablespoonful of mus-
tard, and one gill of cream; season with saltand pepper, and add one teaspoonful of sugar, thejuice.
of a lemon, and a heavy pinch of finely minced fennel, heat the sauce without boiling.

(636). SALMIS SAUCE, WITH WHITE WINE, WITH OHAMPAGNE, WITH RED WINE AND
TRUFFLES (Sauce Salmis, au vin Blanc au Champagne, au vin Rogue et anx Truffes)

With White Wine.—Fry in butter without coloring the broken carcasses of six quails or
three partridges; add to this half a bottleful of white wine and some broth, a garnished bunch of
parsley and a few mushroom parings, then let boil slowly for one hour. Make an_ espagnole sauco
(No. 414) with this fumet, and when properly reduced add to it the pounded meats and fragments.
previously cut off from the careasses; pass all through a tammy, and then pour in some game
laze (No. 398) and butter, just when ready to serve.

With Champagne—Lay in a saucepan one pound of game carcasses, such as pheasants or
grouse, after breaking them in picces; to thom add a quarter of a bottleful of champagne, two
bay leaves, two minced shallots and one pint of broth; lot all these simmer for half an hour
before straining through a fine sieve, then reduce it to half with a pint of espagnole, adding an-
other quarter bottleful of champague and reduce it once more. Season with salt, black and red
pepper, also grated nutmeg, and strain through a tammy, and just when ready to serve mix in two
ounces of fresh butter.

With Red Wine and Truffles.—Break up the carcasses of six snipes, or plovers, or wood-
cocks; fry them in some butter with their intestines, suppressing the gizzards and pouches, two bay
leaves, as much thyme and as much basil, some trufle peelings, one pint of espagnole (No. 414), and.
two gills of red wine, Boil, skim, and when prepared to serve squeeze in the juice of a lemon;
strain the sauce through a tammy, (No. 159), and add to it one or two ounces of peeled and minced
truffles.

(537, SHALLOT SAUCE AND SHALLOT GRAVY (Sance & Ifchalote et an jus & Ifichalote).

Blanch in boiling salted water three finely chopped shallots, placing them in the corner of a
mnapkin; afterward cook them in a gill of consommé (No. 189); reduce this latter until dry, then
add to it one gill of velonté (No. 413). Now pound four hard boiled egg-yolks with six onnces of
Dutter; put the preparation intos ssucepan, and stir it while heating till it becomes very hot, then
season with salt, mignonette and lemon juice; if too thick add a little water and then strain it
through a B (No. 159), and mix in a coffeespoonful of chopped parsley; stirit into the above
prepared sauce.

shallut @ravy.—Put eight minced shallots, a small bay leaf, some thyme and branches of
parsley in a_saucepan, moisten with two gills of clear gravy (No. 404) and let all cook for ten
‘minutes on the corner of the range; strain through a napkin, and keep the saucs warm in a
bain-marie until needed.
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(538). SHARP SAUCE WITH CAPERS AND ONION PUREE (Sauce Piguante aux Cpres et
Purée d'Oignons),

Sharp Sauce.—Reduce to one-half, five or six spoonfuls of tarragon vinegar, with some
shallots, cut in one-cighth of an inch squares. Put on the fire to reduce, three or four gills of
sauce espagnole (No. 414) free from all fat, one gill of veal blond, (No. 433) and then the above
infusion, pouring it in slowly, and when the sauce is sufficiently succulen( and thick, strain it into
a saucepan and keep it warm in a bain-marie.

Sharp with Capers, and Onion Purée—Add a pint of espagnole (No. 414) to a tablespoonful
of good vinegar, and set them in a ssucepan with  bay leal, a clove of garlic, a little thyme, two
cloves, and two gills of broth, also a pinch of powdered sugar; let the whole boil for fteen minutes,
then skim off the fat; strain through a tammy, and fivish by adding two spoonfuls of capers,
and two of onion purée.

(639), CHOPPED SAUCE (Sauce Hachée).

Ada one tablespoonful of chopped shallots to one gill of vinegar; put them in a saucepan with
one chopped and crushed clove of garlic; let hoil slowly until thoroughly reduced then moisten
with a gill of broth, and ove pint of espagnole sauce (No. 414); add two ounces of chopped
‘mushrooms, one tablespoonful of parsley, one of pickles, and one of small capers, all chopped
separately, and just when serving, incorporate into the sauce two ounces of butter, salt, pepper,
and nutmeg.

(640). SHRIMP SAUCE, SHRIMP AND CREAM SAUCE (Sauce aux Crevettes, Sauce aux Crevettes
2 la Crome),

Shrimp Sauce.—Skin half a pound of eooked shrimps; pound their shells with a quarter of a
pound of butter, and the juice of one lemon; pass this through a sieve. Cut the shrimps into
dice shaped pieces. Boil one pint of white poivrade sauce (No. 522), thicken it with two egg-yolks,
and half a gill of fresh cream, and finish with a quarter of a pound of shrimp butter (‘(n. 587),
adding a pinch of cayenne pepper, a cofteespoonfal of fine herbs, and the picces of shri

Shrimp and Cream Sauce.—Reduce one pint of béchamel (No. 409) with one ;;.u ot mush-
Toom essence (No. 392), and incorporate into_this, two ounces of shrimp butter (No. 587), a gill of
cream, and two ounces of small dice pieces of shrimps; season with cayenne pepper and serve.

541), SHRIMP AND ORAB SAUCE (Bauce aux Orevettes et aux Orabe:
Pour into a flat saucepan about one pint of béchamel sauce (No. 409), let it reduce, and incor-
porate into it six tablespoonfuls of mushroom essenco (No. 302) and the same quantity of raw
cream. When the sance is very creamy, take it off the fire, and whisk into it gradually with
a wire whip three ounces of fresh butter, and at the very last moment two ounces of shrimp
butter (No. 587). Season and serve it in a separate sauce-boat with the shrimp tails, cut up into
small picces f they aro large, but if small, leave them whole. Add the same quantity of crab meat
cut the same size.

(6542, SICILIAN SAUCE (Sanoe Sicilienne).

Pour two gills of Marsala wine into n saucepan, adding to it one ounce of truffles and two
ounces of mushrooms, both chopped ; also two shallots, chopped, blanched and lightly fried in an
ounce of butter; and also one teaspoonful of chopped parsley, a clove of crushed and chopped
garlic,  bunch of parsley garnished with a bay leaf, and the same of thyme, pepper and some
grated nutmeg. Lot all these simmer and reduce on a slow fire, then remove the parsley, and add
four gills of allemande (No. 407), and two of game (No. 889), or chicken essence (No. 357), the juice
of half aJemon, the same quantity of orange, besides the peel of tho latter fincly cut upand blanched,
and a coffeespoonful of powdered sugar.

(543). SOUBISE SAUCE (Sauce Soubise),

Cut, off the stalks and roots from twelve onions after having divided them in two, throw them
into boiling salted water for a few minutes, then drain, refresh, and drain them again. Heat  half
a pound of butter in & saucepan, add to it the onions and fry them without coloring until well
done, then pour in a pint of velouté (No. 415) and half a pint of stock (No.422), some peppercorns

ted notmeg. When the onions are sufficiently cooked, press them foreibly through a
tammy (No. 170) and return the sauce to the saucepan on the fire, and add to it six gills of fresh
‘eream; season properly,and incorporate in at the last moment a small piece of fresh butter.
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(544). SOUR SAUCE (Sauce Aigrelette).

Put into a saucepan one pint of allemande sauce (No. 407) with one ounce of meat glaze (No.
401), some white pepper and nutmeg; beat the sauce well and stir in one gill of lemon juice, the
same quantity of gooseberries or verjuice, also two ounces of fresh butter; strain through a tammy
and serve.

(545). S0YA SAUCE (Sauce Soya).
Reduce one pint of velouté (No. 415) or espagnole (No. 414) with two gills of essence of either
chicken, game o fish, and when the sauce is of a sufficient consistency, add to it two tablespoon-
fuls of soya sauce, and two ounces of fresh butter; beat in slowly with & whip.

(648), PRINTANTERE SAUCE (Sauce & la Printanidre).

Pick and wash half an ounce of chervil, half an ounce of chives, a quarter of an ounce of
tarragon, and a quarter of an ounce of burnet. Throw these herbs into boiling salted water,
to blanch for two minutes in an untinned copper vessel, drain, refresh, and drain once more to
press ont all the water; pound and add four ounces of butter, a tablespoonful of good vinegar and
sufficient spinach groen to color nicely; press this butter through a fine sieve and when prepared to
use it, add it to & pint of hot allemande sauce (No. 407); season to taste and serve.

(547, SUPREME SAUCE (Sauce Supréme).

Remove the breasts from five chickens, break up the carcasses and sceond joints. Cut two
pounds of kernel of veal into large squares, and cook them with the chicken bones, in half & pound
of butter without allowing them to color, then moisten with seven quarts of velouté stock (No. 422);
let boil, skim well, and season with salt, pepper, and & bunch of parsley garnished with basil and
ay leaf, and continue to boil for two hours, being careful to skim off the top when necessary; then
strain the whole through a fine sieve. Place a saucepan on a slow fire, containing one quarter of
a pound of butter and as much flour; when cooked without coloring, moisten it with one and a
half quarts of the above stock, and let it boil on one side of the stove ouly, 50 4 to be able to skim
it properly, now add a quarter of a bottleful of Sauterne wine, cook again, and despumate for two
hours; strain the sauce through a tammy, and reduce with one pint of eream, and just when ready
to serve, beat in a piece of fresh butter.

(548). TARRAGON SATUCE (Sauce  Estragon).

Reduce one pint of velouté (No. 413), or espagnole (No. 414) with half a pint of chicken
essence (No. 387). Infuse a pinch of tarragon leaves in a gill of chicken essence, and add this
infusion to the velouté or espagnole; strain all through a tammy, and just when serving throw in
& tablespoonful of tarragon leaves cut in lozenges, and blanched in boiling water in an untinned
copper pan.

(649), TOMATO SAUCE (Sauce aux Tomates).

Put a quarter of a pound of butter in a saucepan, with half a pound of carrots, half a pound
of onions, half & pound of bacon or unsmoked ham, all eut in quarter inch squares, a bunch of
parsley garnished with thyme and bay leaf, and four cloves; when fried colorless, add eight pounds
of tomatoes cut in two and well pressed; season with salt and mignonette, and moisten with a
quart of moistening (No. 189), then cook it all slowly for forty minutes. Make a blond roux (No.
109) with a quarter of a pound of butter, and a quarter of a pound of flour; dilute it with one
quart of white stock (No. 422), and the tomatoes; then strain the whole through a fine sieve or
tammy (No. 159), let it boil again, despumate the surface, and reduce it until it becomes the
consistency of a sance.

(550). TOMATO SAUOE ANDALOUSE, A LA CONDE, A LA PARISTENNE (Sauce aux Tomates
4 PAndalonse, & la ondé,  la Parisienne),

Wash and cut in halves, four pounds of tomatoes, press them well to extract all their juice
and seeds, then put the pulps into a saucepan with four ounces of minced onions, three bay leaves
and as much thyme, four ounces of green peppers finely shredded, two ounces of mushroom par-
ings, one clove of garlic, four ounces of ham, one pinch of saffron leaves, one small coffeespoon-
ful of mignonette and one pint of espagnole (No. 414): let the whole cook for twenty minutes:
then strain the sauce through & tammy (No. 159), and stir into it at the last moment two ounces of
fresh butter.
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A la Condé.—Fry cight ounces of minced onions in two ounces of butter, add four pounds of
very ripe tomatoes out in halyes, and the juice and seeds extracted, threo bay leaves and as much
thyme; also some cayenne pepper. Let the whole cook on a slow fire, then drain and strain
through a sieve, return the sauce to the saucepan, adding one pint of espaguole (No. 414), reduce
it to a proper consistency, and stir into it two tablespoonfuls of meat glaze (No. 401) just before
servin

Parisienne.—Have in a saucepan two ounces of chopped mushrooms with a teaspoonful of
chopped parsley, a small crushed clove of garlie and two shallots, both finely minced, two ounces
of bacon cut in dice, three bay leaves, the same quantity of thyme, a teaspoonful of whole
peppers, salt, and four pounds of tomatoes, cut in halves, and their juice and seeds well extracted;
also one pint of moistening (No. 189). Let this all cook for twenty minutes, drain and strain
through a sieve, add to the purée one pint of velouté (No. 415), one pint of onion purée
(No. 723), four tablespoonfuls of meat glaze (No. 401) and two ounces of fine butter. Before
serving be assured that the sauce is seasoned properly.

(661), TRUFFLE SAUCE (Sauce aux Truffes).

Moisten one pound of chicken parings with three pints of velouté stock (No. 422) and a quarter
of a bottleful of white wine; add to it a bunch of parsley garnished with a bay leaf, and as much
thyme, a quarter of a pound of minced earrots, four ounces of onions, one branch of eclery and one
coffeespoonful of whole peppers ; let it all simmer for two hours, then strain through a sieve and
reduce the sauce to half, skimming it well in the meanwhile ; now add one quart of allemande
sauce (No. 407), and reduce again with & quarter of a bottleful of white wine. Strain the whole
through a tammy, and just when serving incorporate into the sauce four ounces of fresh butter
and three ounces of peeled and minced trufiles.

(662). TURTLE SAUCE, FAT AND LEAN (Sauce Tortue Grasse et Maigre).

Fat.—Pour into & saucepan three gills of dry Madeira wine, add two ounces of minced, lean
Tam, one pinch of mignonette, a bunch of parsley garnished with a bay leaf, the same quantity of
thyme and basil, two small green peppers, one chopped shallot, one ounce of truffles and two of
mushrooms chopped separately. Let all these ingredients simmer and reduce on a low fire adding
10 them four gills of espagnole (No. 414), two gills of concentrated veal blond (No. 428), two gills
of tomatoes (No. 730), and add two more gills of Madeira wine; strain the sauce through a tammy
and beat in when ready to serve two ounees of fresh butter.

ZLean.—Cut into slices half a pound each of carp, cels and pike; put them into a saucepan with
aquarterof a bottle of white wine, one quart of water, one clove of garlic, four ounces of onions eut
in four, two ounces of mushroom parings, & bunch of parsley containing basil, marjoram, thyme
and bay leaf, some mace, mignonette and a pinch of cayenne. Let simmer and reduce the stock to
half on & very slow fire, then strain it forcibly through a tammy, return it to the fire and add one
pint of espagnole (No. 414), and one gill of tomato purée (No. 730): reduce once more, pour in a

uarter of a bottleful of champagne, squeeze in the juice of a lemon, and when ready to use incor-
porate into the sauce two ounces of lobster butter (No. 580).

(663). LA VALLIERE SAUCE (Sauce & la La Vallidre).

Reduce ono quart of velouté (No. 415) with one quart of veal blond (No. 423), and the broth
btained from cooking eight ounces of mushrooms, add one tablespoonful of meat glaze (No. 401)
and thicken the sauce with four egg-yolks diluted in half a gill of eream aud two ounces of fresh
butter. Strain through a tammy and add half  pound of channeled mushrooms (No. 118).

(654). VALOIS SAUCE (Bauce & la Valois\

Boil two gills of white wine with one gill of vinegar and add two tablespoonfuls of chopped
shallots, let the liquid reduce thoroughly, then remove it from the fire, let partly cool and stir in
six egg-yolks, beat them up with an egg-beater and finish the sauce with four ounces of fine fresh
butter slowly incorporated; strain and after returning it to the saucepan stir into it two ounces
more of butter and mix in one spoonful of chopped parsley, ot replace half the parsley by chopped
tarragon leaves if preferred.
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(655). VENETIAN SAUCE (Sauce & la Vénitienne).

Have ready in a steamer or bain-marie saucepan one pint of velouté sauce (No. 415), and jusé
when about serving add to it one gill of chicken (No. 398) or fish glaze (No. 399), some salt, pepper,
and nutmeg, and a teaspoonful of good vinegar; thicken the sauce with egg-yolks and cream,
then add two ounces of fresh butter, and a coffeespoonful of fresh parsley, also a pinch of finely
shredded tarragon leaves.

(656). VENISON SAUCE (Sauce Venaison).

Dilute in a saucepan five gills of poivrade sauce (No. 522), and four ounces of currant jelly
with half a bottleful of Burgundy wine, adding two tablespoonfuls of vinegar and the same
quantity of sugar, also the pulp of a lemon; reduce for a few minutes, then strain through
a tammy.

(557 VIOTORIA SAUOCE (Sauce i la Victoria),

Cover a saucepan containing one tablespoonful of finely chopped shallots and the juice of two
Temons; let boil together, then add two ounces of well chopped mushrooms and boil again until
these have evaporated all their moisture, then put in two gills of melted weat glaze. When
veady to serve finish the sauce by mixing in a quarter of a pound of butter, a teaspoonful of
vinegar, the same of soya sauce (No. 543), a pinch of tarragon leaves and one of parsley, besides
two tablespoonsfuls of chopped up pickles.

(658). VIENNESE SAUCE (Sauce & la Viennoise).

‘This sauce is prepared with one pint of allemande sauce (No. 407), seasoned with nutteg, red
pepper, and the juice of a lemon; finish it with four ounces of crawfish butter (No. 573), and
just before serving, throw in a teaspoonful of chopped parsley.

(669). VILLARS BAUCE (Sauce & la Villars),

Tato a pint of chicken essence (No. 387) add two tablespoonfuls of rice flour diluted in a gill
of cold milk, also some salt, pepper and lemon juice, two ounces of cooked chicken cut in small
squares and four chopped hard-boiled egg-yolks; work the sauce steadily, reduce properly, and
add one gill of double cream, and two ounces of fresh butter.

(660). VILLEROI SAUCE (8auce A la Villeroi),

Put into & sautoire with some butter two ounces of lean ham; fry for a few minutes, then drain
off the butter and moisten the ham with one gill of white wine; reduce it until dry, then pour in a
pint of velouté (No. 415) and season the sauce with mignonette and nutmeg; reduce again and
then thicken with four egg-yolks diluted in a gill of cream; let the sauce boil up once or twice
while stirring it at the bottom of the sautoire with a reducing spatula, then strain it through a
tammy (No. 169), and mix in with it some chopped and drained mushrooms, ulso a teaspoonful of
chopped parsley or fine herbs. This sauce should be more consistent than allemande sauce and
it is used only when beginning to cool, to coat cold meats. It ean also be soubised by adding
to it a few tablespoonfuls of soubise sauce (No. 543).

(6561). WESTPHALIAN SAUCE (Sauce Westphalienne).

Pt three gills of white wine and half a pound of minced, lean Westphalia ham into a sauce-
pan with a bunch of parsley garnished with one bay leaf and the same quantity of thyme, some
‘mignonette, salt and nutmeg. Moisten the whole with two gills of veal blond stock (No. 423),
then reduce and finish with four gills of espagnole (No. 414), reduce again to the proper con-
sistency, then strain through a tammy, and just when Teady to serve stir in two ounces of butter
and the juice of a lemon; pass throngh & tammy and serve.

(562), WHITE SAUCE; WHITE ENGLISH SAUCE AND WHITE SAUCE WITHOUT BUTTER
(ance Blanche, Anglaise et Sance Blanche sans Beurro).

Melt some butter in a saucepan and beat it with the same weight of flour; season with salt,
pepper, and nutmeg, and moisten with water. Setit on the fire and stir constantly until it begins
to bubble, then thicken it just before serving with egg-yolks, cream and fresh butter, adding the
juice of a lemon; strain the sauce through a tammy and serve.
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White Sauce, English Style.—Infuse in a pint of boiling cream, the peel of one lemon, a cof-
feespoontul of white pepper corns, some thyme and a bay lea, leaving them in for half an hour.
Melt, three ounces of butter, and stir in it two ounces of flour, fried without coloring. add the pre-
pared infusion, straining it first through a fine sieve, also the juice of a lemon. Set the saucepan
on the fire, and stir well till it boils, then leave it for a few minutes and incorporate into it
three ounces of fine butter.

White Sauce, Without Butter.—Break into a saucepan four raw egg-yolks, add to them one
ill of olive ofl, salt, pepper and nutmeg.  Heat some water in a saucepan larger than the one con-
taining the eggs and oil, set the smaller into the larger one, and as soon as the water is sufficiently
hot that the hand cannot bear the heat then begin to stir it so as to mix the eggs with the oil; as
quickly as the sance is well thickened, take it from the saucepan and serve it at once, adding the
juice of & lemon. This sauce should only be tepid, for if a degree warmer the egg-yolks cougu-
Inte and the oil separates from them. This sauce is excellent for artichokes and plain boiled aspar-
agus.

(663, YORK SAUCE (8auce d'York)

Made by reducing some vinegar with shallots, eut in eighth of an inch squares, and adding
to it two or three spoonfuls of white bread-crumbs lightly fried in butter and some good gravy.
Let the sauce cook for ten minutes on the side of the range, season to taste, and finish with some
chopped parsley and lemon juice.

(564). ZUOHETTE SATUCE (8auce A la Zuchette).

Reduce some brown espagnole sauce with the liquid part of drained tomatoes, add some dry
‘mushrooms that have been previously soaked, moisten from time to time with a little veal blond
stock (No. 428). Pare some cucumbers in either clove of garlic or olive shape, blanch and cook
these in white broth having just sufficient to moisten, so that when the cucumbers are done the
stock will be thoroughly reduced. Strain the sauce through a tammy, put in the cucumbers
and serve,

HOT BUTTERS.

(666). BLACK BUTTER (Beurre Noir),

‘This butter is used for eggs, beains or fish. Put four ounces of butter in an omelet pan over
aslow fire, and when it falls after raising, skim it off, and set it again on the fire; as soon as
it is black, but not burned, season it with salt and mignonette. Strain it through a fine strainer
over the eggs, ete. Throw a dash of vinegar in a hot pan, and pour it over the eggs through a
fine strainer.

(666), MELTED BUTTER (Beurre Fondu).

Set four ounces of butter in a saucepan, season it with salt, pepper, mignonette, and the jnioe
of a lemon; let it melt sufficiently to liquify it, or else melt it thoroughly, and let it settle, pouring
off the top carefully, refraining from disturbing the sediment at the bottom.

(567). HAZEL-NUT BUTTER (Beurre Noisette)

Place four ounces of butter in a pan on the fire, and as soon as the froth falls, skim it care-
fully, and leave it on the fire until it begins to brown slightly, then let it settle and pour off the
clear part; season with salt, pepper, and lemon-juice, and throw this over fish or any other article,
after straining it through a fine strainer.
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COLD BUTTERS,

(568). ALMOND BUTTER (Beurro &' Amandes).
Pound in a mortar, one ounce of peeled sweet almonds mixed with a few bitter ongs; add four
ounces of sugar, and moisten with & little milk, then stir in eight ounces of fresh butter, and beat
it all well together, then press the whole through a fine sieve.

(569). ANCHOVY BUTTER (Beurre ' Anchois).
Wash an ounce of anchovies, wipe them well to remove tha silver scales covering them, then
pound them thoroughly, adding a quarter of a pound of butter, and a little cayenne pepper. Rub
through a sieve and use when needed.

(670). CAMBRIDGE BUTTER (Beurre Cambridge.)

Lay in a mortar and pound well, six hard boiled egg-yolks. with four well cleansed anchovies.
and a spoonful of chopped capers, also some tarragon and chives; when the whole is reduced to a
paste, add to it one spoonful of English mustard, and the same quantity of French mustard, some
salt, pepper, and vinegar, and one pound of fresh butter. Rub the compound through a sieve, and
then mix in with it a tablespoonful of chopped parsiey.

(671). CAYENNE, OHILIL, PAPRIKA AND SWEET SPANISH PEPPER BUTTER (Beurre de
Oayoune, Ohili, Papriks, Piments doux dEspagne).
Mix into balf a pound of fresh butter, either a fall teaspoonful of cayenne pepper or Chili
pepper, and two teaspoonfuls Hungary paprika pepper; add to it some salt, lemon juico
and sweet Spanish pimentos.

(672). ORAB BUTTER (Beurre de Crabes).
sh well some erab coral, then pound it in a mortar, adding double its quantity of butter, a
dash of cayenne pepper and the juice of two lemons; press it through a sieve.

(673). ORAWFISH BUTTER (Bourre d'Eorevisses),

Have one pound of very red crawfish shells, pound them with two pounds of butter and when
they ave reduced to a paste, then put it into a saucepan and cook slowly until the butter bo thor-
oughly clarified; strain it through a piece of muslin intoa bowl, and as soon as the greatest heat has
passed off, beat it up with a spoon till it becoms cold. 1f needed to be colored a_deeper red, add
alittle orchanet melted in a little butter, or else some vegetal carmine.

(574), FINE HERB BUTTER, C00KED (Beurre anx Fines Horbes Cuites).
Fry in some butter a few blanched and finely chopped shallots, add to thema few well chopped
truffles and fresh mushrooms, and let the whole get quite cold, then add to it some fresh butter,
salt, pepper, chopped parsley and lemon juice.

(575, RAW FINE HERB BUTTER, (Beurre aux Fines Horbes Orues).

Wash some parsley, chervil, tarragon, pimpernel, chives and water-cress leaves, and then cut
them up finely. Wipe off a piece of fresh butter in a cloth, and beat it up in a warm basin until
it becomes slightly creamy, then mix in with it gradually the raw fine herbs; season this butter
with cayenne, salt and lemon juice.

(576, GARLIO BUTTER (Beurre d'Ail)
Blanch one ounce of gatlic in plenty of water, drain and pound it well, adding half a pound
of butter and seasoning with salt and red pepper.
(677). BUTTER WITH GREEN GOOSEBERRIES (Beurre aux Groseilles & Maquereau),

Have a pound of well picked green gooseberries: pound them well and then add to them one
pound of fresh butter, pound again together and season with salt, pepper and fine herbs.,



322 THE EPICUREAN.

(578), HORSERADISE BUTTER (Beurre de Raifort)

Pound four ounces of scraped horseradish wih eight ounces of butter, some st aud red
‘pepper; then rub it through a si If this butter be needed to add to a sauce, only put it in at
the last moment. Horseradish should not be allowed to boil; neither should it be prepared too
long in advance.

(679). KNEADED BUTTER (Beurro Manié).

Kneaded butter is frequently used at the last moment to thicken sauces and cooked small
vegetables. In order to prepare this auxillary, it is necessary to lay a piece of butter on a plate or
in a small vessel, and incorporate into it slowly with a wooden spoon, & sufficient quantity of fiour
to form a smooth paste, but not too consistent, so that it can easily be dissolved by the heat.

(580). LOBSTER AND SPINY LOBSTER CORAL BUTTER (Beurre au Corail de Homard ou de
Langouste).

ZLobster Butter.—Pound one pound of very red spiny lobster shells with two pounds of butter
until they are reduced to a paste; put this into & saucepan till the butter be cooked and clarified,
then strain it through a piece of muslin into a bowl. As soon as the butter has thrown off its
first heat, begin beating it with a_ spoon till it gets cold, and if needed to be dyed a deeper red
shade, then add to it fittle orchanct, melted in & small quantity of butter, o clear vegetal carmine.

Coral Butter.—Take some lobster eggs, also the red parts found in the interior of the
body and crush them ver ortar; mix in a piece of fresh butter four times the volume
of the eggs; pass the whole through a Venice sieve and serve.

(581, MATTRE D'HOTEL BUTTER (Beure Maitre d'Hotel.
Mix in with some fresh butter, chopped parsley, salt, pepper, and lemon juice.

(582.. MONTPELLIER BUTTER (Beurre Montpellier).

Pick, wash, and blanch one pound of chervil, chives, tarragon, pimpernel, and water-cress;
drain and refresh them, then press them well to extract all the water, and pound them in & mortar
with six hard boiled egg-yolks, six well washed anchovies, five ounces of pickled gherkins, five
ounces of dry capers, and add salt, pepper, and & piece of garlic the size of & pea; pound all
together and rub the whole through a fine sieve, and when it has all passed, put two pounds of
butter info the mortar, add the strained rasigote, two tablespoonfuls of oil, and one of tarragon vine-
gar; and mix it all thoroughly together. Montpellicr butter should be a pretry, light green color.

(683). RAVIGOTE OR GREEN BUTTER (Beurre & la Ravigote ou Bewrre Voit).

Made with one ounce of tarragon, two ounces of cheryil, one ounce of chives, well washed, half
an ounce of blanched parsley leaves, and one ounce of chopped and blanched shallot; pound all
these herbs with half a pound of butter, and color it with some spinach green strained through a
sieve.

(684). SAFFRON BUTTER (Bewrre de Safran).

Lay a pinch of saffron on a plate and work it in a nut of butter with a spatula; it is then ready
to use.

(586). SHALLOT BUTTER (Beurre dfichalotes).
Peel and mince finely twelve shallots, then pound them, afterward adding half a pound of
butter; rub the compound throngh a sieve.
(686), SHRIMP BUTTER (Beurre de Orevettes).
Pound one pound of shrimps without removing their skins, also two ounces of lobster coral;

2dd to this one pound of frosh butter, some salt, eayenne pepper and the juice of a lomon, then
press the whole through a sieve.
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COLD SAUCES.

(687, APPLE SAUCE (Sauce aux Pommes).

Apple Sauce.—Peel a pound of sound apples, suppress the cores and seeds and place them in
asaucepan with a little water; when cooked drain and press through a sieve; reduce and add a lit-
tle brown sugar and the juice of two oranges aud their finely shredded pecls that have been previ-
ously cooked in salted water.

(588). OHANTILLY SAUCE WITH HORSERADISH A LA SANFORD Gsuce Chantilly au
Raifort & 1a Sanford)

Core a pound of sour apples, lay them in a saucepan with a little water; when done drain
outand press through a very fine sieve. Add to the pulp one ounce of powdered sugar and two
ounces of grated horseradish; stir well and beat in lightly the value of one pint of well-drained
whipped cream.  Serve this sauce separately with young ducks or goslings.

(689), APPLE SAUCE, ENGLISH STYLE, (Sance aux Pommes & I'Anglaise),

Cut up one pound of peeled apples, small, cook them with a little water and a grain of salt;
when dry mix iu four spoonfuls of grated fresh horseradish; remove from the fire at once, and
press through a sieve; mix into the pulp a spoonful of sugar and the juice of two oranges. Heat
up without boiling, and remove as soon as the sugar is dissolved. This sauce can be served with
all salted and smoked meats.

(690). APPLE SAUCE FOR GOURMETS, APPLE SAUCE WITH HORSERADISH AND ORANGE
JUTOE (Sauce aux Pommes des Gourmets, Sauce aux Pommes au Raifort et jus d0range).
wrmets.—Take one pound of pecled apples, remove the seeds and put them in a saucepan

With & itk ik e booked, dratn and straln throigh  siove, roduce and add o Tttls browa

sugar, the juice of two oranges and their peels finely cut up and boiled in salted water.

With Horseradish and Orange Juice.—The same preparation as for apple sauce (No. 587),
adding the juice of two oranges and six tablespoonfuls of grated fresh horseradish.

(501). SWEDISH APPLE SAUCE (Sauce aux Pommes Suédoiso).

Out five or six apples into four quarters, peel and cook them in a little white wine, reduce all
of their moisture, then press them through a sieve. Place this purée in a bowl and mix in with it
about an equal quantity of finely chopped horseradish, thicken this preparation with a few spoon-
fuls of mayonnaise (No. 606). This sauce is excellent for roast geese or roast pork, as well as for
cold meats,

(502, BOAR SAUCE (Sauce Sanglier).

Grate half a pound of frosh horseradish, then lay it in a bowl with four ounces of cranberry
jelly (No. 598), adding a spoonful of mustard, the well chopped peel of one lemon and one
orange, two ounces of powdered sugar and one tablespoonful of sweet oil, mix all the ingredients
well together and serve.

(503). CHAUDEROID, BECHAMEL CREAM SAUCE, WITH TOMATO PUREE AND WITH
FEOULA (Sauces Ohaudfroid, Béohamel & la Oréme, Béchamel & la Purée de Tomates et &
la Pécule),

Béchamel Cream Chaudfroid.—1s made with béchamel reduced with fowl or fish essence well
despumated, and half its quantity of white chicken or fish jelly added.

Béchamel Tomato Purée Chaudfroid.—Ts a chaudfroid prepared the same as for the cream,
adding to it a quarter of its quantity of red tomato purée strained through a very fine sieve.
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With Pecula.—Boil  quart and a half of chicken broth with six gelatine leaves and when well
dissolved thicken with four ounces of fecula previously diluted incold water. Mix with this chaud-
£roid half a pint of eream, strain it through & tammy (No. 139), stir up well and dip into this.
chaudfroid once or several times the whole picces of meat required to be glazed.

(604). CHAUDFROID BROWN AND GAME (Ohaudfroid Brun et Chandfroid de Gibier)

to a saucepan, one pint of very clear well-colored espagnole sauce (No. 414), reduce it
with some veal blond (No. 428), and dilute with half its quantity of aspic jelly (No. 103). Boil
up the sauce and remove it at once to the side of the fire, in order to despumate it for ten minutes,
skimming it well in the meantime; then take it off entirely and pass through a tammy. Before

using try a little to find out whether it coats properly; if not strong enough add some gelatin
Game Chaudfroid.—Add one pint of game essence (No. 389) to half a pint of sauterne
moisten with game stock (No. 195), and add one quart of well-reduced espagnole sauce (No. m.,
despumate and stir in one pint of jelly. The white wine may be replaced by Madei

(605). OHAUDFROID GREEN OR RAVIGOTE (Chaudfroid Vert on Chandfroid Ravigote)

Blanch in boiling and salted water, one handful of cheril, parsley, tarragon and pimpernel;
drain and pound these with a few eapors; press through a sieve and mix this purée with a velouté
sauce (No. 415), then reduce and despumate, adding some chicken stock (No. 195) e once
muore, and now add the i of one Jemon and, sane splaach. green, also hall Ky quantity of
either meat, chicken, or game jelly.

(596), CHAUDFROID WHITE WITH VELOUTE AND BLOND CHAUDFROID (Chavdfroid Blano
an Velouté et Ohaudfroid Blond),

Pour into a saucepan, one pint of velouté (No. 415) (for lean, use fish velouté); reduce it with
half a pint of chicken broth (No. 188), or veal stock (No. 428), then add one pint, of aspic jelly
(No. 103); boil up this sauce, remove it to the side of the fire to be able to despumate for fifeen
minutes, skimming it carefully in the meanwhile, then take it of the fire, strain, and try a little
before using, to see whether it is sufficiently thick to cover the meats. For blond chaudfroid, add
chicken glaze (No. 898) to white velouté (No. 415).

Thicken with Eqg-yolks & U Allemande.—Velouté (No. 415) reduced with essence of chicken
(No. 887) well despumated, and thickened with egg-yolks, mixed with half as much melted white
jelly.

Blond Chaudfroid.—Is made with half brown and half white chandfroid.

(507). OHIOKEN AND GAME SAUCE (Sauce pour Volaille et Gibier),
This sauce is prepared with some sweet oil, the juice of a lemon, chicken or game gravy,
chopped fine herbs, garlic, shallots, salt and pepper.

(598). ORANBERRY SAUCE (Sauce aux Cancherges).
Wash five pounds of cranberries, lay them in an untinned saucepan on the fire, with one quart
of water, let cook slowly while stirring frequently, and when they are done add to them five pounds
of sugar; pass them through a coarse colander, put in jars and set the jelly away in a cool closet.

(599). CUMBERLAND SATUCE (Sauce & la Cumberland).

Cook in salted water the finely shreded peels of two oranges and two lemons, and when they are
tender put them into a vessel with one tablespoonful of mustard, a pinch of ground ginger, a pinch
of cayenne pepper, & gill of Madeira wine, the juice of one orange and one lemon, some salt, and
two tablespoonfuls of vinegar, and mix in with theso ingredients half a pound of currant jelly.

(600). CURRANT OR GOOSEBERRY SAUCE WITH SUGAR (Sance aux Groseilles Blanches on
Vertes au Sucre),

Pick one pound of white currants from their stalks, or pick off the stems from one pound of
gooseberries; blanch either one or the other, and then drain them on & sieve. Have cooked half a
pound of sugar to the small erack, lay in the currants, let it boll up once, and then pour it into
glasses to serve cold with meats, game or poultry.



SAUCES. 325

(601). OURRANT SAUCE WITH ORANGE (Sauce aux Groseilles & I'Orange).
This is prepared with currant jelly diluted with port wine; add to it the rind of ono orango
grated on sugar and pressed through a sieve. Peel another orange and after shredding the peel
very finely cook it in water, drain and then add it to the sauce, with the juice of the two oranges.

(602), FINE HERBS SAUCE AND SHALLOTS WITH OIL (Sauce aux Fines Herbes, et aux
Eohalotes & VHuile)

This sauce is prepared with chervil, parsley, chives, and small squares of blanched shallots,
also some tarragon leaves. Dilute a little mustard in oil and vinegar, season well, and stir in the
above chopped fine herbs. Shallots with fine herbs and oil is made by mixing in with fine herbs,
and oil is made by mixing in with one gill of vinegar, some salt, pepper, and two gills of sweet oil,
chopped and blanched shallots, chopped tarragon and English mustard.

(603). GREEN SAUCE (Sauce Verte)

Wash some parsley leaves, chervil, tarragon, and burnet; plunge them into boiling water
in @ copper vessel, and blanch them for three minutes: drain, press out all the liquid, and then
pound the herbs in  small mortar with a fow chives addod; press them through a sieve, and
put into the same mortar a few hard boiled egg-yolks and some anchovy fillets; pound them also,
and stir in gradually the green purée; dilute the preparation with some oil, vinegar and mustard,
and finish the sauce with a spoonful of finely ehopped pickled gherkins.

(604). GREEN SPANISH SATCE (Sauce Espaguole Verte).

Pound to a paste one ounce of chervil and one ounce of parsley; add to it four ounces of
‘bread-crumbs soaked in water and then squeezed out, six anchovy fillets, two ounces of chopped
pickled gherkins, two ounces of capers, and one small chopped up onion; pound well the whole
-and then rub it through a sieve intoa bowl, beat it well with some sweet oil, the same as for a
‘mayonnaise, adding salt, pepper, and spinach green to eolor; soften the sauce with a little water.

{605). HORSERADISH AND UREAM SAUCE, AND WITH OIL (Sauce Raifort & la Orime, et &
THuile).

Put into a bowl a quarter of a pound of grated horseradish with an equal quantity of fresh
bread-crumbs, a little sugar, some salt, the juice of two lemons, a tablespoonful of vinegar aud a
little white stock (No. 422), also adding & pint of cream. This sauce is used with cold meats.

With 0il.—Cut. some slices of lemon after suppressing the yellow and white rind: put them
into a vessel with oil, vinegar, salt and pepper, some chopped parsley, tarragon, grated horseradish
and a little ground pepper: mix all well together. Broiled fish may be served with this sauce.

(606). MAYONNAISE SAUCE (Sauce Mayonnaise).

In order to obtain a quick and certain mayonnaise sauce, it must be worked simply with
small wire whisk. Put five eggyolks into a bowl suppressing every particle of the white,
add some salt, white or red pepper, and ground mustard: after these are thoroughly mixed pour
in slowly a quart of sweet oil and one gill of vinegar, alternating them without once stopping to
work vigorously. In a few minutes the sauce becomes voluminous, consistent, smooth and firm.

(607, MAYONNAISE SAUCE A LA BAYONNAISE (Sauce Mayounaise & la Bayonnaise).

Lay five egg-yolks in a bowl with a quarter of a gill of v, half an ounce of salt, a little
pepper and a little cayenne, then beat it up and incorporate slowly into it two and one-half pints
of oil and one gill of vinegar, stirring it unceasingly, and V(heu the sauce thickens add to it more
vinegar, and continue pouring in the oil and vinegar till they are (ol oot 1wt e ot
& high consistency, of & white color, and of a good flavor; it s preferable to use a wire whisk
in place of a wooden spoon for this purpose. Add to this ma)m‘mmse half a pound of lean Bay-
oune ham, eut in squares, some powdered Spanish peppers, and some chopped parsley.
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(608). MAYONNAISE CARDINAL (Sauce Mayonnaise Cardinal).

Pound one ounce of lobster coral with a little vegetal carmine, a teaspoonful of English
mustard, some salt, cayenne pepper, and the juice of two lemons; pass all this through a fine
sieve, and mix in with it slowly a pint of mayonnaise sauce (No. 606); this sauce should be a
nice light red color.

(609). MAYONNAISE FIGARO (Sance Mayonnaise Figaro)

Strain some cooked tomatoes through a very fine sieve, then let them drain well for several
‘hours in a napkin, and mix this pulp in slowly with very ﬂrm mayonnaise sauce (No. 606); add
to it some powdered cayenne, very fincly chopped, and blanched shallots and anchovy esseuce.

(610, MAYONNAISE SAUCE PROVENQAL WITH SWEET PEPPERS (Sauce Mayounaise Pro-
vengale aux Poivrons doux),
Mash four medium sized cloves of garlic with two tablespoonfuls of English mustard, two
cooked egg-yolks, two tablespoonfuls of bread-crumbs soaked in milk and all the liquid pressed out;
beat the whole with two raw egg yolks, half a coffeespoouful of pepper, some salt and a teaspoon-
ful of sweet Spanish peppers; incorporate in a pint of ofl, dropping it in slowly, and a few spoon-
fuls of tarragon vinegar, also a little water. Just when serving mix in the sweet Spanish peppers,
previously broiled so their skin can be removed, then cut them up in squares. The sweet peppers
cen be replaced by those that come in cans, which are very well prepared.

(611, MAYONNAISE SAUOE WITH ARROWROOT (Sauce Mayounaise & IArrowroot).

In case any diffieulty bo found to raise & mayonnaise either on account of defective oil, or on
account of the weather, the following manner will explain how always to obtain a good result:
Dilute in cold water in a small saucepan, & heaping spoouful of arrowroot or simply fecula; be
careful there are no lumps in it, then heat it over a slow fire, stirring well with a spoon, until it
forms a smooth paste, having it hard, in preference to soft. As soon as this is done, pour
it into a vessel, and beat it with a spoon until it loses its greatest heat, then mix in a pinch of salt,
a little red pepper, and a pinch of ground mustard, and three or four raw egg-yolks. Work well
the preparation while pouring in very slowly, two or three gills of good sweet oil, alternating it
with & dash of vinegar.

(612), MAYONNAISE SAUCE, GREEN WITH FINE HERBS, PRINTANIERE, AND RAVIGOTE
(Bance Mayonnaise Verte aux Fines Herbes Ravigote.)

Pick and wash a handful of chervil, tarragon. chives, burnet and garden water-cress.
Blanch them in boiling, salted water for five minutes, then drain, refresh and press well to extract
all the water. Pound this thoroughly, adding the juice of one lemon and some ground mustard.
Mix this ravigote into a pint of mayonnaise sauce (No. 606), and color it a fine pistache green with
some spinach green.

(613). MAYONNAISE SAUCE WITH JELLY 0e)l&ﬂ) JELLIED (Sauce Mayonnaiss & la Gelée et
llée).

In order to make this mayonnaise set a thin tin salad bowl on chopped ice containing one pint of
white jelly (No. 103), add to it a pint of oil, agill of tarragon vinegar,a little salt, and some white or
red pepper. Stir the mixture well with an egg-beater bemg careful to remove all that adheres to
the sides. then add little by little the juice of one lemon; also some chopped and blauched chervil
sy be pdvantageocaly added 40 the macs.

Jellied. —Use an ordinar, ise (No. 606) with oil, pouring into it slowly
some cold liquid jelly (No. 103). A jelhed mayonnaise may also be prepared by whipping the jelly
on ice and incorporating into it at the same time some oil and vinegar, exactly the same as for the
egg mayonuaise.

(614). MAYONNAISE SAUCE WITH FRUIT JELLY ‘Sauce Mayonnaise & la Gelée de Fruits).
Break four raw egg-yolks into a vessel; mix in with them two tablespoonfuls of water, salt and
alittle white and red pepper, stir well and incorporate slowly, especially at first, one quart of sweet
oil and eignt spoonfuls of vinegar at different intervals To make the fruit jelly mayonnaise, add
for one pint of mayonnaise sauce (No. 606), one spoonful of English mustard, and a quarter
of & pound either of currant, grape, apple, quince or cranberry Jelly.
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(615, MAYONNAISE MOUSSELINE SAUCE (Sauce Mayounaise Mousseline),
Made with a jelly mayonnaise the same as the preceding article, leaving out the chervil, and
stirring in the same quantity of unsweetened whipped cream, well drained and very firm. An
ordinary mayonnaise without being jellied can also be used.

(616). MINT SAUOE (Ssuce & Ia Menthe),

Put into a sauce-boat half a glassful of good vinegar, a strong pinch of powdered sugar, a
little cayenne pepper, and two heavy pinches of finely chopped fresh mint leaves; let them infuse
for half an hour,

nother way.—Mix in a sucepan one gill of good vingar with the same quantity of water;
add to it two spoonfuls of powdered or brown sugar; boil it up once, and then set it away to get
cold; put in some finely shredded fresh mint leaves.

(617, ORANGE SAUCE (Sance & I0range).

Have half a pound of currant jelly (No. 8670), two gills of port wine, the juice of three oranges
and of two lemons, and the peel of two oranges grated into sugar. Dissolve the currant jelly
and the flavored orange sugar with the liquids, add a grain of sali, and a dash of cayenne, then
strain the sauce; it should be more light than consistent. This sauce is excellent for either cold
or hot game,

(618). PEACH OR APPLE MARMALADE (Marmelade de Péches ou de Pommes).
Peaches—Peel and remove the stones from one pound of peaches, cook in a little water,
drain and press through a sieve, sweeten with an ounce of brown sugar. These marmalades are
for roast meats and poultry.
les.—A pound of peeled apples cooked in a little water, pressed through a sieve and
sweetened with an ounce of brown sugar.

(619). PERSILLADE SAUCE (auce Persillade),

Place in a small bowl one tablespoonful of mustard and four pounded hard boiled egg-yolks,
dilute this gradually with two gills of oil and four tablespoonfuls of vinegar, or the juice of four
lemons ; add to it salt, pepper and mignonette, some parsley leaves, chorvil and tarragon, all
finely chopped, and serve the sauce separately. Chopped hard boiled egg-whites are frequently
added to this sauce.

(620), POTVRADE SATCE (Sauce Poivrade).
Put into a bowl one gill of espagnole sauce (No. 414), add to it twice its quantity of oil, some
Chili and tarragon vinegar, pepper and salt; beat the whole together with a whisk and throw in
a teaspoontul of ehopped-parsley and some finely chopped blanched shallots.

(621). POLISH SAUOE (Sauce & la Polonaise),
Squeeze into a sauce boat the juice of four lemons and of two oranges; add to them a heavy
pineh of mignonette, two teaspoonfuls of mustard, and six tablespoonfuls of pulverized sugar; mix
well and dilute this preparation sufficiently to have it the consistency of a syrup.

(622), RAISIN SAUOE (Sauce aux Raisins),

Pour two gills of good vinegar into a saucepan, add a bunch of parsley, garnished with two
bay leaves and as much thyme, pepper corns and cloves; reduce the liquid to half; then add four
gills of good gravy (No. 404). Boil the whole, dissolve & tablespoonful of fecula in two gills of
cold broth, mix in with the sauce, then boil, skim and add a quarter of a pound of Smyrna raisins
and the same quantity of currants, also half a pound of currant jelly (No. 8670), dissolving it
slowly; let the sauce get cold and serve it up with game.

(623). RAVIGOTE SAUCE WITH OIL (Sauce Ravigote & I'Huile
Pound a handful of chervil, burnet, tarragon and chives, also a Lttle garlic and shalloty
add to them a spoonful of béchamel sauce (No. 409), some salt, white and red pepper, ground mus-
tard and grated horseradish root; pass all through a tammy (No. 159), and mixin with it sufficient
ol and vinegar to obtain a sauce that will not be too thick.
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(624). REMOULADE SATCE (Sauce Rémoulade).

Chop up well one blanchod shallot, have a handful of parsley leaves, chervil, tarragon and
burnet; pound tho wholo iu a small marble moiar; add four nicoly oleaned anchovy fllts, five
or six hard boiled egg-yolks, rub all the ingredients through a sieve, then mix in threo or four raw
yolks, stir into this preparation one pint of oil, half a gill of vinegar and mustard, the same as for
mayonnaise (No. 606) and finish the sauce with capers, finely chopped pickled gherkins and a dash
of cayenne pepper.

(625). REMOULADE SATOE, INDIAN STYLE (Sauce Rémoulade, & Indiense),

Pound in a mortar four hard boiled egu-yolks, add to them two raw yolks, one spoonful of
mustard, salt, pepper and the juice of two lemons, and a quarter of a gill of water in which a few.
saffron leaves have been infused and a quarter of a coffecspoonful of curry; strain all through &
sieve and put the preparation into a bowl to stir and work in slowly one pint of sweet oil, and lalt
a gill of vinegar, adding a teaspoonful of powdered sugar, some parsley, chervil, tarragon,
and two shallots chopped and blanched, besides the hard boiled egg-whites eut into small squares

(620, REMOULADE SAUCE VERT-PRE (Sauce Rémoulads Vert-Pré).

Place in a mortar four hard boiled egg-yolks with two raw yolks, two spoonfuls of mustard,
salt, pepper und a smack of garlie; pound them well together and then press through a sieve and
lay the compound in a bowl; work it well, incorporating into it one pint of oil and half a gill of
vinegar, till it becomes tho consistency of & mayonnaise. Cut three shallots in small
squares and blanch them in boiling water, drain and add them to the mayonnaise; chop separately
@ handful of parsley, chervil and half as much tarragon, burnet, water-cress and chives; mix
together al theso herbs, and put in threa heaping tablespoontuls to the propred mayonnaise, color
it a pretty pistache color with spinach green, and throw in when finished two spoonfuls of chopped
up capers.

(627. REMOULADE SAUCE WITH ANOHOVIES (Sauce Rémoulade aux Anchois),
Pound four hard boiled ee-yolks; add to them four raw egg-yolks, two spoonfuls cf mustard
and eight anchovies; rub all through a sieve, and put the mixture into a vessel to work and stir in
gradually one pint of oil and a half gill of vinegar, scason with very little salt and peppuu and
then add three chopped and blanched shallots, some parsley and two ounces of chopped ca

(628). REMOULADE SAUOE WITH FINE HERBS (Suce Kémoulade aux Fines Herbos),
Put into n bowl one tablespoonful of mustard, salt, pepper and a raw egg-yolk ; beat this up
with a wooden spatula and pour very slowly into it from six to cight spoonfuls of ofl, also two of
vinegar and one tablespoonful of Chili vinegar; add finely chopped parsley, chervil and tarragon.

(620). EOSSEBERRY SAUOE (Sauce & Ia Rosseberry).
This sauce is made with one tablespoonful of English mustard diluted in a gill of good
vinegar, adding a_coffeespoonful of powdered sugar and two tablespoonfuls of grated fresh
horseradish, then adding some salt and chopped parsley.

(630 ROUGEMONT SATUCE (Sauce & la Rougemont),

Procure four ounces of lobster coral or ezgs, the creamy parts of the bodies of two lobsters, and
pound theso together with six hard boiled egg-yolks, then press the whole through a sieve into a
bowl; dilute and incorporate into it five gills of oil and half a gill of vinegar, two chopped and
blanched shallots,  dash of cayenne, & tablespoonful of tarragon and chervil, and half as much
chopped parsley, as well as one ounce of chopped pickled gherkius.

(831). TARTAR SATOE (Sauce Tartare).

Deposit i a bowl one gill of velouté sauce (No. 415), two tablespoonfuls of mustard, four
fresh ogg-yolks, salt and pepper; stir well together and incorporate into it five gills of oil and half
agill of tarragon vinegar, two chopped and blanched shallots, a dash of cayenne pepper, and a
tablespoonful of tarragon and chervil, also half the quantity of chopped parsley, and an ounce of
chopped up pickled gherkins.
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(632, TARTAR SAUCE, ENGLISH STYLE (Sauce Tartare, & I'Anglaise).

Make & mayonnaise with three hard boiled egg-yolks, one gill of velouté, (No. 415) a pinch
of ground mustard, salt, and sweet oil; stir into it gradually two spoonfuls of English anchovy
essence; the same of Harvey sauce, and the same of Worcestershire sauce, so s to give the tar-
tar a fine dark color.

(833), TOMATO OATSUP (Catsup de Tomates).

Boil one quart of vinegar in a saucepan, adding a quarter of an ounce of capsicum
peppers, one ounce of garlie, half an ounce of shallot, all nicely peeled, and half an ounce
of white ground pepper, also a coffeespoonful of red pepper, and let boil for ten minutes, then
strain through a fine sieve. Mix in with this vinegar, one and a half pounds of tomatoes, reduce
all together and then add the juice of three lemons, and salt to taste. Should this sauce be too
thick, add more vinegar or some water; fill up the bottles, let stand till cold, then put them in
a very eool place to use when needed. This sauce is excellent as a relish for cold meats fish,
oysters, etc.

(634), VINEGAR SAUCE WITH FINE HERBS (Vinaigrette aux Fines Herbes).
Chop up finely the following herbs: chives, chervil, tarragon, and parsley; put them into a

bowl with some salt, pepper., a little cayenne pepper, three spoonfuls of vinegar, and six of olive oil;
stir all well together and serve.

(635). VINEGAR SAUCE WITH SHALLOTS AND MUSTARD (Vinaigrette aux Fohalotes ot
ala Moutarde).
Cut a shallot in one-eight inch squares, blanch and drain it. Put one gill of vinegar in a
bowl, add to it salt and two gills of sweet oil, some mustard, and the blanched shallots.

(636). ZISKA SAUCE, PARISIAN SAUCE FOR ALL EOODS (Sauce Ziska, Sauce Parisienne pour
tous Mets).

Put into a bowl two teaspoonfuls of English mustard with a little salt and some sugar; beat
it all well together, then pour in slowly the value of three gills of sweet oil, and half a gill of good
vinegar, also & few finely chopped pickled gherkins.

Parisian Sauce for all Foods.—Put into an earthen vessel, either over hot cinders or in a
heater for twenty-four hours, two gills of water, two gills of vinegar, one gill of verjuice, two gills
of white wine, one ounce of ground mustard seeds, half an ounce of black pepper, half a teaspoon-
ful of ground ginger, half a teaspoonful of mace, a quarter of a teaspoonul of cloves, four ounces
of salt, a few branches of basil, four bay leaves, two ounces of pounded shallots, one dried bitter
orange peel, and half a gill of lemon juice. ~ After all these have infused for two days, strain the
sauce through a fine sieve, put it into bottles, and keep it to use for cold meats.
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GARNISHING

All the following garnishings may be served for removes by arranging them in clusters and
‘making them either larger or smaller, according to the dishes required tobe garnished. For large
pieces of meat that are intended for removes they must be larger than for those intended for en-
trdes; in the latter case they should be mixed together instead of being dressed in separate groups.

(637, ADMIRAL GARNISHING (Gamiture & IAmiral)

‘Take eight mussels  Ia Villeroi (No. 698), sixteen fluted mushrooms (No. 118), half a pound
of skinned and sautéd shrimps; cight trussed crawfish, the tail shell removed. Parsley leaves to
bo arranged in bunches at both ends. Serve with Normande sauce (No. 509). For an entrée
mix the mushrooms and shrimps with the sauce, add chopped parsley and oranges around the
Villeroi mussels and crawfish.

(638). A LA REINE GARNISHING (Garmiture & la Reine).

Ts composed of the white meat cut from a cooked chicken, truflles and mushrooms, all being
cut into three-sixteenths of an inch squares. This garnishing is used with bouchées of the same
name, or clse inside small paties A la Reine; in this case mingle the ingredients with a velonté
sauce (No. 415) thickened with egg-yolks and leave it to get cool before filling the patties.

(639). ANDALOUSE GARNISEING (Garniture & 'Andalouse).

Made with eight braised lettuce, eight small Chorisos (smoked sausages) cooked with the
cabbage, two pounds of eabbage, half a pound of chick peas; one pound of braised ham; one pint
of espagnole sance (No. 414) reduced with two gills of tomataes (No. 730). Dress the lettuce,
the cabbage and the chick peas in clusters, range the sausages on one end and the ham on the
other.

(640, AQUITAINE GARNISHING (Garniture A I'Aquitaine).

Have a pound of escaloped duck livers sautéd in butter; half a pound of small button mush-
rooms cooked with butter, lemon juice, salt and water; & quarter of a pound of small whole truffles,
cooked in Madeira wine; half a pound of pressed beef palate cut cock's-comb shape, warmed in
meat glaze (No. 401) and butter. Tnfuse a stick of Ceylon cinnamon for ten minutes in a gill of
Madeira wine; strain this through a napkin into a quart of reduced espagnole sauce (No. 414).
Dress the garnishing.in clusters, pour over half the sauce and serve the remainder in a separate
sauce-boat. This garnishing can be used for entrées; if this be the case, mix the ingredients
composing it together in a sautoire with the sauce, and dress them.

(641). BARLEY A LA REINE GARNISHING (Garniture d'Orge & la Reine)

Wash in several waters four ounces of pearl barley; cook it in salted water for three hours
until thoroughly done, and it crushes easily when pressed between the fingers; drain and lot it
simmer 1n a little good, fresh cream. Just when ready to serve, stir in an equal quantity of
chicken purée (No. 713) with almond milk (No. 4), and with this garnish some croustades (hol-
low tartlets made of fine paste (No. 135) rolled out very thin).

(642 BEEF TONGUE GARNISHING, ANDALUSTAN TOMATO SAUCE (Gariture de Langus de
Baen, Sance Tomates Andalouse).

Out twelve slices, each one three-sixteenths of an inch thick from the thick end of a cooked

beef tongue; pare them neatly either into rounds, ovals, or half hearts; heat them in a little half

glaze (No. 413), and dress them around a remove covering with a Andalusian tomato sauce (No.

550).
@
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(643). BOUOHEES OF PUREE OF PHEASANTS GARNISHING (Garniture de Bouchées & la Purée
de Faisans),

Prepare a dozen puff paste bouchées (No. 11), cook them only a short time before they are
needed 50 as not to be obliged to heat them over again.  After they are emptied, keep them warm.
Put into a saucepan a few spoonfuls of good pheasant purée (No. 716); press through a tammy (No.
170), and heat it while stirring well on a slow fire and ineorporate intoit a few spoonfuls of good game
fumet (No. 397), reduced to a half-glaze, but be careful it does not boil; season highly and inish
by stirring in a small piece of butter. Fill the bouchdes with this purée, baste over with a little
sauce and cover either with their own covers, or else with a round piece of cooked truffle cur
out with a column tube (Fig. 168). Dress pyramidically on a folded napkin.

(644), BOURGEOISE GARNISHING (Barniture & la Bourgeoise).

Have two pounds of cabbage, parboiled and cooked with half & pound of salt pork, blanched
for fifteen minutes, moisten with a quart of strained broth (No. 194a), and its fat. Twenty pieces
of small cork shaped turnips, blanched and cooked in broth, reduced to a glazo just when cooked.
Twenty small pear-shaped carrots, blanched, cooked in broth, and reduced to a glaze just as they
arefinished. Twenty small, blanched, braised and glazed onions, Dress the cabbage on both ends
of the meat, garnishing the former with the salt pork cut in slices, and group the carrots, turnips,
and onions around in alternate clusters. - Serve separately a gravy (No. 404) thickened with cspag-
mole sauce (No. 414), and well reduced.

(645). BRETIGNY GARNISHING (Garmitured la Brétigny).

Remove the breasts from sixteen reedbirds, roll them in a sauce made with some gravy (No.
404), to which has been added meat glaze (No. 401), the carcasses and a little Madeira. wine,
the whole allowed to reduce and then strained. Have sisteen pieces of channeled mushrooms
(No. 118) cooked in butter, and seasoned with salt, pepper, and chopped truffles; sixteen slices
of sweetbread of one ounce each, blanched and sautéd in butter and seasoned with salt, pepper
and chopped parsley. Sixteen pieces of potato eut into one inch diameter balls, then blanched
and sautéd in butter. Range the potato balls on the ends of the-dish, and place the sweet-
breads, mushrooms, and reedbird breasts around in alternate clusters. Serve with this
garnishing a soparate sauce-boat of Madeira sauce with truffle essence (No. 895).

(646). PARMA BROCHETTES GARNISHING (Garniture Brochettes de Parme),

Made with semolino cooked in light broth and a grain of salt. Prepare awell cooked and
thick mush; remove it from the fire, and finish it with some grated parmesan and butter, seasoning
it to taste. Spread this preparation in layers on baking sheets dampened with cold water, having
each one an eighth of an inch thick: as soon as they are cold and stiff, cut them into one inch
rounds; prepare half as many rounds of the very best fresh Swiss cheese. Take some small wooden
skewers, and pass on each three rounds, one of cheese and two of semolino, placing the cheese one
in the center; dip them in beaten eggs, and roll them iu white bread-crumbs, A few minutes
before serving plunge them into hot fat, a few at the time, to heat and get  nice color, then drain
and serve them separately on a folded napkin, or else around the piece to be garnished.

(647). BRUSSELS GARNISHING (Garniture Bruxelloise).

One pound of Brussells sprouts, blanched and cooked in consommé (No. 189). Half a
pound of salt pork cut in slices and broiled. Half a pound of carrot balls three quarters of an
inch in diameter, blanched, cooked in consommé (No. 189) and reduced to a glaze. Half a pound
of small blanched onions braised and glazed. One pound of Chipolata sausages eut in two length-
wise. Dress all these garnishings in different groups around the remove, and serve separately a
sauce-boat of half-glaze sauce (No. 413) with ham essence (No. 390) added.

(648). FRIED OALVES' BRAIN GARNISHING (Garniture de Cervelles Frites),

COalves and lambs’ brains are those most generally used for garnishings. They are first soaked
5045 0 be able to serape and cleanse them properly, then cooked in water with some salt, vinegar,
thyme, bay leaf, sliced onions, branches of parsley and pepper corns. Let the brains get cold in a
vessel containing their own strained broth, and then divide the calves' brains into six pieces, and
lambs' brains into two rounds or ovals. Dip them in beaten eggs, roll them in white bread-crumbs
and fry them a fine golden color fn hot fat. Serve separately a Chateaubriand sauce (No. 446).
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(649, CARDINAL GARNISHING (Garnituro Cardinal)

The cardinal garnishing is composed of twelve ounces of lobster quenelles made with a tea-
spoon (No. 155), twelve ounces of sautéd shrimps, twelve ounces of small orions blanched and then
cooked in fish stock (No. 417) and let fall to a glaze, six ounces of small whole truffles rolled in
alittle fish glaze (No. 399) and fresh butter, then arranged pyramidically, the onions dressed the
same. Dress the quenclles in clusters and cover them lightly with a Cardinal sauce (No. 442),
and the shrimps sautéd in butter with fine herbs and lemon juice. Some Cardinal sauce to be
served separately.

(650 OEPES OR MUSHROOMS STUFFED A LA DUXELLE, PROVENGAL OR MINCED WITH
BEOHAMEL GARNISHING (Barniture do Gdpes ou de Ohampignons Farois & la Duxelles,
Provengalo Eminoés & In Béchamel.

Remove the stalks from two pounds of young cépes or mushrooms, wash them well and cook
them with lemon juice, some butter and salt. (In case no fresh cépes can be obtained then nse
presorved ones.) For garnishings, the heads alone are employed. Drain them, and fry them in
some sweet oil with a finely chopped shallot and a crushed and chopped clove of garlic, one
tablespoonful of chopped parsley and a gill of brown espagole (No. 414), also a tablespoonful of
meat glaze (No. 401) and some chopped-up truffles. Cbpes or mushrooms are also used as a gar-
nishing when stuffed with a Duxelle (No. 383), thickened with a little raw lamb quenelle forcemeat
(No. 92) or else a baked liver forcemeat (No. 64). In both cases they are to be placed in a
‘aking-sheet and sprinkled over with cither oil or melted butter, putting them into the oven to
bake. ~ Sliced cdpes or mushrooms ave also to be used as 4 garnishing, cutting them up finely and
sautéing them in butter or oil, then thickened with béchamel (No. 408), reduced with a little
meat glaze (No. 401). These minced cépes are served either on hollow erusts or in a vegetable dish.

(661). CHAMBORD GARNISHING (Garniture Ohambord),

The Chambord gm’l"shlng is composed of eighteen pieces of truffles cut the skape of a clove of
garlic and cooked in Madeira wine and afterward rolled in a littlo fish glaze (No. 399) and fine
SR R el v Whieh tho Al e ebn Reovckab i s glazed.
Eighteen heads of fluted mushrooms (No. 118) cooked in a littlo water, butter and lemon juice.
Ten pieces of fish quenelles decorated with truffles. Eighteen small pieces of milt & la Villeroy
(No. 698), or fillets of striped bass; a lean Spanish sauce (No. 414) reduced with Madeira and white
wine, or else a lean velouté sauce (No. 415), reduced with fish broth, mushrooms and champagne
wine, and buttered at the last moment. Dress the truffies, the mushroom heads and the crawfish
in alternate clusters, and cover them cither with the white or brown sauce; arrange around this
garnishing the quenclles decorated with trufles, the Villeroi mllls or fillets of striped bass, and
send a third part of the sance to the table in u separate sauce-

(652), EGGS WITH CHEESE GARNISHING (Garniture d'eufs au Fromage),

‘This garnishing is composed of two ounces of buter, six whole eggs, four ounces of Swiss and
parmesan cheese, both grated, a pinch of sugar and nutmeg. Beat up the eggs for two minutes,
add to them the cheese, sugar, nutmeg, and half of the butter; melt the remainder of the butter in
 saucepan, pour into it tho oggs, and stir the liquid over a slow fire using spoon for this purpose,
until the compound thickens to the consistency of cream. Take it off the fire, keep stirring it again
for two minutes, then mix in with it two spoonfuls of raw cream or velouté (No. 413). Pour the
melted cheese in some boat shaped tartlet crusts, made with very thin foundation paste; bako them
in a hot oven and serve,

(65). CHEESE CRUST GARNISHING (Garniture de Orofites au Fromage).

First cut some slices three-cighths of an inch thick from a kitchen loaf; divide them into long
squares, two and a half inches by one and a quarter. Grate some Swiss and parmesan cheesc,
quarter of a pound of cach, and putit into a vessel with three soupspoonfals of Stilton cheese, and
mash them together with a spoon in order to obtain a smooth paste, then work into it slowly a few
spoonfuls of sherry wine or ale, without letting it get too soft, season with red pepper, and
cayenne.  Moisten lightly with melted butter the prepared slices of bread, toast them on hoth sides
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cover one side with a layer of the cheeso prparation; dredge over them some grated parmesan,
and lay the slices on a dish to push it in the oven o as to color the tops, or else use a salamander
(Fig. 123) for the purpose; arrange these toasts around a remove or else serve them separately on a
folded napkin or simply on a plate.

For Chester Cheese.—Use the same slices of bread, ouly instead of toasting them, lay them in
a sautoire with hot clarified butter; brown them on one side ouly, then drain, and leave the butter
in the sautoire, Cover the fried sides with a layer of grated cheese (Chester), sprinkle over a dash
of cayenne pepper, and return the crusts to the sautoire containing the butter, then push it into a
moderately heated oven. When the cheese has become creamy, take out the sautoire, and dress
the crusts either on folded napkins or around a remove.

(654). OHESTNUT WITH GRAVY GARNISHING (Garniture de Marrons au jus).

Peel two pounds of chestnuts; seald them so s to be able to remove their red skins, then lay
them ina buttered flat saucepan. Moisten them o their height with broth (No. 194a) and let
the liquid come to o boil, then romove the saucepan to @ slower fire while cooking the
chestnuts, being careful to keep them whole. After they are tender the moistening should e
reduced to a glaze, and then glaze them over with a brush before serving them. Another way is
to sphit the shells on the side of each chestnut, plunge them into very hot
peel of the shells and red skins; cook them in boiling water with two ounces of Vatied yof 4500
of celory, a little sugar and salt; simmer the whole and reduce the moisture entirely, then add a
little meat glaze (No. 402) and some good gravy (No. 404); reduce and roll the chestnuts around
508 to glaze them thoroughly and dress them either around a remove or in the center of an entrée.

(655). CHEVREUSE GARNISHING (Garitura Chevrense),

Fight £ truffles cut in small slices, heated in Madeira  some meat glaze (No. 401).
Sixteen ounces of foies-gras of either duck or goose, weighing in all about a pound. Thirty-two
pieces of stuffed Spanish olives. Mingle these garnishings together in a sautoire, and add one
quart of supreme sauce (No. 547), and at the very last moment add two ounces of very fine butter.

(656). CHIOKEN MINION FILLETS GARNISHING (Gamiture do Filots Mignons de Poulot).

Pare the minion fillets by removing the inside nerve, and the fine skin which covers them, have
them all the same shape and size, then cut on each minion five or six small crosswise incisions
dividing them in equal spaces, and in these incisions lay small, round slices of truffies, half an inch
in diameter and cut very thin. Lay the minions on buttered sheets, giving them the shape cither
of w crescent or else laying them straight without bending them, but they can also be rolled around
4 column mold and laid one beside the other, streak half of them with truffies and the others with
tongue, and fill the inside of them with quenelle forcemeat (No. §9), place on cach of those
streaked with truflles an olive, and on those streaked with tongue a ball of truffles, half an inch in
diameter, put them in a buttered santoire, moisten with a little mushroon essence (No. 392), cover
them with buttered paper, and let them poach in a slow oven. Use these minions for improving
garnishings.

(657). OHIPOLATA GARNISHING (Garniture A la Chipolata).

This garnishing is composed of eighteen small whole earrots or else cut into balls and glazed,
eighteen small glazed onions, eighteen cooked mushrooms, fluted (No. 118) eighteen whole chestnuts
‘moistened with broth and cooked until they fallto a glaze, and small broiled Chipolata sausages (N
754). Set these various garnishings into a sautoire, and pour over when ready to serve some
espagnole sauce (No. 414) reduced with Madeira wine, add half a pound of half inch squares of salt
pork, fried in butter and cooked in consommé; arrange the garnishing in clusters for removes, or
mingled for entrées.

(658). OHOUX WITH OHEESE GARNISHING (Garniture do Choux au Fromage).

Prepare a pate-a-chou with three gills of water, half a pound of fiour, a quarter of a pound of
butter, a pmu. of salt and a pineh of sugar, when dry mix into the paste five or six eggs one after
e ke and fnih with bandfal of grate chee Make round choux laying them on a bakingtin

or with a pocket or a spoo ge over wi
mke in a good but slackened oven. When e reaitenl Bl e
sides and fill each one with a spoonful of cheese fondue (No. 2034). Dress on a napkin or
around & remove.
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4669). 00OKS-COMBS GARNISHING A LA COLBERT (Gamiture de Crétes de coq & la Colbert).

Select one pound of cock's-combs of equal size; put them into a colander and plunge it
by degrees into some water a little warmer than tepid, then heat it gradually, in the meanwhile
watching them attentively until they are done, or when by rubbing them with a cloth, the skin
detaches. Drain at once, and put them in a cloth with a ittle fine salt, and rub them thoroughly
il they are clean; finish cleansing by rubbing them with salt between the fingers, and in case the
skin should not peel off, plunge them once more into boiling water, and finish by skinning prop-
erly. Now put them into warm water to soak for twenty-four hours, changing the water several
times, and then cut off the tip of the points and the roots of the combs; lay them once more in
plenty of salted, tepid water, and squecze them well to make them disgorge their blood; change
the water several times, and finish by cooking them very slowly in acidulated water, then drain
dry, and roll them in meat glaze (No. 401), fine butter and chopped parsley.

(660). CONNETABLE GARNISHING (Garniture Connétable).

Prepare sixteen minion fillets of chicken well freed of all sinews and skin; streak eight of them
with tongue and dress them in a circle, shaping them around a three-quarter inch column cutter,
put them on small square pieces of buttered paper; fll the interiors of each with chicken quenelle
forcemeat (No. 89) laid through a pocket, and on tap of the forcemeat set small half inch balls of
truflles. The other eight minion fillets are to be also laid in a circle on squares of buttered paper,
the interiors with the same forcomeat s the others, but on the top of cach set a stoned olive
filling stuffed with anchovies; place them all on a buttered baking-pan, cover over with a buttered
paper, moisten with mushroom essence (No. 392) and poach in a slack oven. Have sixteen small
sgume quenelles made with a teaspoon (No. 155) and laid in a buttered sautoire, after decorating
them with pistachio nuts, and poached in boiling salted water. Sixteen escalops of ducks’ liver,
covered on both sides with a villeroy sauce (No. 560) containing mushrooms and raw fine herbs:
let these get cold, then dip them in beaten eggs, and bread-crumbs, and fry them to fine golden
color. Garnish the remove with the quenclles, minions and Villeroi ducks’ livers. Serve a
financiere sauce (No. 464) separately.

(661). CRAWFISH GARNISHING (Gamiture d'Eorevisses).

Whole crawfish are sometimes used combined with other garnishings, but they are considered
‘more as decorations than otherwise; in any case they must first be cooked in a court-bouillon
(No. 38), and the shells removed from the tails, without detaching the meat from the bodies, or leave
the shells on.

How to Cook Them.—Wash the crawfish, changing the water several times during the opera-
tion; suppress the small vein found in the middle underneath the fins, at the tail end, then lay the
fish in a saucepan, and season with salt, mignonette, vinegar, or white wine, sliced onions, branches
of parsley, thyme, and bay leaf. When they are cooked, break off the small side claws, and
remove the shell or not as desired. They can now be trussed as shown in Fig. 496, for skewers.
‘The crawfish tails after being picked out of their shells, are used as garnishings, sautéing them
in' butter and seasoning with salt, pepper, fine herbs and fish glaze (No. 399). The body shells
stuffed with forcemeat (No. 90) are used for soups,

(662). DEMIDOFF GARNISHING (Garniture & la Demidoff,

Sixteen pieces of small; flat lobster eroquettes (No. 883), sixteen pieces of risolletes of pan-
cakes with forcemeat or hashed fish, sixteen pieces of large drained oysters, rolled in powdered
erackers and fried in clarified butter, drained and dredged over with chopped parsley. Dress this
garnishing around a remove and serve separately a lean velouté ssuce (No. 415) reduced with
some of the oyster liquor.

(663). DOLPHETTES OF OHIOKEN GARNISHING (Gamiture de Dolphettes de Poulet).
Brown two shallots in two ounces of butter; add one pound of cooked while chicken meat cut
in one-eight inch squares, and four ounces of ham cut the same: season with salt, pepper, and nut-
meg, and cover the whole with a pint of espagnole satice (No. 414), and a gill of tomato sauce (No.
549). Let the whole boil up once, then remove it, and st it aside to get cold, and with this pro-
paration make crescent shaped croquettes; dip them in beaten eggs, and bread-crambs, and fry
them nicely.
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(864). DOLPHETTES OF TENDERLOINS OF BEEF GARNISHING (Barniture de Dolphettes de
Filet de D

Fry colorless, in two ounces of butter, one ounce and a half of chopped shallot; add to it a

pound and a half of cooked and finely hashed tenderloin of beef, three ounces of fresh bread-

crambs, three ounces of grated parmesan, and eight egg-yolks or two to three whole eggs. ~Let this

preparation cool off, then divide it into eight parts, forming each one into a ball; roll these in

fresh bread-crumbs and grated parmesan, mixed well together and fry them to a fine color.

(865). DUCHESS GARNISHING (Garnituro Duchesse).

Lay on the table a quarter of a pound of flour; two ounces of parmesan, and two ounces of
Chester cheese, both finely grated; a grain of salt and a pinch of cayenne pepper; dilute with @
little water and one egx 5o as to obtain a smooth and firm paste. Roll this out on the floured
Sabla sl ot an nch i thickucm) g Aol {8 &l Biametac rousd pess, s
lay these on buttered sheets ahot oven, not having them brown. Beat up some fresh
butter in a bowl; mix in with n doutle s quantity of grated Chester cheese, and a dash of
cayenno pepper. Lay the round pieces of cooked paste two by two, one on top of the other, after
spreading them all thickly with the cheese preparation; range them once more on the sheet, and
heat for a few minutes in a moderate oven, then dress on a napkin or around the remove.

(666). FERMIERE GARNISHING (Garniture & la Permibre),

Siatoen One pound and & half of braised eabbage (No. 2708), arranged in clusters,
Eighteen small braised lettuce (No. 2754), cighteen potatoes, cut olive shaped, blanched, cooked
afterward in broth, and let fall to a glaze. Eighteen pear shaped carrots, blanched, and cooked in
white broth, then let fall to & glaze. Dress all these garnishings in clusters, being careful to
alternate tastefully the different colors.  Serve separately thickened gravy (No. 405).

(867). FINANOIERE GARNISHING (Gamiture & Ia Financire),

Siateen Persons. For Removes.—Should the garnishing be required for dressing around a
large picce, then it can be composed of whole peeled truffles of quenelles, molded in a dessert-
spoon (No. 153), esealops of foies-gras, mushroom heads, cock's-combs and kidneys, lamb sweet-
breads or small veal sweetbreads larded and glazed, This garnishing is used for garnishing
removes of poultry, game and meats, dressing it in groups around and serving a financidre sauce
(No. 464), separately

For Entrées.—Cooked, peeled and minced truffles; small mushroom button heads, slices of
sweetbreads a quarter of an inch thick, pared with a cuiter to an inch in diameter, quarter inch
thick slices of foies-gras pared with an inch diameter, round cutter, and oblong quenelles. Put the
garnishings into a sautoire and cover with financitre sauce (No. 464). Use this garnishing for
covering or surrounding entrées.

(668). FLEMISH GARNISHING (Garniture & la Flamande).

Blanch and drain a pound and a half of cabbage, put it into a saucepan with half a
pound of salt pork, pepper, one omion with two cloves in it, and sufficient unskimmed broth
(No. 1942) to cover the cabbage, then let cook all together for two hours. ~Cut sixteen carrots into
pear-shaped pieces, parboil them first, and then finish cooking them in some broth with sngar,
until they fall to a glaze. Have sixteen cork-shaped pieces of turnips, parboil and cook them also
in consommé with sugar, till they fall to a glaze. Drain the cabbage when it is done, and lay
them on the ends of the remove to be garnished, being careful to suppress the onion containing the
cloves. Cut the salt pork into s. and lay these on top of the cabbage, then set the carrots
and turnips in clusters on the sides. ~Serve separately a half-glaze sauce (No. 413) or else a white
sauce (No. 562).

(669). FRENCH GARNISHING {Garniture & la Frangaise).
Twenty-four pieces of trufles, the size and shape of a crescent olive, in a good half-glaze
sauce (No. 413) with Madeira. - Six ounces of cooked cock's-combs and four ounces of cooked cock's-
Kidneys. Twenty-four small mushroom heads, turned (No. 118), sautéd, drained and rolled in meat
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glaze (No. 401) and fresh butter, twenty-four pieces of small chicken quenelles (No. 89) poached in
a small pointed mold decorated with truffies, twenty-four erawfish tails, shelled and sautéd in
butter, seasoned with salt, lemon juice, chopped parsley, meat glaze (No. 401) and fresh butter.
A French sauce (No. 467), to be served sepurately.

(670). FRITADELLES OF VEAL GARNISHING (Gamiture de Fritadelles de Veau).

Dip a pound and a half of bread-crumbs in some milk, and when well soaked, extract all the

liquid; bave a pound of pared and well chopped roust veal, also two ounces of finely chopped beef

Put two ounces of chopped up onions in & saucepan o fry in two ounces of butter, but

do not let it attain a color, then add the veal, the pressed bread-crumbs and the beef marrow, salt,

pepper and nutmeg, also a finely chopped lemon peel; reduce and beat in two eggs. After the

preparation has cooled off, divide it into small parts so as to be able to make flat croquettes, dip
them in egg and fry to a good color.

(671). FRITADELLES OF ROAST BEEF GARNISHING (Garniture de Fritadelles de Roshid,

Cut into three sixteenth inch squares, one pound of lean roust beef, chop up two
ounces of onions, fry in two ounces of butter, dredge over with two spoonfuls of flour,
moisten with broth and reduce; then add the beef, salt, pepper, nutmeg, chopped parsley and two
ounces of cooked lean ham cut as small as the beef, heat the whole without boiling; set it aside to
et cold and then roll it into balls one inch and a quazter in diameter, flatten down, dip in beaten
«ggs, bread crumbs, and fry them nicely in butter.

(672). GODARD GARNISHING (Garniture 2 la Godard),

Make twelve quenclles, in an entremet spoon (No. 155), decorate richly. Twelve small
sweotbreads larded and glazed, the throat sweetbreads if possible. Twelve large cock's-combs,
and twelve cock’s kidneys. Twelve pieces of esealops of foies-gras, cut half heart shaped: twelve
fluted mushrooms (No. 118) and twelve medium whole truffies, all rolled in a little half-glaze sauce
(No. 413). Six very small squabs may be added if desired, but it is apt to make the garnishing too
large.  Dress around the dish in clusters, serve a half-glaze sauce (No. 413), soparately.

®73). GARNISHING (G
Have ten ounces of chopped raw beef free of nerves, half a pound of kidney suet, the skin and
fibers suppressed; chop each of thes separately, then mix in with them five ounces of fresh bread-
crumbs, three tablespoonfuls of onions, chopped and fried in butter, one tablespoonful of chopped
parsley, salt, and pepper. Divide this preparation into flat balls, flatien them down to an inch
and a half in diameter, dip them in beaten egg, then in the bread-crambs and fry in clarified
Dutter until a fine eolor.

(674). GRIMOD GARNISHING (Garniture & la Grimod),

Ten ounces of cooked cocks-combs warmed in a little dry Madeira and half-glaze sauce (No.
418). Twenty ounces of cock's-kidueys poached the same as quenelles, drained and thickened with
meat glaze (No. 401) and butter. Twenty ounces of foies-gras quenelles, mixed in and thickened
with a half-glaze sauce and Madeira. Arrange all of these in clusters around a remove, and serve
separately a Grimod sauce (No. 475).

(875, HENRION GARNISHING (Gamiture  la Henrion),

Raise the fillets from six snipes, remove all the nerves and skin, pare, season them with salt,
and pepper, and sauté them in_ butter a few minutes before serving. Trim twelse slices of un-
smoked red beef tongue into half heart-shaped pieces the same size as the snipe fillets, and heat
them in a little half-glaze sance (No. 413) with Madeira wine. Have twelve croquettcs made of
blanched chicken livers, the finely chopped insides of the snipes, and the meat cut from the
thighs, also some mushrooms; the Tivers, thighs, and mushrooms to be cut into three-sixicenths of
an inch square: mix the whole with a brown sauce (No. 414), and use this preparation for making
round eroquettes one and a half inches wide by one quarter of an nch thick, dip them in beaten
ez, then bread-crumbs, and fry them a nice color. Serve scparately a financibre sauce (No. 404),
finished with the snipe carcasscs.
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(676). IMPERIAL GARNISHING (Garniture & ITmpériale).

Have a half pound or eight whole truffles peeled and cooked in champagoe; eight esealops of
foies-gras, breaded & la Villerci, and fried; sixteen pieces of fluted mushroom heads (No. 118)
cooked in butter. lemon juice and water; eight cockscomb and eight cocks™kidneys, sixieen
chicken quenelles made with a teaspoon (No. 155). Arrange the foies-gras at the end of the dish
and the remainder of the garnishing in clusters around, and cover with a little half-glaze sauce
(No. 418) and Maderia. Serve in a separate sauce-boat a financibre satce (No. 464).

(677). JARDINIERE GARNISHING (Garnituro & la Jardinitre.

The jardinitre is composed of whole Toots and vegetables, or else cut into distinet pieces, such
as carrots, turnips, string beans, cauliffower, small glazed onious, Brussels sprouts, asparagus tops
or cucumbers cut in the shape of cloves of garlic. The carrots and turnips are to be blanched,
but mot refreshed, then sautéd in butter with a little sugar, and finished cooking in beef
broth (No. 194a), just sufficient so that when the roots are done the moistening is reduced to
a glaze. The small onions to be sautéd in butter with a little sugar and let fall to & glaze; the
string beans eut in lozenges and cooked first in salted water. then refreshed and drained and
santéd in butter.  The cauliffowers to be cooked in water and eut into small fowerets, the Brussels
sprouts, asparagus tops and cucumbers cooked in salted water, then sautéd in butter. The green
vegetables should bo cooked ina copper vessel, the others in a tinned one. This garnishing
is usually arranged in clusters and served with a separate brown Madeira sauce (No. 492). For
entrées mix all the vegetables together and add to them a brown sauce (No. 414) and some fine
butter.

(678), LIVERS A LA VINCELAS GARNISHING (Garniture do Foles-Gras & la Vincelas)

For this garnishing use fat duck or geese livers, weighing from & half pound to a pound, Péri-
gueux foies-gras preserved plain may be substituted in case no fresh livers are on hand, but when
the latter ean be procared, then blanch and braise them in a mirepoix with Madeira stock (No. 419),
let them get cold in it, then cut them up into quarter inch slices, and trim them either
round shaped or into ovals or hearts. In the meanwhile preparo four ounces of peeled trffles.
eight ounces of salt, unsmoked red beef tongue, and six ounces of cooked mushrooms, cut all these
threo into eighth of an inch squares, and lay them in a Madeira sance reduced with some god
white wine, and after the preparation s cooked, let it get cold, and with it cover one sido of the
livers, and over this lay chicken cream forcement (No. 75); dredge finely chopped pistachios over
the top.  Garnish the bottom of a dish with slices of fat pork, lay the livers on top, and cover the
whole with buttered paper, set it into a moderate oven for ten minutes, and serve separately a
champague sauce (No. 443)

(679). CHIOKEN LIVER GARNISHING IN OASES OR OROUSTADES (Garniture de Foies do
Volaille en Caisses ou en Croustades.)

Choose & pound of very white, fine, and fat chicken livers, mince them well and fry them
briskly in butter, moisten with half a gill of Madeira wine and half a pint of espagnole sance (No.
414); season with salt, popper and the juice of a lemon. With these prepared livers fll some
croustades made with puff paste fragments, or else oiled cases proviously dried in the oven, gar-
nishing the bottoms with chicken and fine herb forcemeat (No. 73). Serve a half-glaze sauce
(No. 418) with Madeira separate.

(680. MACEDOINE GARNTSHING (Gamiture Macédoine).

Cut i inch squares, eight f carrots, g only the very red part,
or else use a round or oval vegetable spoon, twa to three-eighths of an inch in diameter; have cight
ounces of string beans cut into small lozenges, also six ounces of very tender turnips, prepared ex-
actly the same as the carrots: blanch these separately in salted water, keeping them slightly hard,
then lay them with a X m with salt and sugar; toss them for a.
few minutes on a brisk fire to dry well the moisture, then drain off the butter. Put on. to reduce,
two or three gills of bichamel (No. 409), stir into it a few spoonfuls of raw cream, and finally &
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few spoonfuls of root glaze (No. 403); remove it from the fire, and add to it the vegotables already
«cooked, as well as six ounces of green peas, and six ounces of asparagus tops, both previously
boiled in salted water. Finish the macédoine by incorporating into it threo ounces of fresh butter
broken up into small bits.

1681). MARROW AND OHIVES OANAPES GARNISHING (Garniture Oanapés & la Moelle et
4 la Orboulette).

Have sixteen oval shaped bread crofitons, slit them all around a quarter of an inch from the
edge, and fry them in clarified butter. Empty out tho centers, and garnish the insides with slices
of marrow previously plunged into boiling water, drained, and seasoned with salt and cayenne
pepper; dredge over the top some finely shred chives, and set them for one minute intoa warm
oven; before serving cover with a Madeira sauce (No. 492).

(682). MARROW FRITTERS GARNISHING (Garniture de Beignots do Moelle),

Cut some beef marrow in thick slices, and plunge them into boiling water, then drain and
leave them o get cold.  Dip each separate piece into bread-crumbs, then in beaten egg, and again
in bread-crumbs, and fry them a fine golden color in very hot frying-fat. A separate sauce-boat of
half-glaze sauce (No. 413) should be served at the same time.

(683). MARROW FRITTERS WITH TRUFFLES, GARNISHING (Garniture de Beignets de Moelle
anx Truffes).

Cook in white velouté stock (No. 422) for ten minutes, six marrow bones cut in six inch lengths;
let them get cold, then take out the inside marrow. Prepare a half-glaze, with an equal quantity
of jelly, ot simply put a gelatine leaf in the half-glaze, and to it add some chopped traffes; put a littlo
of this half glaze into the bottom of timbale molds (No. 3, Fig 137) set on top a piece of the marrow
sufficient to fll it half, and over the marrow a slice of truffle, and again a piece of marrow, so s to
fill the mold to within an eighth ofan inch from the top; finish with some of the sauce, then unmold,
and dip each one in beaten egg, roll in bread-crumbs, and fry, or else simply cover the marrow with
an_espagnole sauce (No. 414), containing chopped truffles, having it almost cold, then dip them
in frying paste (No. 2, No. 187), and fry them a fine color; serve a half-glaze sauce separato (No. 413).

El

(684, MATELOTE GARNISHINGS (Gariture Matelote),

These garnishings are composed of roe, milt, crawfish tails, small glazed onions, whole
mushrooms, and even truffles; they are to be dressed cither in clusters or mixed togethers if the
Iatter be desired, then cover them with a matelote sauce (No. 498), and if the former, arrange them
in distinet groups, and serve the sauce separately.

(685). MATELOTE BOURGUIGNOTTE GARNISHING (Gamiture Matelote Bourguignotte),

Eighteen crawfish cooked in a court bouillon (No. 38). Eighteen eroftons of bread cut
into half heart-shape and fried in butter. Eight ounces of small mushroom heads, eight ounces
of small onions blanched, then cooked in consommé and glazed. Eight ounces of crawfish tails,
a pint and a half of bourguignotte sauce (No. 437). Put into this sauce tho mushrooms, small
onions, and erawfish tails; dress this garnishing around the remove, and decorate the dish with
crawfish and the bread crofitons fried in butter.

(686). MATELOTE MARINIERE GARNISHING (Garniture Matelote Marinidre),
This garnishing is to be made with thirty-six small quenelles of pike (No. 90) seasoned with
«cayenne pepper, thitty-six cookod mussels, after removing the small black appendage found attached
to them, thirty-six crawfish tails, and six ounces of minced truffles. Mingle all these ingredients in a
sautoire, and cover them with a marinitro sauce (No. 497), reduced with a part of the mussel
broth.  Add butter to the sauce just before serving.

(687. MATELOTE NORMANDE GARNISHING (Garniture Matelote Normande).
To be made with cighteen cooked mussels out of their shells, cighteen medium sized blanched
‘oysters, eighteen pieces of milt & la villeroi (No. 698), to be the same size as the oysters; eighteen
medium sized cooked mushroom heads, eighteon trussed crawfish cooked in a mirepoix (No. 419),
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cighteen round crusts one inch in diamter, cut from the crusty part of small rolls, buttered and
colored in the oven. Mix in a sautoire with some Normande sauco (No. 509), the mussels, oysters,
and mushroom heads, then dress them around a remove, and garnish the outside edge with the
crofitons, the erawiish, and the milt & laVillero (No. 698).

(689). MILT GARNISHING (Gamituro do Laitances).

Sclect very fresh milts, and suppress all the sanguineous parts; soak them for one hour,
then lay them in a sancepan with some water, salt, vinegar, and parsley. Boil up the liquid,
and remove it to the side of the range, and keep it thus for twelve to fiftcen minutes in order to
have them ponched. They are to bo served either with a Colbert sauce (No. 451), or else milt
i la Villeroi (No. 608).

(680, MIRMIDONS WITH PARMESAN GARNISHING (Gamitwe do Mimidons su Par-
‘mesan),

A mirmidon is a small canclon. They are made thin and short and are filled with a special
preparation.  Pound two raw chicken fillets with an equal quantity of cooked fat livers; two or
three raw peeled truffles, and two raw egg-yolks; season this forcemeat and press it through a
sieve. Prepare a noodle paste (No. 142), roll it out into a thin, long, threo inch wide band, and
eut this band transversely into three inch length pieces; plunge them into boiling, salted water, and
let them cook for eight minutes, then remove the saucepan to the side of tho fire, to keep the
water bubbling for two minutes longer; the paste should now be done. Drain the pieces with &
<kimmer, and et them in a vessel containing tepid, salted water, then lift them out one by one
to wipe dry, and spread on the tablos cover each sepatate piece with a luyer of the propared force-
‘meat, rolled so that th edges of the paste meet, and arrange these mirmidons on the bottom of &
buttered sautoiro (Fig. 130), keoping them elose together, the edges of paste undereath; moisten to
their heighth with a tomato sauce (No. 549) ard half-glaze sauco (No. 413), reduced with two or three
spoonfuls of Madeira wine; boil the sauce, cover the saucepan and setiton a very slow fire to allow
the mirmidons to simmer from Bfteen to twenty minutes; drain, trim the ends nicely, then range
them in layers in & vegetablo dish, dusting over each layer with grated parmesan, and besprink-
ling the top with a little Madeifa sauce (No. 402).

(699). MORIL AND GIROLLE GARNISHING (Garniture de Morilles, ou do Girolles).

Wash it several waters ‘one pound of morils; cut off half of their stalks, then throw
them into boiling water, and leave them to soak awhile; change tho water, then drain them by
lifting them up with the hand and laying them on a sieve, afterward sauté them in’four ounces of
butter, adding the juice of a lemon, and let them cook for ten minutes. Moisten them with one pint
of consommé (No 189), adding a bunch of parsley garnished with thyme and a bay leaf; boil tho
whole for twenty minutes, then suppress tho parsley and drain off the broth; now add some espagnolo
<ance (No. 414), and fino herbs, and reduce it to the consistency of a light sance, to which add the
morils and serve very hot.

iralle—Cut off the stalks from two pounds of girolies and then divide them into two or four
pieces, according to their size. Wash well in several waters, then drain. Heat four ounces of
butter in a sautoire, adding the girolles and some lemon juice; moisten with a pint of bouillon (No.
157,) season with salt and let boil slowly for n few moments, then drain and put them back into
the saucepan. Reduce a pint of espagnole sauce (No. 414) with the clear part of the stock, add it
to the girolles just when serving and finish the sauce with a little chicken glazo (No. 895) and two
ounces of fresh butter.

(691, MOUSSERON GARNISHING, PRINCESS SAUCE (Gamiture de Mousserons, Sauco
Prinoesso),

An eatable mushroom growing under moss, found in woods. Cook two pounds of mousserous
under a cover, by placing them en a buttered dish, and seasoning with salt, pepper, and two gills
of white wine: cover with a bell cover, begin to cook on the fire, then finish for twenty minutes 2 &
moderate oven: drain and place the liquid in a pint of princess sauce (No. 528), reduce and when
done to perfection, add a tablespoonful of chicken glaze (No. 399), and two ounces of butter.
Roll the mousserons in the sautoire and serve.
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(692). MUSHROOMS A LA DELSART GARNISHING (Garmiture do Champignons & la Delsart)

Select twelve fine, large mushrooms, cut off the stalks and empty them partly with a vegetable
spoon, being careful not to break  them, then throw them gently into fresh acidulated water.
Chap up finely two ounces of the mushroom parings, one ounce of onions, one clove of crushed garlic,
and one teaspoonful of chopped parsley, heat well two ounces of butter in a saucepan, add the onions
to fry colorless, then the garlic, and parsley, and finally the mushroom parings after these have
reduced their moisture, put in two ounces of bread-crumbs, a pint of béchamel (No. 409), salt,
pepper, and nutmeg, stirring in four raw egg-yolks, drain the mushrooms, and fll them with
this preparation, having it slightly bomb-shaped on top, bestrew with bread-raspings, and pour
over a little butter. Lay them on a buking-tin covered with slices of fat pork, place this in a hot
oven to brown the forcemeat, and serve with a half-glaze sauce (No. 413) and Madeiri.

(698). MUSSELS BORDELAISE GARNISHING (Garniture de Moules & la Bordelaise).

Poched mussels are frequently used with other garnishings but they cun also be served alone
around small fish.

For Mussels Bordelaise.—Procure five dozen mussels, clean them well, washing them in
several waters and then cook them with some miguoette, parsley, and sliced onions, but no salt,
adding a little water. Set them on a slow fire, and when the mussels are opened, take them out
of their shells, remove the black appendage, drain, and roll them in a Bordelaise sauce with marrow
(No. 438); do not let them come to & boil, and use them for a garnishing. .

(694), NOISETTES OF VEAL AND LAMBS' FRIES GARNISHING (Gammituro do Noisottes do
Veau et d'Animelles d'Agnean).

Noisettes of Veal, are found in the shoulder of either veal or lamb; sonk and blanch them,
then cook them in a saucepan lined with bardes of fat pork and some good mirepoix stock (No.
419), let them got cold in this, and then pare them by removing all the fat parts; mix them in with
a fleurette sauce.

Fleurette Sancs is made with béchamel (No. 409) reduced with cream, into which mix finely
cut up chives and finished at the last moment with a piece of fresh butter.

Fur the Lamb's Fries Garnishing.—Split. them in two lengthwise, take them out of their
skin season each piece with salt and pepper, and roll them in flour, and afterward dip them in
beaten eggs and bread-crumbs, and fry them a fine color. Garnish with the veal noisettes the sides
of a remove, and at the ends set the lamb's fries.

(695), OLIVES PLAIN OR STUFFED GARNISHING (Garniture d'Olives Simples on Farcies).

‘Spanish olives are the best for garnishing; select the largest, and stone them with the assis-
tance of a small knife, cutting the meat around in spirals, and then remov e
Throw them as quickly as they are done into cold water; heat this up without boli
them, and add them to any desired hot sauce, being careful that they do not boil e

For Stuffed Olives.—They must be first blanched, and allowed to cool; they can either be
stuffed with a plain quenelle forcemeat (No. 89) or with & baking forcemeat (No. 81) mingled with
a little raw chicken forcement (No. 62), then thrown immediately into a saucepan containing
Tot broth, and leave them in wntil the forcemeat is well poached; they are then to be added to any
‘sance they are equired to accompany.

(696). ORONGES A LA LIVOURNAISE GARNISHING (Garniture d'Oronges & la Livournaise).
Have sixteen medium sized oronges, suppress the stalks, empty out half of the inside of the
oronges with a vegetable spoon and chop up the stalks and insides just removed; fry this in two
ounces of butter until all the moisture is evaporated and it is perfoctly dry, then add the j
one lemon and three tablespoonfuls of mushroom catsup. Let this now get cold, and_ then add
to it half its quantity of chicken forcemeat (No. 89), a tablespoonful of chopped parsley and
two tablespoonfuls of tomato sauce (No. 549): season well. Mix together and fill the oronges with
this preparation, giving them a dome-shape. Lay them on a dish garnished with a [e“ bardes of
fat pork and sprinkle over some bread raspings and grated parmesan cheese:
good sweet ol a little broth, and place it in a slack oven for twenty to thirty iheg
glaze sauce (No. 413), accompanies this garnishing.
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(697, OYSTER GARNISHING A LA TYKOPF (Garniture d'Huitres & la Tykopf),

First blanch thirty-six small oysters, then drain and wipe them on a napkin, cut away the
museles or hard parts and fill in this space with a crab eroquetto preparation (No. 879), cover the
oysters with a light coating of béchamel sauce (No. 409), with finely chopped truffles added, and
leave them in (ill they are very cold, then dip them in bread-crumbs and beaten eggs and fry them
in clarified butter.

(698, OYSTERS OR MUSSELS A LA VILLEROI GARNISHING (Garnituro d'Huitres ou de
Moules & la Villeroi),

Blanch, drain and wipe thirty-six oysters; reduce an allemande sauce (No. 407), with the
oyster liquor, adding two tablespoonfuls of cooked fine herbs, let get cold and coat the oysters with
it, leave them till very cold, and then dip them into eggs and fry them a fine golden color. For
mussels proceed the same, only first removing the black piece adhering to them; milts are to be
cooked also the same.

(699). OYSTER GARNISHING FOR SHELLS FOR PATTIES WITH MUSHROOMS (Gamiture
Huitres pour Coquilles et pour Bouchées aux Ohampignons).

The first step to take is to open the oysters, detach them from their shells, and poach them in
their own juice, after this is done, drain them off. They can be bread-crumbed and baked in their
own shells if needed whole, or in small seollop shells if they are in salpicon (No. 165), or else they
areused to garnish bouchées. To prepare them for the patties proceed as follows: Blanch thirty-two
medium sized oysters in their own juice in a saucepan, drain and dry them on a napkin, Frya
finely chopped shallot in two ounces of butter, moisten with the oyster juice, add a pint of
béchamel sauce (No. 409), reduce and then strain the whole through a tammy (No. 159), cut the
oysters into small squares and fry them in two ounces of butter over a brisk fire, and add them to
the prepared béchamel, also two tablespoonfuls of chopped mushrooms

(700, PALATE OF BEEF GARNISHING A LA MANCELLE—IN OASES—(Garniture de Palais de
Beuf & la Mancelle—en Oaisses).

After the palates of beof (No. 1326) are cooked, put them under a weight to get cold, then cut
out of them round pieces an inch in diameter, sufficient to have a pound. Set theso into a sauce-
pan with half a pound of mushrooms and four ounces of truflles both sliced and of the same
diameter as the palates, add six gills of espagnole (No. 414), one of tomato sauce (No. 549), the
juice of a lemon and one tablespoonful of meat glaze (No. 401). With this preparation fll somo.
small china cases, or elso oiled paper ones dried in the oven, dredge bread-crumbs over the tops,
also grated parmesan cheese, pour on a little melted butter and set them in the oven o brown,

(701, POLPETTE GARNISHING (Gamiture de Polpettes).

Pare well one pound of lean, raw mutton, then chop it up fine, also halfa pound of pork fat or
calf's udder. Mix well the mutton and udder together, season with salt, pepper and nutmeg and
add three whole eggs, then divide this into eighteen parts and with them make balls, roll them
in flour, dip them in beaten egg and roll them once more in bread-crumbs, smooth neatly and fry
them in clarified butter. Range them nicely around a remove.

(702). PRAWNS, CRAWFISH, URABS O LOBSTERS WITH RAW FINE HERBS GARNISHING
(Barniture de Orevettes, Eorovisses, Orabes ou Homards aux Fines Herbes Orues).

After the prawns are cooked, refresh and shell them; leave them whole and sauté them in
butter, seasoning with salt, pepper, and raw fine herbs, also the juice of a lemon. Crawfish tails
may be left whole. For crabs, take out the largest piece, from the crab, and for lobsters cut them
in escalops or slices, three-sixteenths of an inch in thickness; finish them the same s for the.
above.

(703), PROVENQAL GARNISHING (Garniture & la Provengale),
Prepare for this garnishing eighteen small stuffed tomatoes & la Provengal (No. 2335), eighteen

stuffed mushrooms (No. 692), adding to them a bit of garlic, and eighteen croquettes, made with
half a pound of minced onions blanched for ten minutes in plenty of water, then fried colorless in
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butier with their same weight of minced cooked artichoke bottoms, add an allemande sauce (No,
407), and when cold make small croquettes with this preparation, letting them be round and flat;
bread-crumb and then dip them in egg, bread-crumb again and fry them a fine color. Garnish
around the remove, with these, alternating the tomatoes, tho stuffed mushrooms, and the
croquettes.

(704). PUREE OF ARTICHOKE BOTTOMS AND JERUSALEM ARTICHOKES (Purée de Fonds
@Artiohants et de Topinambours)

Cut out two pounds of artichoke bottoms, and blanch them in salted water, drain and mince
up fine; lay this into four ounces of butter, but do not let color, then drain off the butter, and
moisten with a quart of broth (No. 189); let cook slowly until the bottoms are done, and when the
moisture is reduced, add one pint of bichamel (No. 409), and reduce the preparation once
more, but without ceasing to stir for an instant until it becomes consistent. Season, rub through a
sieve and put this purée into a saucepan to beat while stirring, but it must not boil. Just when
ready {0 serve add four ounces of fine butter. Prepare the Jerusalem artichokes exactly the same,
the only difference being that they are peeled and minced raw before frying them in butter, then
finish exactly the same as for the artichoke bottoms; all purées for garnishing, should be of such
consistency as not to spread.

(705), PUREE OF ASPARAGUS (Purée d'Asperges),

Break off the tender ends of sufficient green asparagus to obtain a pound of tops. Blanch
these in boiling, salted water in a copper basin, then drain them well and fry in a saucepan
with four ounces of butter. Moisten with a pint of broth (No. 189), and let them cook until this is
entirely reduced, then pound the asparagus in a mortar, adding a pint of very thick béchamel
sauce (No.409), season with salt and sugar, reduce the whole, press through a fine sieve, and return
the purée to the saucepan, to heat without boiling; stir in at the last moment two ounces of fine
butter.

(706). PUREE OF BEANS BRETONNE (Purée de Haricots Bretonne),

Mince half a pound of onions; set them in a saucepan with four ounces of butter, a bunch of
parsley garnished with bay leaf, garlic, thyme and salt; let fry slowly, browning the onions.
slightly. Let one pound of white beans soak for twelve hours, then boil them with two ounces
of butter added, and when nearly done, drain and pound them in a mortar with the onions, sup-
pressing the parsley; add a pint of béchamel (No. 409), two gills of double cream, and two table-
spoonfuls of chicken glaze (No. 398); press through a tammy (No. 170) and add two ounces
of butter at the very last moment.

(707). PUREE OF BRUSSELS SPROUTS (Purée de Uhoux de Bruxellos).

Blanch in boiling salted water in an untinned vessel, two pounds of well cleaned Brussels
sprouts; drain and put them into a sacepan, with one quart of broth (No. 189), two ounces of
butter, some salt and sugar; boil slowly until done and the moisture entirely reduced, then mash
them and press them through a sieve. Put the purée back into the saucepan with a pint of either
velouté (No. 415), or espaguole (No. 414), and a_tablespoonful of meat glaze (No. 401); heat it
well and finish with two ounces of fine butter just when serving.

(708, PUREE OF MILAN OR SAVOY CABBAGE (Purée de Choux de Milan ou de Savoie),

Divido a cabbage into four parts; remove the core, then blanch, drain, refresh and shred it
finely; fry two tablespoonfuls of chopred shallot in four ounces of butter, add four ounces of
minced mushrooms, a tablespoonful of chopped parsley, and some sait to season, then the cabbage,
one quart of broth (No. 194a), and two onnces of butter: let simmer until done to perfection, and
when the liquid is entirely reduced, add two pints of bichamel sance (No. 409), pross through a
sieve, and keep it very warm until serving: then add two ounces of fresh butter.

(700). PUREE OF OARROTS (Purée de Carottes),
Made with two pounds of the red part of minced earrots; blanch and then finish cooking them
in four ounces of butter without browning: moisten with a quart of velouté stock (No. 422), season
with salt and a little sugar, and let ook slowly until the carrots are tender, and the broth reduced,
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Tn case they should not be sufficiently moistened, add a little more beef stock (No. 194a), then pound
the whole in a mortar; press them through a sieve, and return this purde to the saucepan witha pint
of thick béchamel (No. 409); stir briskly, and just when ready to serve, add two ounces of fine
butter.

(710). PUREE OF OAULIFLOWER OR SEA-KALE (Parés do Ohoux-flowrs ou do Choux do Men)

Out a cauliflower weighing two pounds into four, parts, clean well, and set on to cook in a
tinned vessel with salted water and two ounces of butter; when done, drain, and put the pieces
into the saucepan to finish cooking with one quart of beef stock (No. 194a), four ounces of bread-
crumbs, salt and sugar, reduce till dry, then mash well the canliflower, adding half a quart of
allemande sance (No. 407); press throngh a sieve and keep the purée warm, stirring in two ounces
of butter just before serving.

Sea-kale is to be prepared exactly the same.

(711, PUREE OF OELERY, CELERY KNOBS AND CARDOONS (Purée de Oéleri Oéleriraves et
Oardons)

For Celery.—Blanch two pounds of white cnlrry stalks, after washing and scraping them,
drain and mince them up. Put four ounces of butter into a saucepan and when warm, add the
minced celery and let fry without coloring, then moisten with a quart of stock (No. 189),
seasoning with salt and sugar, cook and reduce this o nothing, then pound and press it through
a sieve, heat it once more, add to it a pint of bchamel (No. 409), and lastly two ounces of fresh
butter.

For the Celery Knobs.—Have two pounds of celery kuobs, cut each in four pieces, after pecling
them; blanch them in hot water, drain, return them to the saucepan with salt, sugar and two
ounces of butter, and reduce till dry, pound and rub through a sieve, add a gill of allemande (No.
407), and just beforo serving, stir in two ounces of fine butter.

Cardoons.—Mince some cooked cardoons; reduce a béchamel (No. 409) with meat glaze (Ne
401), add the cardoons and reduce the whole together for tsvelve minutes; season with salt and sugar;
rub through a fine sieve and return the pulp to the saucepan to heat without boiling and finish
at the last moment with a prece of fresh butter.

(712). PUREE OF OHESTNUTS (Purée de Marrons).

Peel one pound of chestnuts, plunge them into boiling water soasto remove the inner skin, then
Tay them in a saucepan, and moisten them to their height with white broth (No. 189), adding a stalk
of celery. Cook them with the 1id on over o moderate fire, and when soft, and the broth entirely
reduced, pound them in a mortar with two ounces of butter, seasoning with a little salt and sugar;
pass this purée through a hair or tinned brass sieve (iron sieve should not be used for passing
purdes) and return it to the saucepan to heat without ceasing to stir, but at the same time watch-
ing that it does not boil, beat in  little velouté (No. 415) and cream.

(713). PUREE OF OHIOKEN (Purée do Volaille),

Cut off two pounds of meat from a cooked chicken, suppressall the skin and nerves, and pound
the remainder with a pieco of butter and two-thirds of its quantity of very consistent boiled rice.
Strain through a tammy (No. 170), and set this purée in a saucepan, season, add to it two spoon-
fuls of good, well reduced and thick velouté (No. 41), and heat it without allowing it to boil,
and without ceasing to stir; incorporate into it at the last moment two ounces of fine butter.

(714), PUREE OF OUCUMBERS (Purée de Goncombres).

Peel the cucumbers and suppress the seeds; weigh two pounds of them after they are pared,
blanch them for a few minutes in boiling, salted water, drain well, mince and fry them in four
ounces of butter, then moisten with sufficient stock (No. 189), to cover, and let them cook
and reduce until all the broth is absorbed. Pound them in a mortar adding a pint of very thick
Déchamel (No. 409), press through the sieve and heat the purde, adding two ounces of fine butter
Just before serving.
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(715). PUREE OF FLAGEOLET, LIMA OR BROAD BEANS (Purée de Haricots Flageolets ou de Lima,
Foves de Marais)

Wash two pounds of flageolet beans, and then cook them in six quarts of salted water to which
Tas been previously added two ounces of butter; when done, drain and pound the beans in the
‘mortar, then put them into a saucepan with one pint of very thick béchamel sauce (No. 409), and
tuwo tablespoonfuls of meat glaze (No. 401); season with salt, sugar, and red pepper, pass the
wholo through a sieve, and heat it again without boiling. Should the purée be too thick, add a
Tittle cream, and just before serving, two ounces of fine butter.

‘Lima beans, broad beans and fresh white beans, are to be prepared and finished exactly the same.

(716). PUREE OF GAME (Purée de Gibier.

Remove ono pound of cooked meat from either partridge, snipe, hare, grouse o wild duck,
suppress all the skin and nerves, and pound the rest with a piece of butter, then rub it through a
siove. Put this pulp into a saucepan, season it with salt, red pepper, and nutmeg, and mix in half
& pint of reduced and very thick velouté (No. 415), if for white game, or a brown sauce (No. 414)
for brown game; heat it without ceasing to stir and without letting it boil, and just when ready to
serve, add two ounces of fine butter. Should a very thick purée be required, then pound the
meats with a quarter of its quantity of boiled and very cousistent rice, or else with some cooked
game forcemeat (No. 62).

(717). PUREE OF GARLIO (Purée d'Aill
Peel half a pound of garlic; cook it in plenty of salted water in a covered vessel, then
drain and wipe off the moisture. Fry it for a few minutes over a brisk fire in a pan, with two
ounces of butter, season with salt and pepper, and take it off and pound it; mix in a few
spoonfuls of good, consistent bechamel (No. 409), and set this purée into a saucepan; heat it well
without boiling; just before serving stir in a piece of butter and a little melted glaze (No. 401).

(718), PUREE OF KOHL-RABIS (Purée de Choux-Raves).

Cut these vegetables in four, peel and blanch them for ten minutes, and finish cooking them
in one quart of broth (No. 189); season with salt, and when the moistening is reduced, pound’ the
kohl-rabis, adding to the pulp two pints of reduced velouté (No. 415), and two gills of cream;
press well through a tammy (No. 170), and just when serving stir in two ounces of fresh butter.

(719), PUREE OF LENTILS WITH OREAM (Purée do Lentilles & la Ortme).

Pick over and wash a pound and a half of lentils; place them in a saucepan with one quart of
Broth (No. 194), a bunch of parsley garnished with thyme and bay leaf, two ounces of blanched
salt pork, one onion with a clove in it, and a few sliced carrots; when done, remove the pork,
parsley, and carrots, and drain‘the lentils; pound them in a mortar, season with salt and nutmeg,
and dilute the pulp with a gill of béchamel (No. 409) and cream, and add an ounce of butter when
ready to serve.

(720). PUREE OF LETTUCE (Purée do Laitucs).

Clean and remove the greenest leaves, and use the whitest of six lettuce heads (having two
pounds after this is accomplished); blanch them in boiling salted water, then drain, and press them
well to extract all the liquid; put them into a sancepan with one quart of broth (No. 104x), some
salt and sugar, and two ounces of bread-crambs; let the lettuce cook, reduce the liquid entirely,
then pound it in a mortar, adding onc pint of velouté (No. 415), and one tablespoonful of meat
glazo (No. 401). Pass all through a tammy (No. 170), heat the purée and just when prepared to
serve, incorporate into it two ounces of fresh butter.

(721), PUREE OF LOBSTER (Purée de Homard).

Have two pounds of cooked lobster meat; pound it in a mortar with four ounces of butter,
season with salt and red pepper, and rub through a sieve, stirring into the pulp six gills of well
Teduced béchamel (No. 409), heat it well, und just when about serving beat i two ounces of fine
lobster butter (No. 580); color It a pale red.
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(722). PUREE OF OULTIVATED AND WILD MUSHROOMS AND MORILS (Purée de
Ohampignons Oultivés et de Prairies ot de Morilles),

For the Cultivated Mushroom Purée.—Peel a pound of mushrooms, wash them properly, and
mince them finely, then put them into & saucopan with four ounces of butter, let them cook
ona slow fire, and when nearly done, moisten them with two gills of velouté (No. 413), and
the juice of  lemon. Pound and pass them through a sieve, return them to the saucepan to heat
without boiling, and finish with two ounces of fine butter.

Purée of Wild Mushrooms.—Peel a pound of wild mushrooms, eut them up into squares and
cook them in water, butter and lemon juice, in a saucepan closed hermetically; drain and pound to-
convert them to a paste, mixing in half their quantity of poached quenelle forcemeat (No. 89).
Add a few spoonfuls of very thick béchamel (No. 409), and season with salt and sugar; press
throngh a tammy, st the purée into a saucepan, and heat it well without boiling, and before
serving stir in a little fine butter, and some eream should the purée be too thick.

For the Morils.—Have two pounds of them; cut off tho stalks and divide them in two; wash
them in tepid water changing it several times, and when clean, drain, and mince them well. Wash
them again in tepid water, and drain once more. Heat four ounces of butter in a sautoire, add
the morils with lemon juice, and moisten with one pint of broth (No. 189), salt, and
pepper; let boil for ten minutes, drain and pour off the top of the broth, Pound the morils,
moisten them with this broth, adding a pint of béchamel (No. 409), a spoonful of meat glaze (No.
401), and heat it well without boiling, finishing with two ounces of butter.

(723, PUREE OF WHITE ONIONS SOUBISE AND PUREE OF ONIONS, BROWN (Purée d'Oignons
Blanos Soubise ot Purée d0ignons Brane),

For the first purée, mince a pound and a half of white onions, plunge them into boiling, salted
water and let them parboil for ten minutes, drain them well and put them into a saucepan over a
slow fire fo allow the moisture to evaporate, add a little good stock and let reduce till dry, then
pour in a pint of well thickened béchamel (No. 409), and reduco the prepatation over a brisk fire
until it becomes consistent. Season with salt and sugar, pass through a sieve and return it to the
saucepan and heat the purée without letting it boil, adding a little melted meat glaze (No. 403).

To make the brown purée, abstain from parboiling the onions, but instead, fry them very
slowly until they assume a fine color, then mingle in a little espagnolo (No. 414), and reduce till
consistent; strain the purée, heat it once more and add to it a little melted glaze (No. 400).

(724). PUREE OF SPLIT PEAS (Purée do Pois Secs).

Wash well and drain one pound of dry split peas, set them in a saucepan with two quarts of
velonté stock (No. 422), seasoning with salt and sugar, and adding half a pound of onions, a bunch
of parsley garnished witha bay leaf, and twoounces of butter. Cook slowly, suppress the parsley,
then drain and pound the peas in & mortar with & pint of béchamel (No. 409) added, press the
whole through a tammy (No. 170), heat it well again, and just before serving incorporate into the
purée two ounces of fine butter.

(725, PUREE OF POTATOES (Purée do Pommes de Terre).

Peel and wash two pounds of medium sized potatoes, put them into a saucepan with sufficient
water to cover, and a little salt, let them boil till soft, then drain off the water and cover them
with a wet cloth, set the lid on the saucepan and put them into a slack oven for twelve minutes to
steam.  (They may be cooked by steam for balf an hour. which is always preferable to boiling in
water.) Rub them either through a sieve or pass them through the machine (Fig. 99a), and put
this purée back into the saucepan; season, add a httle sugar, then heat it up without boiling,
stirring in half a pint of eream and two ounces of fine butter.

(726. PUREE OF SWEET POTATOES (Purée ds Patates).

Suppress the ends of a pound and a half of small sweet potatoes, pecl and cut them into
pieces and fry them in some butter, moisten them to their height with stock (No. 189), and
‘when the potatoes are done and the moistening reduced, pound them in the mortar, seasoning with
salt and nutmeg. and adding a gill of cream.  Pass this purée through a tammy (No. 170), heat it
up well, and before serving, stir in two ounces of fine butter.
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(727, PUREE OF PUMPKIN (Purée de Courge).

Peel and ent a pound of pumpkin into three-quarter inch squares; fry them in four ounces of
butter, then moisten them to their height with some stock (No. 194a), adding salt and sugar, and
when thoroughly done and reduced, mash them well with half a pint of allemande sauce (No. 407),
pass through a sieve, return to the saucepan, heat well, and just before serving, stir in two ounces
of fine butter.

(728). PUREE OF SORREL (Parée d0seille),

Pick and elean well one pound of sorrel leaves, and put them into a saucepan with a gill of
water and some salt; dissolve while stirring with a spoon, and then pour it into & colander so as to
drain it properly; now rub it through a_sieve. Prepare a little blond roux (No. 163) with one
ounce of butter and the same of flour, add to it the sorrel, and let it ook in thisfor a few moments
without ceasing to stir; moisten with a little good gravy; let the pure reduce, and just when
ready to serve, mix in a little fine butter and some meat glaze (No. 402).

(729, PUREE OF SPINACH OR OF OHICOORY (Purée ﬂ'ﬁpinldxm do Ohioorée,

Pick and wash the spinach leaves until very clean, having two pounds after this is done; cook
them in boiling, salted water, and when they crush easily between the fingers, drain, refresh and
drain_them once more by pressing them well so as to extract all the water. Pound fhom
thoroughly in & mortar, set them in a saucepan to heat, and season with salt, nutmeg, and sugar;
stir in a pint of velouté (No. 415), and two spoonfuls of meat glaze (No. 402), and strain through
a fine sieve; return them to the saucepan to heat well and just when ready to serve incorporate
into the purée four ounces of fiue butter.

‘The chiccory is to be prepared exactly the same as the spinach.

(730, PUREE OF TOMATOES (Pusée de Tomates),

Cut in halves and press well, half apound of tomatoes; fry two ounces of minced onions in two
ounces of butter without browning, then add the tomatoes, and cook till done, drain them well on
abair sieve, press them through, and put this purée into a saucepan to heat again, stirring in
three ounces of kneaded butter (No. 579). Just before serving add two ounces of fresh butter.

(731). PUREE OF TRUFELES AND PUREE OF TRUFFLES WITH RICE (Purée de truffes ot
Purée do Truffes au Riz),

Peel a few good, raw truffles, half a pound in all; put the peelings into a saucepan with somo.
Madeira wine, cook them for a few minutes to extract the essence, then strain. Grate the truflles
and set them in a saucepan with a pint of béchamel (No. 409), and let them cook for five minutes,
adding four ounces of poached quenclle forcemeat (No. 89).  Pound and rub the whole through a.
sieve; reduce the truffle essence with half a pint of half-glaze sauce (No. 413), incorporating into
it slowly a few spoonfuls of melted glaze (No. 402), and when sufficiently succulent and thick,
pour it into the purée, heat this without allowing it to boil, remove it from the fire when ready
to serve and stir in two ounces of fine butter.

Purée of Truffies with Rice.—Mince half a pound of cooked truffles, and then pound them
with a quarter of a pound of rice boiled in white broth until very dry; season with salt, cayenne,
and nutmeg, and pound this in a mortar adding one gill of velouté (No. 415), and a little cream.
Press through a tammy (No. 170), heat, and finish with two ounces of fine butter,

(732). PUREE OF TURNIPS (Puréo de Navets).

Peel, wash and mince two pounds of turnips; parboil them for ten minutes in boiling salted
water, drain, and fry them colorless in four ounces of butter; moisten with a quart of white stock
(No. 422), seasoning with salt and sugar, and let cook slowly until the moistening be entirely re-
duced, when they are done pound them, adding two pints of thick béchamel (No. 409): pass through
a sieve, and warm the purde again, incorporating into it, two ounces of fine butter just before
serving.
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(733). OHIOKEN OR GAME QUENELLES MOLDED IN A SPOON (Quenelles de Volaille et Gibier
Moulées & Ia Cuillére),

To make these quenclles use either chicken or game quenelle forcemeat (No.89); prepare them
as described in No. 155, Dress them around a remove. and cover with either a half-glaze sauco
(No. 413) made with the essence of gamo or else with velouté (No. 413). These quenclles ean
also be used by covering them with Villeroi sauco (No. 518), then bread-crumb and fry them to
a fine color.

(734), FISH QUENELLES MOLDED, POOKET CHICKEN QUENELLES, OHEESE QUENELLES
(Quenelles de Poisson Moulées, Quenlles de Volaille & la Pocke, Quenelles au Fromage).

Use fish cream foreemeat (No. 70), finish exactly as quenelles in molds (No. 154), filling the
center with a salpicon (No. 116) composed of mushrooms, truflles or shrimps mingled with alle-
mande sauce (No. 407), serving allemande with mushroom essence (No. 408) apart.

Decorated Quenelles, can be prepared in another manner for these see decorated quenclles in
Flementary Methods (No. 154), using a salpicon as for the above and serving the sauce
separatel

Pocket Quenelles or else with a Cornet.—Mix half fish quenelle forcemeat (No. 90), and halt
fish cream forcemeat (No. 76), then make the quenelles which are used generally for soups (No.
239). These can also be made of game (No. 91) or chicken forcement (No. 89).

(Cheese Quenelles.—Pour into a saucepan three gills of water, three ounces of butter, a little
salt and sugar; boil, then incorporate seven ounces of sifted flour, work it well until dry, add
enough eggs to bring the preparation to the consistency of forcemeat, two ounces of grated par-
‘mesan, and six ounees of lean ham cut in small eighth of inch squares; roll this paste on a floured
table into half inch diameter strings and cut them into half inch lengths: roll each one olive
shaped, flatten to half, plunge them iuto boiling water, and poach for ten minutes without boiling;
drain in a colander, then on & cloth. Range them in & vegetable dish in layers, bestrewing each
one with grated parmesan, and basting with not too thick béchamel (No. 409), reduced with cream;
cover and dredge the top with grated parmesan, then bake for fifteen minutes in a slack oven.
Serve this garnishing with a remove of roast beef or mutton only leaving it in the vegotable di

(736). GODIVEAU OF VEAL, OF PIKE, OHIOKEN OR GAME QUENELLES (Quenelles de
Godivean de Vean, de Brochet, de Volaille ou de Gibier).

Prepare the quenelles either with veal (No. 85) pike (No. 83) or else of chicken godiveau
(No. 82), young rabbit or any other game. Divide it into several parts, then roll into strings
three-quarters of an inch thick on to a table dredged with flour and cut them into inch
Tengths, roll and lengthen to the shape of a quenelle an inch and a half long. Poach in boiling,
salted water. Veal godivenu quenelles are covered with Madeira Spanish sauce (No. 414), thoso
of pike with béchamel (No. 409), thoso of chicken with supréme (No. 547) and those of gume with
demi-glaze (No. 413).

(736 RAMISOLLE GARNISHING (Garniture de Ramisollss).

Soak fourteen ounces of fresh bread-crambs in some milk for one-half hour, then extract well
all the liquid. Remove the skin from eight ounces of eooked chicken meat, eight ounces of
raw chicken livers and three ounces of truflles; all being finely chopped up. Fry in one ounce
of butter, a tablespoonful of chopped shallots or onions, before they attain a color, add to
them the raw chicken livers and fry both together, then throw in the chicken and trufiles, season-
ing with salt, pepper and nutmeg, and lastly add the bread-crumbs, let it all get very hot, then
ool it off slightly and beat in six egg-yolks. Lay this preparation betseen two pancakes, cut into
desirable pieces, dip them each in beaten ogg, roll in bread-crumbs and fry. A Madeira sauce
(No. 492) accompanies this garnishing.

(737). RICE GARNISHING INDIAN STYLE AND WITH BUTTER (Garniture de Riz d 1Tndienne
et au Beurre),

Rice makes an excellent garnishing, and is adapted for the use of many meats, fish, poultry
and game. Fat rice is served-with poultry, and is merely rice cooked in chicken broth or soup
stock (No. 194a), slightly fat; it should be rather more consistent than otherwise, but at the same
time tender or soft; it s finished with a little nutmeg, and sometimes with a handful of grated
‘parmesan cheese.
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Rice, Indian Style, is served likewise s a garnishing for chicken or veal, and is prepared
with fine Tndian rice, its grains being long, white and whole; in case none of this can be procured,
then take Oarolina rice. Plunge it into 4 bountiful supply of boiling water after picking and
washing it, axd as soon as it no longer cracks between the teeth, then drain it through a colander,
and wash it off with salted tepid water, spread it over alarge sieve, cover with a cloth, and leave it
to dry for a few moments at the oven door, then dress it in a vegetable dish, cover and serve.

Rice with Butter.—Blanch some rice for five or six minutes, drain and wash it off with tepid
water, then leave it to dry on a cloth. Put two spoonfuls of chopped onion_into a saucepan, leave
it to fry in some butter, and then add to it the rice; when it is very hot, moisten with white stock
(No. 194a), and leave it to finish cooking on a good fire, keeping it slightly firm, set it to smother
for a few moments at the oven door, then remove it, and beat up into it with a fork, a good sized
piece of butter. Dress the rice in @ vegetable dish, cover it with a small napkin previously
dampened in Lot water, put the cover on the dish and serve.

(738, RIOHELIEU GARNISHING, ANCIENT AND MODERN (Garmiture Richelien, Ancienne et
lerne).

Ancient.—Fightoon medium sized onions (each one weighing an ounce), stuffed with chicken
forcemeat & la Soubise (No. 89). Six ounces of coek’s-combs, eight ounces of escalops of foies-gras.
(No. 2279). To be served with champagne sauce separate (No. 445).

Modern.—Six ounces of pear-shaped blanched carrots, six ounces of cauliflower, six ounces of
green peas, six ounces of string beans, six ounees of asparagus tops, six ounces of potato balls, six
ounces of mushrooms, eight stuffed lettuces and eight stuffed tomatoes. Dress these in separate
groups and serve separately a demi-glaze sauce (No. 413).

(739), PIEDMONTESE RISOT GARNISHING (Garniture de Risot Piémontaise).

Risot can be employed either as a soup or & garnishing; the manner to prepare it is most
simple. Put into  saucepan two spoonfuls of chopped up onion, let it fry to a niee golden color
in some butter, and_add to it a pintof clean but unwashed Piedmont rice; cook it for two minutes
while stirring, and then moisten with three pints of broth, cook it again for twenty minutes without
touching it: by this time the rice onght not to be too much done, but the liquid nearly all absorbed:
remove it from the fire, and finish simply by incorporating into it about a quarter of a pound
of goad butter, a very little at the time, using a two pronged fork (Fig. 175) for stirring, and two
handfuls of grated parmesan cheese, also some cayenne pepper. If the rice be of good quality
and properly cooked, it requires no further seasoning; cover it for five or six minutes, and then
dress it in a vegetable dish, and dredge over some more parmesan. Risot prepared in tius way
may be placed in large timbale moids, or else ina border mold, first brushing the inside over
with some melted glaze. 1f desired the cheeso may be served sepurately instead of mixed with
the rice.

(740), ROTHSOHILD GARNISHING AND 00CKS-KIDNEYS VILLEROT (Gamiture Rothschild et
Rognons de coq & I Villerod.

This garnishing is composed of eighteen kidneys & la Villeroi, nine game quenclies made in &
dessertspoon (No. 15), nine escalops of sweetbreads, nine escalops of smoked ham cut from the
Jean part and pared into half-hearts, nine escalops of foies-gras the same shape and size as the ham,
and cighteen small whole trufis, Dress these ingredients in clusters, and serve with a_brown
Madeira sauce (No. 492), o which has been added a little game glaze (No. 308), one-balf to be
poured over the garnishing, and the rest to bo served separately. Serve the cocks™kidneys apar.

Cocks*Kidneys Villeroi.—Simply poach the kidneys by putting them into a colauder, and
‘plunging into boiling water until they are poached and firm, then drain and cover with a Villeroi
sauce (No. 560), let get cold, dip them in beaten eggs and bread -crumbs, and then fry to a fine
color, and serve on & folded napkin with & bunch of fried parsley on top, and quartered lemons
around.

(741). SALPICON GARNISHING (Garniture Salpicon).

A salpicon is composed of several meats cut in three-sixteenths to one-quarter inch dice,
and combined with trufles and mushrooms trimmed exactly the same. It is used either with
a brown espagnole sauce (No. 414), or if a white sauce is desired, with a velouté (No. 415),
or an allemande (No. 407). ~The salpicon should be mixed with the sauces mentioned in ench recipe.



350 THE EPICUREAN.

(742). SALPICON GARNISHING, COLUMBIAN (Garniture Salpioon, Oclombicnne).

composed of sixteen ounces of mushrooms, four ounces of roast game fillets, six ounces of
Iambs’ fries. and if for fat, uLu L\nnuuéw sauce (No. 464), and if required for lean, use twelve
blanched and well drained o in pieces and sautéd in butter, with six ounces of mush-
Tooms, six ounces of salmon Den 1 hum-r, and with these use a lean financibre sau

(743). FAT LIVER SALPIOON (Salpicon de Foies-Gras),
Braise fourteen ounces of fat duck’s or geese livers in a matignon (No. 406) (this is their
weight after being cooked), leave them to get cold, and then cut them up into small dice, also four
‘ounees of truffles, and two of ham. Serve with a half.glaze sauce (No. 413).

(744). FLAVIGNAN SALPICON (Salpicon & la Flavignan),

Stir into a pint of Flavignan sauce (No. 466), two ounees of spinal marrow and three ounces
of brains cooked in acidulated water, seasoned with salt and whole peppers and garnished with
aromatic herbs, thyme, bay leaf, parsley leaves, and onions. Boil together for fifteen minutes,
then let them get cold in this broth, afterward entting them in quarter of an inch squares. Have
also four ounces of braised sweetbreads cut in squares; four ounces of cooked ham, and four ounces
of cocked mushrooms, all prepared the same.

(746). HUNTER'S SALPICON (Salpioon au Chasseur).
Is composed of rousted game breasts cut in three-sixteenth inch dico pieces, truffles cut the
same, as well as mushrooms and ongue, aud chioken livers out p i - quarter inch pleces,
mixed with a Hunter's sauce (No. 480)

(746) LOBSTER, SHRIMP OR ORAWFISH, WITH MUSHROOM OR TRUFFLE SALPICON

(Salpioon de Homard, dForevisses ou do Orevettes, aux Champignons on aux Traffes),

Take from the thicl art of the tails, sixteen ounces of cooked lobster meat, or
shrimps, or crawfish, and four ounces of mushrooms, both cut in small three-sixteenths of an inch
dice; have one pint of béchamel sauce (No. 409), reduced with cream and thickened at the last
moment with two ounces of fresh butter.

h Truffles—Suppress the mushrooms and add two ounces of trufles cut the size and
shape as the mushrooms.

(747). MONTGLAS SALPIOON Salpicon & la Montglas),

Made with four ounces of trufles, eight ounces of mushrooms, e.gm ounces of red beef tongue
and eight ounces of chicken or game livers, all eut into small sticks; if needed for a white salpicon
garnishing, then mix these with either a velouté (No. 413), or mqm»m» sance (No. 547), or alle-
‘mande (No. 407), and if for brown then use espagnole (No. 414), or chicken glaze (No. 808), with
essence of mushroom (No. 892).

(748, PALERMITATNE SALPICON (Salpicon & la Palermitaine).
To be prepared with five ounces of small macaroni cat in half inch lengths, five ounces of part-
ridge breast, five ounces of artichokes in quarter inch squares, and three of ham in three-sixteenth
inch squares; all these ingredients to be mixed with a turtle sauce (No. 552).

(749). PREVILLOT SALPIOON (Salpicon & la Prévillot).

Have eight ounces of fresh raw mushrooms, twelve ounces of egg-plant and one ounce of
‘onions all eut into small squares; place three ounces of butter in a saucepan to heat, then lay in the
onions to fry lightly first, add the egg-plant and later the mashrooms with a mite of garlic.
Moisten with a half.glaze sauce (No. 418) and white wine, despumate, reduce and lastly add some
chopped parsley.

(750). REGENOE SALPICON (Salpioon & Ia Régonce).

For Lean.—Use four ounces of traffles cut in three sixteenth inch squares, six ounces of mush-
Tooms eat the same, six ounces of crawish tails likewise cut in three-sixteenth inch pieces, four
ounces of milt, and four ounces of very small bead-shaped fish quenelles, all.to be combined with
a lean régence sauce (No. 532).
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For Fat.—Five ounces of braised sweetbreads, five ounces of chicken livers and five ounces of
mushrooms, all these to be cut in three-sixteenth ineh squares, five ounces of small bead-shaped
chicken quenelles (No. 154), and four ounces of truffles cut the same as the other ingredients; to
be used with a fat régence sauce (No. 512).

(751). ROYAL SALPTOON (Selpicon & la Royale),

For Pat.—Ten ounces of mushrooms cut in three-sixteenth inch squares, ten ounces of white
chicken meat cut the same, and four ounces of truffles eut the same. To be used with a fat
supréme sauce (No. 547).

For Lean.—Ten ounces of lobster, ten ounces of mushrooms aud four of truffles, all cut up in
three-sixteenth inch squares, mixed with a lean béchamel sauce (No. 411), finished at the last
moment with erawfish (No. 573) or lobster butter (No. 580) and cream.

(759, TURBIGO SALPIOON (Salpicon & la Turbigo.

Have cight ounces of artichoke bottoms cut in one-quarter inch squares and the same of braised
ducks' livers cut the same size, and cooked in a mirepoix (No. 419 with four ounces of three
sixteenth inch squares of truflles. A fine strained tomato sauce (No. 549) mixed with twice its
quantity of velouté (No. 415) and thickened with cream and egg-yolks.

(763). TURTLE SALPICON (Salpioon Tortue),

For Fat.—Four ounces of traffles cut in three-sixtoenth inch squares; ten ounces of the gela-
tinous part of calf's head cut in quarter inch squares, six of sweetbreads the same, and four of
tongue also eut in three-sixteonth inch squares. Mix with a turtle sauce (No. 552).

For lean.—Four ounees of truflles cut in three-sisteenth inch squares, ten of green turtle eut
in one-quarter inch squares, six of mushrooms cut in three-sixteenth inch squares, and four
ounces of hard boiled egg-yolk quenelles, in the shape of small beads, a turtle sauce (No. 552)
with tomatoes sauce (No. 549) prepared lean.

(754), SAUSAGE GARNISHINGS (Garnitures de Sancisse).

Targe broiled sausages one and a quarter inches in diameter are served as a garnishing, after
removing their skins and cutting them across into quarter inch thick slices.

For C)u’pahzla Garnishing use small thin sausages an inch and a half long sautéd and served
with Madeira wine.

For_ Lubeck Garnishing, fry them in the pan with some chicken fat and use with a thick
gravy (No. 405).

Strasburg Smoked Sausages are small smoked ones poached for a few minutes in boiling
water and served without any sauce whatever.

(756). SOALLOP SHELLS FOR RELEVES GARNISHING (Garituro de Goquilles de Pétoncles ou
Ooguilles 8t Jacques Pélerines Pour Relevés),

‘These shells must be chosen the smallest kind and of equal size. They may be filled with a
preparation for shells, St. Jacques (No. 1074), or havraise (1075), or brestoise (1874); smooth well
‘the tops, dust over with white bread-crumbs and a little grated cheese, besprinkle with a little
butter and bake them in a hot oven. This garnishing is easy to serve, and has one great
advantage; that of being able to prepar it in advance.

{766). SPANISH SWEET PEPPERS SAUTED, GARNISHING (Garniture de Piments Doux
dBspagne Sautés.

These peppers are imported from Spain or Havana; select those that are fresh and with thick
meat. Put them on the broiler or in the oven, until they soften, and the skin peels off, remove,
and open them; suppress all the hard parts and skin; sauté them in oil with some chopped onions
and mushrooms, seasoning with salt, pepper, and fine herbs. I fresh Spanish sweet peppers cannot
be proenred, then take the preserved oncs; they are already prepared in cans and only need
draining to have them ready for use,
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(757, SPINAL MARROW GARNISHING (Garniture d'Amourettes).

Calf’s spinal marrow is preferable to beef’s. Put three pounds of calf’s spinal marrow to
soak in cold water for three hours, changing the water cach hour; then remove the thin sanguineous
skin covering them and trim them, Cook them for a few minutes in a little salted water with some
vinegar, parsley leaves, thyme, bay leaf, whole peppers, and sliced onions; pour it all into a bowl
and let the marrow get cold in the stock, then cut them up into pieces two inches long. Bread-
crumb half of these, dip them in egg, and fry them until they acquire a good color. Drain and
wipe well the other half, sauté them in_butter, seasoning with salt, pepper, and fino herbs. A
Colbert sauce (No. 451), accompanies this garnishing served in a separate sauce-boat.

(768). STRAWS OHEESE GARNISHING (Garniture de Pailles an Fromage),

Prepare seven ounces of flour, four ounces of butter, and four ounces of grated cheese, four
tablespoonfuls of raw eream, two egg-yolks, a dash of cayenne, and a grain of salt. First rub well
between the two hands, the butter and flour, 50 as to have them sandy; then lay this in a ring on
the table, and into the center pour the croam, egg-yolks, cheese, pepper, and salt; make the dough
using for this purpose the blade of a knife so as not to heat the paste, and when well mingled, roll
it out into a square picco the thickness of one-eighth of an inch. Cut this into bands two
and three-quarter inches wide, and cut these again across into ribbons as wide as their thickness;
roll them with the hands on the floured table to give each one a round shape, then range them at
onee on to a buttered baking sheet, clip off their ends together %0 as to have them all of equal
length, and egg the surfaces. Cook these straws for seven or eight minutes in a slack oven, then
take them out and detach them from the sheet with the blade of a knife, and return them at once to
the oven to finish cooking, a few minutes being sufficient for this purpose. Serve them on folded
napkins.

(750). SMALL SWISS OHEESE SOUFFLE GARNISHING (Garniture de Petits Soufiés au Fromage

Butter twelve hollow tartlet molds; fill them to almost their height with a cheese soufié
preparation (No. 2084) not too light. Range these molds in a sautoire with a little hot water, and
let them poach in a slack oven for sixteen to eighteen minutes without allowing the water to boil.
After removing them from the oven, unmold on a deep buttered silver dish; dredge over some
grated parmesan cheese in sucha way that the tops of all the small loaves are well covered; a quarter
of an hour before serving, pour over some good raw cream so that they float in the liquid to about
half their height, then place them in a moderate oven to let them absorb the cream,
souffiéing them slightly and coloring them ‘at the same time. Serve the instant they leave the
oven.

(760). TARTLETS A LA PARMENTIER (Tartelettes & la Parmentier)

Roll out thin some timbale paste (No. 10, and line some small hollow tartlet molds. Pre-
pare a little purée of potatoes the same as for Duchess potatoes (No. 2785), keeping it rather stiff,
and mix with it egg-yolks, butter, and parmesan cheese; with this fill the tartlet molds, having
previously pricked the paste with the tip of a small knife, press the potatoes down well and smooth
the top; butter it over, and besprinkle with grated parmesan, then put them into & moderate oven
to cook.  Unmold and serve.

(761). TARTLETS OF NOQUES WITH PARMESAN GARNISHING (Garniture de Tartelettes do
Noques an Parmesan),

Line some large tartlet molds with fine paste (No. 135) and prick the paste. Prepare a pate-i-
chou with cheese (No. 182), lay it on a floured table and divide it into several picces; roll them with
the hands into strings the thickness of macaroni, then cut them across mto pieces the same length
as their thickness; place them on a sieve containing a little flour, and toss them 5o that they form
into small balls, then plunge these balls into boiling, salted water. Let the water boil up twice,
set them on one side of the range until the paste is weil poached, and then drain them through a
colander. Put on the fire to reduce two or three gills of good béchamel (No. 409), incorporating
into it slowly a few spoonfuls of mushroom broth and some raw cream; when well thickened
flnish with few spoonfuls of melted glaze (No. 402), take it from the fire and throw in the noques;
let simmer for five mnutes on a very slow fire, and then add butter and parmesan cheese, and &
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little grated nutmeg, fil the fartlet molds with this preparation; smooth the surface neatly and
dredge a little parmesan on top, bake them in the oven for a quarter of an hour, unmold the
tartlets and serve them exceedingly hot.

(762). POLENTA TARTLETS (Tartelottes do Polenta).

Boil a quart of water, then add to it three-quarters of a quart of polenta letting it fall like
Tain into the boiling liquid. Cook it on the fire while stirring unceasingly, and incorporate into it,
three ounces of butter, three ounces of parmesan and six egg-yolks. ~Fill small tartlet molds lined
‘with fine paste (No. 185) with this preparation, leaving a hole in the center and filling it in with
salpicon previllot (No. 740); cover the whole with polenta, smooth the top, besprinkle with butter
and dredge over grated parmesan, and then cook them nicely in a moderate oven.

(763). SEMOLINO TARTLETS (Tartelettes & la Semoule),

Lino somo tartlet molds with fine paste (No. 133), cook in a pint and a half of bouillon (No.
187), half & pound of semolino, with two ounces of butter, the same of grated parmesan and two
wholo eggs, and fill the molds with this preparation, leaving an empty space in the center fo il
in with & Columbian salpicon (No. 743), cover over with some semolino preparation, pour over
some butter, bestrew grated parmesan on top and cook in a slow oven.

(764, SPINACH TARTLETS (Tartelettes aux Epinards

Line the small tartlet molds with a thin foundation paste (No, 185), prick the bottom, pick
and‘wash one pound of spinach, parboil it in salted water in an untinned copper vessel, aud
when the leaves crush easily between the fingers, drain, refresh and drain it once more, press it
well between the hands to extract all the water, and weigh one pound of it, then chop it up
finely, and put it into a saucepan over a quick fire with four ounces of butter added, leave it to
dry for a few minutes, then thicken it with one tablespoonful of flour, moistening with two gills of
cream. When cold add two ounces of parmesan, two ounces of butter, eight egg-yolks and four
whites beaten to a stiff froth; mix together thoroughly and fill up the molds; finish cooking them
in a slack oven.

(765). TARTLETS WITH CREAM AND PARMESAN GARNISHING (Gamiture de Tartelottes a la
Oréme au Parmesan),

Roll out a timbale paste (No. 150, very thin, and with it line some large, flat tartlet molds;
prick the bottom paste and strew over some grated parmesan cheese, and in the center of each one
lay a small pat of butter. Beat up m a bowl, five raw egg-yolks, dilute with one pint of raw cream,
add a grain of salt, a pinch of flour, a pinch of sugar, some pepper, strain, and add a handful of
grated parmesan; then pour it into the lined molds so as to fill them up, set these molds on a
baking sheet, and push them carefully into a slack oven to let cook for fifteen minutes, more or
less according 1o the size of the molds; leave them at the warm oven door for five minntes,
then unmold quickly and dress them on folded napkins or around a remove.

(766). TOULOUSE GARNISHING (Gamiture Toulouse).
Have eight ounces of truflles cut either into balls or else minced, and cooked in a little Madeira
dd to theso truffles, sixteen mushroom heads, exght turned and the other eight fluted
(No. 118) twelve protty cocks™combs, and twelve cocks™kidneys. Dress in clusters both the trufiles
and the other mgredients, and cover the whole with a buttered velouté sauce (No. 415) or clear
chicken half-glaze (No. 889). Serve separately some of the same sauce.

(767). TRUFFLE GARNISHING (Garniture de Truffes).

Raw truffles o be used whole for garnishings should be first peeled, then cooked for eight or

ten minutes in some good Madeira. In case there be no fresh truffles on hand, then use the pre.
served ones which are cousidered excellent. For garnishing with truffles, cut them in slices, or
olive shaped, or in quarters, or in small sticks, or else left whole; minced truffles are also used,
prépared by cutting them into thin slices and sautéing them i butter and oil over a brisk fire;
season and finish with a little Madeira or supréme sauce, or even chicken glaze (No. 398) or half-
glaze (No. 400) well reduced and buttered.
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(768). TURTLE GARNISHING (Garniture Tortue).

The turtle garnishing for meat removes s composed of lamb's sweetbreads or else small calf's
sweetbreads, larded and braised; of “brains cut into three-quarter inch picces, bread-crumbed
and fried: small peeled truffles cooked in Madeira wine, mushroom heads, quenlles made with a
teaspoon (No. 155), egg quenelles composed of hard boiled egg-yolks, pounded with a little but-
ter, some fine herbs and raw yolks, pickled gherkins cut into small balls, stoned and blanched
alives, calves' palates, and crawfish & la Bordelaise (No. 1008).

Put into a saucepan some turtle sauce (No. 552), add the peeled truffles, mushrooms, quenclles
pickles, olives, ogg-quenclles, and palates; mix well together and dress this garniching,
decorting around with the crawfish, brains, and the larded and glazed sweetbreads. Serve
a turtle sance (No. 552) with Madeira soparately.

For a lean Turtle Garnishing.—Make it of soft roes, fish quenelles (No. 90), hard boiled egg
quencilos, mushroom heads, pickled gherkins cut in balls, stoned and blanched olives, and large
crawfish. The lean turtle sauce to accompany it should be reduced with fish essence (No. 388).

(769), WINGS OF TURKEY OR PULLET A LA VILLEROI GARNISHING (Gamiture d'Ailerons
de Dinde ou de Poularde & la Villeroi).

Singe turkey or pullet wings and bone them as far as the joint, season with salt and pepper,
and fill in the empty space with a little quenelle forcemeat (No. 89) and fine herbs, laying
it in through a cornet and pushing the skin into the cut side 50 as to well enclose the force-
meat. They may be sewn with coarse thread, and then blanched and drained. Remove the
feather stubs carefully and put the wings into a saucepan lined with bardes of salt pork, and
covered with some mirepoix stock (No. 419). Lay more slices of pork on top of the wings and let
them cook slowly for one hour or more; drain, pare, lay them in a bowl, pour the mirepoix stock
over, and leave o get cold; then take them out and cover them with a villeroi sauce No. 560),
with some chopped mishrooms added. Dipin beaten egg, and bread-crumbs, and fry a fine color.

(770), YORKSHIRE PUDDING GARNISHING (Garniture de Pouding Yorkshire).

Dilute in  bowl, half a pound of flour with one pint of milk, and five whole eggs, salt, and
four ounces of melted butter, keeping the paste liquid; strain it through a sieve. Cover a raised
edged baking pan with a layer of melted butter or fat, pour in the preparation, having it a quarter
of an inch high, set it in a slow oven, and half an hour after turn it over, and cook the other sido
for another half hour.  When done eut it into squares or lozenges and serve it as a garnishing. A
thickened gravy (No. 403) should be served at the sume time.
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COLD SIDE DISHES (Hors-d'Euvre Froids),

Hors-d'euvre, or side dishes, signifies out of the work, they having no place on the bill
of fare. They are certain appetizing dishes placed on the table before dinner, remaining on in
the Russian sersice, until the dessert; in the French service they pass round a few hors-d'wuvro
after the soup, such as melons, olives, radishes, celery, figs, artichokes, canapés.ete.

Tn Russia the hors-d'wuvre is highly appreciated, and as in the Russian service the removes,
entréos and roasts do not appear on the table, which should be handsomely decorated with all kinds
of hors-d'euyre 30 s to make an clegant display. In formal dinners they serve in another apart-
ment elose to the dining-room, a table spread with a variety of side dishes; they also serve at the
same time kiimmel, brandy, vermouth, absinthe, gin, ete.

(771, ALLIGATOR PEARS (Avocats).
Originally from South America. Select the fruit when very ripe, peel off the outer green skin,
and cut the pear in slices, range them on a side dish, season with salt, pepper and vinegar, and
garnish around with slices of lemon cut in halves.

(772). ANOHOVIES—SARDELS—ANCHOVY SALAD AND ANOHOVIES WITH OLIVES, (Anchois
et Salade d'Anchois, Anchois aux Olives\.

Anchovies from Marseilles and Italy are considered very fine, their meat being red and of an
exquisite taste, yet, in New York, the white meat anchovies imported from Holland called Sardels
are preferred. h them well, changing the water frequently, then let them soak; afterward
drain and wipe well with a dry eloth to remove the fine white skin covering these fishes, divide them
in two lengthwise, remove the middle bone, and pare well the fillets, cut of their ends square, hay-
ing them all of equal length, and then lay them in small jars and cover over with oil, to use when

cded. Drain and arrange them symmetrically on side dishes, and garnish cither with parsley,
e chopped tarragon, sprinkle over  dash of vinegar and some good oil, garnish with
chopped hard boiled eggs, or else quartered eggs and slices of green lemon cut in halves.

Anchovies with Olives—When the anchovies are prepared as for the above, pare them on
one side, and remove a little of the ends, then roll them over a round stick of wood five-
eighths of an inch in diameter, so that an olive can be inserted in the center. The olives should
be stoned with a small cylindrical cutter, and the empty space filled with hard boiled egg-yolks
rubbed through a fino sicve, or else some anchovy butter (No. 569). Range them symmetrically
and sprinkle over a little good sweet oil.

(773). ARTIOHOKE BOTTOMS PRINTANIER, SMALL APPETITE, SMALL RAW POIVRADE
(Fonds d'Artichauts Printaniers, Petit Appétit, Petits orus Poivrade).

Tt is necessary to have small artichoke bottoms; remove the green part covering the hottoms
and all the leaves until the stringy core is reached: pare the bottoms to have them very round
and even, and rub them as quickly as they are done with half a lemon, then throw them into
cold water. Blanch them until the core or choke can be easily removed, then cook them in water,
butter, lemon ]mcr, and salt; drain and make incisions in the bottom, and marinate them for one

ing of salt, pepper, oil, and vinegar, then drain them. Garnish them with a
small vege!able mneédome (No. 680), well seasoned with salt, pepper, vinegar, and mayonnaise,
then dress them on a side dish. =5
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For Small. Appetite, instead of the macédoine, take some small green chiccory, wash it well
and add o it some chopped ehervil and tarragon; season with sat, pepper, oil, and vinegar, dress
and decorate the tops with small anchovy fillets.

Small Artichokes, Poivrade.—Choose small, freshly gathered artichokes, green and tender;
trim the bottoms, rub them with lemon, and remove two o three rows of the hardest
the artichokes at once into cold acidulated water, and when ready to serve, drain and lay them
side dish with clean pieces of ice set around. Serve ina separate sauce-boat, a French dressing
made with salt, pepper, vinegar, oil, and mustard.

(774). BEETS (Betteraves).

Select very red beets without being stringy; cook them either in water, or by steam, or clse
in the oven; do not cut off either the stalk or root until ready to use. Peel and put them into an
carthen o stone erock, and cover them over with vinegar. They may also be seasoned with salt
and eloves, or els salt and carraway seeds. Cut them in slices and arrange on a side dish, pour-
ing a little vinegar over.

(776). BUTTER FRESH MOLDED Beurre Frais Moulé).

The butter must be of the very best quality, without a particle of salt, and used the same day
it is made.

For Shells.—Grate with a tablo knife a plece of firm but not too hard butter; when there is
sufficient on the blade of the knife, remove it with the finger to place it immediately on a
butter dish or in ice water.

For Puts.—Divide a pound of butter into sixteen equal parts, or one ounce for each. The

must be well worked, neither too soft nor too

hard; set it into cold water, with two grooved wooden

pallets lift out a piece of butter the size of a ball half an

inch in dinmetor, press the butter between the two pallets,

turn it round lightly, and remove the surplus with the

first finger of the right havd; when a pat is formed, take
it out and throw it into cold water.

Fio. 1. For Vermicelli Butter.—Put butter not too hard ino

a machine called a butter syringe, having a tin perfor-

ated sheet with holes three thirty-seconds of an ineh in diameter; push the butter through

these so that it falls into the water.

To Serve it in Small Stone Pots.—Fill some small gray stone pots with butter and cover
with pieces of fine muslin; these are placed as they are on the table. Butter is often served,
drained, and laid on grape leaves, or simply in butter dishes with small pieces of very clean ice
around.

(776 RED AND WHITE CABBAGE, ENGLISH STYLE, AND MARINATED CAULIFLOWER
(Choux Rouges et Choux Blancs & PAnglaise ot Choux-Fleurs Marin6s),

Cut either a white or red cabbage in four, remove the core and hard parts of the leaves, ent
the latter up very fine, and lay them in a vessel with a handfal of salt for each cabbag:
them over every day, and at the end of four days, drain them, and put them into a stone jar, pour-
ing over the cabbage some good, boiling vinegar, add a few cloves, some ginger, small blanched
onions, red peppers; and grated horseradish root; a few days later the cabbage may be served us
a hors-d'euvre, laying it in side dishes.

For Marinated Cauliflower. —Choose white and hard eauliflowers, cut off all the leaves and
divide the flower into small clusters; remove the core, pare them nicely, and range them into a
wvery clean tinned saucepan. Cover with cold water, boil up the liquid, then add salt, and let them
ol for ten minutes: now remove the cauliflowers, lay them in cold water, drain, and set in glass
jars or else stone crocks; cover them with white vinegar, add eloves, salt, red peppers, tarragon,
‘mace, and mustard seed, all of these tied in & small bag, and leave to marinate for about four days:
when needed, range them on side dishes, and pour over a little of the vinegar in which the
‘mariated. A mayonnaise sauce (No. 606), may be passed round the same time as the cauliflower.
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(777, OANAPES, WINDSOR, ANOHOVY, SARDINES, OAVIARE, RUSSIAN HERRING,
SMOKED SALMON OR STURGEON, DEVILED HERRING, SHRIMP, ORAWFISH,
LOBSTER, ANOHOVY BUTTER, RED BEEF TONGUE OR HAM, CAREME AND
HARD-BOILED EGGS (Geuapés Windsor, aux Anchois, aux Sardines, aux Caviar, aux
‘Harengs & la Russe, do Saumon ou d'Esturgeon, de Harengs b la Diable, do Orevettes
@Eorevissos, de Homards, au Beurre d'Anchois, & la Langue Ecarlate ou au Jambon, &
1a aréme et dGafs Durs),

These canapés can be arranged on grape leaves or a folded napkin. Cut slices of bread from
the crumb of a dense loaf of bread containing no holes, having them all of uniform size, the same
as when preparing sandwiches; the oblong ones three and one-half by one and one-half inches and
three-sixteenths of an inch thick; the round onestwoand.
one-half inches in diameter and the same thickness; the

oval ones three inches long by two and one-fourth inches =)
wide, and the same thickness as the round and oblong iy
ones. Toast lightly, and butter over either with hutter Fio. 20

mixed with anchovy essence or simply with plain butter;
season with salt, mustard and red pepper, and push through a_cornet on to the borders, a string

of anchovy butter, or any other kind, such as lobster (No. 580), Montpellier (No. Garn-
ish or eover the empty space in the center.
ViLLLS
e

Fia. w0, Fio., 1. Fuo. 20 Fro. 25,

For Windsor Canapés.—Have half a pound of cold chicken white meat; pound it with a
quarter of a pound of cooked ham, and a quarter of a pound of cooked tongue; when the meats are
reduced to @ paste, add to it one pound of butter, two ounces of grated Chester cheese, & spoonful
of English mustard, and a dash of cayenne pepper. Cut oval-shaped slices of bread (Fig. 200),
toast them on both sides, let get cold, and then cover them with the above preparation;
smooth the surface and decorate with fillets of gherkins, and beets to form lozenges: lay e
the intersections, and on top somo halfset jelly, and dress the canapés on folded
napkins

For Anchovy Canapés—These are made round-shaped; butter them over with fresh butter,
season with salt, pepper and mustard, and arrange the anchovy fllets, in the form of o rosette
with a border around; garnish between the anchovies with chopped parsley and egg-yolks rubbed
through a sieve, and hard boiled egg-whites chopped up very fine (Fig. 201).

For Sardine Canapés.—Spread on one side of an oblong toast, Montpellier butter (No. 582),
garnish the top with sardines, first removing the skin and bones, and then garnish between these
with chopped yolks and whites of egg, and some chopped parsley. Decorate by placing a picce
of sardine lengthwise on the canapé and six smaller picees set at an angle (Fig. 202)

For Caviare Canapés.—Muke the canapés oblong shape as explained above; the border to be of
frosh butter. I the caviare should be too hard, work in with it some oil and lemon juice; fill the
empty center with this caviare, and around the inside border, and on top of the caviare lay a Tow
of very finely chopped raw onions (Fig. 203).

For Russian Herring Canapés.—Remove the fillets from unsalted herrings: wipe off the white
skin with a_cloth and suppress the middle bone, then cut them into small fillsts. Have a sour
apple peeled and chopped finely, mix it in with some sour cream, butter some oblong slices of
bread with fresh butter, garnish the tops with a layer of the chopped apple, and on this arrange
the herring fillets, one row around the edge and two lengthwise of the canapds, garnish between
the fillets with capers and chopped egg whites and yolks (Fig. 204).

moked Salmon or Sturgeon Canapés.—Cut either of these fish into thin fillets: have
oblong canapés buttered on one side with anchovy butter (No. 569), range the fillets of saimon or
sturgeon on top, lay five crossbars from side to side (Fig. 205) and around the edge, garnish the
interstices with parsley and yolks and whites of eggs chopped up separately.



358 THE EPICUREAN,

For Deviled Herring Canapés.—These are made of oval slices of bread buttered with an-
«chovy butter (No. 569). Remove the fillets from some Yarmouth bloaters, roll them in mustard
and red pepper, and dip them in bread-erumbs; broil these, then garnish the canapés with them,
decorating the surface with the yolk and white of egg, and chopped up parsley.

For Shrimp Canapés—Have round slices of bread huttered on one side with shrimp butter
(No. 586), lay a string of the shrimp butter around the edge, and on top marinated shrimp tails,
sprinkle over chopped parsley

For Crawfish Canapés.—Have round slices of bread buttered over with crawfish butter (No.
573), aud a string of crawiish butter on the edge; cut the crawfish in two, lengthwise, season
them with salt, pepper, oil and vinegar, arrange them in the form of a rosette and garnish the
center with very green chervil leaves

For Lobster Canapés.—Round slices of bread buttered over with lobster butter (No. 580),
and a string of the same butter around the edge; cut the lobster meat into three-sixteenth inch
squares, season them with salt, pepper, oil and vinegar or lemon-juice, and garnish the top of
the canapés with these,

For Anchovy Butter Canapés.—Butter the canapés on one side with anchovy butter (No. 569),
mixing with it butter, mustard and hard boiled egg-yolks, rubbed through a sieve. Dredge chopped
hard boiled egg-whites over the to

For Red Beef Tongue or Ham Canapés.—Cut some slices of tongue or ham an eighth of an
inch thick; pare round-shaped slices of bread two and a half inches in diameter, toast them and
let them get cold, then butter them over with butter; season with salt, cayenne, and mustard;
then trim the tongue or ham round shaped exactly the same size as the toasts; put them on the
toasts and lay in the center a three-quarter inch diameter ball of grated ham or tongue, the
ham ball on top of the ham, and the tongue ball on top of the tongue; cover with jelly and sprinklo
over chopped parsley, serving them on a folded napkin, arranged in the form of a rosette;
garnish with green parsley leaves.

For Caréme Canapés.—Cut in Julienne some truffles and pickled gherkins, and mix them in a
béchamel chaufroid (No. 593); have also some fillets of sole and smoked salmon. Toast oval-shaped
canapés, cover them with anchovy butter (No. 569), lay the salmon or sole ou top and cover with
the chaufroid of truffles and gherkins; sprinkle over some chopped parsley and serve on a folded
napkin,

Hard Boiled Egg Canapés.—Boil a few egas till hard, when very cold, shell and chop the
yolks and whites separately. Cut some oblong pieces from a kitchen loaf having them slightly
wider than for sandwiches, cover ono side with a thin layer of ravigote butter (No. 583) and
surround ﬂle Edges with lhm fillets of anchovies. Decorate the tops Wlllx mlnlmwd tanny
fillets, diss and fill these in with the ch
to separate well the colors, llnss the canapés on napkins.

(778), CAVIARE (Caviar),

The best caviare comes from the northern part of Europe, It is composed of sturgeon's roo
preserved in salt, pepper, and onions, and then loft to ferment. Tt is a very heavy article of food
and difficult, to digest. When the caviare is too hard, it can be softened by working it with olive
oil and lemon juice. Lay it on a side dish with slices of lemon around; the eaviare can also be gar-
nished with finely chopped raw onions.

(779, OELERY STALKS, CELERY, FENNEL, OELERY HEARTS, OELERY KNOBS, WITH
'VINAIGRETTE MAYONNAISE (Céleri en Brauches, Céleri, Fenouil, Oéleri Rave, Vinaigrotte
Mayounaise),

For Celery Stalls.—Have some good heads seven inches long; remove the outer leaves until the
the fine, tender, yellow ones are reached, then clean them by cutting off all the hard parts; split
the stalks into four, and make a fow slight incisions on their length; throw them at once into cold
water, and all thoso parts that are notched will curl outward, giving the celery a beautiful
appearance. They are either served in side dishes or else in high glass stands.

For Celery, Fennel, Celery Hearts.—Pare these well, wipo them on a dloth, and lay them on
side dishes; serve at the same time, anchovies pounded and pressed through a sieve dilated with
warm ofl. English people eat celery with the cheese, the Italians eat fennel at the end of the
Tepast.
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For Celery Knobs, with Vinaigrette Mayonnaise.—For vinaigrette, wash the knob, and put it to
cook in boiling, salted water, refresh it, and cut it up into slices, from these remove some round
picees with a vegetable cutter one and three-quarters to two inches in diameter, and lay them on a.
.m-p dish to marinate in oil, vinegar, salt, and pepper. Two hours later, drain them off, and mix
them in some mayon: e; lay them in a line on a side dish and surround them with anchovy
fillets. Decorate with pounded hard boiled egz-yolks rubbed through a sieve, mixing in half the
same quantity of mayonnaise, and push this through a cornet; lay tarragon leaves on the outside,
and throw over some finely chopped chervil. If very tender cut in thin slices after being peelod;
scason with salt, pepper, oil, and vinegar, and cover with a mayonnaise sauce.

(780). CHEESE ORUSTS (Croftes an Fromago).
Cut slices of bread three-cighths of an inch thick, three and a half inches long, and one and
ree-quarters inch wide; fry them on one side only in butter, drain, and let get cold. Spread
e they were not fried, mixing in with it some pepper and
mustard. Cover the butter with slices of Chedder, Swiss, or Chestershire cheese, place on top
another piece of buttered bread, and serve on folded napkins.

(781), OLAMS OR RAW OYSTERS ON THE HALF SHELL (Lucines Orangées ou Huitres sur
Coquilles).
Clams are prepared and served the same as raw oysters on the half shell (No. 803).

(782, CRAWFISH A LA VINAIGRETTE (Bcrevisses & la Vinaigrette).

Prepare the crawfish as explained (No. 1009); cook them in a white wine mirepoix
(No. 419), and when cold shell them by suppressing the tail carapace without detaching them from
the bodies. Dress in a circle on a side dish, pour over a vinaigrette sauce (No. 633) and garnish
the center with very green fresh parsley leaves.

(783). OUOUMBERS, FRESH SLICED, IN FILLETS OR SALTED RUSSIAN STYLE (Concombres
rais on Tranohes, en Filets ou Salés & la Russe),

Sticed Fresh Cucumbers.—If the cucumbers be green, small and seedless, peel and cut off the
ends: then pare the inside into thin slices. 1f large divide them into two ot four parts lengthwise
before slicing: in either caso they should macerate for fifteen minutes, sprinkled over with salt;
when they have thrown off the water, drain and season with pepper or mignonette, vinegar, ol
and chopped parsley; the same quantity of finely chopped onions may also bo added.

Another way of proparing them is to peel and slice them simply, then scason with salt, pepper,
oil and vinegar, and serve on side dishes.

Cucumbers in Fillets. —Pecl a cucumber and cut it crosswise into quarter ineh lengths, roll
each piece separately to form a long, thin ribbon and season all of these with salt, mignonette,
pepper, oil and vinegar. Roll them up into cork-shaped pieces and mince them across so as to
obtain long fillets, then serve on a side dish, pouring more oil and vinegar over.

Salted Russian Style.—(Agoursis). Dress them on side dishes in their own brine.

(784). EGGS, BUSTARD, PLOVER AND SEA-GULL (Eufs de Vanneaux, de Pluviers et de

Mouettes).

0il over some small crimped paper cases, ono inch in diameter, lay them upside down on a
grater and push in the oven to stiffen without coloring, set them away o cool, then fill as high as
the top through a poeket garnished with fresh butter, or else lobster butter (No. 580, or even half
of each. Lay in the middlo of each case  bustard's egz, aftor boiling it and removing the shell.
Tn order to cook these eggs, they must be put in cold water and boiled for eight minutes, th en
cooled off, and the shell broken gently, remove and
wash the egg well. Dress the cases crown-shaped on
a dish, and garnish the center either with water-cress or
else very green parsloy stalks.

(785). GHERKINS (Gornichons),
Have some gherkins prepared as explained in ele-
mentary methods (No. 96); dress them on a side dish with a few shallots, onions and ot peppers,
adding a little tarragon and vinegar.

Fio. .
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(786). HAM, BOILED AND RAW WESTPHALIAN (ambon Bouilli ou oru de ‘Westphalie).
Boiled Ham is served cut in thin slices, pared and dressed crown-shaped, garnishing the cen-
ter of the dish with parsley branches, and decorating
with chopped jelly around; serve fresh butter at the
same time as the ham.

Westphalia Ham is a raw ham from Westphalia
Shred as finely as possible; roll each piece into small
cornets, the fat part on the outer edge, and garnish
the inside of these cornets with small sprigs of very
Fio. o7 green parsley.

(787. HERRING, SHAD OR MACKEREL, MARINATED (Harengs Alose ou Maquereau Marinés.)

Clean tyelve fat very fresh and soft-roed herrings, orany other of the above fishes: put them
into a vessel betweon layers of salt and leave in a cool place for twelve hours; drain off. These
may be served whole, or clse cut off their heads and tails. Mince four ounces of carrots, two
ounces of onions, and fry colorless in two ounces of butter, adding a bunch of parsley garnished
with two bay leases, as much thyme, two cloves of garlic, a teaspoontul of whole pepper and a fow
bits of mace. Moisten the whole with a bottleful of white wine and a pint of water, then let cook
slowly for one hour. Lay the herrings in a deep, covered vessel, strain the stock and pour it over
Doil before setting it in a slack oven for fifteen minutes; let the herrings get half cold, then
arrange them on to a dish, strain the gravy over, adding toit whole peppers, bay leaf, clove:
round slices of blanched onions, and dress them on separate side dishes, pour some of the picklo
over, and garnish with the slices of onions and half slices of finely cut lemons,

(788). SMOKED HERRINGS (Harengs Saurs),

Suppress the heads about three inches from the tail; range them in a flat saucepan, mois-
ten them to their height in tepid water, and set the saucepan on the fire, leaving it there till the
Tiquid is very hot, then remove them buck, Thirty minutes after drain the herrings, lift off the
skin, and wipe them well with a cloth; take out the middle hone; pare the fillets, coat. them over
with oil and broil them light ish; squeezo over the juice of a
Temon, sprinkle them with some good oil, and decorate with branches of chopped parsley at each
end, and half slices of lemon around. i

(780). PAUPIETTES OF DUTOH HERRINGS, POLONAISE (Paupiettes de Harengs do Hollande
A Ia Polonaise).

Unsalt some herrings for a few hours, remove their white skin, and serve them after cntting
them across in four, and reshaping them again, or else split them in two lengthwise, and pare them
into oblongs. Pound the trimmings in a mortar with a few anchovy fillets, as much butter as fish
but 10 salt, add lemon juice, then rub through a sieve, and add some finely chopped chervil, tar-
ragon and chives; spread a layer of this preparation inside each herring fillet, roll them up ¢
shape, and dip the ends in hard boiled chopped up eggs, one in the white and the othe
the yolk, and dress them on a side dish, garnishing with fine herbs, and around with beets
and capers.

(790). HORSERADISH, CHOW-OHOW, INDIAN PIOKLE (Raifort, Chow-Chow et Acharts),

Serapo with a knife a fine horseradish root.  Wash it well and let it soak for a fow minutes
then dry and grate it. Put it info a vessel with a littlo cream, not making it too liquid; it should
be thick enough to lift with a fork, or it may be served simply grated, and laid on a side dish.

(701), CHOW-CHOW (Chow-Chow).

This is a combination of different vegetables, preserved in vinegar with mustard and many
strong spices. The vegetables composing the chow-chow are cauliflowers, small onions, gherkins,
string beans, and small carrots. It can be purchased already prepared. Lay it simply on side dishes.

(792). INDIAN PICKLE WITH FINE HERBS (Acharts aux Fines Herbes)
This is & product of East India. The way to prepare it is as follows: Mince finely slices of

pumpkin and some small onions, cooking partly in boiling water; then trim some cauliflower,
and small corn two inches long, and only half ripe; let these vegetables in salt for

in-

in
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fifteen days in an hermetically closed jar, then unsalt them for six hours; pour over strong wine vine-
gar, add some ginger-root, saffron and sma'l red peppers, and keep in & cool place for one month.
When ready to use, lay them on side dishes, pour a little oil over, and sprinkle them over with
chervil, chives and shallot all finely chopped.

(793), LEMONS, ORANGES, FIGS, BLACKBERRIES (Citrons, Oranges, Figues, Mires).
Fresh Fruits Considered as Side Dishes.—Arrange any of these fruits on grape leaves or
elso on side dishes, The oranges and lemons may be cut into quarters.

(794, LOBSTER A LA BOULOGNAISE (Homard & 1a Boulognaise).

Out up some cooked lobster meat into small quarter inch squares, the same quantity of celery
and finely ehopped beet root.  Mix all these with a little mayonnaise sauce (No. 606), adding to it
chopped up chervil and tarragon and some red pepper. Range this on side dishes and sprinkle
aver the lobster coral finely chopped, or else the lobster sprawn and some chopped parsley.

(796). LOBSTER MAYONNAISE PRINTANIERE (Homard Mayonnaise Printaniére)

Select & freshly cooked and heavy lobster, eut up the meat taken from the tail and claws into
slices, and dress them erown shaped on a side dish, and garnish the center with the green creamy
part from the body. Prepare a mayounaise sauce (No. 606) with some chervil, tarragon and
lobster coral, all chopped up finely, cover the whole of the lobster with the mayonnaise and serve.

(796), RUSSTAN MACEDOINE (Macédoine Russe),

‘This is composed of anchovies, marinated tunny fish, cucumbers, shrimps, beets, a few olives
and some red herring fillets, all cut into quarter of an inch dice. Mix all in a mayonnaise with finely
chopped tarragon, and arrange it on side dishes, garnishing with thin slices of pickled lobste
some capers and chopped parsley.

(707). MACKEREL IN OIL (Maquereaux & 1'Huile).
These mackerel come already prepared like sardines in oil; open the cans, remove the mackerel
and dress them on a side dish with chopped parsley around and surround with slices of lemon.

(798). SMOKED MACKEREL (Maquereanx Fumés).

Raise the fillets from the mackerel, remove the skin, and trim them into thin slices, lay these
on a dish, and between each, set a slico of cold boiled potatoes.  Sprinkle over a vinaigratto of ofl,
vinegar and pepper. dredge over some chopped chervil, very tiny squares of shallot and some
chopped fennel and tarragon leaves

(799). MUSKMELON AND OANTALOUPE (Melon Vert Maraicher et Oantaloup).

The cantaloupe melon is certainly the finest and best; if good the fruit is a handsome
orange-red, the sides very prominent and covered with a rough exterior coat. The muskmelon
ontside is green, covered with a rough gray rind, the inside of a green and yellow color. To serve
either one or the other, set them in a cool place for at least twelve hours before using them, have
them very cold and eat either in halves or and Iy them on top of a grape leaf or any other
kind. Donotserve theside that laid on the ground. They are eaten plain, seasoned with salt and
pepper, or clse sugar.

(800). OLIVES ORESOENT OR LUCQUES, SPANISH QUEEN, BLACK, VERDALES Olives Crois-
sant ou Luogues, Espagnoles, Noires, Verdalles),

Wash the olives in fresh water and serve them
covered with slightly salted water. The crescent, black
and verdal olives come from the south of France, the
Spanish from Seville. Black olives are served dry
without any brine; they come also from France and
Italy, and are for sale in New York.

801, OLIVES STUFFED WITH ANCHOVY BUTTER AND WITH ANCHOVIES (Olives Farcies
an Beurre d'Anchois et aux Anchois

Remove the stones from some large verdal olives, using for this purpose a column punch five-
sixteentlis of an inch diameter, or the machine (Fig. 63); throw them at once into cold water,
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drain, and garnish them through a cornet with anchovy butter (No. 569). Close up the openings
with hard boiled egg-white, or else a piece of truffle, either one cut with the same cutter, or capers.
may be used instead.

Olives Stuffec with Ancliovies,—Remove the stones the same as for olives with anchovy butter,
garnish the insides with fillets of anchovies, arrange them on a side dish, and pour over a littlo
ine oil and lemon juice, then serve.

(802, PICKLED OYSTERS (Huitres Marinées),

Blanch some large oysters, drain them after the first boil and keep the liquor; boil some vine-
gar with cloves, whole pepper, whole allspice, half an ounce of each for every quart of vinegar,
and add a little mace; put two-thirds of the oyster liquor with one-third of the vinegar, and also
the oysters into he ally closed glass bottles, and keep them in a cool place. Serve on side
dishes with sliced lemon and sprigs of parsley set around.

(803, RAW OYSTERS ON THE HALF SHELL OR LITTLE NEOK OLAMS (Huitres Orues sur
Coguilles ou Lucines Orangeés).

Open the oysters carefully by inserting the blade of the knife between the shells and prying.
them open s0 as to avoid breaking and leave them in their deep shells with the liquor, Serve six
or cight according to their size with a quarter of a lemon for each guest. Crackers or slices of
very thin bread and butter can be served at the same time. The clams ate to be treated exactly
the same. A hot sauce or a shallot sauce mado with finely chopped shallots mixed with salt,
pepper and vinegar, or else a pimentade sauce (No. 521), can also be eaten with the oysters. They
should only be opened when ready to serve and sent to the table on finely broken ice.

(804), OYSTERS TARTARE (Huitres Tartare).

Blanch some large oysters, drain them well, and season with salt, pepper, fine herbs, shallots
cut into very small dice aud blanched, capers, minced pickled encumbors, and lobster coral chopped
up very fine. Have some thin slices of bread cut oval shaped the size of an oyster, fry in butter,
place one oyster on each and cover every one of theso with the chopped garnishing, finish by
covering all with a mayounaise jelly (No. 613).

(805), OYSTER CRABS, PICKLED (Orabes d'Huitres Marinés).

These crabs are very plentiful in certain Virginia oysters. Boil somo vinegar, season it with
salt, whole peppers, spices, mace, cloves and bay leaf, throw the crabs into this vinegar with an
equal quantity of oyster liquor, skim it carefully and remove it at tho first boil, then set it away in
bottles and keep them in a cool place. Serve on side dishes with slices of lemon around, and s
little of their own pickle poured over.

(800). GREEN OR RED PEPPERS (Piments Verts ou Rouges).

Divide them into four parts, or else cut them up fine; they may be boiled once in boiling
water, refreshed and seasoned as a salad, or eaten simply raw without blanching. If they are
previously pickled in vinegar, squeeze the vinegar from them, and season them with oil, salt and
pepper, surrounding the dish with small white onions.

Red and ssweet peppers are planged into hot frying fat to remove the fivst skin, then cut them
in t70 to broil over a slow five, seasoning with salt, mignonette, pepper, oil and vinegar.

(807). POTATOES, CHIFFONNADE (Pommes de Terre Chiffonnade).

ut some cold cooked potatoes into three-sisteenth inch slices, also some cooked and
pickled beets; take twenty ronnds from each of these, using a puncher an inch and a quarter in
diameter; dress them in a circle overlapping each other, alternating the potatoes and boets and
garnish the center with cut up chiceory, or any other cut up salad: seasoned with salt, pepper, fine
herbs. oil and vinegar; cover the latter with some thick, ravigote mayonnaise (No. 612), and deco-
xate the fop with a few anchovy fillets, tarragon leaves and chopped parsley.
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(808). RADISHES, BLACK, AND RED (Radis Noirs et Roses).

For the Black Radishes.—Choose very tender ones being careful that they are not hollow,
peel them by removing the black rind, then cut in fine slices across, and lay them in a soup plate with
alittle salt; cover with another plate, and toss the radishes between the two; fifteen minutes after,
drain off the water and season with a little oil, vinegar and pepper, and toss them again between
the two plates; range them on side dishes. After the radishes aresliced, pieces as large as can be
obtained may be cut from them with a round vegetable cutter; this gives them a finer and more
even appearanee.

For Red Radishes.—Cut off the roots, and also the outside leaves, leaving on two or three of
the prettiest, smallest, and greenest. Lay the radishes
T oo oo i
wash carefully, 8o that no earth adheres to them,
Imitation tulips can be cut from radishes umng the
longer ones for this purpose. Have a small, sharp
knife, divide the red peel from the radish into five or six
thin pieces, beginning to cut from the bottom, and
slipping the knife behind the skin as far as the stem;
shape each piece on the tip into a-point, at the stalk of the radish; then lay them on & side dish
with a few pieces of ice, and serve fresh butter at the same time.

(809). BOLLS, SMALL FANOY WITH LOBSTER, SHRIMP, CRAWFISH, FILLETS OF SOLE,
OHICKEN SALPICON, FOTESGRAS OR RILLETTES DE TOURS (Petits Pains Garnis
3 Homard, Orevettes, firevisses, Filets de Volaille ou Salpicon, Foies-Gras ou Rillettes do
Tours),

Have small plain rolls three and one-quarter inches long by one and three-quarter inches wide.
These rolls must not be split on the side, but make an opening on the top, reserving the cover.
Empty them of their crumb, and fill the entire insides with either lobster, erawfish, shrimp,
or pressed cold fried soles, cutting them in three-sixteenth inch squares, season with salt, pepper,
oil, vinegar, tarragon, chervil, and parsley, thickening with  little mayonnaise. After the rolls
are filled with this, lay the cover on top, and arrange them pyramidically over a folded napkin.

For Chicken or Salpicon.—Cut the chicken into three-sixteenth inch squares, also some mush-
rooms, and the same quantity of unsmoked red beef tongue, all the same size pieces; add half as
much one-eighth of an inch squares of truffles, seasén with a mayonnaise mixing in with it a very
fine tomato purée (No. 730), and seasoning it all highly, garnish and serve the same as the lobsters.

For Fancy Small Rolls Garnished Either with Chopped Ham, Foies-Gras from the Terrine,
or Rillettes de Tours.—Make these rolls smaller than the others having them two and a quarter
inches long by one and a quarter inches wide, fill them by making an incision on the side, and in
this lay the garnishing of chopped ham, foies-gras, or rillettes. They can also be served plain
arranged on a folded napk

(810). SALMON WITH SAUTERNE WINE (Saumon au vin do Sauterne).

Minee some onions, put them in a flat saucepan, with butter, add a bunch of parsley garnished
with thyme, bay leaves, and a few cloves of garlic, fry the whole slightly in butter, add whole
pepper, grated nutmeg, ground pepper, salt, moisten it with Sauterue wine, boil and let simmer
during one hour; pass through a fine sieve, put this stock in a saucepan, add the salmon, cover the
sancepan tightly, put in the oven for about thirty minutes, arrange them on a deep dish, pour the
stock over so s the fish will be entirely covered and let it cool off.

(811). SANDWIOHES (Sandwiches).

To prepare the butters for these sandwiches mix it well with salt, red pepper and mustard, it
needed for mustard butter; for the anchovy butter add a little essence of anchovy to it, and for
foies-gras butter have half foies-gras and half butter pounded and pressed through a sieve.
Cut some slices of bread-crumb from a compact loaf without any holes, having each one five-
sixteenths of an inch in thickness, and four inehes squate. These slices of bread may be toasted
and allowed to cool, instead of nsing them direet from the loaf; in both cases, spread over them
some mustard butter, as explained above, when used for meats and poultry; use foies-gras butter
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for game and anchovy butter (No. 569) for fish and crustaceans, but either one or the other
can be us ~gras, as there is no special rule to follow for buttering sandwiches.
Garih the bread with thin slices of meat well pared and free of all fat; on top of this meat lay

xcept £

¥iG. 20,

another slice of buttered bread, then pross them down flat one on top of the other; for the
oblongs cut them four inches square then straight through the center, and for the triangles
across from the two opposite corners. Dress them in pyramids; for the oblong ones cut away
the corners, and bevel the edges, but for the triangles merely bevel them,

(812). BARLOW SANDWIOHES (Sandwiohes 3 la Barlow),

Spread some slices of bread, crumb over with mustard butter (No. 811), lay on this butter
some pickled cucumbers, and on these some finely shred and seasoned lettuce hearts, on top of
this slices of hicken the same size as the bread, then more shred lettuce hearts, and the chopped
yolks and whites of hard boiled eggs over; set another slice of buttered bread on top, and arrange
the sandwiches in a pyramid on a folded napkin.

(813). CHIOKEN SANDWICHES EITHER OHOPPED OR IN THIN SLICES (Sandwiches de Volaille
‘Hachée ou en Tranches Fines),

Serape some chicken breasts or elso chop them up finely; mix this with soms well seasoned

‘mayonnaise (No. 606); spread this over slices of buttered bread and cover with another slice;

‘press down, pare the corners as explained in No. 811, and dress on a folded napki

(814), GAME SANDWIOHES (Sandwiches do Gibier),
Spread over the bread with foies-gras butter; on top lay some thinlysliced or chopped
up game, cover over with another slice of bread also buttered with foies-gras butter, press them
both together and pare neatly, then dress on & folded napkin.

(816), SANDWIOHES OF DIFFERENT MEATS (andwiches de Viandes Variées),

Use roast boof or roast tenderloins, cut the bread in quarter inch thick slices, coat one side
with a layer of butter prepared with English mustard and on these lay the meats; cover with
another slice of buttered bread, pare and dress on napkins, The roast beef may be replaced by
beef tongue or lamb, corned beef, chopped raw lean beef, veal, grated ham or foies-gras. Grated
horseradish can be strewn over the butter if liked.

(816), FRENCH ROLL SANDWIOHES, AMERIOAN STYLE AND WITH ANCHOVIES (Sandwiches
de Flites & 'Américaine et aux Anchois).

Have some French rolls, four inches long and one and a half inchesin diameter, make an open-
ing on the top, empty them, removing all the crumbs possible and keeping the covers. Cut up
some roast chicken, the same quantity of fresh red beef tongne and half the quantity of ham, all
into one-eighth of an inch squares, a few minced pickles and green peppers, then season with sal,
pepper, a litle tarragon and finely shrod chervil,  Mix the wholo with just sufficient maonnaiso
sance (No. 606), to bind the ingrodients together. The chicken, tongue and ham may be replaced
by shrimps cut in two or into small squares, fill the rolls, set on the covers and servo on napkins

French Roll. Sandwiches with Anchovies. —Prepare the rolls as for above; chop up four hard
boiled eggs, the yolks and whites separately: put them into a bowl with a pinch of chopped
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tarragon, one of chersil and one of chives all cut up very fine, season with salt, pepper, a fable
spoonful of vinegar and four tablespoonfuls of oil, fill the rolls with alternate rows of anchovies
and eggs, until entirely filled, then replace the covers, and serve on napkins.

(817, SARDINES MARINATED (Sardines Marindes),

Range in layers in a big stone vessel about six pounds of large fresh sardines besprinkling
each layer with salt, cover the sardines with a cloth and let macerate for two hours in a cold place;
wipe them off one by one and return to the same washed vessel, then roll them in a little
oil and place on a broiler; cook on a slow fire; they should be just singed, neither dry
nor brown, Remove the fish and lay them one beside the other in the sume vessel without
tearing the skin: cover over with vinegar cooked with salt and aromatics but have it cold
for use and strained: let macerate in this for one or two hours according to its strength.
‘Take the sardines out again and lay them on n sieve; when well drained, range in layers either in
& large erock or any other glazed vessel, having a cover to fit, alternating each layer by one of
minced onions, bay leaves and peppercorns. These sardines can be kept in excellent condition
for several weeks.

(818, SAUSAGES SMOKED; WITH OR WITHOUT GARLIO, 'ARLES, LYONS, MORTADELLA
(Saucissons Pumés & 'Ail on Sans Ail, @Arles, de Lyon, et Mortadello)

Remove the skin covering the sausage, slice itup finely, and range it crown-shaped on a side
dish with a sprig of parsley in the middle and chopped
parsley around.

For Arles and Lyons Sausage.—Cut in very thin
slices, do Dot remove the skin. Slice Mortadella very
thin and cut each round into two or four.

(819), SHRIMPS IN SIDE DISHES (Crevettes en Raviers
ou en Bateaux),

Throw some fine shrimps into boiling and unsalted
water remove at the first boil and place in a bowl, sprinkle with salt; leave them an hour or two to
Decome marinated with the salt, drain, then dress them in a pyramid or crown-shaped on side
dishes, garnishing with sprigs of parsley and throw over very small pieces of clear ice.

(820, SLICED AND BUTTERED WHITE OR RYE BREAD, SLICED AND ROLLED BREAD
(Tartines do Pain Blano ou de Seigle Beurrées, Tartines Roulées),

Cut thin slices from the cramb of a loaf of white or brown bread, cover one side with butter
and put one on top of the other, the buttered sides together; pare them into oblong or three cor-
nered pieces.

Sticed and Rolled Bread.—Theso are slices of bread cut very thin, buttered on one side, and
rolled up; cover each roll with a sheet of waxed paper, and twist the euds so that the bread is well
enclosed.  Bread done up in this way will remain fresh quite awhile.

A (821). MARINATED SMELTS (Eperlans Marinés),

Wipe the smelts, empty them through the gills, then salt and flour them over; fry in ofl, and
drain on a grate until cold. Range them in a flat vessel one closely beside the other. Put some
vinegar into a frying pan with  little water and oil, salt, whole peppers, bay leaves, and minced
omons; boil the liquid up twice, then remove and when cold pour it over the smelts and leave to
macerate for a few hours before using.

(822). SMOKED BEEF, BALMON, STURGEON, GOOSE BREAST, OR TONGUE (Bwaf Fumé, Saumon
‘Esturgeon, Poitrine d'oie et Langue.

Cut the beef into very thin slices, and serve with sprigs of parsley around.

Smoked Salmon or Sturgeon.—Cut thin slices of smoked salmon or smoked sturgeon three-
sixteenths of an inch thick: broil them on a gridiron for one minute on each side, and when they are
cold, arrange them on a side dish, pour a little sweet ol over, and serve with chopped parsley and
sltces of lemon around, or to be served raw cut in thin slices, and dressed either in a circle or
straight row with chopped parsley around.
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Smoked Breast of Goose.—Cut the meat off the breasts lengthwise into very thin slices; range
in straight rows with parsley around the dish.

Red Beef Tongue.—Cut the tongue in thin equal sized slices, suppressing the fibrous parts
and fat; range them in a cirele in the center of a small side dish,one on top of the other;
garnish around with parsley and chopped jelly in the center.

(823). STRAW OHEESE (Paillettes au Fromage).

These are made with parings of a puff paste giving it six turns (No. 146); and_dredging over
the paste at each turn some grated parmesan cheese and red pepper, after it is rolled out. Then
ol them very thin, let them rest and cut from the pieces bands an eighth of an inch wide, and
seven inches long; place them on n starched baking sheet close together but not touching each
other; bake them in a slack oven so that they become dry and erisp.

(824). MARINATED STRING BEANS (Haricots Verts Marinés).

Blanch lightly a sufficient quantity of large string beans, drain, refresh, and set them ina stone
crock, and pour over some boiling water and vinegar, mixed by halves, salt, clove
tarragon leaves added; the next day drain off the vinegar, boil it once more, and pour it again
over the beans, with some English mustard diluted in Chili vinegar; serve on side dishes with a
little of the vinegar in which they have marinated.

(826). TARTLETS OF GAME, LOBSTER, SALMON OB NONPAREIL (Tartelettes do Gibier,
Homard, Saumon ou Nonparei

‘These are small round or oval tartlets, made of a very thin foundation paste (No. 135), and
the insides garnishod vith buttered paper,and lled in with rioe. Cook them in  slak oven,
empty them, egg over the edge, and set them in a quick oven to color. ~Cut some Toast g
small dice, with an equal quantity of mushrooms, and bind with a little light chaufroid, season
well and serve the tartlets on folded napkins.

Tobster and Salmon Tartlets.—Use cither round or oval tartlet crusts, the same as for the
above, garnish the insides with either salmon o lobster cut in dice, and some mushrooms, capers,

. fine herbs, salt, pepper. lemon juice and olive oil; dress them on folded napkins.

Nopariel Tartiets—Have cither round or oval tartlt crusts; eut some tunny fish and an-
chovies in thre h inch dice, al beetroot, lobster and pi same size,
stoned olives cut across in thin nlme& shrimp tails, three-sixteenth inch dice of celery knob; season
and fill the tartlets with this; dredge over the tops with truffles, parsley, lobster coral, and
pistachio nuts, all chopped up separately and minutely, and cover over with partly thickened
jelly.

(826). TOASTS A LA WADDINGTON (Rities & la Waddington,

Trim some slices of bread-crumbs three-eighths of an inch thick, oval shaped, two and a half
inches long by two inches wide: tonst them lightly and cover one side with ehopped bam and butter
mixed. Remove the stones from some large verdal olives, cut off the ends, and then slice them
into three pieces, so as to make rings each three-sixteenths of an inch highs lay them in a
cirele on «m toast, on the outer edge, and fll each alternate olive ring with chopped up hard
boiled egg-white, and the rest of them with the yolks prepared the same. Make a turban with one
2% 6o Shnbovies id of those, A1 e with Shopyed beatront ‘mod covue thio wholo with il
Taving the consistency of syrup. Serve them very cold, arranging them in form of a crown on a
folded napkin, with sprigs of parsley in the center.

(827). TOASTED BREAD GARNISHED WITH OHICKEN, BACON, OHOPPED OHIOKEN, AND
PEPPERS (Tranohes do Pain Grillées Garnies de Poulet, Petit Salé, Poulet Haohé et
‘Piments).

These are slices of bread toasted on bath sides, and left to get cold. They are generally but-
tered with mustard or anchovy hutter (No. 569), and on one side over the butter lay the necessary
garnishing without covering it again. They can be made with roast-beef and horseradish, or
caviare, foies-gras, anchovies, sardines, hot roast beef with gravy, chicken, bacon, and lettuce,
chopped chicken and green peppers. also broiled sardines.
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(828), TROUT FRIED AND MARINATED—SMALL (Petites Truites Frites et Marinées),
Seloet some fresh trout, empty and wipe well; salt over, dip in flour and fry in oil a few at a
time, then drain and lay them in a deep dish. Heat some oil in a saucepan, mix with it a quarter
as much vinegar as water, thyme, bay leaf, basil, sliced ouions and cloves; cook this marinade
alf an hour on a very slow fire and let it get partly cold, then pour it over the fish and leave to
marinate for six hours before serving. Dress them ou a dish with a little of their marinade
and some slices of lemon.

(829). TROUT MARINATED IN WINE—SMALL (Marinade de Petites Truites au Vin).

After the fish are cleaned, salt them over for one hour, cook them in strongly acidulated
water, drain and range them in @ deep vessel ora small barrel covered with slices of lemon.
Prepare a court bouillon without water, using only white wine and vinegar, rings of white onions,
& sprig of parsley, salt, spices and aromatics; put it on to boil and wheu the onions become soft,
lift them out with a skimmer and lay them on the trout and pour into the stock an equal quantity
of aspic jelly (No. 103), strain this over the fish and let cool off on ice. Serve the trout on a dish
with the slices of lemon and onion around and at the same time a sauce-boatful of persillade
sauce (No. 619).

(830), TRUFFLES (Truffes).

Select those that are small and very round, brush over, and peel. Set them in a saucepan
with two ounces of butter, salt and nutmeg, and place them on the fire for a quarter of an hour,
being eareful to watch that they do not boil; a little fire can also be placed on the cover; then drain
and arrange them in a glass bottle filling it with Aix oil, and closing hermetically. To serve
truffes, dvain them off, dress, and to the oil add a little lemon juice.

(831), MARINATED TUNNY FISH, SARDINES, GURNET AND ACCOLA (Thon Mariné, Sardines,
Grondins et Accola),

Red gurnet and aceola are smaller than the tunny fish, the meat being very white and delicate.
Tunny fish comes already prepared in boxes the same as sardines; open them, drain them from the
oil, either one or the other, but from the sardines wipe off their skin. Lay them on side dishes,
sprinkling over some fresh oil, and garnish around with chopped parsley, capers, sliced lemon or
Séville oranges; serveslices of buttered bread at the same time. :

For Gurnet. or Aceola.—Cut it iu slices, season, cover with oil and broil the pieces; when cold
dress them crown-shaped or lengthwise, sprinkle over some more oil, and garnish around with
parsley, chopped eggs aud slices of lemon.

(832, TURBOT OR RED SNAPPER MARINATED (Turbot on Red Suapper Marind).

Mince up some onions, put them in a sautoire with a piece of butter, adding a bunch of
parsley garnished with thyme and bay leaf, a fow cloves of gatlic, white pepper, grated nutmeg,
ground pepper and salt. Fry them slightly in_the butter, then add some Sauterne wine, and let
simmer for one hour; pass the liquid through a fine sieve, then return to the sautéing-pan; add to
it either some turbot or red snapper, cover well, and set it in the oven for thirty minutes; remove
from the saucepan to cool in a deep dish, with the liquid covering the fish, then drain and dress
the fish, pour some of the liquid over and garnish with sliced lemon.

(833). GREEN WALNUTS (Cerneanx).

When the juice is in the almond state, break them in two, detach the white parts with a circu-
1ar movement, then throw them into cold water in which a little powdered alum has been dissolved:
drain through a colander, and throw over a handful of white salt, two finely cut up shallots, and
put them into a salad bowl, adding the juice of two lemons; roll them in their seasoning, and serve
on side dishes.

(834). PIOKLED GREEN WALNUTS (Cemeanx Confits).
These walnuts come ready prepared; serve on side dishes with a little of their liquor.
Walnuts preserved in sugar and drained, then laid in a vessel with vinegar, cloves and ginger
make an excellent hors-d'euvre.
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HOT SIDE DISHES (Hors-d'(Euvre Chauds).

‘The hors-d'euvre is composed of certain dishes served after the soup, somewhat taking the
place of those formerly called *flying dishes,” for they did not appear on the table, but
were passed directly to the guests.

(835). ANOHOVY FRITTERS (Beignets d'Anchois),

Prepare some very thin puncakes, cut them into narrow strips, three-quarters of an inch
‘wide, by three inches long, cover them with a layer of chicken quenclle forcemeat (No. 89), with
Taw fine herbs added, set on top half of a well cleaned anchovy, then roll
them over, dip in eggs and bread-crumbs, and fry to @ fine color. The anchovy
fillets may be prepared by arranging them crown-shaped and filling the centers
with a quenelle, then dipping them in frying paste to cover well, and fry them
immediately in fryihg fat over a hot fire, drain, wipe and salt. Dress the fritters

on folded napkins and garnish the tops with a bunch of fried parsley.

(836). ATTEREAUX OF BEEF PALATE (Attéreaux de Palais do Bouf),

Obtain some round tin cases, two and one-quarter inches deep, the bottom being
one and three-eighths inches in diameter, while the top is an inch and five-eighths;
the bottom must bo perforated with  hole 50 as to allow the skewer to pass through
and fasten on to a piece of bread. Cut some rounds of well pressed beef palate,
one inch and a quarter in diameter by three-sixteenths of an inch in thickness; have
as many pieces of truffles and mushrooms, both of them an eighth of an inch thick,
and seven-eighths of an inch in diameter. Reduce an allemande sauce (No. 407),
with some jelly. Run on to small silver skewers, first a piece of palate, then alternate with a
piece of mushroom, then another round of palate and truffie; set each skewer into a round case,
and fill them up with the partly cold prepared sauce; when cold, unmold by dipping in hot
water, dip in beaten eggs, then roll them in bread-crumbs, and fry to a fine color; serve on
folded napkins.

(837), ATTEREAUX OF OHIOKEN A LA D'ANTIN (Attéronux de Poulet & la Antin).

Braise the chickens and leave them to cool in their stock; remove the fllets, pare them of
their fat, and take away all the skin and bones; cut them up into three-sixteenths of an inch thick
slices, and then into one inch squares. Cut up some mushrooms the same size and thickness, and as
much truffles; put all of these in a dish and cover with allemande sauce (No. 407), having it well
reduc X into this sauce some chervil chopped finely and cooked colorless in butter, also some
fresh mushrooms, truffles, and a little chopped parsley and tarragon. When the ingredients
are almost eold. thread first a square of chicken, then one of mushroom, and one of truffle,
cover evenly with the remainder of the sauce, having it nearly cold; let ool off completely, pare
them of uniform shape then roll in bread-crumbs, dip in beaten egg smoothing the bread-crumbs
neatly with the blade of a knife, and fry in hot frying fat until they attain a fine color, and the
heat has penetrated them thronghout. Dress on a folded napkin with fried parsley on top.

(839). ATTEREAUX OF FAT LIVERS (Attéreaux de Foies-Gras)

Cook some foies-gras cut into one-inch squares and three-eighths of an ineh thick pieces, lay
them in a vessel. and add an equal quantity of the same sized squares of cooked red beef tongue;
season with paprika, meat glaze (No. 402), and finely chopped truflles; sprinkle over a few
spoonfuls of Villeroi sauce (No. 560), sufficient to cover, and ran through these pieces of liver and
tongue small wooden or metal skewers: when cold pare and roll them m bread-crumbs, dip in

ten eggs, and bread-cramb them once more, smoothing the bread-crumbs, then plunge them into
hot frying fat and fry them a fine color; dress on folded napkins and surround with slices of
lemon.
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(839). ATTEREAUX OF OYSTERS (Attéreaux d'Huitres).

Blanch medium-sized oysters; drain, wipe and run small wooden skewers through them,
alternating each oyster with a slice of mushroom; cover with a Villeroi sauce (No. 560), let get
cold, and then roll them in bread-crambs, and dip in beaten eggs; bread-erumb again, smooth the
breading, plunge the attéreaux into hot frying fat, drain and replace the wooden skewers by
metal ones, and finish by dressing them pyramidically on a napkin with fried parsley on top.

(840). ATTEREAUX PIEDMONTESE (Attéreaux Piémontaise).

Make a preparation of consistent cooked polenta, finished with butter and grated parmesan;
spreading it a quarter of an inch thick. Cut from this round pieces an inch and a quarter
in diameter, also some white Piemont truffles an inch across and an eighth of an inch in thick-
ness; pieces of fresh Swiss cheese, three-quarters by one-eighth of an inch, and run these
alterately on skewers, first the polenta, then the cheese and traffles; dip them in beaten eggs an
bread-crumbs, and fry to a fine golden color.

(841). ATTEREAUX OF SWEETBREADS A LA MODERNE (Attéreanx de Ris de Veau & la
Moderne),

It requires for the preparation of these attéreaux, some cylindrical shaped tin molds, each one
being two and a quarter inches deep, the bottom one and a quarter inches, having a perforated
hole to pass the skewer through; the top of the mold must measure an ineh in diameter. Cut
some eold sweetbreads into slices, three-sixteenths of an inch thick, and from these remove,
with a round cutter, pieces one inch in diameter. Have also rounds of truffles, and the same
of tongue, seven-eighths of an inch across, and an eighth of an inch thick. Mix all these together
in a vessel with a few spoonfuls of cooked fine herbs, thickening with a little meat glaze (No. 402);
let get cold, then run them on to small silver skewers, alternating the truffies with tongue and
sweetbreads: lay the molds on a large piece of buttered bread-crumbs (Fig. 490), set the skewers
into the molds, and let them penetrate through the holes into the bread to keep them upright,
and fill the empty space in the cases with a Villeroi sauce (No. 560); set them aside on the ice to
et perfectly cold; unmold by dipping them into hot water; bread-crumb the attéreaux, dip them
in beaten eggs and bread-crumbs, and fry them a fine color in hot frying fat; drain on a cloth,
and dress on a folded napkin.

(842), ATTEREAUX OF TURKEY OR GAME (Attéreaux ds Dindon ou de Gibier),

‘Take the white meat from a roast turkey or some game, and cut it into slices three-sisteenths
of an inch in thickness; with a round cutter remove pieces three-quarters of an inch in
diameter. Prepare some truffies and mushrooms half an inch in diameter, by an eighth in thick-
ness; mix all these with an allemande sauce (No. 407), with cooked fine herbs added, and
run them alternately on to small silver skewers; bread-cramb them as above and fry.

(843), BATEAUX OF FAT LIVERS, RUSSIAN STYLE (Bateaux de Foies-Gras & la Russe).

Butter some boat-shaped tartlet molds, and line them with chicken forcemeat (No. 62), leay-
ing an empty space in the center which fill with a cooked and pounded foies-gras preparation
rubbed through a sieve, and mixed with a quarter of its quantity of chopped mushrooms, also A
few spoonfuls of Madeira sauce (No. 492). Cover this preparation with a layer of the forcemeat,
and put the molds o poach in a slow oven in a baking pan, with a little boiling water poured
into the bottom. Cool them off slightly before unmolding, then bread-crumb them, English style
No. o plunge them in hot fat to heat well while coloring, drain and dress on
napki

(844), BONDONS OF PICKEREL A LA WALTON (Bondons de Brocket & la Walton).

Butter some cylindrical molds the shape of a cask bung, one and three-quarter inches
high, one and threo-¢ighthis inches wide at the bottom, and one and five-eighths inches at the top or
opening. ~ Prepare a pike quenelle forcemeat as follows: Half a pound of pickerel, six ounces
of butter, four egz-yolks, & quarter of a pound of cream cake paste (No. 182), salt, pepper, nutmes,
and two egg-whites beaten to a stiff froth. Fill the molds with this forcomeat, and finish as
explained in No. 884, Serve separately a salpicon made of oysters or mussels, and crawfish or
Tobster, cnt in dice, and some mushrooms; mix with as much Hollandaise sauce (No. 477) as
Déchamel (No. 409).
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(845). BONDONS OF WOODOOCK A LA DIANE (Bondous de Béoasses 2 la Diane),
Butter some eylindrical molds the same size du«l shape as those for No. 844. Fill them with
ock and cream forcemeat (No. 75), an b exactly as for timbales; unmold and
dress. Serve separately a sherry sauce (No. 492), mu. small three-sixteenth inch dice of ham and
truffles added.

(846). BRESSOLES OF QHIOKEN (Bressoles de Volaille).

Have some oval molds buttered the same as for the foies-gras (No, 848) they should bo &
quarter of an inch high; cover the bottoms and sides with quenelle forcemeat either of chicken
or game (No. 62). For chicken bressoles mix in with chicken quenelle forcemeat a third as much
purée of foies-gras and in the center place a salpicon of chicken & la Reine (No. 938).

(847). BRESSOLES OF GAME (Bressoles de Gibier).

R e ot (N #) w8 E RS e 16 e ramie vii'e
salpicon of foies ruffles and mushrooms combined with & brown Madeira ssuce (No. 402);
Bl 4Ty e T gras bréssoles.

(848). BRESSOLES OF FAT LIVERS Bressoles de Foies-gras).

Butter some quarter-inch high, oval shaped molds; fill the bottoms and sides with foies-
gras foreement (N

' the Foies-Gras Bressoles—After covering the bottoms and sides with the foies-gras que-

nello iy lay over a slice of foies-gras, and cover this with a little montglas salpicon (No.

747); set one mold on top of the other, so a3 to enclose the foles-gras and montglas, and plango

them oo boiling water to poach the contents; wamold, drain on. & cloth, and leae thera stand

until they are cold, then pare and dip them in beaten eggs: roll them in fresh bread-crum}

smooth the surfaces with the blade of a knife, and just presious to serving, fry them a fine golden

color; drain, and dress them crown-shaped on a folded napkin with a bunch of fried parsley in the

center.

(849). BRISSOTINS OF OHICKEN, SUPREME (Brissotins de Volaille au Suprime),
Proceed exactly the same as for brissotins of game Lyonness (No. 850) only replacing the gamo
salpicon by a chicken  la Reine salpicon (No. 938) and the game forcemeat bya chicken and cream
forcemeat (No. 75). Use a supreme sauce (No. 547) with these.

(850). BRISSOTINS OF GAME, LYONNESE (Brissotins de Gibier & la Lyonnaise).

Butter some timbale molds (No. 2, Fig. 137), fil them with game and cream forcemeat (No.

75), and poach in a slow oven, laying them in a baking pan and pouring boiling water around to

half the height of the molds; when firm to the touch, remove from the oven,

and let them get thoroughly cold. With a tube measuring five-eighths of an inch

mnmmnm Tess than the bottom of the mold, remove the center of the force-

mea m this piece cut two slices three-sixteenths of an inch in thick-

pul one of these slices into the empty - the timbale, cover with &

game chasseur salpicon (No. 745), and ther slice on top, as shown in

T o the accompanying figure dip them in beaten ngui_ d bread-crambs, smooth the

surfaces nicely, and mark the end with the tube that has been used to remove the

center and fry  nice color, now lift off the marked slices or rounds. fill the inside with a
Madeira sauce (No. 492), put the piece back again in place of a cover and serve,

(851). BRISSOTINS OF LOBSTER, INDIAN STYLE (Brissotins de Homard & ITndienne)

To be made precisely the same as the game Lyonnese (No. 850), only replacing the game
salpicon by a lobster and mushroom salpicon (No. 746), thickened with velouté sauce (No. 415)
and curry, and use pike forcemeat, (No. 76), instead of game forcemeat. Finish with an Indian
sauce (No. 183).

(852). CANAPES BARTHOLOMEW (Canapés Bartholomé\
Cut slices of bread five-sixteenths of an inch thick; pare them by shaping them into three and
one-eighth of an inch lengths, and have them two inches and an eighth wide. ~Cut off from the four
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«corners, quarter inch triangles, and dip the bread into melted butter, roll them in grated parmesan
and set them on a dish that can be placed in the oven, lay on top thin slices of cooked ham, and
cover the whole with melted Stilton cheese, season with red pepper, and put the dish into a hot
oven for one minute; serve them either on the same dish or else on a napkin,

(853), OANAPES BROWNSON (Canapés & la Brownson).

‘Pare some slices of bread the same as for the Bartholomew (No. 852), then toast them, cover
one side with a fine purée of potatoes (No. 725), and set on top thin slices of interlarded corned
beet fried in butter, and over anather layer of the potato purée, trim them neatly and dip them in
beaten egg, oll them in bread crambs, smooth the surfaces with the blade of a knife, aud lay them
ona baking sheet; sprinkle over some butter, dust the tops with grated parmesan cheese, and brown
them in a hot oven; serve on folded napkins.

(854, OANAPES OF GAME (Ganapés de Gibier).

Prepare slices of bread three-eighths of an inch thick, cutting them three inches long and two
inches wide, pars them into ovals, make an incision all around by sinkiug the knife down to halt
the depth of the bread, fry them in butter, and empty them out. Have one
ounce of cooked game, either snipe, plover, or partridge; one ounce of cooked
‘mushrooms and one ounce of truffles, all cut in fillets one-eighth of an inch by
one-half of au inch. Break up the game carcasses moisten them with Ma- i
deira wine and espagnale sauco (No. 414), and let it reduce well, then strain S i
Ahmugh & tammy (No. 170). Put it into a sauccpan with the prepared

on, mix it, and il the bread crusts with this preparation; lay over a few thin slices
I e Macieshaad wih gamme forommont (No. 16, and se them o'k -
erate oven, when done, brush over the tops a little glaze (No. 402), and put in the oven an instant
10 harden, then serve.

(855). CANAPES LORENZO (Oanapés & la Lorenzo.

and when done
ng, then mois-

Try colorless two ounces of onfons cut in one-eighth of an inch square
add & tablespoonful of flour; let this cook for a few minutes without brow
ten with a pint of fresh cream; season with salt, eayenne pepper and nutmeg, and reduce it to the
consisteney of a well thickened sauce; now throw in one pound of crab meat sautéd in butter over a
brisk fire in a pan, letting it boil up once and then set it away to cool. Cut slices of bread a
quarter of an inch thick; from it cut round pieces four inches in Llum(lvr, using a cutter
for this purpose; divide them straight through the center to make two even-sized pieces
of each, toast them on one side only; cover this side with two ounces of the crab prep-
aration for ench half round, and lay the following preparation on top: with the hands work in a tin
basin half a pound of butter, add to it grated parmesan cheese, cayenne and white pepper, and
knead these togother, adding grated parmesan 5o as to form a thick paste; cover the entire eanapé
with a layer of this butter and cheese, and set them on a buttered baking-sheet in the hot oven so
‘they attaina fine color, then serve them as quickly as they are removed from the oven. They may
‘bemade round shaped twoand a half inches in diameter if preferred.

(856). OANAPES MARTHA (Canapés la Martha)
ffins three inches in diameter are used for these canapés: cut them through the center and
toast them without burning, then cover with two ounces of lobster eroquette preparation (No. 888);
spread it on flat, lay over each a thin slice of Swiss cheese exactly the same size as the muffins,
dust over with bread raspings and grated parmesam and brown them in the oven.

(857, OANAPES OF SWEETBREADS (Canapés de ris de Veaw,

Cut into three-sixteenths of an inch oacel oo half pound of braised sweetbreads, a quarter
of apound of cooked mushrooms and two o of lean cooked ham; fry all with four ounces of
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butter, adding a bunch of parsley garnished with thyme and bay leaf; moisten with a little broth
(No. 189) thickened with espagnole sauce (No. 414); skim off the fat and reduce the eauce till
mearly dey, then stir in three cgg-yolks and a piece of fresh butter. Prepare some slices of
bread three-sixteenths of an inch thick and one and a half inches by two and_three-quarters
toast them, cover with the preparation the same thickness as the bread, smooth the surfaces
and dip them in beaten eggs, then roll them in bread-crambs, and fry them in very hot fat; serve
on a folded napkin.

(858). CANNELONS OE BEEF PALATE OR LAMBS SWEETBREADS AND CELERY
(Cannelons de Palais de Beuf ou de Ris d’Agneau et Céleri)

Cut eighth of an inch square pieces from a cold braised and pressed beef palate, add to it an
equal quantity of mushrooms and half as many truffles, then mix this salpicon with  well reduced
allemande sauce (No. 407). Roll out some eight turns of puff paste to the thickness of one six-
teenth of an inch, wet this paste slightly and cut it into half inch wide bands. Butter the exterior
of some cylindrical molds, one and a quarter inches in diameter by two and a half inches long;
apply the bands on to these, turning them around so that half the paste of one row overlaps half
of the last one, and continue until the cylinder s well covered; egg them over twice and cook them
in # hot oven, remove, unmold and place each on a square of buttered paper, fill with some chicken
quenelle forcemeat (No. 89), garnish the center with the above prepared salpicon, and finish the

Dottom and top with more forcemeat, then set them in a moderate oven for ten
minutes. Range them on folded napkins and serve. Instead of beef palate:
lamb sweetbreads and celery mixed with an allemande sauce, may be substituted
and finished exactly the same.

(859, OANNELONS WITH PUREE OF CHICKEN OR GAME (Cannelons & la Purée
de Volaille ou de Gibier).
Butter the outsides of some tin cornets, two and a half inches by one and a
Balf inches, roll around them a thinly rolled out half inch band made of puft paste
Fio.27.  trimmings, overlapping half of the paste at each round. lay them on a slightly
dampened baking sheet, egg over twice, and cook them lying flat in a hot oven,
when done, pull out the tin cornets, and set the cannclons upright, the wide opening at the top,
and the point. pared in such a manner that they are all of an exact height, keep them in this
position by placing them in a paupiette mold; and Al the nsides of the cannelons cither with
a game puréo (No. 716), or  chicken purée (No. 713). Cover the wide opening with game or
chicken forcemeat (No. 75) according to its contents, and set them in a slow oven for ten minutes,
then serve on folded napkins.

(860), CASSOLETTES LUSIGNY (Cassolettes & 1a Lusigny).

Fill som timbale molds (No. 2, Fig. 137) with butter melted to the consistency of cream, leave
focool, then dip them into very hot water and unmold, roll them in eracker dust, dip in
beaten eggs, then in bread-crumbs, and again in beaten oggs and bread-crumbs; smooth
meatly with & knife and slit around the top with a pastry cutter dipped in hot water,
this should bea quarter of an inch in diameter smaller than the tubale itself; fry a few
at the time in very hot frying fat, and when of a fine color, remove the covers, stand
them on & grate, at the oven door and let all the butter drain out. Cut up some un-
smoked, salted tongue, mushrooms, truffles, and_chicken, into small quarter inch  Fio 2
squares, combine this salpicon with buttered allemande sauce (No. 407), fill the
cassolettes, and place on top  round of truffle the size of the opening to take the place of a cover;
it should be & quarter of an inch in thickness.

(861), CASSOLETTES, MONTHOLON (Cassolettes 3 la Montholon).

Procure timbale molds (No. 3, Fig. 137), fill these with butter melted toa cream, and let
get very cold; unmold by dipping them into hot water, and stand them away on. the ice until
hard. then dip them into powdered crackers, and in beaten eggs, also in bread-crumbs, agaiu in
the eggs. then roll_ them in bread-crumbs once more, smooth the surfaces with the blade of a
Ynife, and form an incision on the top with a round pastry cutter three-quarters of an iuch in
diameter; plunge them into very hot frying fat, lift off the cover, and turn them over on toa
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grate placed over a tin pan, and set them at the oven door; when the butter has entirely melted,
1 the insides with a salpicon of truffles, beef palates, and sweetbreads, mixed with supreme
sauce (No. 647), lay on top & cover made of a fluted and glazed mushroom, and serve hot.

(862). OELESTINES WITH FOIES-GRAS AND PUREE OF OHESTNUTS (Oclestines au Foies-Gras
2 1a Purée de Marrons).

Put on the fire to reduce about two or three gills of Madeira sauce (No. 492) incorporating into
it slowly, a few spoonfuls of good glaze (No. 402); when succulent and thick the same s a montglas,
add a few spoonfuls of chopped traffles, then withdraw the saucepan from the fire. Cat from half
of  cooked foies-gras, ten or twelve crosswise slices not having them too thin, pare these into
drawn out. half inches all of the same size; season, glaze over with a brush, and cover one side
with the truffle preparation mixed with the parings of foies-gras pounded and strained, smooth
and cover with a thin layer of raw forcemeat, then roll the célestines in bread-crumbs, dip in
egg, and plange a few at the time into hot fat 50 as o color as well as heat them. Drain and
dress in & circle on a hot dish with a chestnut purde (No. 712), in the conter.

(863). COOKS-00MBS STUFEED, DUXELLE (Orétes do Gogs Faroies d la Duxelle).

pare and cook the cocks'-combs the same as cocks-kidneys (No. 864), cool, drain, and cut an
incision in them filling it in with Duxelle (No. 385), mingled with a little chicken forcemeat (No.
89), cover them with a well reduced allemande sauce (No. 407), to which has been added a littlo
jelly, let these get very cold, and then dip them into eggs and bread-crumbs, plange in very hot
Frying fat, and £ry till & finc color. Dress on folded napkins, and decorate with a bunch of parsley
on top.

(864). 000KS-KIDNEYS VILLEROI (Rognons de Cog & la Villerod)

Cook some cocks™kidneys in a mirepoix (No. 419) moistered with mushroom broth; when eold,

drain, and dip them in a well reduced and thick allemande suuce (No. 407), into which lias been added

a little jelly and finely chopped mushrooms, and some chopped patsley; when cold dip in beaten

ez, bread-eramb, and fry to a fine color; dress on a folded napkin in a pyramid form, and dec
rate with a bunch of fried parsley.

(865). COLOMBINES OF CHIOKEN LIVERS WITH HAM (Colombines do Foies de Volaille an
Jaml

Put on to reduce one pint of béchamel sanee (No. 409), incorporating into it one gill of
‘mushroom broth aud one spoonful of chicken glaze (No. 398), one ounce of butter, and a lttle red
pepper; take off the fire, and add to it half a pound of chicken livers, and as much cooked ham,
both cut in three-sixteenth inch squares. Have & pound of boiled rice that has had & little butter
and parmesan stirred into it, and with this line some hollow tartlet molds, leaving an empty space
in the middle; il this in with the above preparation, and cover over with a thin layer of the same
rice, then let them got quite cold.  Unmold, and lay them first in grated parmesan, then in beaten

g5, and lastly in white bread-crumbs; smooth them nicely with the blade of a knife, plunge the
into boiling frying fat, a fow at tho time, in order that they attain a good color, then drain and
range them on folded napkins.

(866). COLOMBINES OF FOIES-GRAS (Colombines de Foies-Gras).

Have a pisce of cooked foies-gras cut into small dice, mix in with it half as much cooked
chopped truffles. Reduce & little good brown sauce (No. 404), incorporating slowly into it a few
spoonfuls of melted glaze (No. 402), and the traffle broth; when properly thickened add the
salpicon, remove the sancepan at once from the fire, and let stand till cold. Prepare a rather
consistent. semolino preparation with broth, and after it is finished, reduce for two minutes to
obtain & body, then withdraw and add butter, parmesan and two diluted egg-yolks. - With this
Tine some buttered tartlet molds, leaving a hollow space in the center; fll this up with a part of
the foies-gras preparati cover with more of the semolino, then let the tartlets get quite
d; unmold, roll in grated parmesan, dip in beaten egg, then in bread-crumbs and fry nicely.
When done, drain and dress on a napkin.
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(867). CROMESQUIS OF BEEF PALATES (Cromesquis de Palais de Boud),

Prej d in No. 1336; put it under a weight. tin
Tozenge-shaped pieces, two inc e inches; heat these in a half-glaze (No. 400), set them
under & weight, lay on each lico of foies-gras (goose livers) and cover this with raw chicken
SENES O O Al il i) St eIl TR e, roll again in the

ead-crambs and fry until a good light color.  Serve on a folded napkin, with a bunch of parsley

are and cook a boef palate 15 explar
ches by three

on mp.

(868). CROMESQUIS OF CHICKEN, CAPON, FAT PULLET OR DUCK (Uromesquis de Volaille,
de Chapon, Poularde ou de Canard),

Cook o ealf’s udder as described in No. 10, and when finished cut it up mm . i
from the widest part, then beat it down to decrease the thickness. Fry in t f butter,
one small finely chopped up shallot, add to it three ounces of flour and i slowly, then
‘moisten with a quart of chicken broth (No. 188); season with salt, pepper and nutmeg; reduce,
ad 442 poud ot whito poltey meat, alther o obokat oo ek pulle, duck o o, and
one pound of well drained mushrooms and four ow f trufles; all three cut into three-
sixteenths of an inch squares; let boil Y el e R e e
sautoiro with a reducing spatula (Fig. 601), and incorporate into it some good chicken jel
108); lay this preparation aside to e cold, having it spread on a flat dish to half an ineh in
thickness, and leave it until it is quite hard, then cut it up into equal sized oblongs one and a
quarter inches by two and a half inches; cover each one with a slice of udder so as to com-
pletely enwrap it, and just when ready to serve, dip the cromesquis into a frying batter (No. 2,
Fig. 137), and plinge them into boiling fat to color; drain, and dress them pyramidically on
& napkin with a bunch of fried parsley to decorate.

(869). OROMESQUIS OF CRABS, SHRIMPS, C(RAWFISH OR LOBSTER A LA RUMPFORD
(Oromesquis de Orabes, de Orevettes, d'Ecrevisses ou de Homard & la Rumpford),

mesquis use either crabs, shrimps, crawfish or lobsters; cut a pound of the one

desired into three-sixteenth inch squares, also half a pound of mushrooms the same, and add them

to & quart of velouté sauce (No. 415); let it boil, season and reduce, then thicken with six egg-

yolks, one gill of cream and two ounces of lobster butter (No. 3%0), pour out the preparation and

aside to get cold. Daszpes; b napkins, press out every particle of water, and place

between them somo white wafers to soften. Roll tho cold preparation into balls, flatten them

down and wrap them in the il watora o ooe tha B be merely laid between the

two wafers, pressed down well and cut into lozenges. Dip them in frying pasto (No. 2, Fig. 137),

plunge them into hot fat, and fry them a fine color, dram, ipe off and dress them on
folded napkins, with fried parsley on top.

(870). CROMESQUIS OF FILLETS OF STRIPED BASS OR OTHER FISH (Cromesquis de Filets do
Bass Rayée on Autre Poisson),

at into a bowl a small eut, cold striped bass salpicon, having about half & pound of it, and
add to it half its quantity of blanched oysters, and as many mushrooms, the two latter being cut
into quarter of an inch dice pieces. Put on to reducs a few spoonfuls of béchamel (No. 409), stir-
ving into it the oyster broth and a little melted glaze (No.402), let it reduce until very
thick, then pour in the supicon, being carefl mot to have too much of the sauce; Amsh
the preparation with a dash of grated nutmeg, and leave it to get thoroughly cold. Divide i
into parts, each one nm s sttt . todat s K o ikl e ek o e
shape; wrap each one of these in some white waflles softened between two damp cloths. Dip the
cromesquis one by one into frying paste (No. 2, Fig. 187), drain them well and plunge them at
once, but only a few at the time, into plenty of hot frying fat to heat them through, and let get a
very fino color. Drain and dress them on folded napkins.

(871), OROMESQUIS OF GAME STANISLAS (Oromesquis de Gibier & la Stanislas).

Made with either snipe, gronse, young rabbit, partridge or plover with trufiles. Remove the
skin and nervons parts from some roast game, prepare a pound of the meat and cut it into three-
sixteenths of an inch squares, a...x cut up four ounces of truffles exastly the same. _Reduce a quark

of espagnole saice (No. 414), wit © fumet made with the carcasses and a little meat
glaze (No, 402), season, add the gnmn S0 i B ik o o Propareafew exceedingly
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thin, small bands of fat pork, soven inches in length and three-quarters of an inch wide,also some
round pieces two and a quarter diameter. Divide and roll the preparation into one and a
1418 b Olpmetae bal, atten thom down to three-quarlers o an fnoh n thlokuces, and rol tho
band around the edge, lay the round pieces on top and bottom, then dip the cromesquis into a
frying paste (No. 187, No. 2), and plunge them into very ot fat to attain a fine color, drain and
dress them pyramidically on a folded napkin with a bunh of fried parsley on top.

(872). CROMESQUIS OF LAMB, BEEF TONGUE OR SWEETBREADS, BABANINE (Cromesquis
@Agnean, de Beuf de Langne, on de Ris de Vean & Ia Babanine),

Prepare a few bands of fat pork a cixteenth of au inch in thickness; have some erépinette or
dressing of pork, well cleaned and well drained, spread it on a eloth, and cover over with the bands
of pork. Out into three-sixteenths of an inch squares, one pound of cither lamb sweetbreads or
beef tenderloin, or lamb or calf tongues, half & pound of mushrooms cut the same si
pound of lamb brains, cut the same, half a pound of onions eut into three-sixteenth inch squares,
blanched aud cooked in broth (No. 194a). Put all these ingredients into a pint of allemande
sauce (No. 407) with four ounces of cooked ham, and four ounces of foies-gras eut into dice; let the
preparation get cold, then divide it info an inch and a half balls, wrap them up in the erépinette
and after they are all prepared, bread-crumb them English style (No. 18), butter over, and “srol
them on a slow fire, dress on hot dishes, and. serve separately a well buttered velouté sauce (No.
415), to which hias boen added some lemon juice and chopped parsiey

(879), CROMESQUIS OF OYSTERS, MUSSELS, SUALLOPS OR OLAMS, BEOHAMEL (Cromesquis
@'Huitres, do Moules, de Pétoncles de ou Lucines i la Béchamel.

Blanch lightly either some oysters, mussels, seallops or clams in their own juice, and a little
water; drain and ent up one pound into lrge three-eighths of an inch dice pieces. Reduce three
pints of béchamel sauce (No. 409), with the above broth, sauté in butter over a brisk fire the
blanched pieces of oysters or others, with half their quantity of minced fresh mushrooms, add these
1o the béchamel sauce, after carcfully draining off the butter, then let it get cold, and divide it
into parts; roll each one into o ball an inch wod a half in diameter, flatten them down to three-
quarters of an inch in thickness, and garnish around with a band of very thin prepared pancake;
lay  round picee both on top and hottom to covor the entire surface, and then dip the cromesquis
into frying batter (No. 187, No. 2), plunge them into very hot fat and let fry a fine color; dress
them on folded napkins, placing a bunch of fried parsley in the center.

(874). CROQUETTES (Croquettes).

There are certain preparations called croquettes made either of meat, fish, crustaceans, vege-
tables, or eggs, cut up into small dice, and frequently mixed with mnhmnm cut
the same size as the meats, and then mingled with certain sau ettes
are made of various shapes such as pear, cylindricals, balls, or i T )
croquettes are breaded in eggs and bread-crumbs, and are fried in very hot frying Qg
fat until they attain a fine golden color, they must be served as soon as done.
Dress on folded napkins decorating with a bunch of parsley on top: to be served
without any sauce, therefore the preparation should be mingled with a light, gelatinous or else well
Duttered sauce.

Fio. 19

(875), OROQUETTES OF BEEF PALATES (Oroquettes ds Palais de Beuf),

Made with braised beef palate pressed under a weight reducing itto three-sixteenths of an inch
in thickness; eut a pound of this into small squares, and half a pound of mushrooms cut into
the same sized pieces; cover this salpicon with & pint and a half of well seasoned allemande
sauce (407), and finish the same as the sweetbread croquettes (No. 893).

(876). CROQUETTES OF OAPON A LA ROYAL (Croquettes de Chapon  la Royale).

Cut a pound of white capon meat into three-sixteenth inch squares, also half a pound of
‘mushrooms, a quarter of a pound of sweetbreads, and the same of trufies, all cut alike. Mix
together and fill some buttered timbale molds (No. 2, Fig. 187). Put six egg-yolks into a basin,
beat them up with a pint of eream, some salt, pepper. and nutmeg; strain this through a sieve,
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and finish filling up the molds with it; poach them in a slow oven, and as soon as they become
hard, unmold, and dip them in beaten eggs, bread-crumb and fry them toattain a good color, drain
and dress them on a napkin girnishing around with fried parsley.

(877). CHIOKEN OROQUETTES, EXQUISITE (Grogusttes de Volaille ‘Exquises).

Place two ounces of butter in a saucepan with two ounees of rice flour, stir well and let it ook
slowly until slightly brown, then moisten with a quart of veal blond stock (No. 428), and stir con-
tinuously til it comes to a boil; set it on one side to bol slowly, and despumate; reduce the sauce
and thicken it with egg-yolks, cream and fresh butter. Now add to this sauce, a pound of the
white meat taken from a fat pullet, and cut into three-sixtoenths of an inch squares, half a pound
of cooked mushrooms, four ounces of artichoke bottoms, all being cut the same size s the pullet,
and season with salt, pepper, and nutmeg: then pour 1t out, and let it get perfeetly cold. Pound
in a mortar, one ounce of truflles with one ounce of cooked rice, and three tablespoonfuls of
béchamel (No. 409), press it through a sieve, and let get cold, then divide this into half inch balls.
AMake some balls, an inch and a half in diameter, of the chicken croquette preparation, and in
the center of each insert a truffle ball, flatten them to three-quarters of an inch; dip them in beaten
eggs and bread-crumbs, fry nicely and dress them in pyramids over a folded napkin, garnishing
the top with fried parsley.

(878). CHIOKEN CROQUETTES, HUNGARIAN (Croquettes de Poulets & la ‘Hongroise),

These are made with one pound of the white meat from a roast chicken, half a pound of
maushrooms, and & quarter of a pound of unsmoked red beef tongue, each article éut into one-
sixteenth of an inch squares. Put into a sautoire & pint and a half of Hungarian sauce (No. 479,
thickened with ega-yolks and cream; when it nearly boils, stir in the chicken, mushrooms, and
tongue; allaw 0 boil a minute then cool; with this preparation form cork-shaped eroquettes, dip
them in beaten eggs and roll them in bread-crumbs, and then fry to a nice color. Dress on
napkins and garnish with fried parsley.

(870). ORAB OROQUETTES, PARMENTIER (Croquettes de Crabes a la Parmentier),

Line some buttered paupiette molds with a thin g of duchess potato preparation (No.
2785), finished with parmesan cheese; fll the space with a crab and cooked mushroom salpicon
mixed with a reduced thick béchamel (No. 409), the same as for a croquette preparation; let it
bocome hard while in a cool place, and finish filling the molds with more of the potato purée.
Dip the molds into hot water in order to unmold the croquettes, then roll theso in flour, afterward
in beaten eggs, and lastly in white bread-crumbs, then plunge them into very hot frying fat to
color; drain, and serve on folded napkins and garnish with fried parsey.

(880). CRAB, CRAWFISH, LOBSTER OR SHRIMP OROQUETTES, VICTORIA (Croguettes de Crabes
A'Ecrevisses, do Homard ou Crevettes  la Victoria),

These croquettes are made with any of the above crustaceans. Cut a pound of any of these
meats into dice shapes, and have also one-quarter of a pound of truffies cut the same size as the
meat. Put a quart of velouté (No. 415), into a sautoire, season with salt, white, and red pepper,
and add half a pint of celery purée (No. 711), let reduce and moisten with cream; and incorpor-
ate into it two ounces of lobster butter (No. 380) for each pound; then add the meat, let this
preparation get. quite cold, then divide it into balls an inch and a balf in diameter, forming these
into cork shaped croquettes, two inches in length, roll them in beaten ege and then in bread-
crumbs, and fry a fine color; dress on folded napkins, arranging a bunch of fried parsley on top.

(381). DUCKLING OROQUETTES A LA MUSER (Croquestes de Cannetons & la Muser).

Have a povnd of the meat taken from the breast of a duckling, without any fat or skin, and
eut it into three-sixteenths of an inch squares, fry lightly without coloring, one ounce of chopped
onions in two ounces of butter, add the duckling, and fry for a minute longer, then season with
salt, pepper, and nutmeg, drain off the butter and add half a pound of potato purde (No. 725),
four raw egg-yolks, and two tablespoonfuls of grated parmesan; mix well and with this preparation
form cork-shaped eroquettes, two inches in length, dip them in eggs and bread crumbs, and fry them
a fine golden color, dress them on folded napkins and set on top a bunch of fried parsley.
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(882). FAT PULLET CROQUETTES, WRIGHT SANFORD (Croquettes de Poularde & la Wright
Banford), .

Mince two ounces of peeled truffles, cut them into small threesixteenths of an inch squares,
suppress the skin from several fat pullets and all the hard parts s as to obtain one pound of
meat, and eut it up the sume as the truffles. Put the bones and parings from the pullets into a
saucepan with the peelings from the truffles, three gills of veal blond stock (No. 423), and a
garnishied bunch of parsley; cover and set it on a brisk fire to reduce the liquid to half, then
strain through a tammy (No. 170

Pour into a flat sancepan, one pint of béchamel (No. 409), mix into it a few picces of raw
ham, rednce the sance while stirring it well from the bottom of the saucepan with a
reducing spatula (Fig. 601), and incorporate into it gradually the above stock; continue
10 reduce wnil the sance becomes hick and succulent, then take out the ham, and replace it
by the truflles, and afterward the pullet; season with salt if deemed necessary, and a little nutmeg.
Spread this preparation on a baking sheet covered with a piece of paper, havingit an inch
in thickness, and when it is cold and stiff, overturn it on the table previously dredged
with bread-crumbs; remove the paper, and cut the preparation into oblongs, three inches
Tong by oneinch wide; dip these in beaten eggs, roll them in fresh bread-crumbs, and throw them
into hot fat: as soon us they are nicely colored, take them out and Arain. Dress them pyramidic-
ally on folded napking, and garnish around with fried parsley.

(883). FISH OROQUETTES (Croquettes de Poisson).
1The Fish Croquettes may be prepared with cither salmon, trout, sole, bass, kingfish shoeps-
Tead, or red snapper. s.mpl, cutup the meat into small three-sixteenths of an ineh squares:
lay them in a vessel and mix in a third of their quantity of cooked mushrooms, and half as
many truffies as there are nkroome, all out into the'same siaed Pecee.Pution U e o ol
a few gills of good, consistent, béchamel (No. 409); mix into it slowly the mushroom liquor and
a fow ...m.m.ls of good melted glaze (No. 402), and when the sauce has become succulent, add
icon in the saucepan; heat it without boiling, and spread it over a tin sheet to become
hard, lm\\mg it for a few hours in a cool place or on the " Divids the preparation into balls,
an inch and a half in diameter, lay them on a table bestrewn with white bread-crumbs,
and roll them either in the shape of corks or balls: dip them in beaten eggs and roll them
in the bread-crumbs; smooth well the surfaces with the blade of a knife, then range them on
a tin sheet; put them in hot frying fat; cook only a few at a time and let them get a nice color.
After the eroguettes are finished and well drained from the fat, range them in pyramid-form
over a folded napkin, and garnish around with fried parsley.

(884), FROG OR OYSTER OROQUETTES (Croquettes de Grenouilles on d'Huitres),

Sauté some frogs’ legs with butter in a pan over a brisk fire; season, take off all the meat from.
‘the bones to obtain one pounds eut in small squares, have half a pound of cooked and well-dried
mushrooms, cut them into quarter inch squares, and mix them with a quart of well seasoned
and reduced béchamel and eream sauce (No. 411); incorporate two ounces of butter, and toss the
salpicon in the sautoire. Let tho preparation get thoroughly cold, and then form it into balls
an inch and a half in diameter; flatten them down to half an inch in thickness, dip them in egas
aud bread-crumbs, and fry them a fine golden color, then drain and serve on folded napkins
with fried parsley.

Oster Croquettes.—Instead of frogs blanched oysters may be substituted after removing the
bard parts, and dividing them into squares; sauté them, drain off the butter and finish the same
as the frogs.

(886), GAME, UHICKEN OR FAT LIVER OROQUETTES, DAUPHINE (Croquettes de Gibier,
de Volaille ou de Foies-gras & la Dauphine),

Remove the fillets cither from some game or chicken (or replace them by some fat livers),
suppress all skin and nerves and chop them up finely, then pound in a mortar and add one pint of
velouté (No. 413), and one ounce of butter with some essence of mushrooms (No. 892) worked into
it, pass it through a tammy being careful to have the purée more cousistent than liquid. ~Break
separately in 4 bowl, eight egg-yolks and one whole egg for each quart of purée, add this and
season with salt, pepper and nutmeg. Butter some molds (No. 2, Fig. 137), fll them
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with the preparation, and poach them in a slow oven; let get cold, then unmold, and roll them in
beaten eges and bread-crumbs, and fry to a good color, dress, range them on folded napkins and
garnish with fried parsley. These croquettes may be made by mixing half foies-gras with either
the chicken or game.

(886). GROUSE CROQUETTES WITH TOMATOED SOUBISE SAUCE (Croguettes de Tétras
Sauce Soubise Tomatée)

Cut the meat from roasted grouse into three-sixteenth inch squares removing all the skin,
bones and nerves he same quantity of cooked mushrooms the same size; mingle the two with
some well reduced Madeira sauce (No. 492), season with salt, pepper and nutmeg, let boil up once,
then pour it into a vessel to incorporate in a little fresh butters let this preparation get cool.
Divide it into equal parts and shape each one into a cylindrical croquette, two inches long by
one inch in diamater, dip in beaten eggs, roll in bread-crumbs and fry to a fine golden brown,
drain, wipe and dress on folded napkins; serve separately a soubise sauce (No. 543), with tomato
sauce (No. 549) added.

(887, GUINEA FOWL OR PULLET OROQUETTES IN SURPRISE (Croguettes de Pintade ou
‘Poularde en Surprise),

Have one pound of the white meat from a roasted Guinea fowl; suppress all the fat and nerves,
and cat it up into small three-sixteenth ineh squates; add to these a quarter of a pound of truffles
cut the same size, and put all into & pint and a balf of a well buttered, cold supreme sauce (No.
547).  Form the preparation into balls an inch and three-quarter in diameter, flatten them down to
Balf an inch in thickness, and remove the center of each with a half inch tube; fill this empty space
with a foies-gras ball, then dip them into beaten eggs and roll them in bread-crumbs, then fry
them till a nice color. Serve on folded napkins, garnished with fried parsley.

(888). LAMB OROQUETTES A LA DE RIVAS (Croquettes dAguean i la de Rivas).

Tuke a pound of lean meat, free of nerves, from & tenderloin or leg of lamb, half & pound of
‘mushrooms, and & quarter of a pound of red beef tongue; mingle these well with a pint of velout
(No. 415), and half a pint of fine fomato purée (No. 730); reduce well together, season, and st it
aside to got cold; finish precisely the same as sweetbread croguettes (No. $93).

(889). PARTRIDGE CROQUETTES WITH GAME FUMET (Croguettes de Perdreaux au Fumet de
Gibior).

Cut balf a pound of three-sixteenth inch squares from the breasts of some roast partridges,
after suppressing the skin and nerves; spread half a pound of partridge quenelle forcemeat
(¥o. 1), on & buttered paper to the thickness of three-sixteenths of an inch; poach this in a
slow oven, and when cold cut it up into three-sixteenth inch squares. Have also cight ounces
of mushrooms cut the same. Reduce a quart of velouté (No. with a pint of game
fumet (No. 397), and a pint of mushroom essence (No. 392); when the sance is well reduced
add to it the salpicon; put it back on to the fire, nm| stir to bring it to a boil, and just
when on the eve of boiling, set it aside to get cold. balls each an inch and a half
in size, Toll them on a table dredged with bread-crambs, S g shaped pieces,
then dip them in beaten egg and in bread-crumbs, fry in hot fat until a good color, and dress
the eroquettes on a folded napkin, garnishing them with fried parsley.

(800), PIKE UROQUETTES A LA ROMAINE (Croquettes de Brochet  la Romaine),

Cut into three-sixteenth inch squares, half a pound of mushrooms, and ‘one pound of pike
fillets, sautéd in butter, and cut into the same size pieces as the mushrooms, also two ounces of
truffles, and mix these together with an espaguole (No. 414) reduced with Marsala wine.
Have some cream cake paste (No. 132); put it with an equal amount of pike quenclle forcemeat.
(No. 90); butter some timbale molds (No. 2, Fig. 187), cover the bottoms and sides with a thin
layer of this forcemeat, and garnish the centers with  salpicon; cover over with more forcemeat,
and poach them in a very slow oven for twenty minates, then unmold, dip them in eggs, roll in
bread-crambs and fry till a good eolor; drain, dress on folded napkins, and garnish with fried
parsley.
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(891), PHEASANT CROQUETTES (Croguettes do Faisans),

Cut in three-sixteenth of an inch dice the cooked and cold breast meats taken from pheasants;
put these into a small bowl with half their quantity of cooked truffles and mushrooms, a few spoon-
fuls of red beef tongue also cut up. - Set a little béchamel (No. 409) on the fire to reduce, and incor-
porate into it a few spoonfuls of pheasant fumet prepared with the game bones and parings, also
the same quantity of mushroom essence (No. 392). After the sauce is thickened, add to it
the salpicon, and season the whole to taste; when cold divide it into small parts and with them
make pear or cork-shaped croquettes, fry them when needed and dress, garnishing with fried
parsley. These croquettes can also be made with partridge or quail.

(892), WOODCOCK OROQUETTES WITH TRUFELES (Croquettes de Bécasses aux Traffes).
Suppress the skin and nerves from one pound of woodeock fillets; eut them into three-sixteenth
inch dice, and add a quarter of a pound of truffles; reduce one quart of espagnole (No. 414) and velouté
(No. 415) combined, and when well reduced thicken it with four raw egg-yolks, and
two ounces of fresh butter; add to it the game meats and truffles, and return it to
the fire, stir incessantly until the first boil, then take it off and set it away to cool.
Divide this preparation into one and three-quarter inch sized balls; roll them on a
table dredged with bread-crumbs to give them the shape of a pear, and dip these
into beaten eggs, and afterward roll them in bread-crumbs: smooth the surfaces with
the blade of @ knife, and plunge them into hot fat; when done drain on folded g =2,
napkins, imitato the stalks with bits of parsley, range them crown shaped
garnishing the center with fried parsley. The game may be replaced by  salpicon of foies-gras.

(893). SWEETBREAD CROQUETTES (Uroquettes de vis de Veau).

Braise, then set aside to cool, one pound of sweetbreads, cut them into three-sixteenths inch
squares, have also three-quarters of a pound of cooked mushrooms cut the same.  Put into a sau-
toirone quart of velouté (No. 415) well seasoned with salt, black and red pepper and nutmeg, and
thicken the sauce with four raw egg-yolks diluted with half a gill of cream and two ounces of fine
butter; add the sweetbreads and mushrooms, set it on the fire and continue to stir until it boils,
then pour this preparation into a vessel to get thoroughly cold. Divide it so as to make it into
cork-shaped pleces, which roll in beaten eggs, and fry a fine color; drain; dress them pyramidically
on folded napkins and decorate with fried parsley.

(894). TURKEY OROQUETTES (Croquettes de Dinde).

Put threo ounces of butter into a sancepan with threo ounces of flour; make a light blond
roux, and dilute it with a quart of cream and a pint of milk, add salt, red pepper and nutmeg,
then reduce and despumate this sauce. Add two pounds of white turkey meat, and a pound of
mushrooms, all eut into three-sixteenths of an inch squares, and the mushrooms pressed free of all
moisture; bring to a boil while stirring briskly with a reducing spatula, and incorporate slowly
two ounces of fresh butter. Another way is to use twelve ounces of cooked chicken, eight
ounces of mushrooms, two ounces of butter and two ounces of flour; moisten with five gills of
white chicken broth (No. 188). And still another way is to employ two pounds of chicken, two
‘pounds of chopped mushrooms, and a quart of velouté sauce (No. 41) reduced with cream.

(896), CROUSTADES A LA OASTILLANE (Oroustades & la Castillane),
Prepare a very thick chestuut. purée as a,lrmdy described in the garnishings (No. 712), with it
some six-sided molds previously cooled in ice-water and drained before filling,
when perfectly cool dip them into \or) hot water to unmold. Bread-crumb them in
cracker dust, beaten eggs and bread-crumbs, smooth the surfaces, and mark an
incision with & pastry cutter three-quarters of an inch in diameter; fry them to a
fine color, remove the cover and empty out the insides to refill with beef tenderloin
cut in quarter inch dico picces and sautéd in butter with some mushrooms cut
Fia @ exactly the same, and a brown and Marsala wine sauce (No. 402). Instead of re-
placing the hd, cover the aperture with a small round celery croquette three-
quarters of an inch across, that has been made with braised celery cut in small squares and mixed
with velouté sauce (No. 413), and when cold bread-crumbed and fried.
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(896). OROUSTADES A LA PARMENTIER (Oroustades & la Parmontior).

repare a potato purée (No. 723); rub it through a very fine sieve as described in the
purée and with it fill some buttered six-sided molds; let them get thoroughly cold on ice,
then unmold and dip them in beaten eggs and bread-crumbs, mark an incision on top with a three-
quarters of an inch in diameter pastry cutter, and fry them in hot frying fat till a nice color
is attained, then remove the lid, empty out the insides and refill with a salpicon of crawfish for
one-half, and mushrooms and traffles for the other half; mingled with an allemande sauce (No.
407). Serve very hot on folded napkins,

(897). CROUSTADES A LA PERIGUEUX (Uroustades & la Périguenx).

ook half a pound of hulled bariey in two quarts of beef stock (No. 194a) for three hours, and
when well done, and the liquid entirely reduced, then beat it with a spatula to make it attain a
body, while adding two ounces of butter, salt, nutmeg and red pepper. Lay some six-sided molds
into eold e take them out one by one, drainand ill with the prepared barley; leave them to
cool on the ice, then unmold and bread-crumb them, mak the top with a three-quarter inch
pastey cutter, n-r them, empty their insides, and fill them with a salpicon composed of trufiles cut
in small one-eighth inch squates, and small quarter of an inch bead quenclles with a brown Madeira
sauce (No. 492). Instead of covering the aperture with its own cover, have one made of a round
piece of glazed traffle, three-quarters of an inch in diameter, by one-eighth in thickness. Dress
them in a pyramid on a folded napkin.,

(898). CROUSTADES, OAROLINA STYLE (Croustades a la Caroline).

Pick well half a pound of rice, wash and put it into a saucepan, moistening with some fat,
beef stock (No. 194a) to three times its beight, then boil, cover the saucepan and continue the
boiling for thirty minutes; by this time the moisture should be entirely evaporated. Mix in
with this rice, four ounces of butter, beating it in well, then fll up some six-sided molds
after they have been dipped in ice water and drained; let the tice get cold, unmold, roll
them in fine cracker dust, then in beaten eggs, and finish by rolling them in fresh bread-crumbs,
smooth the surfaces with a knife, and mark an incision on top with a three-quarters of an inch
pastry cutter, then fry them to a fine color; remove the covers, empty out the insides and fll them
with the following garnishing: Cut some shrimps and mushrooms into three-sixteenths of an inch
squares; put them into a sautoir with a cream sauce (No. 454), season and bring it to a boil while
stirring steadily, thicken well with egg-yolks, fresh butter and cream, a
this; lay on top of each one a round piece of trufile instead of a cover, and dress these croustades
on a folded napkin.

(899). OROUSTADES OF GNOCQUIS A LA RIVOLI (Croustades de Guooquis  la Rivoli.

Prepare a gnocquis paste with half a pound of flour, half a pound of fecula, one quart of milk,
five ounces of butter, fifteen raw egg-yolks and one whole egg, some salt, sugar, nutmeg and four
tablespoonfuls of grated parmesan cheese. Put into a bowl the flour, fecula, cheese, salt, sugar and
nutmeg, and incorporate in slowly two and a half ounces of butter, eight egg-yolks and the whole
ez, work them well togother, then add the remainder of the butter and eggs; butter some six-sided
molds two and a quarter inches in diameter, two inches wide at the bottom, and one inch and an
eighth in height, fill with the gnocquis paste and then poach them; when cold unmold, dip them in
eggs and bread-crumbs, and mark a place on top for a cover, fry them a fine color and empty the
insides to fll with a salpicon of truffies, mushrooms and unsmoked red beef tongue, small delicate
chicken quenelle balls, serve with a brown sauce (No. 414), reduced with meat juice and tomato
essence.  Dress them on  folded napkin.

(900). OROUSTADES PERRETTI (Croustades & la Perretti),

Have ready two pounds of noodle paste (No. 142), cook this for four minutes in boiling, salted
water, drain well and return it to the sancepan: season, and finish with six ounces of butter and four
ounces of parmesan in such a way as to obtain & compact preparation, With this 6ll some
buttered six sided molds, cool them on ice, unmold, dip them in beaten eggs, roll them in white
bread-crumbs, and smooth the surfaces with the blade of a knife. mark them on one side with a
pastey outter, three-quarters of an inch in diameter, and ten minutes before serving plunge them
into hot fat to attain a golden color, drain, and empty them, then il the insides with a salpicon
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of chicken and mushrooms, mingled with No. 547), and chicken glaze (No. 398);
put back the cover previously removed, and dress them to serve.

For Talliarines proceed the same as for the noodles, ouly use a salpicon of olives cut in small
three-sixteenth inch squares, some mushrooms, foies-gras, brown sauce (No. 414) and tomato
sauce (No. 549).

(901), OROUSTADES A LA PIEDMONTESE (Croustades A la Piémontaise),

St a quart of broth or water on the fire, and when it boils, drip into it like rain, six
ounces of semolino, let it cook slowly for twenty minutes, then incorporate into it one ounce of
butter and four spoonfuls of grated parmesan, also a littlesalt and nutmeg. Tay in cold ice water
some six-sided molds (Fig, 221), take them out one by one, and ill them with the above prepara-
tion: leave them to stand on ice till cold, then unmold, dip them in beaten eggs, and roll in powdered
crackers, then again in beaten eges and afterward in bread-crumbs, smooth the surfaces with the
blade of & kife, and mark on top with a round three-quarter of an inch pastey cutters fry them o
fine color, remove the covers, and empty out the insides; fill these with a salpicon of truffles, mush-
rooms, beef palates, duck livers, small quenelles and a little brown Madeira sauce (No. 402).
Replace the covers, and serve them dressed on folded napkins.

For Polenta Croustades proceed exactly as for the semolino, finishing them the same; fll the
insides with white truflies and quarter inch squares of sweetbreads, and cover with an espagnole
sauce (No. 414) reduced with dey mushrooms and tomato essence added.

(902). OROUSTADES A LA MORGAN OR WITH SCRAMBLED EGGS AND TRUFELES
~ (Croustade & la Morgan ou aux (Bufs Brouillés aux Truffes).

Peel and steam some sweet potatoes, then pound them with a little butter and a few ega-
yolks: fll some six sided molds (Fig. 221) previously laid in ico water and drained, press in well
the potato, and set them on the ice to become eold, unmold and roll them in eracker dust, dip
them in eggs and bread-crumbs, and mark an incision on top with a pastry cutter three-quarters
of an inch in diameter; fry them a fine color, remove the cover, empty out the insides, and fill
them with some mushrooms, artichokes, and fat livers cut in three-sixteenths of an inch squares,
and mixed In a sancepan with a sufficient quantity of poulette sauce (No. 327). When all aro
flled, range them on a folded napkin.

Por Scrambled Eggs and Trugfles.—Fill the empty spaces with a preparation of eggs scrambled
with truflles and grated cheese.

(903). ORUSTS OF OLAMS A LA SCHENK (Orofites do Lucines Orangées & la Schenk).

Out a few slices of bread 50 as to obtain eight crusts, having them half an inch thick;
‘pare them into ovals, and slit them on the surface of one side, by making a slight incision a short
distance from the edge, following the oval with the tip of a small knife, then fry them in clarified
butter; drain as quickly as they get a nice color, and empty out the insides. ~Fill them with fish
forcemeat (No. 90), poach for a few minutes. Blanch thirty-two mediumsized clams; drain, and
cut them up into pieees, but should they be very small then leave them whole; add them to a little
allemande sauce (No. 407), scason with pepper. mignouette, nutmeg and lemon juice, and, if
desired, a very little salt, besides a few cooked fine herbs. Cover the crusts with this preparation,
and bestrew over the tops bread-crumbs and grated parmesan; set them into a very hot oven, and,
when a fine color and hot, dress them on folded napkins.

Crusts & la Schenk.—Remove all the hard parts from twenty-four clams, using only the soft
‘pieces; chop these up and season with black and redpepper but no salt; put them into a sancepan
with half an ounce of butter, a teaspoonful of very finely minced onion, the clam juice and two
tablespoonfuls of ereams place the saucepan on the fire, and remove it on one side beforo the con-
tents come to a boil. Lay slices of toasted bread on a chafing-dish, pour over the clams and serve.
Slices of buttered brown bread may accompany this hors-d'auvre.

(904), ORUSTS D'HENIN, MORTON, CHAMBERLAIN, OR A LA GENOISE (Croites  la d'Henin,
Ia Morton, & la Chamberlain, ou & la Génoisel
1 cut round shaped & la d'Henin they are two and one-quarter inches across; if oval shaped &
I Morton, two inches by three; if oblongs, Chamberlain, two and three-quarters inches by one and
three-quarters inches: if lozenge shape i ln Genoise, four inches by two and one quarter inches
all of these to be cut half an incl in thickness.
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For Round Shaped & la. @ Henin.—Made with foies-gras; mark an incision all around the
erusts a quarter of an inch from the edge, fry them in butter, and empty out the insides to fill in
), poach for a few minutes. Mince some foies-gras, garnish the
crusts with this, and cover with a Toulouse garnishing (No. 766), lay over a chicken and cream
forcemeat (No. 75), bestrew over some chopped truffles and besprinkle with clarified butter; poach
them in the oven without browning for twenty minutes, and serve on napkins without any satce

Oval Crusts & la Morton,—Fill the insides with a chicken quenclle forcement (No. 89), poach
them in the oven, and garuish with slices of truffles, slices of hard boiled cggs, and slices of mush-
rooms. Cover with a béchamel sauce (No. 409) to which some chopped chives have been added,
dredge bread crumbs and grated parmesan on top, and set them in a slow oven for twenty
‘minutes before serving.

Oblong Crusts & la Chamberlain.—Fill the insides with a godiveau forcemeat (No. 82),
poach them, then mince some raw chicken or game fillets, sauté them in butter over a brisk
fire, add some velouté (No. 413), truffles and mushrooms; cbver the crusts with this,
bestrew the tops with grated cheese and bread-crumbs, pour over some butter, and place them for
twenty minutes in the oven, and serve hot on folded napkins.

Tozenge-shaped Crusts a la Génoise.—Fill the insides with a pike quenelle forcement (No.
90); lay over some. oysters and slices of lobsters or crabs, sauté a few mushrooms in butter,
seasoning with salt and pepper, moisten with cream, and let boil for a few seconds, then add a
Tittle béchamel sauce (No. 409), and with this cover the whole; besprinkle with bread-crumbs and
parmesan, and brown the erusts in the oven.

(905), CRUSTS WITH FOIES-GRAS (Crofites aux Foies-Gras),

From a kitchen loaf (Fig. 210) cut quarter inch thick slices and from these obtain twenty oval-
shaped crusts, each throo inches longby two and aquarter inches wide: prepare a baking liver force-
meat (No. 64) with fat pork and aromatic herbs; when cold pound it with a few parings of cooked
mm. ras; rub this through a sieve. Put into a vessel about two gills of this purée, beat it with a

y into it of 20od brown sauce (No. 414) reduced with
Madeies Ul suocalent and thk; add o the proparation  third as mach cooke foies-gras out i small
dice and two chopped truffles. Take up the crusts one by one, dip them into a mixture of egg-
yolksand raw cream that has been strained through a sieve and steep without deforming them, then
cover the surfaces with a part of the above preparation, smooth it into a dome-shape, and take up
the crusts with & palette to dip them entirely in beaten eggs: let drain and immerse in wite bread-
crumbs, and plunge a few at the time into plenty of hot frying fat to attain a fine color;
drain, dress on a folded napkin and serve.

(906). ORUSTS OF WOODOOOK (Crofites de Bécasses).

Havea kitehen loaf of bread (Fig. 210) and from it cut seven or eight oblong slices, each one
three-eighths of an inch thick; brown lightly in clarified butter on one side only, then remove them
leaving the butter in the sautoire. Fry on a brisk fire the intestines of two wood-
cock with melted fat pork and a few good chicken Tivers, also two or three slices
of calf’s liver, aromatic herbs and seasoning. Pound this prepatation, rub it
through a sieve and put the pulp into a vessel to stir in with it a few spoonfuls of
good, reduced and well thickened Madeira sauce (No. 492), adding also four raw
egg-yolks and a dash of nutmeg. With this cover the browned sides of the crusts,
smoothing thesurfaces bomb-shaped. Return the crusts to the sautoire then set
the pan on the oven to fry the bread underneath, and poach the preparation. Glaze the surface
with a little meat glaze laid on with a brush, remove from the pan, place them on a napkin to

drain, then dress them on hot plates, and servo very hot.

Fio. 22,

(907, FONTAGE OROUSTADES A LA FLAVIGNAN (Cronstades Fontage & la Flav

Into a vessel put four ounces of sifted flour, two or three egg-yolks, a little salt, and four
tablespoonfuls of olive oil; mix all well together with a gill and a half of tepid water, adding a
little beer or a little compressed yeast the size of a three-cighths of an inch ball, diluting it in a
little luke warm water. Cover the vessel and place it in a mild temperature of eighty degrees for
about two hours. Heat some lard on the fire, place in it a fontage iron (Fig. 174). As soon as the
3ron is hot, dip it almost entirely in the paste, take it ont at once and plunge it into the hot frying
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fat and keep it there until the paste is cooked and can be detached from the iron, then remove and
invert it on a grater to keep warm, while continuing the operation until a sufficient number are
prepated, and just when serving fill them with aFlavignan salpicon (No. 744)

(908). KULIBIAC, RUSSIAN (Goulibiao & la Russel

Dilute in a pint of warm milk, the third of an ounce of yeast; fil it up with half a pound of
flour, and beat well with o spatula to form a very smooth leaven; let it rise to double in a mild
temperature, then add to it half a pound of flour, half a pound of butter, six eggs, some cream and
a little salt; beat it well with the spatula to obtain a smooth paste, then lay it on the table, muke a
hole in the middle aud ll this with sufficient sifted flour that when mixing it with the hands it
does not adhere, and set it away in a warm place for one hour. Break up the paste and bring it
together again, and lay it aside in the ice-box. Roll it Olll Iu three-sixteenths of an inch in thick-
ness, set this layer on a floured cloth, and place one inch and a quarter apart,
round balls, an iuch in diameter, made of the hﬂk\wmg preparation: Have a pound of
salmon and bass eut in quarter inch squares; half a pound of mushrooms in three-sixteenth inch
squares, fry them in butter and moisten with Madeira, then add the fish and some espagnole
sauce (No. 414), two chopped hard boiled eggs, and four ounces of rico cooked in consommé
(No. 189), salt, pepper, nutmeg, and chives. Dampen slightly with a brush around the forcemeat,
aund cover over with another layer of e Prepare a buttered baking sheet, eut out the kulibiaes
with a small wheel if for squares, or else with a pastry cutter if for rounds, turn them overand lay
them on a baking sheet and set them aside in & warm temperature, egg the surfaces twice, dredge
alittle bread-crumbs over, besprinkle with butter and cook. They can be made in one entire piece,
turning it over on a buttered sheet, egg the surface, dredge bread-crumbs over, besprinkle with
butter, and when done cut them out with a knife; in either case dress them on folded napkius.

(909). KULIBIAQ SMOLENSKA (Conlibiao & la Smolenska), ¢

Fry a chopped shallot in butter without letting it attain a color, add a quarter of a pound of
raw mushrooms cut in quarter inch squares, and when the moisture has evaporated, add carrots,
turnips, and celery roots, all blanched and fried in butter, also some cabbage; season with salt,
blac pepper, and moisten with some remoistening (No. 189), then let cook slowly in such
a way that the moisture becomes thoroughly reduced when the vegetables are done; thicken it
with half velouté (No. 413), and half espagnole (No. 414), and set it aside to get cold. ~Roll out
some foundation paste (No. 135), to an eighth of an inch in thickness; eut from this round pieces
three and a half inches in diameter, and fill the centers with the ahove prepazation, shaping it into
one and a half inch balls, wet the edges of the paste, and raise them up to join the opposite corners,
pineh them well together to make them fasten, and range on a baking sheet; egg over the surfaces,
and lot them cook in a hot oven; serve on folded napkins.

(910 CARDINAL MOUSSELINE (Mousseline au Cardinal.

Forcemeats for mousselines are prepared either with chicken, game, or fish, the same as ex-
plained in the Elementary Methods (No. 86). Butter some mousseline molds (No.
2, Fig. 138) with cold butter, and decorate with fanciful cuts of truffles; at the
bottom of each mold place a thin slice of trufe, then dredge all over with very
finely chopped lobster coral 80 as to cover the sides completely. ~Fill with saimon
‘mousseline forcemeat, poach the same as described in the Elementary Methods
(No. 152), and dress on to a dish containing a little consommé; serve a mmmu
sauce (No. 442) separately.

(911, HAM MOUSSELINE OR MOUSSE A LA BELMONT, COSTA, VIRGINIENNE (Mousselins ou
Mousse do Jambon & la Belmont, 4 1a Costa et & la Virginieune),

Ala Belimont.—Chop very fine a pound of cooked ham, and a quarter of a pound of breast of
chicken freed from nerves and fat.  Add two dessertspoonfuls of cold béchamel sauce (No. 409),
thickened with eream and eight egz-yolks, and pour n slowly three spoonfuls of good cream and
one of Madeira. Add the same volume of well drained whipped cream as there is forcemeat, and
finish the same a8 mousseline & la Costa. Serve separately a chicken essence (No. 381), thickened
with rice flour, o which a little tomato purée (No. 780) is added, and some lean ham cut in very
smalldice.

A la Costa.—Take one pound of raw, lean ham previously eut in small dice soaked in cold
water for three hours, drain aud pound with one-quarter of a pound of chicken breasts previously
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run through the machine (Fig. 147), then press the meat through a fine sieve and put this in a
metal pan on the ice, work and add gradually the volume of one pint of well drained not sweetened
whipped cream and a teaspoonful of fecula. Butter some mousseline molds (No. 2, Fig. 138),
dredgo over some finely chopped, cooked, lean ham, fill the molds with preparation and poached
as explained (No. 152), dress on a dish having a littlo consomme in it. Serve separately a West-
phalian sauce (No.

Ala Virginienne. ~Chop inely  quarter of a pound of raw ot cooked, lean Virginia ham, nlm.
quarter of a pound of chicken breasts, mix the two together and pound, add béchamel sauce (
pass through a fine sieve, adding two soupspoonfuls of tomato purée (No. 730), and one zmpmnml
of fecula; mix with this the same volume of chicken cream forcemeat (No. 75), put in a thin busin
on ice and add to it the volume of one pint of well drained unsweetened whipped cream, finish the

me as & la Costa.  Serve separately a champagne sauce (No. 443).

(912). ISABELLA MOUSSELINE (Mousseline Isabelle).

Decorute mousseline molds (No. 2, Fig. 138) with red beef tongue and truffles;
£l them with mousseline game forcemeat (No. 87), made either with snipe, plovers,
doe-birds, or woodcock, finish them precisely the same as for the cardinal (No,
910); dress and serve separately a marsala sauce (No. 492), with chopped truffles.

Fio, 24

(913), MAREOHALE MOUSSELINE (Mousseline 3 la Maréchale),

Decorate mousseline molds (No. 2, Fig. 188) with truffles and tongue, as in the
accompanying design (Fig. 235), garnish them with a poultry mousseline forcemeat
(No. 86), made with turkey, and finish exactly the same as for the cardinal (No.
910), serve separately a well buttered allemande sauce (No. 407), with finely minced
oronges or mushrooms added.

L (914). RICHMOND MOUSSELINE (Mousseline & la Richmond),
Decorate the molds with tongue and truffles as shown in Fig. 226, fill them
with a game mousseline forcemeat (No. 87), made either with hare, rabbit, or -
grouse, and finish as described for cardinal (No. 910). Dress, and, serve with
a sepurate sauce-boat of a well buttered financitre sauce (No. 464). /‘
T
915, ROBERTSON HAM MOUSSELINE (Monsseline de Jambon & la Robertson),
COhop up finely or grate a quarter of a pound of lean ham: put it into a sxuul[mu with half a
pint of tomato purée (No. 780), and half a pint of béchamel (No. 409), strain
through a fine sieve and let get cold. Pound in a mortar one pound of chicken
fillets after passing them twice through the machine (Fig. 47); mix in with this
two egg-whites, and the above prepared sauce, press through a fine sieve, and
stir in four tablespoonfuls of eream forcemeat (No. 63), and the value of one quart
of whipped cream. Fill some molds (No. 2, Fig. 138) previously decorated with
truffles as shown the plate with this preparation, and finish them the same as
for the cardinal (No. 910), and send to the table with a separate sauce-boat of
half-glaze sauce (No. 418), with ham added.

(916). MOUSSELINE A LA WALESKY (Mousseline & la Walesky).
Decorate the mousselines with m.mu, tongoe, and pistachios, as shown in
Fig. 228, ill half the molds with duck me e prepared the same as chicken
mousseline (No. 88), and half with Guinen fowl mousseline. (No. 87), and finish
the same as for the cardinal (No. 910). Serve separately a Colbert sauce (No.
451), buttered just when ready to use. Fio, 25

(917, MOUSSELINE OF WHITE GAME A LA M'EDIUIS (Mousseline de Gibier
Blano & la Médicis)

Prepare a game monsseline forcemeat as um..m in the Elementary Methods
(No. 87), made either with pheasants, | quails. Decorate some molds
with truffs the samo as shown in Fig 220, and fil them with tho mousseline
(No. 2, Fig. 138) forcemeat made of any of the above or othier white game; finish
exactly as for the cardinal (No. 910). and serve with a buttered allemande sauce
ng i e e 5 et Julienne (No, 318)

(No. 407), conts
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(918 WOODCOOK MOUSSELINE (Mousseline de Bécasses).

Prepare a mousseline forcemeat made with the meats from woodcock as indicated
in Elementary Methods (No.87); mix in with it a few spoonfuls of truffles eut in
small squares an cighth of an inch in size; with this forcemeat fill some mous-
seline molds (No. 2, Fig. 138) decorated with truffles and red beef inesdss shown
in m 280; smooth the tops and poach as explained (No. 152). At the last mo-

take out the mousselines, cover the bottom of the dish with nmm e
(Nu \m unmold and dress them in a circle. Serve separately an Gspagnole sauco
(No. 414), reduced with game fumet (No. 397), having prepared it with the woodcock parings.

(919), MOUSSELINE OF YOUNG RABBIT (Mousseline de Lapere

Pound three-quarters of a pound of the fillet meat taken from a raw young rabbit, rub it
through a siev to the mortar to mix in six egg-volks, one by one, and a quarter of
a pound of fresh butter divided in pieces. Put this preparation into a thin iron vessel and Leat it
up for ten minutes incorporating into it slowly & quart and a balf in volume of unsweetened whip-
ped cream. Butter and decorato the mousseline molds (No. 2, Fig. 138) with truffles; fll them
with the preparation and poach in a bain-marie in a very slack oven, After removiug the
‘mousseline from the oven, let it rest two minutes before unmolding on a hot dish containing.
a little consommé (No. 189). Serve separately somo good velouté sauce (No. 415), reduced with
the fumet of young rabbit (No. 307).

920, PALMETTES (Palmettes),

Palmettes are molded in bﬂllumlbs molds, made of tin bands three-cighths of an inch in
Tieight, and heart-shape, from three to three and a half inches on the longest mde by two and a
half on its widest, and being three inches long in the center of the heart. Thes
molds are to be buttered and laid on sheets of very strong paper, cut s
wnches by four, and buttered on one side; place the molds on this buttered side
and fill them with a mousseline force-meat (No. 86), made either of fish, chicken or
sgame. to which has been added various .mlpicons. Tnstead of the mousseline force-

‘meat, a quenelle forcemeat (No. 89) and a cream forcemeat (No. 74) (an equal quantity

of each), may be substituted. The pnlm.-u‘-‘ should anly be slightly poached, hav-

ing them of a sufficient consistency to allow them to be bread-crambed without

breaking: they must first be dipped in eggs and then in bread-crumbs, and fried in  Fya. 21
white and very hot fat; when a fine color they are to be dressed crown-shaped, and
arnished with small frill favors (No. 10). The pointed ends of these trimmed handles are inserte
into the pmm ends of the palmettes, Serve at the same time as the palmettes, but separately, &
light sa

Fia. T,

eturn

(921), TUNOT PALMETTES (Palmettes & la Junot),

Prepare a plover or woodcock mousseline (No. 87), adding to it some finely minced mush-
rooms and velouté sauce (No. 413); fill the molds, poach, and finish them exactly the same as for
(No. 920); fry them in clarified butter, dress them crown shaped on a napkin and garnish with favor
frills (No. 10). Serve separately a salmis sauco (No. 536), with some truffles cut in three-sixteenths
of an inc's squares

(922), PERIER PALMETTES (Palmettes & la Périer),

Mix half pike quenelle forcemeat (No. 90) with half chicken cream forcemeat (No. 75), and
ruish the centers of the palmettes with a salpicon of shrimps mingled with a well buttered
béchamel (No. 409) cover with more forcemeat, then poach, bread-crumb and fry them in clarifie
butter. Fill with chicken forcemeat some dome-shaped molds an. inch and a quarter in diameter,
previously buttered and decorated with truffies; poach, unmold and lay them on. the widest part
of the palmettes; garnish with o favor frill (No. 10), and serve with a separate sauce-boat of a

Duttered half-glaze sauce (No. 418) with chopped mushrooms and truffles added.

(923). PRIMATICE PALMETTES (Palmettes & la Primatice).

Fill some palmette molds with a doe-bird or plover quenelle forcemeat (No. 91) finished with
an espagnole sauce (No. 414) and game fumet, (No. 897); add to it some chopped truffles, and poach
the forcemeat in a moderate oven; unmold, and dip the palmettes into eggs, and roll them in bread-

rumbs mixed with finely chopped ham, fry them in clarified butter till a fine color. Then drain
and dress them, garnishing with favor frills (No. 10). Serve separately a half-glaze sauce (No. 418)
with tongue, mushrooms, and truffles, ent into very small squates, added to it.
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(924), VARSOVIAN PALMETTES (Palmettes & la Varsovienne).

To be made with & chicken mousseline forcemeat (No. 86), mixed with a salpicon of truflles,
tongue, and mushrooms, cut in eighth of an inch squares, having two ounces of each for every
pound of forcemeat; fll the molds, poach, unmold, and bread-crumb them, then fry in clarified
butter. Garnish with favor frills (No. 10), range them on a napkin, and send to the table with
a sauce-boat of velouté sauce (No. 413), with raw fine herbs added.

(926). PALMETTES OF FAT LIVERS DELMONTES (Palmettes de Foies-Gras & la Delmontés).

Pound well together half a pound of game (|.l4-m>lh‘ forcemeat (No. 91), a quarter of a pound of
foies-gras, and half a pound of cream forcemeat () utter some palmette molds, il them
with this preparation, poach, unmold, then el ely; dress them on
folded napkins, garnish each one with a favor frill (No. 10) and serve with a separate sauce-boat
of sherry or Madeira sauce (No. 492), with truffles and lean ham, both cut in eighth of an inch
squares, adds

(926). PALMETTES OF GUINEA FOWL AND WILD DUCK, PALADIO (Palmettes de Pintade ou
do Canard Sanvage & la Paladio).

Make a game mousseline forcemeat with Guinea fowl, and as much redhead duck (No. 87),
mixing in some cooked fine herbs; fill the molds, poach, unmold, bread-crumb and fn them
exactly the same as for No. 920, Dress them crown-shaped and servo separately a Parisian
tomato sauce (No. 550), strained through a very fine sieve, trimming the palmettes with favor frills
(No. 10).

(927, PALMETTES OF HAM A L'AQUITAINE (Palmottes do Jambon & Aquitaine).

Make with ham mousseline (No. 911), and finish the sume as for No. 920, only frying tho
palmettes in oil. Infuse a small stick of cinnamon in Madeira wine, reduce it with half-glaze
sauce (No. 413), strain, and add mushrooms, trufles, and beef palate all cat in small two-six-
teenth inch squares; serve this separately.

(928). PALMETTES OF HARE AND YOUNG RABBIT, POLISH (Palmettes de Libvre ou de Lapersan
4 1a Polonaise)

Have a mousseline forcemeat made with hare or young rabbit (No. 87), adding to it truffles.
and mushrooms cut in eighth of an inch squares; fill the molds, poach, unmold, egg and bread-
crumb, then fry them a fine color in clarified butter. Garnish with favor frills (No. 10}, and serve
on napkins. A velonté sance (No. 415) with essence of mushrooms (No. 392) to be served
separately.

(920). PALMETTES OF PHEASANTS A LA TORRENS (Palmettes de Faisans  la Torrens),

Tave eady u gumo mousslin forcemeat (No. £7) prepared with pheasants meat; 1dd o i
some finely shred, cooked lean ham, and fill the molds with this, poach, unmold and fry the
‘palmettes the same as for No. 920.  Serve with a hunter’s sauce (No. 180) Rnpuml after decorating
with favor frills (No. 10).

(930). PALMETTES OF PULLET OR OAPON, CLINTON (Palmettes de Poularde ou de Chapon & la
Olint

).

Prepare the palmette molds as indicated in No. 920; ill them only half full, and in the center
place a foies-gras purée made from some Strasburg paté of as pressed through a siev
finish filling the molds, poach, unmold, bread-crumb and fry them in clarified butter; trim with
favor frills (No. 10), and servo with a separate sauce-boatful of white Colbert sauce (No. 451)
with chopped truflles.

(981), PALMETTES OF QUATLS OR PARTRIDGES, AFRIOAN (Palmettes de Cailles ou de Perdreanx
& I'Africaine).

Have ready some heart-shaped molds as already described in No. 920; fill them with a quail

or partridge mousseline forcemeat (No. 87), with a quarter of its quantity of foies-gras cut in one-

eighth inch squares; poach them very slightly, just sufficient to allow them to be bread-crumbed
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after dipping in eggs, and fry them to a fine color; trim with favor frills (No. 10); serve them
crown-shaped on a folded napkin, and send to the table with a separate sauce-boat of Afr
sauce (No. 424).

(932). PALMETTES OF SNIPE WITH TRUFFLES A LA OSBORN (Palmettes de Bécassines aux
Traffes 3 1a Osborn).

Have half a pound of snipe or game quenclle forcemeat (No. 91), wiuted with two gills of
espagnole (No. 414); let it get cold on the ice, and beat into itthe value of a pint of whipped cream,
adding two ounces of truffles cut into one-cighth inch squares. Fill the molds desoribed in article
No. 920. poach, unmold, egg and bread-crumb the palmettes, then fry them a fine color, drain,
dress and_ trim with favor frills (No. 10).  separately an espagnole sauce (No. 414), reduced
with a snipe fumet sauce (No. 397) with chopped trufiles added.

(933, PALMETTES OF TURKEY A LA BEARNAISE (Palmettes de Dinde & la Béarnaise),

Mix with a cream and turkey forcemeat (No. 75), a quarter of its quantity of soubise (No. 723),
ill the palmette molds with this, laying slices of foies-gras in the center, poach, and finish them
exactly the same as described in No. 920, serve separately a béarnaise sauce (No. 433).

(934), PATTIES A LANDALOUSE (Bouchées & I'Andalouse).

Prepare puff paste bouchées as already explained in the Elementary Methods (No. 11).  Cook

them only shortly before they are needed, so as not to be obliged to heat them over again, and

when done, remove the covers and empty out the insides, fll these with a

salpicon of cooked, smoked ham, artichoke bottoms, chicken quenclles, and mush-

Tooms, all cut into three-sixteenths of an inch squares, and mingled with Marsala
wine sauce (No. 492). Dress them pyramidically on a napkin and serve.

(035 URAWEISH, ORAB, OYSTER ORAB, SHRIMP OR LOBSTER PATTIES

(Bonohées dEcrevisses, d Orabes d'Huitres, do Crevettes ou de Homard), Fio @
Makea dozen small puff paste patties the same as for No. 934, Cut asalpicon of
cooked crawfish tails; put it intoa bowl and mix in balf as many cooked mushrooms, both being cut
into three-sixteenths of an inch squares. Set on the fire to reduce a few spoonfuls of velouté (No,
415), incorporating slowly into it the mushroom liquor, and a few spoonfuls of the broth the craw-
fish tails were cooked in, finishing with a piece of lobster butter (No. 80), thicken the picon
with this sauce, and use it to fill the patties; cover them with their own lids, and dress on folded
napkins. By following this method cooked and firm fish meat can be used for filling boucl
‘besides crabs, oyster crabs, lobsters, or shrimps, ete.

(936). PUREE OF GAME PATTIES (Bouhées do Puréo do Gibier),

Prepare them exactly as for  I'Andalouse (No. 984), put info n saucepan some game purée
(No. 716), either of snipe, partridge, quail, pheasant or young rabbit; heat it without boiling over
aslow fire, incorporating into it a few spoonsfuls of half-glaze (No. 400); season, finish with &
small piece of fine butter, garnish the patties, dress and serve very hot.

(937). FRESH MUSHROOM PATTIES (Bouohées de Champignons Erais),
Cut some raw fresh mushrooms in squares, fry thom in butter, and add fo them some cream
and béchamel sauce (No. 40), thickened with egg-yolks, and fresh butter, add some chopped
parsley. Finish exactly the same as for No. 934,

(938). PATTIES A LA REINE (Bouchées & 1a Reine),

Pound well half a pound of white meat taken from the breast of a cooked chicken, using the
same quantity of rice; press through a sieve, and set the purée into a sancepan o heat without
boiling, incorporating into it one ounce of fine butter, and season with a lttle salt: if 1t should
be too thick, add some eream. The chicken purée may be replaced by a small salpicon of white
chicken meat cut in eighth of an inch squares, and added to a velouté sauce
with cream. Instead of using the puff paste lid, lay on top a round piece of trufl
of an inch in diameter, and an eighth of an inch in thic
glaze (No. 402,

. 415) reduced
e, three-quarters

ss, glazed with a little meat
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939) SODLIDP OYSTER, CLAM, OR MUSSEL PATTIES (Bouchées de Pétoncles, d'Huitres, Luci-
nes ou Moules).
Blanch oysters or clams in their own juice. Cook mussels in white wine with pepper and
a few drops of vinegar; scollops in a little white wine. Drain and cut either of theso into quarter
inch s fry them in some butter on a hot fire, and cover with o velouté sauce (No. 415)
thickening the sauce with egg-yolks, and fresh butter. ~Fill the paties and serve them very hot.

(940, SWEETBREAD PATTIES, FRENCH STYLE (Bouchées ds Ris do Vean & la Fran-
qaise).

Soak and blanch some sweetbreads in hot water, then refresh and let get cold before cutting
them up into thin slices; season, cook or fry on both sides in oil, without browning, then press to a
quarter inch thick when cool, and eut them into small quarter inch dice. Lay this salpicon in a
small saucepan, and add to it half its quantity of cooked mushrooms, and a quarter as much salted
but unsmoked red beef tongue cut the same size, dilute this salpicon with a sauce made of broth
(No. 194a), and fecula which has pN\xolHlv been diluted with cold broth; let simmer for a few
moments, season and use it to fill some puft paste bouchées made with beef suet instead of butter
(No. 146); rang ress them pyramidieally on folded napkins, heating them for a few seconds
56/ s oo bafins sewiing to Uik (e

(941). TURBIGO PATTIES (Bouchées Turbigo).

These are made with three-sixteenths of an inch dice of duck’s livers, truffles and
artichoke bottoms, mixed with a tomato purée (No. 730), pressed through a very fine sicve, adding
the same quantity of well reduced velouté sauce (No. 415). Heat well and thicken with egg-yolks
and ereams fill the patties with this garnishing, and replace the covers by 4 small Balf inch ball of
foies-gras taken from the terrine and passed through a fine sieve, dipped in eggs, bread-crumbed
and fried.

(942, VIOTORIA PATTIES (Bouchées A la Victoria).

Cutin thre ae«mhnmlnlm
(No. 488), addin cayenne pepper, heat well without boiling, and il the prepared
patties (No. 934). Range ik B napkins and serve hot.

ome lobster meat and truffles; cover them with a lobster sauce

(943), SALPICON OF FOIES-GRAS, MONTGLAS, REGENCE, ROYAL PATTIES (Bouchées de
Salpicon de Foies-gras, Montglas, Régence, Royalo).
Either of foies-gras salpicon (No. 743), montglas (No. 747), régence (No. 750), or royal (No.
751).  After the patties (No. 934) are cooked, remove the covers, empty the insides, and fll with
either of the above salpicons. Dress them very hiot on napkins, and serve at once.

(944), PUFF PASTE PATTIES OF VEAL GODIVEAU WITH CHIVES, CRACOVIAN, MAZARIN
OR ST. HUBERT (Petits Patés Feuilletés de Godivean, aux Ciboulettes, Cracovieuns,
Mazarin ou St. Hubert).
Small patties are frequently served as a hot hors-d’uvre; they should be cooked only while
oysters are being eaten, 5o to have them ready to send to the table after the soup.
Small Putties of Veal Godiveaw.—Roll out thin some fragments of puff paste; remove
from it round pieces two and a half inches in diameter, turn them over on to
a baking sheet xngum wetted with water, using a brush for the purpose, and
lay in the center of each a veal godiveau (No. 85) ball, one inch and a quarter
in dian Molsten the paste around the godivean with a brush slightly
wetted with water, and place on top another puff paste round, three-sixteenths of
o 8, an inch in thickness; turn them over, aud fasten the two edges together. Mark
some lines on the top of the paste with the back of the pastry cutter an fnch and
a half in dinmeter, egg the surfaces twice, and cook them in a brisk oven for fifteen minutes.
Small Patties of Godivean with Chives. —Fill the patties with some veal godiveau (No. 85), to
Which has been mixed some chopped chives and parsley.
Small. Patties of Godivean Cracorian are made with pike godiveau (No. 83), and caoked fine
herbs, and garnished and finished like patties of godiveau
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Small Patties Mazarin.—Take chicken godivean (No. 82) and mix with it trufles, tongue and
‘mushrooms eut in_eighth of an inch squares, also some raw fine herbs; fnish the same as for
the veal godiveau (No. 85).

Small Patties @ la St. Hubert, are to be made with game godiveau (No. 84), mixing in with
it truffles, mushrooms, tongue cut in squares and some glaze (No. 402), and fnishing exactly the
same as the veal godiveau (No. 5).

(945), PUFF PASTE SALMON PATTIES—SMALL (Petits Pités Feuilletés de Saumon).
Prepare u fish forcemeat (No. 83) with salmon meat, and a third part of pike; after being
ressed_ through a sovo, putit in a bowl, and render it smooth, mixing in with it two or threo
spoonfuls of chopped up cooked traffles and a small piece of anchovy butter (No. 569). ~ With this
preparation and some puff paste make about fiftcen small patties the same as described in No. 934,
egg the surfaces and cook them in a good oven; when done remove them from the baking sheet
and serve on folded napkins.

(946). GOLDEN BUCK, WELSH RAREBIT A LA CUTTING OR YORKSHIRE (Golden Buck,
Welsh Rarebit & la Cutting ou Yorkshire)

Golden Buck.—Cut some best quality American cheese; not too fresh, into five-eighths of
an ineh squares, put these into a sautéing pan with half a gill of beer, and a pinch of red pepper,
place the pan on a kot fire, and stir well the mixture with a small wire whisk until the cheese is
melted and flowing. Lay on a serving dish two slices of toasted bread, each three and a half
inches wide, and three-cighths of an inch thick; cut them slanting into four parts s as fo obtain
four triangles, then lay them together again to form the original square, and pour over the melted
chieese; on each of tho triangles place a well drained poached ogg, and serve immediately.

Weish Rarebit.—Ts made exactly the s suppressing the poachied eggs.

Weish Rarebit i la Cutting.—Uso exactly the same preparation as the ordinary Welsh rarebit,
only the cheese to be a little thinner, and add to it just when ready to serve a well beaten egg,
stirring it thoroughly with the chieese, but at the sume time wateh well that it does not boil; pour
this preparation on to the prepared toast

Yorkshire Rarebit.—1s finished by haing two poached eggs, and two slices of bacon for each
 of toast.

me as the golden buck,

(9464, OHESTER ORUSTS (Croftes an Chester).

Cut some slices from a kitchen loa, not too thin, fry them in butter on one side only in a flat
saucepan or frying-pan; drain and cover the fried side with a thicklayer of Chester cheese, sprinklo
over with a pinch of cayenne pepper. he crust again in the pan with more butter and push
intoa hot oven. When the checse becomes ereamy, the under part of the crusts should be dry,
then remove from the oven and serve.

(947). RISSOLES OF BRAIN, PRINCETOWN (Rissoles do Cervelles & la Princstown).

Toll out a thin layer of brioche paste (No. 180), cut round picces from it with a threo inch in
diameter pastry cutter. o two ounces of butter, one tablespoouful of
very finely chopped onions, and add 1o it a pint and a balf of reduced
allemande . 407). half & pound of brains into quarter inch
dice pi and fry them in butter on a hot fire with halt
their u\muulyo! ‘mushrooms, season and add this to the prepared sauce,
then lay it asido to get cold. With this preparation garnish the pieces, Fio. 2w,
forming it into balls each an ineh and a half in diameter; moisten around,
Gt then set it aside to rise in a moderately warm place; when double
the original size, fry the rissoles slowly until they are cooked and of a nice color, then dress them
on folded napkins, and ser;

(948), RISSOLES OF CHICKEN (Rissoles de Volaille),
Slice half a pound of chicken and cut it into Julienne (No. 318), as.well s four ounces of mush-
ms and two ounces of peeled truffles: mix them in with five gills of velouté sauce (No, 415)
previously thickened with raw egg-yolks, eream and butter; set it on the fire, and stir steadily
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until it boils, then remove and set the preparation aside to cool. With this preparation make

rissoles; bread- crumb them the snme as explained in No. 161 and fry in very hot whito
frying fat; dress on a folded napkin and decorate the top with fried parsley. Al rissoles aro
dressed and decornted the same.

(949, RISSOLES OF CRAWFISH A LA BEATRICE (Rissoles d'orevisses & Ia Béatrioe),

Poach some pike forcemeat (No. 76) three-sixteenths of an ineh ir: thickness, then cut it up
into squares; add to these half as much crawfish eut into the same sized pieces, half the quantity of
forcemeat as mushrooms and balf the quantity of mushrooms as truffes. Reduce this salpicon
down with cream béchamel (No. 411) thickened with egg-yolks, cream and fine butter, and with
this preparation proceed to make rissoles the same as explained in No, 947. Serveon folded napkins.

(950, RISSOLES A LA DEMIDOFF (Rissoles & la Demidoff,

Roll out some brioche paste (No. 130) to one-cighth of an inch in thickness; divide it into
rounds with a channelled three and & half inch in diameter pastry eutter, and lay in the center of
each a ball of preparation an inch and a half in diameter. Wet around these, fold over, and fasten
the two edges together, then lay them on a floured cloth, and leave them to rise ina mild tempera-
ture until double their height; fry them slowly in very hot fat so that the paste be Hlurnu)zhl\'
cooked and serve when (lum' on folded napkins. For the preparation cut about two ounces of

ushrooms, two oun f truffles and two ounces of breast of pheasant; heat well u.m velouté
sauce (No. 415) until wlm,; point; allow to cool; use this preparation to garnish the rissoles.

(051), RISSOLES OF FAT LIVERS A LA UDE (Riscoles de Foios-Gras & la Udo),

Take ont the contents of a pound terrine of foies-gras: remove all the grease from the foree-
meat, and cut the liver into three-sixteenths inch squares, and put them aside in a very ,m] pl
Pound the forcemeat found around the liver without any of the grease. add t raw g
yolks, season 1o, tasto, and put in. with 16 two tablespoonfala of shicken glazo (No, 308, and
the fat liver cut in pieces. Roll out very thin some fragments of puff paste, having it only
an eighth of an inch in thickness; cut with a channeled pastry cutter round pieces, three inches in
dinmeter, und Iay in the center of each, an inch and a quarter sized ball. Moisten around with a
brush slightly wetted with eold water, fold them over, fasten well the edges so that the interior is
hermetically enclosed, then dip them in beaten cgis and bread-crumbs, and fry them in hot f
for a sufficient length of time, to allow the paste to cook properly; dress them on a dish over a
folded napkin.

(962). RISSOLES OF GAME, CHICKEN OR FISH FOROEMEAT, BEEF OR VEAL PALATE OR
LAMB (Rissoles de Faroe de Gibier, de Volaille, ou de Poisson de Palais de Boeuf on de
Veau, ou d'Agueaw.

For tho rissoles of game, chicken, or fish forcemeat see No. 63. Mix in with cither of these
some rw fine herbs; prepare and finish the sume as for the rissoles in Elementary Methods
(No. 161).

Beef or Veal Pulate.—Cut s pound of beef or veal palate into three-sixteenth inch squares;
have also six ounces of cooked lean ham cut the same and put them with some béchamel (No. 409)
and melted meat-glaze (No. 402); set aside to get quite cold. Roll out fragments of puff puste and
finish the rissoles as for No. 161 Serve on folded napkins.

Lamb,—Cliop up finely one medinm sized shallot; fry it in butter, and add to it both wloulé
(No. 415) and tomato sauce (No. 549): stir in a pound of cold lean roast lamb cut in three-si
teenth inch squares, season (o taste, transfer it to a vessel to set aside until perfectly cold, i

orm if into rissoles the same as for No. 161, and serve on folded napkins.

(953). RISSOLES OF MUSHROOM AND MARROW (Rissoles de Ohampignons & la Moelle)

Cut half a pound of mushrooms into dice shaped picces. and fry them on the fire with two
ounces of butter, adding a hunch of parsley garnished with thyme and a bay leaf, two ounces of
sliced raw ham, and a teaspaonful of flour, also two spoonfuls of brown sauce (No. m;. a littlo
broth, and some salt: let these all cook slowly, skim off the fat, and when done add the juice of
Temon, and set the preparation aside to get cold; finish them the same as axpumm.\l.. Udo
(No. 931).
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v Marrow.—Out in half inch slices and soak for three hours, changing the water several
times; throw them into boiling broth, and when done, drain and coat over with some well reduced
half-glaze (No. 400) with red pepper, and finish the same as the mushroom rissoles. Serve very
bot on napkins.

(954). RISSOLES OF RED TONGUE OR OF SWEETBREADS (Rissoles de Langue Eoarlate ou de
is de Veau

Red Tongue.—Reduce one pint and a half of espagnole sauce (No. 414), with a little meat glaze
(No. 402), and two spoonfuls of Madeira wine, add to it one pound of red veal tongue cooked and
cooled under a weight, then cut into three-sixteenth ineh squares, u.;m ounces of mushrooms and
1o ounces of truffles, the two latter articles being cut into eighth of inch pieces: heat the mixture

well until boiling point s reached, then set it aside to get eold. Use this mw,mun for making the
SRR s e s o 161 and sorv them o {0y napkins.

Suweetbreads,—Fry one ounce of chopped up onions in butter with one pound of braised sweet-
breads previously pressed under a weight to reduce it to three-sixteenths of an inch in thickness,
then eut into Julienne: add some cooked and well drained mmhmnm.. diluting the whole with
velouté sauce (No. 41%), thicken properly with cgg-yolks, cream an butter, add ehopped
passley, salt, pepper and nutmeg, set this preparation aside to cool aud hmsh the issoles as for
No. 161 Serve on folded napkins.

(956). RISSOLES OF PARTRIDGE A LA WADDINGTON (Rissoles de Perdreans & la Waddington).

Chop up very fine one pound of raw partridge meat freeof nerves, with five ounces of blanched
fat pork, and five ounces of beef marrow; season with salt, pepper and nutmeg, then add two
ounces of chopped up trufls, one whole ¢z, and a tablespoontul of half-glaze (No. 400); make
rissolo balls with this preparation the same way as explained for No. 947; dress them when
finished in pyramids on a napkin, garnishing with a bunch of fried parsley.

(956, RISSOLETTES A LA POMPADOUR (Rissolsttes & la Pompadour),

Rissolettes are made with very thin pancakes, eutting them into round pieces two and a half
inches in diameter; the salpicon ball to be an inch; they are fastened. togother by a string of
chicken forcemeat (No. 89), a quarter of an inch thick, and laid on one-half of the circles. The
paste for the pancakes is composed of half a pound of flour, stirring gradually into it, five eggs, o
little milk, salt and two ounces of melted butter; the paste must be liquid. Put some cla
butter into small frying pans, add a litcle of the paste and spread it around so as to form very
thin pancakes; when done lay them on a cloth, and cut from them with a round two and a half
inch in diameter pastry cutter, pieces for the rissolettes.

Rissolettes it la Pompadour.—Have a small Julienne salpicon of beof palate and_mushrooms
ed with a little well-reduced and wel béchamel (No. 409), set futo a vessel o got cold.
Make a ball of this preparation one and lay it on the center of one of the
pancake Tounds, o and & hlf Inches wiies fold the pancace and faaten the two edges together
with astring of chicken quenclle forcemeat (No. 89); dip them in eggs and bread-crambs and
fry them o a fine color. Serve on folded napkins.

(957, RISSOLETTES A LA RENAN (Rissolottes  la Renan),
ropare a ohicken purée by pounding together half a pound of chicken and half a pound of
rice cooked 1n white broth, adding half a pint of béchamel (No. 409), two ounces of fresh butter
and some meat glaze (No. 402); season, press through a tammy, let get thoroughly cold, then finish
wmaking the rissolettes the same as for & la pompadour (No. 936).

(958). RISSOLETTES A TA SOLFERINO (Rissolottes & la Solférino).
Out some foies-gras, truffles, mushrooms, quenelles and sweetbreads into small three-sixteenth
inch squares; put this salpicon into a well-reduced allemande sauce (No. 407), and when cold mako
the rissolettes with this salpicon, the same as for i la pompadour (No. 956).
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(959). TIMBALES, REMARKS ON (Observations sur les Timbales),

There are several kinds of timbales; those made with a very thin timbale paste; those of que-
nelle forcemeat and those of cream forcemeat, either of ehicken, game or fish. The name timbale
should only be applied to those made of paste eylindrical-shaped like a footless goblet, or a silver
mug, or else half spherical-shaped in imitation of the kettle-drum used in an orchestra and filled
with a garnishing of some kind. A **bung” would better represent the idea of what is common
called tmbale, and T would suggest the adoption of the Freuch of bung * bondon, » for |

beliove that the slegance of the billof fare would be marred by reading: * Hondons .,r
Pickerel @ la Walton,” or * Bondons of Chicken & la Reine,” or ** Bondons of Woodeos

Diane,” or * Bondons of Pheasants & Ja Benois.” Thave not the slightest intention of (‘hlmgmg

only suggest an idea lI|-|r. might he advantageously followed if so d

sired. For making timbales cylindrical molds (No. 2, Fig. 137) two and five-cighths inches wide

by two and one-eighth inches high are guuemllv used: butter the insides with fresh unmelted

butter and decorate with fanciful cuts of (rnﬁ'les foogun pistachios, etc. They may nlym be strewn

with traffles, tongue, lobster coral and p all these being chopped up finely and sparate-

the L i foromaear stFoE it b vl 2 mpm,.. then poach; for

this consult Elementary Methods (No. 152). Invert on to a dish containing a little consommé

and serve the sauce that accompanies the timbales separately.

g
i

(960). TIMBALES A LA BEAUMAROHAIS (Timbales & la Beanmarohais).

Make a salpicon with mushrooms and foies-gras cut in three-sixteenths of an inch squares;

them in an espagnole sauce (No. 414), reduced with game essence (No. 389)
and let get cold. Butter and decorate the molds (No. 2, Fig. 137) with a large
truffle ring at the bottom, and a small piece of truffle in the center of this; orname
the sides with eight perpendicular thin slices of truffles each three-sixteenths of an
inch wide, Inid at equal distances apart around the mold: cover the bottom and
sides with a game quenelle forcemeat (No. 91); in the middle place a half inch in
diameter ball of the salpicon, lay over more forcemeat, and poach the timbales as
in No. 152, Serve separately a balf-glazesauce (No. 413), with essence of game
(No. 389) and Rhine wine added.

(961). TIMBALES A LA BENTON (Timbales  la Benton)

Line some buttered timbale molds (No. 2, Fig 137) with some timbale pasto
(No. 130), havingit rolled out as thinly as possible; fill up the interior with
buttered paper stuffed with flour, cover the top with a layer of the paste and pinch
the edges with & pastry tong; egg over the surface twice, and ook it in a moderate
oven; when done uncover, empty out, unmold, and brush the timbales with eggs
and set them in the oven to color nicely. Fill them with a salpicon of truffies, -
tongue, mushrooms and chicken mingled with a buttered allemande sauce (No. bt d
407

(962, TIMBALES A LA CALAISIENNE (Timbales & Ia Calaisienne),

Prepare the nm\mh« the same as for & la Benton (No. 981). Have a
garnishing of hed oysters or mussels, or else of both, and crawfish,
or shrimps cooked an ¥4l o s tho gl ot -t o sk okl
and the crawfish or shrimps fnto quarter of an inch pleces; reduce a normande
sauce (No. 509), with the oyster some mushroom broth, and add to it a
5 little fish glaze (No. 399): put the garnishing and sauce together, heat well, and fill
Fom ther timbales with it. Place on top a cover composed of three rolled out layers of

puft paste, each one-elghth of an inch in thickness, the bottom one measuring an
mch and a balf across, the next one an inch and a quarter, and the top one three-quarters of an
inl

poach

(963, TIMBALES A LA CHEVALIERE (Timbales & la Chevalibro).

' some timbale molds (No. 2, Fig. 137) using kneaded butter, but neither melted nor
wet. Decorate the sides with pieces of sweet noodle paste (No. 142), exceuted by cutting out
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fanciful pieces and laying them on the sides in a design formed of two back to back crescents,
divided by threo rounds of different sizes, the largest one on the top and decreasing
in size to the bottom, moisten the noodle paste. Line the molds with a thin
timbale paste (No. 150) without disturbing the decoration. Fill inside with some
buttered paper and_flour, cover over with a Jayer of thin paste, cut it evenly
around the top, and pinch the edges with a pastry tong. Cook the timbales in
a moderate oven; remove the lid and the insides, and brush over the paste with
some glaze, then garnish with foles-gras, mushrooms, and balls of truffies, the
whole combined with a Madeira sauce (No. 492). Lay on top some cocks'™-com

and kidneys rolled in a little meat glaze (No. 402), avranging them tastefully.

(964). DUCHESS TIMBALES (Timbales & la Duchesse).

Prepare a salpicon of truffles, foies-gras, artichoke bottoms, and rings of olives, made by

removing the stones with a tin tube, and cutting them in slices across; mix with
S@me, o well reduced financidre sance (No. 464), and let get cold. Decorate the bottom
of the mold (No. 2, Fig. 137) with a ring of truffle, and fll in the empty space of
this with some chopped up pistachios; lay at equal distances at lower edge of tho
side of the mold, ten small round pieces of beef tongue, each one three-sixteenths of
an inch in circumference: from these set bands of truffle perpendicularly
reaching to the top of the o e being three-sixteenths of an inch in
width; garaish the bottom and sides with a layer of quenclle chicken forcemeat
(No. §9), and place in the center a half inch diameter ball of the salpicon; cover with more
forcemeat, then poach and finish the same as for No. 939. Serve a Madeira sauce (No. 492)
separately.

Flo. .

(965). TIMBALES A LA DUMAS (Timbales & la Dumas)

For the salpicon have some well reduced Duxelle, and mix in truffles with raw ogg-yolks.
Decorate the molds (No. 9, Fig. 187) by placing in the center of the bottom a
round piece of tongue, and at equal distances, around this four round bits of ==Y
truffles; make four triangles the length of the mold from slices of tongue, each one
being an eighth of an inch wide. lay them on symmetrically, and place eight round
bits of trufle inside of each triangle near the bottom, and ecight more near tho
top, intersecting them alternately. Garnish the bottom and sides with chicken
eream forcemeat (No. 75), lay a half inch ball of the salpicon in the center, and Tio. 20,
cover with more forcemeat, poach, unmold, and serve with a light ravigote sauce (No. 531).

(966). TIMBALES FOR GOURMETS (Timbales des Bmmnem

‘The salpicon for these is composed of areduced Madeira sauce (No. 492), to which is added
some ducks livers and trufles cut in one u(,hlh ineh dice; leave till cold. Lay on
the bottor of the molds (No. 2, Fig. 1 ree-quarters of an inch in dismeter
slice of truflle, and arrange the sides in pamh, made by placing eight perpendicular
bands of of truffies an eighth of an inch wide all around at intervals, and between
each two arrage narrow strips to connect them, three in one, and two in the other,
50 that they alternate and form distinet oblongs, and in each one of these oblon
Fio2n,  there being two on one row, and one and two halves on the other—lay oval pieces
of red beef tongue. Cover the bottom and sides with chicken cream forcemeat
(No. 75), and place a half inch ball of the salpicon in the center; fill with more forcemeat, and

finish the same as timbales (No. £59). Serve separately a gourmet sauce (No. 472).

(967). UIN (Timbales & lArluqan
Prepare a salpicon of artichoke bottoms cut into three-sixteenth inch sq:

with a well buttered cold supreme sauce (No. 547). Decorate the il
Fig. 137) by placing a ring cut from a truflle in the center of the bottom, <R
e-cighth of an inch narrower than the bottom irself, and in the center of this
ring lay a round piece of tongue; ornament the sides with alternate lozenges of
truffles, red beef tongue, and some royal (No. 211) cut thin also lozenges of
forcemeat prepared as follows: Have two ounces of quenelle forcemeat (
with chopped truffles added, and the same quantity of forcemeat with chopped
pist spread a layer one-sisteenth of an inch of each preparation of force-
meat on sheets of paper; poach till firm to the touch, let ool and eut in lozenges to use for decor-
ating the timbales. Cover the decoration with a coating of chicken quenelle forcemeat (No. 89),

mix them in

Fio. 242
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place in the center @ half inch diameter ball of the prepared salpicon, cover over with more
forcemeat, then poach and unmold the timbales as described in No. 959, Serve separately a velouté
sauce (No. 415), reduced with a purée of onions (No. 723) and cream, and thicken it at the last
‘moment with a piece of fresh butter.

(968, IMPERIAL TIMBALES (Timbales, Irpérial).
The salpicon o be made of a well reduced supreme sauce (No. 547), adding toit tongue, truffles
and mushrooms cut in small Julienne. Cut some narrow bands of truffes, a six-
S>3 (couth of an inch wide, aud six-eighths of an inch long; butter the molds (No. 2,
Fig. 137), set eightbs of an inch round of truffle at the bottom and on the
side close to the bottom a row of quarter inch in diameter rounds of truffes at the
top opening of the mold, lay these bands in long triangles around the edge; on the
top of each triangle set a three-sixteenth inch round piece trufe: cover the insides
Fie 3. of the molds with cream forcement (No. 74), aud in the center lay u half inch
Ball of the salpicon, finish flling the mold, poach and dress it the same as for No. 959, A
Iucullus sauce (No. 490) to be served separately.

(958‘ mvmu TIKEAL}‘S (Timbales & la Irving),

und Kin with an equal quantity of riee,
Im!l il b (!\o i) and. a 1iils freh ater, rab through a fine
sieve, and set it away to get cold. Butter some cold molds.(No. 2, Fig. 137) and
decorate the bottom with n three-quarters of an inch in diameter slice of truffle,
and the sides with triangles cut from truflles, one and five-eighths of an inch
long, by three-eighths of an inch wide at the widest part. Set them round the
narrow ends reaching to the bottom, the widest ends meeting together at the
opening of the timbale. Fill the bottom and inner sides with game eream force-
meat (No. 75) and place a ball of the prepared game purée in the center, and fill
it up with game forcemeat; finish cooking and serve same as No. 939. Serve separately a
champagne sauce (No. 443), with some essence of game (No. 539).

(970). LAGARDERE TIMBALES (Timbales & la Lagardire)
ke a salpicon of mushrooms and beef palates combined with an allem
reduced with mushroom essence (No. 392), the picces for the salpicon to be cut into thre
of inch squares. Have round molds an ineh and a half in diameter, having at
the bottom an indent a quarter of an inch deep by one inch in diameter, the
molds to be one and Ave-eighths of an inch high, and two inches and one-
cighth wide at the opening. Decorate the molds after buttering them when
cold with triangles of truffics, three-quarters of an inch long by three-eighths
of an inch wide; lay them close togother around the opening of the mold, and
on the top of each point set a round bit of tongue, three-sixteenths of an
ineh; garnish the bottom and sides with chicken cream forcemeat (No. 75) and
Al the center of the insido with a salpicon ball half an inch in diameter; fill up
the mold with more of the forcemeat, finishing it the same as for No. 950. Set on top in
the indent a three-quarters of an inch ball of very fine chestnut purée (No. 712) quite  thick,
bread-crumb and fry in very hot fat, and serve u supreme sauco (No. 547), with essence of
muslirooms (No. 392) separately.

(971, LA VALLIERE TIMBALES (Timbales & la La Vallidre),

Tho molds are to be dome-shaped, with an indent a quarter of an inch deep, and one inch in
diameter; the molds themselves being an inch and three-quarters high and one
and five-eighths wide. Decorate the sides with bands of truffle each one inch long,
and lay them on like the letter V. meeting together both top and bottom and thus
forming zigzags; at each place where they join, put a small round bit of truffle;
Al the round part of the mold with & red cream forcemeat (No. 74) and the rest
with a quail and eream forcemeat (No. Remove with a tube the stone from a
Jarge Spanish nl\\'p. cut off a sixtenth part of its top and bottom and All it with
cmmn quenelle f at (No. 89), and place on o o G o mul b i
e (ke itk of t5s timiaias they having been previously poached and
il s e with a separate sauce-boat of well buttered veloutd sauce [\o 415) with lemon
Juice added.

Fio. 4.




per, and fill the center with rice; cover over with a small
ed paper, moisten lightly the inside border of the timbales, and cover
with a layer of paste; fasten the two together, pinch the border with a channeled
pastry tong, égg over the top and place on it three small layers of thin puff
paste, the lowest one being an inch and a half in diameter, the second, one and a
quarter, and the lnst or top one, one inch, all three being cut out with a
channeled pastry cutter.  Cook the timbales in & moderate oven, remove the lids,
empty out the rice and paper, unmold and egg over the ontside, then set them
in a quick oven; garnish the insides with pieces of chestnuts, sweetbreads and
truffles ent into quarter inch squares, and mixed with an allemande sauce (No. 40%); replaco
the covers and serve on a Lombard sa 459).

Fio. ar.

N

873, MARLY TIMBALES (Timbales & la Marly)

Garnish the bottom of a buttered timbale mold (No. 2, Fig. 187) with a round piece of. truffle,
and the entire sides with thin truffle crescents intercalated to resemble fish scales:
in the center of each scale a small one-eighth of an inch round bit of tongue.
Fill them with a partridge and cream forcemeat (No. 75), and set in the center a
ball of salpicon made us follows: Mingle some partridge fumet (No. 307) with a
reduced espaguole (No. 414), and add to it some foies-gras and mushrooms, both
cut into one-eighth inch squares, and left till cold before using. Poach the
timbales in a moderate oven, when done, dress and serve separately a sauce com-
sed of one-third of espagnole sauce (No. 414), one-third of tomato sauce (No.
and one-third of veal blond (No. 423) reduced together.

),

974). MENTANA TIMBALES (Timbales a la Mentana).

The salpicon to be made of ehicken livers i la Duxelle, (see helow), thickened with ega-yolk:
be used when cold, Butter some timbale molds (No. 2, Fig. 137), and place on the
bottom a one inch in diameter slice of truffle, cut away the center with a three-
«quarters of an_inch vegetable cutter, and replace the truffle by a piece of red {/

beef tongue. Decorate the sides of the mold with thin, eighth of an inch wide
strips of tongue, laid on slanting, having ten strips in all, and nter {9
Detween every one, a round bit of truffle measuring three-sixteenths of an inch /
across, with a smaller one one-eighth of an inch on the top and bottom, also
laid on slanting, making three round bits of truffle between the two strips of ' Fic. 24
tongue. Fill the insides and bottom with a ehicken and eream forcement (No. 73),
and in tho center lay a ball of the preparcd salpicon then more forcemeat, and finish them as for
No. 930. Serve separately o périguenx (No. 517) and tomato sauce (No. 549) mixed.

For salpicon of chicken livers i la Duxelle, cut some chicken livers in quarter inch squares;
fry them in butter with a little shallot, mushroom, and truffies, all chopped finely, and mingle
with a little well reduced half-glaze (No. 400).

(975, MONTGOMERY TIMBALES (Timbales A la Montgomery).

Prepare a pheasant salpicon with truffles and mushrooms added, mixing them in with a velouté
sauce (No. 415), add & little meat glaze (No. 409), and leave till cold. Butter a
round timbale mold, having a round identation at the bottom; decorate mn
whole length of the flat side with strips of tongue, and place a dot of t
eighth of an inch in diameter on the top of each strip, having eight in all; dr«ig@
over the sides with finely chopped pistachios, and cover the bottom and sides
with a delicate pheasant game quenelle forcemeat (No. 91), and set in the center
aball of the salpicon: fill the mold with some more of the same forcemeat, poach
and dress (No. 939), place on top a small round eroquette three-quarters of an
x made of the salpicon. ~Serve separately a velonté sauce (No. 413),
finished with essence of game (No. 330

ch in diamet
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(976). MOSAIC TIMBALES (Timbales Mosaique).

The timbale molds (No. 2, Fig. 137) are to be entirely decorated with small lozenges of tongue,

trufile and hard boiled egg-whites, to represent a mosaic ground work. Begin by

¢ a ring of trulle at the bottom of the mold, inside of this a smaller ring of

egg-whites, and in the center to fit in a half inch round of beef tongue; this fills

the entire bottom. Decorate the sides with alternate lozenges to form squares or

bexus. hz\\lu){ all the red on one side, the black on the other, and the white on top.

each re; the upper and lower row should be divided in two lengthwise; by

folluvulm u.u d\n.ulnns they will form perfect mosaic squares, taking care that

Fio. i, the points are dirceted outward: support this decoration with a snipe quenelle

forcemeat. (No. 91); set in the center a ball made of royal cream (No. 241), and

finish filling the molds; poach and serve them as for No. 939, Serve a white Colbert sauce (No. 451)
separately

(977. NEAPOLITAN TIMBALES (Timbales Napolitaine).

The salpicon is composed of tongue, truffles and mushrooms, ent in three-sixteenth of an inch
squares and combined with espagnole sauce (No, 414), meat glaze (No. 402) and

tomato sauce (No. 549); let cool, cut some macaroni into pieces a sixteenth of an

jnch long, fill the empty places in each macaroni half of them with a round

piece of truffle to fit it exactly, and the other half with beef tongue instead of

ek

‘a 50
truffies. Butter the timbale molds (No. 2, Fig. 137), lay a round piece of truffie °°°€
on the bottom, and around it set the bits of macaroni, ove row filed with tongue, - HESIGRIEY
and over this, one filled with truffles; one laid symmetrically above the other until °°°

the mold is flled. Garnish the bottom and sides with chicken quenelle forcemeat  ¥io. %2
(No. 89), and a halfinch ball of the salpicon in the center, fill up with more forcemeat
and finish them exactly the same as for No. 939, Serve a separate sauce-boat of Neapolitan sauce
(No. 507).
(978). PALERMITAINE TIMBALES (Timbales & la Palermitaine),
The salpicon to be composed of red beef tongue, mushrooms and foies-gras, mingled with a
tomatoed half-glaze sauce (No. 413). Butter the interior of the timbale molds
(No. 2, Fig. 137) with some well kneaded, softened butter that has not been melted,
and set on the flat bottoms a thin round piece of truffle measuring three-quarters
of an inch aeross. Cook till slightly firm some small spaghetti macaroni dmm it
well, dry, and turn it in a spiral around the entire iuside of the mold beginning
at the bottom and coutinuing until the mold is completely Sl 1t it 0 e
T ms_ 8 single piece of macaroni for this. Support the macaroni with a layer
of chicken quenello forcemeat (No. §9), and set a half inch ball of the salpicon in
the center; cover with more forcemeat and finish the same as for the timbales (No. 959). Serve
separately a Palermitaine sauce (No. 514),
(979). PERIGORDINE TIMBALES (Timbales Périgordine).
Prepare a very consistent ehestnut purée (No. 712), adding to it a little meat
glaze (No. 402), some frosh butter and raw egg-yolks; let this get thoroughly cold.
Garnish the bottom of the timbale molds (No. 2, Fig. 187) with a thin slice of
truffle, cut out the center with a half inch vegetable cutter, and replace the pieco
with a round cut of tongue exactly the same size; fill up the bottom and sides with
achickenand cream forcemeat (No. 75), and set in the center a half inch ball of the  Fia. 24,
ehestnut purde; cover over with more forcemeat and finish the samo as for timbales

(No.959). Haveaseparate sauce-boat of half-glaze sauce (No. 413), finished with essence of truffles
(No. 395).

(980). PRINCESS TIMBALES (Timbales & la Princesse),

Butter some timbale molds (No. 2, Fig. 187), and roll close together around the
inside strings of short paste (No. 135), an eighth of an inch in diameter, keeping
them as long as possible; begin at the bottom in the center and continue in spirals
till the top is reached, then coat the bottom and sides with a chicken quenelle force-
meat (No. 89), laying a ball of white montglas salpicon (No. 747) in the center.
Cover the top with a thin lid of the paste and cook in a slow oven for about half
an_hour: remove the 1id, and fll the timbales with a Madeira wine sance (No.

2); substitute for the cover a half spherical quenclle decorated with truffles
ent fancifully: dredged with chopped pistachios, made of chicken cream forcemeat and poached
aslack oven. Serve on a napkin,

Flo. 5.
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81). TIMBALES A LA RENAISSANCE (Timbales & la Renaissance).

Have reuly a salpicon of truffles, chicken and artichoke bottoms, all cut into_three-sixteenth
inch squares; mix them with an espagnole sauce (No. 414), well reduced with
‘meat glaze (No. 402) and tomatosauce (No. 549).  Butter the insides of timbale molds
(No. 3, Fig. 137), lay on the bottom a round piece of red beet-root cut very thin, an
inch and a quarter in dmmctcv cut from the center a round piece a quarter of an
inch across, and replace it by a very green cooked pea. Garnish the mold with a
Tayer of chicken creant forcemeat (No. 75, both on tho bottom and sides, aud set
in the center a ball of the prepared salpicon, then finish exactly the same as for
No. 950 Serve a Chateaubriand sauce (No. 446) separately.

(982). RISTORT TIMBALES (Timbales & la Ristori).

Prepare a salpicon of trufles, mushrooms and artichoke bottoms cut into three-sixteenth inch
squares, and mingled with an allemande sauce (No. 407), then put away o get
cold. Butter the inside of timbale molds (No. 2, Fig. 187), decorate the bottoms
with a thin round of truffle, three-quarters of an inch in diameter, and on the top
and bottom of the sides lay inerted triangles of tongue, or the red part of lobster,
having twenty-four in all, twelvo on the top, and twelve on the bottom; and in
the center of the side range symmetrically twelve small rounds of truffio
0 form a circle. Fill the bottom and sides with a chicken and eream forcemeat  Fia. 257,
(No. 73), well mixed, and in the middle set a half inch ball of the salpicon; finis
with more forcemeat, then poach and unmold as explained in No. 959. A velouté sauce (No. 415)
with finely chopped trufile sauce (No. 551), to be served separatel

(983). ROTHSOHILD TIMEALES (Timbales & la Rothschild).
Decorate the bottom of each buttered timbale mold (No. 2, Fig. 137) with a thin round slice
of truffle measuring three-quarters of an inch in diameter; around the sides range

f'?‘ six lozenge shaped pieces of the truflle, each one divided by a round bit of truffle an

eighth of an inch across, and more of the same sized and shaped pieces at both tips
of the lozenges, making cighteen small rounds in all. Fill the bottom and
w with a chicken cream forcemeat (No. 75), and lay in the center a ball, half an inch
in diameter, composed of foies-gras taken from a ferrine and rubbed through a
o es Sieve: il the mold with more forcomeat then ponch and finish the same as for
No. 930, Serve separately « purée of chestnuts (No. 712), diluted with velouté
ce (No, 415) and eream to the consistency of a satce, incorporating into it at the last moment,
a picce of melted fresh butter.
(984). SARTIGES TIMBALES (Timbales & la Sartiges),

Butter some timbale molds (No. 2, Fig. 137), decorate the center of the bottom with a rosette
design made of truflles, and around the top and bottom of the sides of the mold, lay a
detached Tow of round picees of trufle, having those at the bottom somewhat smaller
than those at the top. 1In the 1 each side make a troflocross-shaped like an
X, one inch high, and in the middle of it, lay a small eighth of an inch round of
tongue, and on cach side rings of tongue, three-cighths of an inch in diameter.
Fill the bottoms and sides with a grouse cream forcemeat (No. 75), and
center of i & pplosn composed of sauarss of truff cut In threcdtstetntha'of an|  yiie
inch, and mingled with a well reduced half-glaze suuce (No. 413); fill up with
more of the forcement, and finish the same as the timbales (No. 839). Serve separately an
espagnole sance (No. 414) with game essence (No. 859).

(985). SOOTOH TIMBALES (Timbales & Ecossaise).

Prepare some very thin pancakes the same as for rissalettes (No. 956). Butter timbale molds
(No. 2, Fig. 137) and line the inner sides with these pancakes; prepare a salpicon
with four ounces of white chicken meat, the sathe quantity of mushrooms, and two
ounces of rice;, combine these ingredients with a buttered béchamel (No. 409)
and let get cold.  Fill the molds half full with chicken quenelle forcemeat (No. §9),
and cream forcemeat (No. 75), the same quantity of each well mixed together; in
the center Iy a half inch ball of the salpicon, and finish filling the mold with more
Fio w0, forcemeat, poach and finish the same as for No. 959  After they are unmolded. lay

them in the oven for one minute, then serve separately a Spanish sauce (No. 414)
reduced with mushroom essence (No. 392).

fon
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(986). SOUBISE TIMBALES (Timbales & la Soubise).

Butter some timbale molds (No. 2, Fig. 137), and lay on the bottom a round piece of truffle,
three-quarters of an inch in diameter; on the sides place trafle bands an cighth of
an inch wide, by half an inch long, having twenty-five of these picces for cach
mold; lay them on in five lines, one .A)mu- the other, tho bottom corner of one
joining the brinis e of the next one; between these lines pla
of trofien, P11 with chicken ‘eream forcemead (Yo 5), mixing in with it a
third of its quantity of soubise purée (No. 728), cook and finish the samo as for
the timbales (No. 509). Serve scparately a velouté sauce (No. 413), reduced and
finished by adding to it a piece of fresh butter.

(987). SOYER TIMBALES (Timbales & la Soyer)

Prepare a timbale of foundation paste the same as for Lombardy (No. 972).
Fill it with a garnishing of game and cream quenelles (No. 738), small mushroom
beads, traffles cut into five-sixteenths of an inch picces, and sweetbreads cnt the
same; mix with it a lucullus sauce (No. 490); after the timbales are filled, replace
the covers, dress them on a folded napkin and servo hot.

(988), TALLEYRAND TIMBALES (Timbales & la Talleyrand),

Make a salpicon of foies-gras and mushrooms, mixed with a half-glaze sauce (No. 413),
and finished with raw egg-yolks. Butter some timbale molds (No. 2, Fi
and_throw indiseriminately into the insides small sticks of tongae, traffies and.
chicken five-sixteenths of an inch wido by onesixteenth of an inch square:
Tetting them assume any fancy shnpe into which they may fall. Cover the bottom
and sides with a eream fore . 75), and lay in the center a salpicon ball half
an inch in diameter; cover with more of the forcemeat aud finish wwk\ug uml
serving the same as for No. 959. Have a buttered allemande sauce
adding to it a dash of cayenne pepper, and the juice of a lemon.

(989), VENETIAN TIMBALES (Timbales & la Vénitiénne),

Make a salpicon of ducks' livers cut up into one-cighth of an inch picces, out the same of some
truffles, mushrooms, and red beef tongue, and mix all with a well reduced ullemande
sauce (No. 407). Butter some timbale molds (No. 2, Fig. 187), lay at the
bottom a round sliee of truffie, and from the center of it cut out with a vegetable
cutter,  piece half an inch in_ diameter, and place in its stead a round p
tongue: dust over the sides with very finely chopped pistachios shaken through a
sieve, and fill up the molds with chicken cream forcemeat (No. 73, laying a
ball of the salpicon in the middle; finish as in No. 959. Serve separately a  F1 ¥4
béchamel sauce (No. 409), reduced with mushroom liquor and some. chopped parsley added.

(990 TIMBALES WITH RED BEEF TONGUE (Timbales & I'Ecarlate).

Butter some timbale molds (No. 2, Fig. 137) and throw in some very finely
chopped unsmoked beef tongue to make it adhere well to the bottom and sides,
then fill with a chicken cream forcemeat (No. 75); poach and unmold the same as
for No. 939. Send to the table with a separate sauce-boat of sauce prepared as
follows: Cut some chicken livers into three-sixteenth inch squares; sauté them
in_butter, moisten with white wine and espagnole sauce (No. 414), and strain
through a tammy; add to the sauce a garnishing of truffles cut in three-sixteenth

inch squares. These timbales contain no salpicon.

(991). FLORENTINE TOASTS (Réties Florentine),

Roll out a layer of fancy roll paste (No. 3418) form raised edges around it, having it three
inches wide, by twelve inches long: besprinkle with ofl, and garnish with anchovy or sardine files;
season with chives, garlic, and chopped onions, and lay on top slices of peeled and pressed tomatoes,
o thinslices of American cheese. Cook them in a hot oven, and when done strew over ehopped
parsley and savory, cut them into pieces an inch and a half wide, having eight of them in all, or if
proforred they may be mado of slics of toastod broad threo inches long, by one and a half wide,
instead of paste.

Fio. 25,
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(992). TOAST WITH OIL AND CHEESE, SARDINES A LA SEVILLE (Rétie & 'Huile ot an
Fromage, aux Sardines ot & Ia Seville)

Toast some slices of bread threo inches by one and a half; dip them in fine olive oil, and
lay them on a dish; strew over some grated purmesan, pepper and lemon juice, set them for a
few seconds into the oven, giving them just sufficient time to melt the cheese, and serve the
instant they leave the oven.

For Sardine Toast.—Instead of the cheese, pound a fow anchovics with an equal quantity of
fresh butter and a pinch of parsley; with this butter cover some slices of toasted bread. Wipe off
gently with a cloth the skins from a few sardincs, lay them on top of the toast, then set them in
the oven for a few minutes, and servo very hot.

Toast & la Seville.—Chop up separately some anchovies, parsley, chives, shallots and garlic,
then mix them together in a bowi with oil, spread this mixture on toasted slices of bread
three-eighths of an inch thick by three inches square; divide these slices through the center; lay
some anchovy fillets on top. Dress the toast on & dish, pour over a little oil, and sprinkle with
mignonette; push them into the oven for two minutes, then squeeze over the juice of an orange,
and serve,

(993). VARENIKIS—POLISH SIDE DISH (Varenikis—Hors-dBuvre Polonais).

The day before the varenikis are needed for use put some pot cheeso in a cloth, wrap it up and
tie with & string; lay it on a colander, place a weight on top and leave it without further press-
ure until the next day so that all the buttermilk drains off. Take it out of the cloth, put it
in a mortar, seasoning with salt, pepper and a dash of nutmeg, then pound well to have it a very
smooth puste. Now add gradually two ounces of fresh buttor then a heaping tablespoonful of
marrow frangipaneand as much eream cake paste (No. 132) and lustly four egg-yolks; continue
to pound and mix until the paste is exceedingly smooth, then rub it through a sieves lay it in
vessel and let rest in the ice-box. ~Prepare a raviole paste (No. 147) and after half an hour roll it
very thin and from this cut out some strips; cover each band with n small part of the prep-
aration the size and shape of a nut and form them into small rissoles the same as for ordinary
rissoles (No. 161); lay each one as soon as prepared on a slightly floured tin and stand them in
 cool place. Ten minutes before serving throw them into a saucepantul of lightly salted boiling
water. As soon as poached drain them on a cloth and then arrang them in a silver dish;
pour a few spoousfuls of sweet cream over, serving more separately. In Russia they substitute
‘melted butter for cream and serve sour cream apart.







MOLILUSKS and CRUSTACEANS.

THE QUAHAUG OR LITTLE NECK CLAMS (Lucines Orangées on Clovis).

There are many kinds of these bivalves, but these of which we Speak are grently appreciated as
an article of food. Small ones an inch to an inch and three-quarters in diameter
are served Taw, in the months of May, June, July and August, entirely replacing
the oyster. Little neck elnms are the most remarkable of their kind, their principal
characteristic being the uniting to the hinge of cardinal and lateral mmv hmd.
these they possess threo other teeth, two being diverging. They
preferable to the large clams for all culinary preparations, being more ttnder, e
a finer flavor and their taste less strong than the othe:

994). OLAMS, PHILADELPHIA STYLE (Lucines Orangées & la Philadelphie).
‘Procure two dozen medium sized clams; poach them in their own juice with as much water,
 as so0n as they are firm to the touch, drain them off. Fry two finely cut-up shallots in butter
without letting them attain color, add the clams, and heat them with a little sherry aud braudy,
seasoning with mignonette and  very little salt: just when prepared o serve thicken the gravy
ith eream, egg-yolks and a small quantity of butter. ~Serve the lams in & vegetable or deep dish,
and lay on top and around some small round three-quarters of an inch rice croquettes.

(995). CLAMS A LA POULETTE (Lucines Oranges A la Poulette).
Poach twenty-four clams, suppressing the hard parts, put them into a sautoir with a pint of
poulette sauce (No. 527) and heat them thoroughly; season with pepper, mignonette, nutmeg and
lemon juice, and thicken the whole with egg-yolks and fresh butter, addiug chopped parsley.

(996). CLAM PANCAKES AND FRITTERS (Orépes ot Beignets de Lucines Orangées).
Break two whole eggs into & bowl, and add a pinch of white pepper; beat them thoroughly with
a tablespoonful of flour and a tablespoonful of cream; stir briskly, and put into the mixture:ten
medium sized raw clams chopped up very fine, and with this preparation make some rather thick
pancakes. ~

Fritters.—Place in a saucepan one gill of milk, half an_ounce of buiter, some cayenne ,

pepper and nutmegs boil the whole and add three ounces of flour; dry the paste, then remove it
from the fire, incorporating slowly into it two whole egzs. and ﬂnmv with four spoonfuls of doublo
cream; now add to the paste six ounces of small sized drained and chopped; mix well
and then take up some of the preparation with a spoon held in S e right h.mu and using the first
finger of the left hand, detach it from the spoon, and let it fall into hot frying fat; when done,
drain and range the fritters on napkins.

(997), STUFPEED OLAMS (Lucines Orangéss Farcies).

Fry colorless two ounces of finely chopped onions in two, ounces of butter, dredge over. two
spoontals of flour, stir well, then add the liquor from ten raw elams, two ounces of chopped mush-
rooms, and ones of white wine: boil up the whole, skim off the foam arising fo the top, and
reduce to half, seasoning with red pepper and nutmeg. ~Chop up the raw clams, and set (hem o
the prepared sances place it on a brisk fire and stir steadily, and when' the clams are. poached,
add some chopped parsley. and thicken with egg-yolks and cream. Tay this preparation '\vmh' for
further use, but if it is to be \|~m1 at once, ill upgome well rounded, bu shells, dust over
with bread-crambs and lay a small pat of butter on top of each: place them on a baking pan in the
oven 1o ekt W ool hiely thon tvhege T drovn: -shaped.on a folded ngpkin, garnishing the
center with very green parsicy branches.

tered ¢
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LONG OR SOFT CLAMS (Ailes de Papillon),

Long or soft clams resomble somewhat the Venus clam, hows
‘These mollusks live in both sand and mud.

x, they have 1o exterior tube,

(998). SOFT OLAMS FRIED, GARNISHED WITH FRIED PARSLEY (Lucines Papillons Frites
Garnies au Persil Frit)

Drain some medium sized sot clams; immerse them in milk, drain them once more, then roll
them in flour aud fry.  After being rolled in the flour, they may be dipped in beaten cgss, then in
bread-crumbs and fried uatil a fine color is assumed: dress them on o napkin, garnishi
parsley.

(999). SOFT ULAMS ON SKEWERS OR HATELETS (Lucines Papillons
e Brochette ou Hatelets),

Run some silver skewers thr
piece with a_three-quarters of an s
Tacon;. dip tho wholo Into, melted butter,
crumbs, broil. them over a slow fire, and when dono dr
dish and cover with maitre-d'hotel butter (No. 381). Tl
only omiting the bread-crumbs.

Fia. 7.
on a hot

v may be prepared exactly the same

(1000) SOFT OLAMS A LA NEWBERG (Lucines Papillons & la Newberg).
m in a sautoire two ounces of hutter, add to it one dozen very fresh soft clams, a little salt,
nne pepper, boil for a fow moving them with care 50 as to avoid breaking
them, moisten with a gill of Madeira and a litcle velouté sauce (N , add two egg-yolks and a
littlo cream, also a little butter. Warm without boiling, und serve.

CRABS (Crabes).

A species of amphibious crustacean, oblong and i s hmnh cording to its kind; there is
the sea, the fre  and the land crab.  Generally
Cun, it v ety ndan G e v, and the head not
separated from the body. The body is covered with a
hard shell frequently blackish in color; the meat is
difficult to digest. The ordinary crabs that are used in
New York, either hard or soft shelled are sea crabs.

(1001). HARD SHELL ORABS BAKED ON A DISH
Fro. 98, (Orabes Durs au Gratin, dans un Plat),

After some large crabs have been eooked in a court bouillon, s for No. 1002, pick out all their
meat, keeping it as wholo as possible; put it into a sautoir with some ullemande sauce (No. 407),
and sliced mushrooms, also chopped parsley: mix well. Butter a silver dish, besprinkle it with
bread-crumbs, and fill with the crab preparation, dredge bread-crumbs fried in butter on top, and
lay the dis in the oven; when nicely browned, serve on & folded napkin.

(1002 HARD SHELL ORABS, IN GOURT BOUILLON (Grabes Durs an Gourt Bouillon),
Soak the crabs for « quarter of an hour in cold water containing a handfal of salt; wash them
nicely. Fry in butter some miuced carrots. onions, and celery, with pepper-corns, thyme, by
leat, and branches of parsley.  Moisten with white wine and broth, throw in the erabs, and let boil
for fifteen minutes, then dress therh on a napkin and range branches of parsley around; pour the
top of the stock from its sediment, reduce it with velouté sauce (No. 413), when ready to serve,
work tn.some fine butter, and serve it separately.
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(1003). HARD SHELL ORABS, STUFFED, CAROLINA STYLE (Orabes Durs Farcis & la Caroline).
Fry colorless in butter some finely choppped onions; sprinkle over a little rice flour, fry again
for a few minutes and moisten with milk; season with salt, red pepper, nutmeg, thyme, and
powdered basil; add the crab meat, and half of its quantity of rice previously boiled iu plenty of
water, * Creole rice” (\0 1250); fill some clean crab sh hs with this preparation, until they are
quite full and dome-shaped; dredge over with bread s, besprinkle with butter and brown in
& hot oven, or the pmp&rxtinn may be dipped in beaten eggs, rolled in bread-crumbs and fried in
hot fat.

(1004). HARD SHELL ORABS, STUFFED WITH MUSHROOMS AND DEVILED (Crabes Durs Farcis
aux Ohampignons et & la Diable)

To obtain one pound of crab meat it is necessary to have twenty erabs; soak them for a quar-
ter of an hour in water with a handful of salt added, wash them and boil for fifteen minutes; let get
cold and remove the shells which are to be well washed and dried. Take off all the small legs
and the lungs; wash the crabs singly, and pick out all the meat obtainable; chop up either two
onions or one ounce of shallot for every pound of erab meat; fry them colotless in butter; add a
quart of béchamel (No. 409) reduced with cream, the crab meat, salt, red pepper and nutmeg; do
not bave the preparation t0o soft, and with it fill the shells dome-shaped, about four ounces in each
dip them entirely into bread-crumbs, sprinkle over melted butter, and lay them on tin rings to
avoid the erabs touching the bottom of the pan; brown in a hot oven, and dress on napkins with
parsley around.

With Mushrooms.—Prepare the crabs as the above. Fry a little shallot in butter, mix in as
much flour as the butter can absorb and cook to obtain a light roux; moisten this with half eream
and half milk, seasoning properly, then add the crab meat and half the same quantity of mush-
rooms cut in small three-sixteenths of an inch squares; boil up once; set it in a vessel and use
this preparation for stuffing the erabs: finish and serve the same sauce us with the other crabs.
‘This cream sauce can be replaced by reduced velouté (No. 413) and thickened whith egg-yolks and
cream,

Deviled and Stuffed.—The erabs are to be prepared as for No. 1003; lmforo sprinkling with
crumbs, eover the top of the erab preparation with mustard; cover with bread-crumbs, and sprinkle
‘Dbutter on top; brown in a hot oven, and dress on napkins, garnishing with gmn parsley.

(1005). OYSTER ORABS FRIED, A LA NEWBERG A LA SALAMANDER (Crabes dHuitres Frits
ala Newberg et & la Salamaudre),

Oyster crabs are generally found in great quantities the Virginia oysters.

Pried.—Drain and dip the crabs in milk, roll them in cracker-dust, and toss them in a coarse
sieve to remove the surplus eracker, then fry them in very hot, fresh lard. Butter some channeled
oval tartlet molds three and seven-eighths inches by two and three-cighths inches wide, line them
with a very thin puff paste made from parings, and ll up the insides with fine sheets of buttered
paper and rice; cook them ina hot oven, empty them well of the paper and rice, and finish by
filling them with as many of the fried crabs as they will hold, dress them on folded napkins and
serve them while still very hot. The scarcity of these crabs bring their price as high as two
dollars and a half a pound.

Oyster Crabs it la Newberg.—Put some oyster crabs in a sautoire with a little butter, salt, and
red pepper; toss them well and moisten with a little cream; remove from the fire at the first
boil, thicken with raw egg-yolks diluted in cream, pour over a little good Madeira wine and
serve.

A la Salamander.—Wash some medinm sized pretily shaped deep oyster shells; set them on
a very straight baking sheet. Drain very fresh oyster crabs, season them with salt, black and red
pepper, and fill the shells full of these; strew over bread-crumbs, and grated parmesan cheese,
besprinkle with butter, and brown in a quick oven, serve the shells as soon as they are done. (These
erabs should be put in the shells without any sauce.)

+(1006) SOFT SHELL CRABS, BROILED, RAVIGOTE BUTTER, FRIED, SAUTED IN BUTTER
(Grabes Moux Grillés, Beurre Ravigote, Frits, Sautés au Beurre).
Wash the erabs, being carcful 1o pick off all the seaweed, and pull out the lungs; wipe dry.
Lay them on a double broiler, salt over and baste with butter, broil them on a slow fire, and when
~done, dress on & hot dish and cover with ravigote butcer (No. 583).
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Pried. —Wash the crabs, remove the lungs from both sides and dip into milk, then roll in flour
and fry in plenty of very hot frying fat. When of a fine color, drain and dress on a folded nap-
kin, and on top arrange a bunch of fried parsley.

Sautéd in Butter.—After the crabs have been well washed, remove the lungs from each side,
roll them in flour, and sauté them in very hot purified butter (No. 16); when done and of a fine
color, dress and to the butter in which they were cooked, add some lemon juice; strain this butter
through a strainer over the crabs, and strew chopped parsley on them.

ORAWFISH OR CRAYFISH (Korevisses),

This crustacean has the head and the corselet blended in one single piece, having attached five
pairs of feet; the tail is moro or less apparent. Crawiish aro aquatic
and turn red when cooked. Persons suffering from a weak stomach
should avoid partaking of them, as they indigestible, but they
are delicious for those who are able to indulge in them. They are useful
for decorating cold dishes and entrées, aud are used by themselves in the
form of pyramids.

(1007. ORAWFISH A LA BATELTERE (Ecrevisses & la Batelidre).

Procure three dozen live crawfish, wash them thoroughly, place them
ina net, and plunge them for two minutes into plenty of boiling water in
order to kill them, then remove and break off the small legs. Fry three
very finely chopped shallots in butter with six ounces of minced mush-
rooms, thyme and bay leaf, add the erawfish and moisten with white wine;
let cook for ten minutes, suppress the thyme and bay leaf, season with salt
and red pepper, and just when prepared to sorve add half an ounce of fresh butter and some

* chopped parsley.

Fra. 20,

(1008 CRAWEISH A LA BORDELAISE (Ecrevisses & la Bordelaise).

Choose live crawfish; set them inside a net, wash them woll, and plunge them rapidly into
g water, leaving them in ouly sufficiently long to kill, then drain and pick off the small legs.
Fry a mirepoix of roots and minced onions in oil, moisten with whito wine, season, and add

aromatie herbs, a bunch of parsley and a few spoonfuls of brandy; let the whole boil for several

‘minutes, then throw in the crawfish and cook them from ten to fourteen mi

size, while tossing steadily. Take them off the fire, strain the broth ihmu;.h a sieve, !m\\ng

the crawfish in the saucepan. Cut in small three-sixteenth of an inch squares or maunum
red part of carrots. and tender celery roots, parboil both in salted water, and then drain,

out coloring in some butter, onions, cut in three-sixteenths of an inch squarcs, i o i the routs
and fry together for a fow minutes, then moisten with two or three spoonfuls of broth and the
crawfish stock; let the liquid fall twice to a glaze so that the vegetables are well cooked, and mo
again with the stock of the crawfish reduced to a half-glaze. Cook together for five or six

‘minutes, then thicken with small pieces of butter kneaded with flour, adding also two or three

spoonfuls of Madeira wine and a dash of cayenne pepper; remove the sauce to the side of the fire

in order to add butter to it. Dress the crawfish on a deep dish with a lttle of their own broth, and
serve the sauce in a separate sauce-boat.

(1009). CRAWFISH AU COURT BOUILLON AND MARINIERE (Eorovisses au Court Bonillon et
& la Marinibre).

To prepare the court bouillon, mince up two ounees of onions, two ounces of celery root and
£wo ounces of carrots, and put them into  saucepan with a bunch of parsley, thyme and bay lea,
also one pint of water, some salt and & pint of white wine; let boil for ten minutes. Put three
dozen live crawfish itito a net, plange this into boiling water and leave it until the shells turn red,
then take it out, and break off tite small legs, and finish cooking the fish in the court bouillon for
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about ten minutes, tossing them well in the meanwhile; remove them with a skimmer and dress
them. Strain the broth or court bouillon, reduce it to half, add a piece of fresh butter and pour
it over the crawfish.

Mariniére.—After the three dozen crawfish have been cooked in the court bouillon, dress them
in a silver tureen; strain the conrt bouillon, reduce it to half with a little brandy and thicken it
with kneaded butter and bread-crambs, season with salt and a dash of cayenne, and incorporate
into it a little piece of fresh butter; pour this over the crawfish, toss them well, and strew over
some ehiopped parsley.

(1010, CRAWFISH, MAISON D'OR (Ecrevisses Maison d'0r.

After three dozen crawfish have been cooked in the court-bouillon (No. 1009), dress them in a
silver tureen.  Fry in butter some pieces of raw lean ham cut in one-eighth inch squares, moisten
with the court bouillon and the same quantity of champagne, adding fish-glaze (No. 399); reduce
and incorporate in & little fresh butter; pour this over the erawfish, and strew over a little
chopped parsley.

(1011), ORAWFISH WITH BUTTER (Ecrevisses an Beurre),

Select four or five dozen large, live, and well cleaned crawfish; put them inside a net and
plunge this into a large vessel containing boiling water, in order to kill the crawfish at once.
Drain them well, then break off all their small legs; melt some butter, having a sufficiency of it,
according to the quantity of crawfish; pour off the top of it only into a saucepan, and cook it vn-
til it becomes nut brown, then add to it the crawfish, a bunch of parsley, aromatic herbs, some
cut up onions and pepper corns; let cook while tossing for ten minutes, drain and put them back
in the saueepan besprinkle with a handful of white and fresh bread-crumbs; pour over two or
thres gills of mirepoix stock (No. 419); remove the saucepan to a slower fire to let the crawfish
‘cook for a few moments longer, but without ceasing to toss. Take them from the fire, trim them
and add to the sance some sherry and small bits of butter for the purpose of thickening it.
Dress the crawiish on a deep dish, and pour the sauce over.

(1012 CRAWFISH WITH CREAM (Ecrevisses & la Crime),

After having prepared and washed three dozen crawfish as No. 1007, place them in a sauce-
pan with a good sized pieco of very fresh butter, a bunch of chives and parsley garnished with
thyme, bay leaf and basil, a minced onion, two cloves, mushroom parings, a little salt and pepper;
moisten with a small ladleful of vegetable stock (No. 195), and set the covered sancepan on a very
hot fire for ten minutes, tossing the contents frequently; after this is done, take them from the
fire and drain in a colander. Break off all the small egs and the shell from the tails, then lay
the crawfish in a saucepan with their own strained stock, to keep hot without boiling. Just when
PRy (3o, gl ol e thems into a silver turcen, one on top of the other, the tails inward,
and the heads reclining against the sides of the tureen, and cover over with a lean unctuous
Déchamel sauce (No. 409), oo with the teoth tn il Ehe Genntil e ekt

EDIBLE SNAILS (Escargots).

A shelled snail. The snails intended for eating are those that feed on aromatic plants. They
are nourishing, but diffienlt to digest, are unsuitable for weak stomachs, and always require
to be well seasoned. Broths are made from snails and are found to be

very soothing for any irritability of the stomach.

(1013). EDIBLE SNAILS, TO PREPARE (Escargots, Préparation).
Should the snails bo taken from grape vines, either in the spring
time or autumn, they must be put into u cage, and starved mr ight
Tf they be purchased in the winter in the markets, they are then ul ed
ady to cook; m the latter case, wash them el tepid water to break the openings
and remove the glue, then put them into a vessel with fresh water and salt, and let them

Fio, 20
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disgorge for twelve hours (the vessel to be covered with a grater to prevent the snails escaping);
afterward wash them again in several waters. Put the snails into a stock pot with water and a
pinch of potash cook until the meats can be removed from the shells—half an hour will suffice
for this, then drain and pick them out of the shells.  Wash the meats in several waters, suppressing
the green vein found in the thinnest part of the snail, then range them in a small earthen pot lined
with fat pork; add an onion, a bunch of aromatic herbs, a clove of garlic, a few spoonfuls of brand
and moisten to their heighth with broth and white wine; close the pot, fasten the cover down with
paste, and let cook over a slow fire or gas stove for six hours. When the snails are well done
remove, and let them cool off in their own broth. Wash well the shells and let them dry before
using.

(1014) EDIBLE SNAILS, BORDELAISE AND SAINTONGE (Escargots & 1 Bordelaise et & la Sain-
tonge).

Bordelaise.—Cook the snails as explained in No. 1013; fry in butter some onions, carrots and
celery root; cut in three-cights of an inch squares, sprinkle over some flour, and moisten with
white wine and fish stock (No. 195), the cooked snails without the shells, and when hot,
thicken with kneaded butter and finish with fine herbs and lemon juice.

A la Saintonge.—(Small snails.) After they are cooked as above, put them back into their
shells, and fry them in butter, shells and all, adding a crushed and chopped clove of garlic, sale
and pepper; moisten with white wine, thicken with an allemande sauce (No. 407), bread-crumbs,
butter and parsley.

(1016). EDIBLE SNAILS A LA (Escargots & la

After the snails have been prepared according to No. 1018 put a little clear gravy (No. 404)
into each shell, then one or two snails from which suppress the thin and pointed end; close the
opening with a thick layer of fresh butter, mixing in with it salt, black pepper, parsley and chives
both chopped, lemon juice and a littlo fresh bread-crumbs. Arrange the shells on a meral dish
provided with a_geater for the purpose of upholding the snails, let cook for a few moments and
serve them very hot accompanied with a silver skewer to remove the snail from its shell. Metal
or earthen dishes are expressly made having the bottom indented to receive the suails.

(1016). EDIBLE SNAILS, PROVENGAL, AND WITH PROVENQAL BUTTER (Escargots & la
gals ot au Beurre de Provence),

Prepare and cook the snails as for No. 1013, fry in oil without browning, some shallots,
mushrooms, garlic, and parsley, all to be finely chopped and seasoned with salt, pepper,
and nutmeg, adda little flour, stir well and moisten with white wine and fish stock (No. 185), reduce
thoroughly to the consistency of a sauce. ~Fill the shells by putting into each one, one or two snails
according to their size, fiuish flling with the sauce, and eover with bread-crumbs, besprinkle with
butter, and heat them in a hot oven.

With Provengal Butter.—Cook and prepare the snails as for No. 1013, set at the bottom of
each shel a little of the following butter: Stir into some butter finely ehopped parsley, onions, and
crushed garlic, and finely cut up thyme and bay leaf, season with salt, black and red pepper, pound
and press through a sieve. Set the snails on this butter and finish filling the shells with the
same and some fresh bread-crumbs, range them on a dish, and place them in the hot oven; serve
when the butter boils in the shell. Accompany these suails with a small silver pick to remove
the sides,
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FROGS (Grenouilles),

A small quadraped of the Rana family, having a smooth skin, flat head, Jarge mouth, and
bulging eyes; it lives iu the water. The under part of the stomach is white, dotted with brown.
Frogs’ meat contains a gelatinous principle, more fluid and Jess nour-
ishing than any other animal; it is considered quite a delieacy, and is
heulthy and agreeable to the taste. Refreshing broths are made with
frogs’ legs, analogous to those compased of chicken or veal.

(1017, FROGS' LEGS A LA D'ANTIN (Cuisses de Grenouilles & la
d'Axntin),

Have & pound of very fresh frogs' legs, scason them with salt, Fio, 0.
pepper and nutmeg, then fry them in butter with a teaspoonful of
finely chopped onions; add some chives, minced mushrooms, capers, and chopped truffles; moisten
with half a pint of white wine, reduce till dry, then pour in a little espagnole sauce (No. 414),
dress and dredge over chopped parsley, chervil, and a few tarragon leayes.

(1018). FROGY' LEGS A LA OSBORN (Cuisses de Grenonilles & la Osbornl,

Cut a pound of thighs in two to divide them, then each leg in two at the joint; season with
salt aud pepper and fry them in some butter with a teaspoonful of chopped up onions, a finely
shred green pepper, two peeled tomatoes cut into eight pieces, four ounces of finely minced mush-
rooms and one gill of espagnole sauce (No. 414), cover and set the pan in the oven for fifteen
‘minutes, then dress th frogs' legs, reduce the sauce and pour it over, sprinkling the top plentifully
with chopped parsley, then serve.

(1019), FROGS' LEGS A LA POULETTE WITH MUSHROOMS (Cuisses de Grenonilles & la
Poulette aux Champignons),

Cut the frogs’ thighs in two to divide them, and the legs at the joint: should they be small, leave
the legs whole only suppressing the feet, having one pound in all after they are trimmed. Fry
them in butter with six ounces of fresh, minced mushrooms, add half a pint of velouté sance (No.
415), and let simmer for a few minutes, then thicken the sauce with three raw egg-yolks diluted
in half a gill of cream; season with salt, cayenne pepper, mutmeg, lemon juice and chopped parsley.

(1020). FROGS' LEGS DEVILED (Cuisses de Grenouillesi la Diable.)
Have one pound of well-pared frogs' legs: season them with salt, pepper, nutmeg, lemon
juice and mustard, and immerse them in welted butter, then Toll them in bread-crumbs, and
them ona double broiler; besprinkle with butter, and broil over a slow fire, then dress them
ona deviled sauce (No. 459).

(1021), FROGS' LEGS FRIED A LA ORLY (Cuisses do Grenouilles Frites & la Orly),

Divide medium-sized frogs legs by cutting them apart at each joint; put them into a vessel
with minced onions, branches of parsley, salt, pepper, nutmeg, lemon juice and sweet oil; let them
marinate for two hours, then roll them in flour and fry till a good color; drain, and besprinklo
with salt; dress them on folded napkins with fried parsley on top. Servo in a separate sauce-
boat a tomato sauce (No. 594).

(1022), FROGS' LEGS FRIED WITH CREAM SAUOE (Ouisses de Grenouilles Frites Sance Orime).

Should the frogs' legs be large, cut them in two by separating them at each joint; season with
salt and pepper, and wet them over with a little milk. roll them in flour and fry them till a good
color, First take out the small pieces, then the larger ones, and dress them on & napkin with a
bunch of parsley on top; serve a cream sauce (No. 454) in a separate

(1023), FROGS' LEGS ROYER (Cuisses de Grenouilles & la Royer)

Fry in two ounces of butter. one pound of trimmed frogs’ legs with a teaspoonful of chopped
onions added: when done, cover them with an espagnole sauce (No. 414) and half as much tomato
sauce (No. 549): reduce and season to taste.  Broil some siices of bacon, cut them up into squares;
dress the frogs’ legs, dredge over with chopped parsley and surround with the pieces of bacon to
form a border.

ce-boat.
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LOBSTER: (Homard),

A largo soa crawfish, the cuirads'being strewn with biue spots more or less big on a reddish

foundation which covers a white tis-
sue. This crustacean is not very
, feeds but little and is very
dificult to digedt; 'whin obkeT it
turns red, Tt claws and tails are the
only meaty parts and are excellent

for food.

Spiny Lobster (Langouste), Pali:
nurus Loeusta.—The spiny lobster has
two Jarge horns in front of ifs eyes,
w0 others underneath and it is with
these it catches and draws toward it
the fish ou which it fecds. Its back
is covered with prickles and very
rough. Difing the winter this crus-
tacean lives in the deep ocean and is
very common in the \Mm-rmwn
sea. Tts meat can digested
by robust stomachs and it -\l‘ams re-
quires to be highly seasoned. Fio. o,

(1024). LOBSTER OR SPINY LOBSTER, AMERIOAN STYLE (Homard ou Langouste &
TAméricaine)

Cook in & court hﬂlnllun some medium sized lobsters, proceeding exactly as described in craw-
fish au court bouillon (No. 1009); drain aud then split them lengthwise in two. Cover with sweet
oil in @ sautoire, some onions ‘and. shallots both finely minced, also thyme and by leaf; lay the
Tobsters over, the cut side on fop, heat for a few mi season, and pour into the bottom of the
sautoire, two gill of whita wina, nd the sie quantity of court bouillon stock; cover closely and
|mnmm~w,m fire for twelve minutes, then keep it warm without boiling for ten minutes longer.
Drain, off the liquid, put it back to reduce to a half-glaze, then thicken it with tomato sauce
(No. 549, mm;,lmw in a few spoonfuls of Mad finished, take it from
the fire and butter it with fresh butter, adding a dash of cayenne pepper, and half a gill of burned
Drandy; dress and pour the sauce over the whole.

(1026). SMALL LOBSTERS A LA BORDELAISE (Potits Homards & la Bordelaise),

Take four small Vuh~rm: weigling one pound each and Kill them in boiling water, drain, and
break off the la s, put them together in a narrow saucepan, and moisten to three quarters of
thale height with & coutt. bouilon ade with white vl (Yo 89); let cook for twelve minutes, then
set aside, and leae them for ten minutes longer in their stock. ~ Cut up into three-sixteenth of an
inch squares, half a pound of carrots, a quarter of a pound of onions, and a quarter of a pound of
celery root: parboil them separately and finish cooking them in broth for three-quarters of an hour,
letting the liquid fall to a glaze until they are done, then add some tomatoes cut up in dice: keep
this on oneside.  Drain the lobsters, split them each in two lengthwise, and detach the half tails
!mmm.» bodies; suppress the claw shells and roturn the tails to (t

gain fn the saucepan, cover and keep warm. Strain their broth
W laze, and thicken with a few spoonfuls of brown sauce (No. 414) reduced with Madeira and
alittle tomato sauce (No. 549).  Finish with two spoonfuls ndy, and a pineh of cay

take it from the (ive tosti. in some bilter and the vogotable stock: range.in vegatablo didhe
half bodies, and half tails in their shell¥, set the shelless claws on top, and cover over with a part
of the suuce, serving the remainder in &' sauce-boat.
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(1026) LOBSTER A LA BONNEFOY (Homard & la Bonnefoy).

Chop up two ounces of onions and two shallots, fry them in oil without letting attain a color,
and add to them two live lobsters’ tails cut in pieces across three-cighths of an inch thick with their
shells. Sauté them for a few moments over a brisk fire, and season with salt, cayenne,  bunch of
parsley, garnished with thyme, and a cloe of garlic, moisten with apint of whiteor red wine; covi
the sautoire, and cook the lobsters for fifteen minutes, then drain off the pieces, dress them in & pyra-

- midal form on a dish, and add to the broth a few tablespoonfuls of tomato sauce (No. 549), and
espagnole sauce (No. 414). Pound the creamy parts picked from the bodies with a little cayenno
pepper, press it through a sieve, and stir it into the sauce with some minced mushrooms; pour this
over the lobsters, and finish by sprinkling the surface with chopped parsley; add a little finely
shredded tarragon leaves.

(1027). LOBSTER A LA BRITANNIA (Homaxd  la Britannia),

Boil two lobsters of two pounds each in boiling water with some cut up carrots and onions,
parsley, thyme, bay leaf, and vinegar; cook for twenty to thirty minutes, then let the stock settle,
and pour off the top steadily from the sediment; divide the bodies from the tails, take out the
meat from the latter, also from the claws, and keep it warm in a little of the stock; take also the
ereamy parts from the bodies and rub them through a sieve. Reduce a pint of mushroom broth
or essence (No. 392) with half a pint of velouté sauce (No. 415), and half a gill of meat glaze (No.
402), also one gill of Madeira wine; thicken it with four tablespoonfuls of bread-crumbs, and season
‘with salt, red pepper, and nutmeg; add half a pound of mushroom heads, and half a pound of small
.artichoke bottoms cut in four. Escalop the lobster tails, dress them in a crown shape, and place
the rest of the meats in the center, on top lay the mushrooms and artichoke bottoms, then finish
the sauce by thickening with ege-yolks, butter, and_cream, add some lemon juice, and chopped
parsley, also the creamy parts from the bodies; pour the sauce over the lobster, and serve very hot.

(1028). LOBSTER A LA GAMILLE (Homard  la Camille).

Heat in a sautoir some good sweet oil, and throw into it live lobsters, each one cut across
into twelve pieces; season with salt, pepper, mignonette, thyme, bay leat and cayenne pepper; toss
them over a brisk fire for twelve minutes, then add three medium fresh tomatoes, peoled, seeded
and cut in dice, a few parsley leaves and a clove of erushed garlic; lot reduce for ten min-
utes, then pour in a gill of brandy, set it on fire, and as soon as it is extinguished pour in two gills
of white wine, reduce to half, and just when ready to serve, add somo meat glazo (No. 402) and
lemon juice.

(1029). LOBSTER A LA OREOLE (Homard a la Oréole),

Take two medium lobsters each ono weighing about two pounds; cut them up into twelve
pieces and sauté them over a quick fire with half as much butter as oil; add two ounces of onions
and one ounce of chopped shallot, salt, pepper, and a garnished bunch of parsley, then moisten with
four gills of consommé (No.189), and onegill of Madeira wine, add four medium, pecled, prssed
and halved tomatoes, one green pepper, cut into small bits, and a littlo curry.  Let this simmer for if-
teen minutes, add fine herbs and serve. Boil some rice in water with salt and butter, deain, sot it
into a buttered mold, and leave it in the oven for ten minutes, then unmold and serve the rice
separately but at the same time as the lobstes

(1080). DEVILED, ROASTED LOBSTER (Homard Réti  la Diable),

Kill the lobster in hot water; split in two lengthwise, and range it on a baking pan; season
with salt and cayenne, and pour over some melted butter. Bake it in a moderate oven for twenty
minutes, cover over with maitre d’hdtel butter containing plenty of diluted mustard. Serve on a

ery ot dish, break the shells with pincers made for this purpose, remove the meat and serve
irectly on the plates.

(1081). LOBSTER A LA DUGLERE (Homard & la Duglére),

Cat Lve lobsters into pieces, heat some butter n a sautoir, and when hot range the pieces of
Tobster one beside the other; fry them over a quick fire, then moisten with brandy, set it on fire,
add Madeira and white wine, seasoning with salt, pepper and a lttle cayenne pepper; add to it
some pecled, pressed and eut up tomatoes, a clove of crushed garlie, and a good, cooked mirepoix
(No. 419). A5 500n as the lobsters are done, lay them in a dish, reduce the sauce with velouté (No,
415), and incorporate into it just when ready to serve. some butter and lemon juice; pour this
over the lobster, and dredge the surface with  pinch of chopped chervil and chives.
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(1032) LOBSTER A LA FRESNE (Homard  la Fresne).

Take two lobsters each weighing two and a half pounds, and eook them by steam for one-half
hour. Detach the tails from the bodies; take the meats out of the former whole, and set it aside
to get cool, and from them obtain one pound to cut up into slices; put these into a vessel with
half as much mushrooms, and half as much truffles as mushrooms, moisten the whole with a pint
of velouté sauce (No. 415), reduced with cream and thickened with egg-yolks and butter, not
having too mueh, only just sufficient to envelop the garnishing; dress the lobsters, arranging
them dome-shape, smooth the surface nicely, and decorate with large fanciful cuts of truffles;
garnish around with some cream quenelles (No. 76) without decorations.

(1033). LOBSTER A LA GAMBETTA (Homard & la Gambetta).

Cut about four pounds of raw lobster tails into transversal pieces three-cighths of an inch
thick. Pry in four ounces of butter, two ounces of le e same quantity of onions, the same
of carrots, and the same of celery, a branch of parsley, thyme and bay leaf, add the rl-mnming
part of the lobsters and moisten with half  bottleful of white wine and a quart of fish stock (No.
195); let all cook for half an hour, then strain the stock through a sieve, add to it R
sauce (No. 415), and reduce all together, pass throngh a tammy nto a saucepan previously rubbed
with a little garlic, Sauté the slices of lobster ':xls in some clarified butter over a brisk fire, add
a teaspoonful of shallots, salt and red pepper, ! n with white wine; reduce quickly and
pour in the reduced velouté, and a little (l)mﬁm sance (Nn 549); thicken with four egz-yolks,
butter and cream; dress the whole into a dish and garnish around with crofitons fried in oil and
eroguettes of rice cooked and seasoned with hazelnut butter (No. 567), salt, saffron and cayenne
pepper; when cold make this into small balls three-quarters of an inch in size. dip them in
eggs, then in bread-crumbs and fry o a fine color. On top lay some trussed crawfish.

(1034), LOBSTER A LA HERVEY (Homard & la Hervey)

e a court bouillon (No. 88), and in it cook two lobsters each of two pounds: drain them
{nrl few minutes; detach the tails from the bodies, and keep them warm in a little of their broth.
Cut some peeled truffles into thin sliees an eighth of an iuch thick, and three-quarters to one inch in
diameter; set them in a bain-marie with a little melted glaze (No. 402) and Madeira wine.  Slice the
lobsters' tails and claw meat, and fry the pieces in butter; moisten witha pint of cream, reduce and
season highly, then thicken with egg-yolks, cream and butter. Dress and garnish the dish with
round apple croquettes one inch in diameter, and cover the entire top with the prepared truffles.

(1036). LOBSTER A LA LAWRENCE AND MARYLAND (Homard & la Lawrence et & la Maryland),

Cut into twenty-four picces the tail parts of four cooked lobsters; season them with salt and
mignonette. Heat well in a sautoire four ounces of butter, and two gills of oil, add to it the picces
of lobster, and sauté them over a brisk fire, adding four ounces of onions, and two small bunches
of parsley garnisied with garlic, cloves, and bay leaf; moisten with half a hottleful of red wine,
and two gills of espagnole sauce (No. 414); put in some chopped mushrooms, and the pulp of one
Semon; suppress the parsley and bay leaf, and serve the remainder in a dish with finely shred chives
strown over the t

Maryland Style.—Cut cooked lobsters in slices one-quarter inch in thickness, sauté in fresh
butter, moisten with cream, let simmer for a few minutes, and before serving, thicken the lobster
with cooked yolks of eggs, crushed with double the amount of butter, then press through a fine
sieve, seasoning with red and white pepper and add a little good sherr)

(1036). SMALL SPINY LOBSTER TAILS A LA MONTE CARLO (Queues de Petites Langoustes &
la Monte Catlo,

Cut a few fresh mushrooms into large dice, and cook them with butter and lemon. poach
a fow dozen large oysters, cut them up into three-cighths of an inch squares, and strain their broth.
Cook twelve ounces of picked rice in some fish stock (No. 195), mixed with the oyster and mushroom
broths, and a coffeespoonful of red pepper (No. 168): have it when done, the consistence of a.C mm-
rice. Keepin boiling water seven or eight small spiny lobsters, each one weighing ten ounces; drain,
and detach the tails from the bodies: put the latter back into the water to cook for ten minutes mmr.
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then drain and pick out all the creamy parts. Split each tail in two lengthwise, both meat and
shells, keep all the water running off from the meat, and fry these halved tails in a sautoire for five
or six minutes with some oil and chopped shallots; season, and dredge over a little red pepper;
moisten them to their height with good court bouillon (No. 38) and white wine, add some mush-
room peelings, a garnished bunch of parsley, a lemon pulp, and two chopped tomatoes, and allow
the liquid to boil rapidly for five or six minutes, then drain off the halved tails, 5o astotake out tho
meats and keep them warm. Strain the lobster broth, stirinto it the water reserved from the meats,
and reduce it to a half-glaze, then thicken it, first with a little velouté sauce (No. 413), and after.
ward with a thickening of egg-yolks, cream, and two or three spoonfuls of the creamy parts; butter
the sauco off the fire without ceasing to stir.  After the rice is done to perfection, pour over it u few
spoonfuls of hazelnut butter (No. 567), and let it smother for five or six minutes; stir in the
oysters and mushrooms; dress this rice into a vegetable dish, smooth the surface dome-shaped, and
in the center stick standing three or four large crawfish; around these dress the half tails almost
upright, and cover over with a little of the sauce, serving the surplus in a sauce-boat. Should the
spiny lobsters have to be replaced by small ordinary lobsters, then the lobster claws must be sub-
stituted for the erawiish and be stuck into the summit of the dome, 2

(1087, LOBSTER A LA NEWBERG OR DELMONIOO (Homard A 1a Newberg ou & la Delmonico),

Cook six lob h weighi » in boil water for twenty-five minutcs,
Tvelve pounds of live lobster when cooked yields from two to two and a half pounds of meat and
three to four ounces of lobster coral. When cold detach the bodies from the tails and cut the
latter into slices, put them into a sautoir, each piece lying fat and add hot clarified butter;
season with salt and fry lightly on both sides without coloring: moisten to their height with
&ood raw eream; reduce quickly to half and then add two or three spoonfuls of Madeira wine; boil
the Tiquid once more only, then remove and thicken with a thickening of egg-yolks and raw
eream (No. 175). Cook without boiling, incorporating a little cayenne and butter; warm it uy
again without boiling, tossing the lobster lightly, then arrange the pieces in a vegetable dish and
pour the sauce over.

(103). LOBSTER A LA PAUL BERT (Homard & la Paul Bert),

Take eight one-pound lobsters and plunge them into boiling water into which has been added
a bunch of parsley, sliced onions, salt, pepper and vinegar; let them boil steadily twenty min-
utes, then remove: detach the bodies from the tails; take the meat out whole from the latter by
breaking the inside of the shell only; then wash and dry the shells. Cut up the tail meat into
transversal slices; put four ounces of butter into a sautoire, range the labster escalops on top, and
sauté them, adding a small finely chopped up shallot, half as much shrimps as lobster, and half as
much fresh, peeled walnuts as shrimps. (Should there be no fresh walnuts procurable, take dry
ones and soak them for twelve hours in salt and water, then peel.) Drain off the butter and replace
it by a reduced béchamel sauce (No. 409) thickened with egg-yolks, cream and fresh butter, with
lemon juice and chopped parsley, being careful to have the sauce quite thick.  Fill the lobster
shells with this preparation, dress them crown-shaped on a bed of parsley, and arrange a butich
of parsley leaves on top.

(1039). LOBSTER, PROVENQAL STYLE (Homard & la Provengale),

Divide into cqual pieces two medium sized raw lobster tails, season them with salt and mignon-
ette, and sauté them in oil over a very hot fire, turning them round so that they color nicely on
Doth sides. Mince up very finely cight ounces of onions, cutting them first in halves, and sup-
pressing the root and stalk. put. them in with the lobster with salt, pepper, mignonette, a bunch
of parsley, garnished with thyme and bay leaf, half a pint of tomato sauce (No. 549), and four
spoonfuls of burnt brandy, boil a few minutes; take out the pieces of lobster, strain the sauce
through a sieve, and reduce it over a brisk fire with half a bottleful of white wine, despumate the
sauce, and when nearly reduced, put back the lobster, season to taste, and serve,

(1040). LOBSTER ROASTED ON THE SPIT (Homard Réti & la Broche),
Kill a large six-pound lobster by plunging it into boiling water for three minutes, lay it on the
spit without trussing, ouly fastening the claws together with an iron skewer, or else attach it to the-
spit eradle and lay it in front of a good fire, turning it around while besprinkling with & brusly
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dipped in butter and lemon juice; salt it while it is very hot; pour over a good mirepoix with wine
(No. 419) and aromatics. A lobster weighing six pounds requires forty minutes cooking, and must
be besprinkled quite frequently; when the meat is done, the shell should be softened.

ster from the spit, dress it on a dish and serve separately a shallot sauce finished with some
butter; serve it in a sauce-boat, or replace it by a half-glaze reduced with white wine, into
which has been added the juice of a lemon or orange.

(1041, LOBSTER A LA ROUGEMONT (Homard & la. Rougemont).

Kill throe lobsters each weighing two pounds by plunging them for two minutes into boiling
water; when well drained, break off the elaws from the bodies so that they oceupy less room in
cooking, and put the wholo into a saucepan; moisten with half a bottleful of white wine, and the
same quantity of water, and add cut up carrots, celery, leeks and onions, thyme, bay leaf, )mn!v\
branches and pepper eorns, let all boil for twenty-five minutes, aud deain off the lobsters.  Detacl
the tails from the bodies, split the latter Tengthwise to obtain all the creamy parts, which must be
pressed through a sieve and laid aside. - Cut the tail meat into slices, keeping all the water issuing
from it; fry in either two ounces of butter or ofl, the body shells after chopping them up coarse]
on the table, add minced carrots, celery, onions, lecks, shallots and paprika, half of the lobster
stock, and the water from the meat; let all boil for fifteen minutes, then strain through a sieve.
Suppress the shells from the elaws, cut up the meat the same as the tails, season with salt and fry
them both with butter for two minutes over a brisk fire, then moisten with the stock, adding half &
pint of velouté satce (No. 415), and one gill of tomato purée (No. 730); let simmer for twelvo
minutes.  Add half the quantity of cooked mushroom heads, and the creamy parts of the lobsters,
thicken with egg-yolks, one gill of cream and two ounces of butter, pour over a little burnt
brandy, and less than half as much Madeira wine; dress this on a chafing dish, and serve at the
same time some rice cooked in milk, seasoned with salt and lemon peel.

(1042). LOBSTER TAILS A LA STANLEY (Quenes de Homards i la Stanley),

Wash, blanch, and cook in a white broth (No. 194a), twelve ounces of good Carolina rice, keep-
ing it quite consistent; twenty to_ twenty-five minutes will suffice to have it done; keep it warm
Suppress the tail shell of a large, freshly cooked lobster; cut the meat into slices, and lay them in a
sautoire; sauté these, when done add the same quantity of nsh quenelles (No. 90) molded in a
small eoffeespoon (No. 155), five or six whole hard boiled egg-yolks, a few dozen erawfish tails, arid
the same amount of poached and trimmed oysters.  Put on to ml e five gills of velouté sauce (No.
415), pour into it slowly a few spoonfuls of fish court-bouillon (No. 38), a part of the broth from
the oysters, the crawfish, a coffeespoonful of powdered curry dissolved in two spoonfuls of
broth. When the sauce has become thick and m-.mnm strain it, and return it to the sancepan
to heat once more, then cover the garnishings with a small part of it, keeping it in a bain-marie,
while the remainder is to be set on the side of the rzmgp, and butter worked into it.  Dress the
lobster, in a chafing dish dome-shape, with the garnishing around, and on top lay symmetrically
four cooked erawfish, having their tails shelled, and pour a little of the sauce over the lobster:
Tay a round truffle on the summit of the dome, and send to the table at once with a sauce-boat
of the buttered sauce. The rice to be served separately.

(1043), SMALL LOBSTERS A LA CARLU, STUFFED LOBSTER TAILS, DEVILED (Petits
Homards  la Carly, Queues de Homards Farcies, et A la Diable).

Split in two lengthwise three or four small, cooked and cold lobsters, and pick the meat from
the bodies, eut it into half inch square pieccs, and set in a saucepan with half its quantity of
cooked mushrooms, eut fn quarter inch dice. Put on to reduce three gills of good bichamel sauee
{No. 409), ineorporating slowly into it the broth from the mushrooms. With this sauce cover the
prepared salpicon and use it to Al the half lobster shells that have been well eleaned: smooth the
we and cover over with a thin layer of cream fish forcemeat (No. 76), having it slightly dome-

ift over white bread-crumbs and sprinkle the surface with melted butter, then rango the
et ettt baking sheet, and brown the tops in a moderate oven for ten minutes, then
dress them on napkins

55 87 Tabwer Tasle—Ous, b thropesiztednth of ac ook nqures, one poutid of abiabes et
cooked ina court bouillon (No. 38), add to these half the same quantity of cooked mushrooms cut up
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fhe same size. Fry colorless in butter, two tablespoonfuls of onions, add two ounces of
flour, and fry without browning; dilute with a pint of milk and cook again for a few inutes, then
add the lobster and mushrooms, mix well, boil up once, remove, and cool off. Fill the half tail
shells, well cleaned and dried, with this preparation, dredge over bread-crumbs, besprinkle with
butter and brown them in a hot oven.

For Deviled.—Clean and dry the half body shells; fill them with the same preparation as
above, having it dome-shaped, smooth the surface, and coat over with mustard; dredge bread-
crumbs on top, besprinkle with butter, and brown nicely in the oven.

(1044). LOBSTER WITH OREAM (Homard 3 la Créme).

Plunge two lobsters each weighing two pounds into boiling water, 50 as to kill them quickly;
break off the large claws, and lay them in a narrow saucepan with the bodies; moisten them to
their height with white wine and water, add branches of parsley, bay leaf, onions, finely shred
carrots and salt; let boil for twenty minutes, drain and detach the tails from the bodies. Takeout,
the creamy part from the bodies, press through a sieve, and keep this aside. Fry in some butter,
four finely chopped, blanched shallots, moisten them with the lobster stock, and boil for fifteen
‘minutes, strain, remove the fat, and reduce to  half-glaze, then thicken with two spoonfuls of
velouté sauce (No. 415); continue to reduce while pouring in two gills of good raw cream, strain
this sauce and add to it the creamy parts of the lobster, a dash of cayenne pepper and half a
gill of burnt brandy; butter it without ceasing to stir so that the butter is thoroughly incor-
porated. Cut across in slices the tail meat and shells; cut the remaining bodies in two, and dress
the two halves one beside the other in the center of a dish; range around the slices of tail, alter-
nating each piece with a fine slice of cooked truffle, and on top of the body shells lay the claw
‘meat; cover the lobsters with a part of the sauce, and serve the rest in  separate sauce-boat.

MUSSELS (Moules).

This bivalvalar shell fish is without any distinet head, or eyes, or organs of mastication; there
are sea and river mussels. The shells from the sea kind are oval shaped,
convex on the outside, and concave inside, black, bluish, smoothly polished,
and varying from two to three inches in length. Mussels must be chosen
very fresh. Be careful after having washed them to place them in a vessel
with salted water and leave them for several hours.

Fio. 1t
(1045). MUSSELS, HOW TO PREPARE (Moules, pour Préparer)

Obtain four quarts of medium sized mussels; tear off the grass, scrape them well, and wash
them several times, changing the water constantly. Put them |.m clean into a saucepan with half
a pint of water or white wine, a few sprigs of parsley, thyme, a af; set the saucepan over
a brisk fire, cover it well, and open the mussels by tossing them Fr»qupml) then take them out
with o skimmer to transfer them into another saucepan. Strain the broth, leaving all sediment at.
the bottom, pouring it off gently not to disturb the sand: take out all the empty shells, cut off the
foot (the black appendage) from the mussels with a pair of scissors, and put them back on their
half shells into their own broth.

(1046), MUSSELS A LA MARINTERE (Moules b la Marinidre),

The mussels should be prepared as for No. 1045. Cook in butter one shallot with the same,
quantity of very finely chopped onions; moisten with white wine, add the mussels and a little velouté
sauce (No. 415), and mussel broth; keep this warm and just when ready to serve, stir in a piece of
fresh butter and chopped parsley.

(1047, MUSSELS A LA POULETTE (Moules & la Poulette).
Prepare the mussels as for No. 1043; cut two ounces of onions into one-eighth of an inch pieces
and cook them in a saucepan with two ounces of butter; not letting them attain a color, moisten
with a pint and a half of velouté sauce (No. 415), and a small part o the mussel broth; reduce this
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sauce with mushroom parings added, strain it through a tammy, and thicken with « thickening of
egg-yolks diluted with a little of the broth, and fine butter; cook this thickening without allowing
it 10 boil, stirring it steadily; season to taste and serve.

(1048), MUSSELS A LA VILLEROI (Moules & la Villeroi.

Thess must be prepared as for No. 1045, Take the mussels from their shells; cut off the  foot
without injaring the mussel, then dip them into an allemande sauce (No. 407) with cooked fine herbs,
well reduced and partially cold; dip them in for the second time when very cold, then put them
asido in the ice-box for one hour; lift them up with a thin knife, immerse them in beaten eggs,
then in bread-crumbs and fry them of a fine color; serve on folded napkins.

(1040). MUSSELS STUFFED A LA TOULOUSAINE (Moules Farcies & la Toulousaine).

To be prepared the same as for No. 1045, Take them out of their shells after draining, cut off
the foot, and divide the mussels up into half inch pieces. ~Fry in oil a cut g o, nda whole clove
of garlie; add to it fresh bread d milk: boil and stir in o
little finely chopped, cooked spinach, suppress the garlic, and add the mussels. Fill the shells
with this; range them on a dish, strew bread-crumbs and parmesun on top, besprinkle with fise o,
and brown them n 4 quick oven. Serve on a folded napkin.

crumbs, and moisten with mussel hroth a

(1050). MUSSELS WITH FINE HERBS, BAKED (Moules aux Fines Herbes Gratinées).
Prepare and cook the mussels as for No. 1045, Take them entirely out of their shells; cut oft
the foot with scissors, and range them one beside the other on a buttered dish; sprinkle the top
over with finely and soparately chopped up shallots, onions, mushrooms, and parsley; lay bread-
erumbs and grated parmesan over, pour in some melted butter, and set the dish in the oven for
eight or ten minutes

(1051), MUSSELS WITH SHALLOT (Moules & IEcalote).

Set into a saucepan a few dozen, medium sized mussels; let them open over a brisk fire,
with a bunch of parsley added, and toss them about until the meats get firm. Drain them
through a colander laid over a bowl, in order to collect all their broth, then remove the empty
shells from each, and put the mussels back into the saucepan to keep warm. Put into another sauce-
pan ey annn» of chopped shallot, and one of onions; add a gillof white wine, m\lﬂ\w)(pmmml\
of tar negar; reduce the liquid slowly to half, remove the saucepan from th 1le
e bostanin got partially cold, then stir in three or four raw ege-yolks. Bea bwith spoon, o
thicken the liquid slightly by stirring it on the fire, then take it off, and incorporate into it slowly,
110 Q42008 f batier dixkied tnto small pats, without ceasing to stir; finish the sauce with two
spoonfuls of shallot juice, chopped parsley and lemon juice. Dress the mussels into a vegetable
dish, pour over the sauce and serve.

OYSTERS (Huitres),

A bivavle having an irregular shell attached by hinges, and having an oblong, grooved indent
across. 1t is headless, toothless and sexless; it cannot
out of water, aud is specially fond of the mouths of
The fishing begins in September, and finishes
in the latter part of April; in all the infervening
months, or those containing 1o letter R in their names,
the oysters are replaced by Little Neck clams.  Fresh
oysters are easier digested in the raw state than when . .
ked, for the heat hardens them while the sea water
in the raw ones facilitates digestion. Oysters contain plenty of water, very little solid animal
matter, a great deal of lime and sulphate of iron, osmazome and gelatin. These bivalves agree with
worn-outconstitutions, but should be eaten very fresh. Like certain fishes, oysters contain
phosphorus.
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(1052). OYSTERS A LA BEARNAISE, TOMATOED (Huitres & la Béarnaise Tomatée),

Place some large oysters in a saucepan on the fire; poach them slightly in their own liquor,
drain and suppress the hard parts, then roll them in a saatoir containing cooked fine herbs.

Butter some boat-shaped tartlet molds, line them with a delicate chiéken forcemeat (No. 62); and
Tay one oyster and some of the fine herbs in every mold; cover over with more forcemeat, 5o that
it is well filled and rounded on the top, then poach, unmold, and dip’ them in beaten eggs; roll in

bread-crumbs, and fry w clarified butter. Serve a separate sauce-boat of tomato béarnaise
sauce (No. 438).

(1053, OYSTERS A LA BOUOICAULT (Huitres & la Boucisault)

Batter a deep dish; ponr into it some oysters with their own liquor; season with salt, pepper,
tomato catsup and tobaseo sauces seatter over a fow bits of butter, here and there, and then set
the dish into & hot oven; serve s soou as the oysters are ponched, that is as soon as they are
firm to the touch.

(1054). OYSTERS RISSOLETTES A LA POMPADOUR (Rissolettes d'Huitres & Ia Pompadour).
After blanching medium-sized oysters, drain and suppress the hard parts; prepare some round
pieces of thin pancake, two and & half inches in diameter; fill half of each with a little thick
Ttalian sauce (No. 484); lay an oyster on top with more sauce over, then force a quarter inch
cord of fish quenelle forcemeat, (No. 80) through a cornet on one half of the pancake; fold over
and fasten the edges together; dip them in beaten eggs, then in bread-crambs, and fry a fiue color;
thien dress on a folded napkin and garnish with & bunch of fried parsley.

(1055), OYSTERS A LA RUBINO (Huitres & la Rubino,

Butter a deep dish and pour into it the oysters with their own liquor; season with salt and
black pepper, and aidd the heart stalks of a head of celery cut into thin lengthwise slices, and a few
swall pieces of fresh butter; cover it over with another dish and set it into a moderate oven for
fifteen minutes, then serve.

(1056). OYSTERS A LA VILLEROI (Huitres & Ia Villeroi),

Poach some large oysters iu their own liquor; drainand wipe them dry. Reduce some velouté
sauce (No. 415), with the oyster liquor and a little jelly, thicken it with egg-yolks, and leave it to
got nearly eold; cover the osters with one or two layers of this sauce, range them on a baking
sheet, one beside the other, and put them thoroughly cold, pare them, then dip in
beaten eggs, voll them in bread-crambs, and fry in plenty of hot fat toa golden color; drain and
Adress them on a folded napkin; lay on top a bunch of fried parsley, and serve with a sauce-
boat of Madeira sauce (No. 492).

{1057, OYSTERS BAKED, A LA ORANE " (Huitres au Gratin & la Orane).

Lay in a deep dish fit to be placed in the oven, a bed of medium sized drained oysters; season
with salt, pepper, and a few small pieces of butter; sift over some fresh bread-crumbs, and pour in
alittle sherry wine and some of the oyster liquor; repeat the same operation until the dish is full,
then besprinkle the whole with bread-crumbs; scatter small pats of butter here and there, and set
the dish into & bot oven for ten to fifteen minutes to bake them a fine color, then serve.

(1058). OYSTER BROCHETTES WITH TRUFFLES (Huitres en Brochettes aunx Traffes),

Pouch in their liquor three dozen large oysters; when they are cold, pare and season, run a
small wooden skewer through their centers, alternating each oyster with a round slice of cooked
trufle. Dip these brochettes into a well reduced allemande sance (No. 407), into which has been
added chopped mushrooms and fine herbs. Range them at once on a baking sheet, and leavo
them in the ice-box il the sauce is thoroughly eold; throe hours later, detach them from the sheet,
remove the superflous sauce, and shape them nicely, roll them in white bread-crumbs, dip them in
Deaten egas, and again in bread-crumbs, smooth the surfaces, and plange the brochettes into very
hot fat, until they attain a golden color; then withdraw the skewers and dress them at once on a
folded napkin, Garnish with fried parsley.
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(1059). BROILED OYSTERS, MAITRE D'HOTEL AND ON SKEWERS (Huitres Grillées Maitre
@'Hotel et en Brochettes).

Drain some large oysters; wipe dry, and season with salt and pepper; range them on a hinged
broiler, coat over either with melted butter or oil (but no bread-crumbs), broil them over a quick
fire without coloring, then dress them on pieces of toast, and pour over a little slightly melted
‘maitre-d’hotel butter (No. 381); or, they may be bread crumbed after dipping in butter, and then
broiled over a slow fire, covering with the maitre d’hotel butter.

For Brochettes or Skewers.—Blanch some large oysters, run a skewer through them twi
around with a band of very thin and fat bacon, cut sufficiently long that one alone answers for a
sprinkle over some butter, and broil them over a quick fire, then dress them on a hot
dish, and cover with maitre d'htel butter (No. 381).

ing

(1060). FRIED OYSTERS A LA HORLY (Huitres Frites & la Horly).

Poach some medium sized oysters in their own liquor, drain and suppress the hard parts;
wipe them in & cloth, aud lay them in a vessel to season with salt and pepper, adding parsley,
chopped mushrooms, lemon juice and a little ofl; let marinate for two hours; now dip them in
fine frying batter (No. 137), into h has been mixed well beaten egg-whites; immerse each
oyster into this paste and plunge them at once into very hot fat; fry them a fine color, drain, salt,
and dress them on a folded napkin. Seta bunch of fried parsley on top and quartered lemans
around; to be served with a separate sauce-boat of light tomato sauce (No. 549).

(1061). OYSTERS FRIED WITH BUTTER OR LARD (Huitres Frites au Beurre on au Saindoux),

Fried Oysters With Butter.—Poach the oysters lightly in their own liquor, then drain and
roll them in pulverized cracker-dust, dip them in beaten ezg that has been mixed with a little milk
seasoned with salt and pepper and strained through a strainer; roll them fn bread-crumhs. Put
some butter into a sautoire or frying-pan; when very hot lay in the oysters one beside the other,
and as soon as they ave Tried nicely on one side, turn them over on the other when done; drain,
and pile them on a folded napkin, and serve very hot.

Fried Oysters with Lard.—Drain medium-sized oysters; roll them in pulverized cracker-dust,
then dip them in eggs towhich have been added an equal quantity of oyster liquor and seasoned with
salt and pepper, beaten well with a whisk and strained through a strainer. Roll them once
more in the eracker-dust, shape them nicely, and plunge them into very hot lard; when a fine
color, drain, besprinkle with a little table salt and dress on folded napkins.

(1062), OYSTERS ON CRUSTS (Huitres sur Orofites).

Blanch in_ their liquor, threo dozen large oystors; pare and cut them up into five-cighths
inch squares. Put on to reduce a few spoonfuls of good béchamel sauce (No. 409), mix in with it
two or three spoonfuls of raw, chopped, pecled mushrooms. continue to reduce the sauce without
ceasing 1o stir, and incorporate into it slowly a fow spoonfuls of the oyster broth, and a litrle
cream. Use this sauce to mingle with the oyster salpicon, being careful to keep the mixture of
a good eonsistency.and use it to cover seven or eight hollow um..d usts (No. 52), prepared the
same as for poached eggs browned and emptied just when ready to serve. Smooth the surfaces,
bestrew with bread-crumbs and sprinkle over with a little et il e theta Wil & B
shovel o else  gas salamande

Another Way.—Prepare some oysters the same s oysters & Ia poulotte (No. 1067). Cut the
tops from somé rolls, empty them by removing all the crumbs, rub fresh butter over the inside
and outside of the rolls, color nicely in the oven; when the crust is crisp, Al it with the prepared
oysters, put the cover on,-and serve on a folded napkin,

; (1063, OYSTERS, PHILADELPHIA STYLE (Huitres & la Philadelphie),

Put two ounces of butter into a_pan and let it cook till nut brown, then add to it twenty oys-
ters well drained and wiped; fry them till they assume a ight color on both sides, then pour in a
quarter of @ pintof oyster liquor, salt and pepper. Serve at the sume time thin slices of toasted
bread, or else pour the oysters over slices of toast laid in a deep dish.
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(1064). STEAMED OYSTERS AND ON TOAST (Huitres & la Vapeur et Sur Crofites Grillées).

Wash very carefully some medium sized unopened oysters: luy them on a wire grater provided
with a handle so that they can easily be removed when done; set this grater into a steamer, cover
it as hermetically as possible, and wheu the oystets are opened, lift them out, take off the lat shel,
and serve them in the deep ones. Each guest seasons his oysters according to his individual taste,
with salt, black or red pepper or tomato eatsup.  Serve some melted butter separately

Steamed Oysters on Toast.—They must be steamed as for the above; open and put them into a
sautoire with their own juice; season with salt, pepper and add a little fine butter, and serve them
ina deep dish over slices of toasted bread.

(1065). OYSTERS, BECHAMEL WITH TRUFFLES (Huitres, Béohamel aux Truffes),

Reduce a cream béchamel sauce (No. 411) with the oyster liquor; season with salt, cayenno
and nutmeg: add the poached oysters (No. 1067) and just when ready to serve, stir in & piece of
fresh butter and very finely chopped truffies.

(1066). OYSTERS A LA HOLLANDAISE (Huitres & la Hollandaise),

Ponch the ogsters (No. 1067), then drain them, dress them into a deep dish and cover
them with a Hollandaise sauce (No. 477).

(1067, FRIOASSEED OYSTERS OR A LA POULETTE (Huitres Fricassées A la Poulette),

To Poach Oysters.—Set a saucopan on the hot fire, and place the oysters in it with their own
liguor, being careful o stir them about at times to prevent them adhering to the bottom; when
firm to the touch, drain them from their liquor. They ean also be poached by placing a few at the
time between two tin sheets, the top one or cover being smaller than the bottom one, so that the
ridge of the top sheet be the same size as the bottom of the lower one. Put the oysters in the
bottom buttered sheet with their own liquor, salt, pepper and fresh butter, cover with the smaller
sheet turned over, set this on the fire and at the first boil, place it in a slow oven for about ten
winutes or until poached, then drain off the liquor.

Oysters Fricasseed o la_ Poulette.—Reduce some velouté suuce (No. 415) with oyster liquor,
season with salt, pepper and nutmeg, and thicken with egg-yolks diluted in a little cream; incor-
porate into it a piece of fresh butter, some strained lemon juice and chopped parsley.

(1068). OYSTERS, VIENNAISE (Huitres Fricassées & la Viennaise).
Reduco some velouté sauce (No. 415) with oyster liquor, and just when prepared to serve,
thicken it with raw egg-yolks and cream: stir ‘in  piece of lobster butter (No. 580), and some
finely chopped. parsley, mix the oysters with the sauce and serve.

(1069). OYSTERS STUFFED A LA MORNAY (Huitres Farcies  la Mornay).

Poach about thirty medium oysters in their liquor, pare and split them through the center,
then stuff this opening with a fine hash made of half lobster, half mushrooms and a littlo parsley

mixed with a little béichamel sauce (No. 409), reduced until it becomes thick; garnish a buttered

as salamander (Fig. 123).

(1070). OYSTERS STUFFED AND FRIED (Huitres Faroies et Frites).

Poach large oysters in their own liquor; when cold, trim them and cut them through their
thickest part without separating the pieces, then stuff this opening with a preparation of cooked
fine herbs mingled with a reduced and thick béchamet sauce (No. 409): press down the top
part 50 as o attach them together, then season. Just when ready toserve bread-cramb them Eng-
slish style (No. 13), and fry them in elarified butter, and after they have attained a fine color,
drain and serve them at once on folded napkius.
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(1071), OYSTERS WITH OURRY—INDIAN STYLE (Huitres au Kari & ITndienne).

e large oysters placing them in a Bﬂ,llcepn,n with their own liquor, put on the
fire and when slightly firm to the touch, drain and suppress the hard parts. Cut up two ounces of
onions into very small squares; fry without coloring, bexprlnkle with a little flour, and stir well,
then moisten with the oyster liquor and white wine, season with salt, pepper and curry, let boil,
and despumate; add the oysters and keep warm until ready to serve. In the meantime cook
some rice in water with salt and a piece of butter; when done and dry, add to it a very little bé-
chamel sauce (No. 409), lso a small pinch of saffron; heat it thoroughly and lay it in a plain border
mold (Fig. 139) dipped in cold water; unmold it on the serving dish; lay the oysters inside this
border, and send to the table while very hot.

(1072), OYSTERS WITH FINE HERBS (Huitres aux Fines Herbes).
Drain medium-sized oysters; dry them on a cloth and roll them in flour, then sauté them in
very warm butter, and dress them on a hot dish; squeezo over the juice of a lemon, and be-
strew the top with chervil, parsley aud chives, all finely and separately chopped up.

1073). OYSTERS WITH PARMESAN FRIED IN OIL (Huitres au Parmesan Frites & I'Huilew
Take medium sized oysters that have not been poached; drain and dry them in a cloth: then
voll them in grated parmesan cheese. Beat up some eggs in a vessel; add the same quantity of
cream, stir well, and strain through a strainer, dip the oysters in this, roll them in eracker duse,
and smooth them nicely, plunge them into very hot oil, and fry them to a nice goldeu color,
drain, salt, wipe and dress them on folded napkins,

SCALLOPS, ST. JACQUES SHELLS (Pétoncles, Coquilles St. Jacques ou
Coquilles des Pelerins).

Testaceous bivalular mollusks, having a semi-cireular shell grooved on. the sides forming rays
oneach valve toward the edges. Theyare eaten, although of a tough nature.

(1074), SUALLOPS A LA BRESTOISE (Pétoncles & la Brestoise).

Cook the seallops in a sautoir with white wine and half as much mush-
room liquor, drain and chop them well. Fry in butter without coloring.
finely cut up onions, moisten with the seallop broth, add fresh bread-
crumbs, and let cook slowly for ten minutes, then add well-chopped lobster
coral, fine herbs, salt, nutmeg, a dash of cayenne, a piece of butter and the chopped scallops: wix
thoroughly and with this preparation garnish the seallop shells full and rounded on top; besprinkle
with fresh bread-crumbs, pour over a little butter, and set them in a moderate oven; when a fi
color, dress crown-shaped on folded napkins with sprigs of parsley in the center.

(1076, SCALLOPS A LA HAVRAISE (Pétoncles & la Havraise),

Pour white wine into a saucepan; add the scallops and take them off at the first
boil; drain and mince them finely. Fry without coloring some chopped shallots,
dredge over a little flour, add the minced seallops and their broth reduced; lobster
coral and chopped up parsley.  Fill well buttered scallop shells with this prepara-
tion, having them rounded on the top, strew over bread-crumbs, besprin
butter and color in a hot oven, then dress them on a napkin in a straight row,
and garnish with sprigs of parsley.

(1076, SOALLOPS A LA MARINIERE ‘Pétoncles & la Marinibre),

This simple dish is highly appreciated by amateurs of shell-fish. Cut the scallops up into quar-
ter-inch squares; put them back on their deep shells; season with salt and pepper, dredge over
some fively chopped fresh mushrooms, parsley and bread-crumbs, and lay on each a small piece
of butter, also a teaspoonfal of white wine. Cook ot oven from ten to twelve minutes, and
after removing them, pour over a little lemon juice, then dress on folded napkins garnishing with
sprigs of parsley
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(1077, SCALLOPS, ORLY (Pétoncles & la Orly).

Put the scallops into a bowl with salt, pepper, nutmeg, shallots, ofl and lemon juice, let mar-
inate for one hour, then roll them in cracker-dust and plunge them into hot, white frying fat to
fry a fine color. They are to be dressed on a folded napkin and garnished with fried parsley,
serving a tomato sauce (No. 549) separately.

With Milk and Flour.—Season with salt and pepper; moisten with a little milk, roll them in
flour and fry a golden brown; drain, wipe and dress the scallops on  folded napkin.

With Eggs and Bread-crumbs.—Season the scallops with salt and pepper, immerse in beaten
egas, roll in bread-crumbs and fry to a nice color; drain, wipe and dress on a napkin.

(1078). SUALLOPS ON TOAST, BAKED (Crofites de Pétoncles au Gratin.)

Toast some slices of Jocko bread (No. 3416), and lay them on a well buttered dish. Blanch
the seallops in a little white wine, salt and pepper, range them on the toast, one beside the
other, very close togother. Mix the scallop broth with some béchamel sauco (No. 409). and with
this cover all the scallops and toast; besprinkle with bread raspings, grated cheese and butter,
and brown them in & hot oven.

(1079, ST. JAOQUES SHELLS, PARISIAN STYLE—LARGE SPECIES OF SCALLOPS (Coguilles
St. Jaoques & la Parisienne—Grands Pétoncles),

Open cight or ten large, fresh St. Jacques shells (Fig. 277—large species of seallops),
detach the meats, also the whito and red milts, poach with a little white wine, drain and eut them
into dice pieces; keep this salpicon aside. Fry some chopped onions and shallots in butter, add raw
‘mushrooms cut in small squares and let cook until they have reduced their moisture, then put in
the prepared salpicon five or six minutes later. Season the stew, thickening with freshly .reduced
béchamel (No. 409), boil again for a few moments without ceasing to stir; it should now be quite
consistent; finish off of the fire with a dash of cayenne pepper, & picce of fresh butter and a piece
of red butter (No. 580). Take the stew up with aspoon and fill the shells, bestrew the preparation
with bread-crambs, sprinkled over with melted butter and then bake in a moderate oven for ten
minutes, take out and dress.

SHRIMPS (Crevettes de Mer),

A small erustacean with a long body, the tail is about as long as the body itself. ~The two first
feet end in a claw shape; only after being cooked or dipped

in aloohol does its meat turn red. e

(1080, FRIED SHRIMPS (Orevettes Frites. -
Take half a pound of shrimps; they should be alive; wipe
thom in a cloth,  Melt a quarter of a pound of butter in a
sancepan, let it settlo and pour off the top into a pan; Fio. 70,
when very hot, add to it the shrimps, season, and fry
them over & good fire from eight to ten minutes or e they become a good Ted color, then
serve.

(1081), SHRIMPS WITH MUSHROOMS AND TOMATOED BEARNAISE (Crevettes aux Ohampignons
A 1a Béaraaise Tomatée).

Drain some large shrimps; fry them in butter with ray minced mushrooms; season with salt,
‘nutmeg, pepper and lemon juice; add some chopped parsleyand a little fish glaze (No. 899). Fill
the bottom of a dish with some tomatoed béarnaise (No. 433), and dress the fried shrimps on
top, strewing oser a lttle chopped parsley.
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TERRAPIN (Terraptne).

Diamond-back or salt water terrapin are found all along the Atlantic coast, but more especially
in the Chesapeake bay and its tributarics; other salt water species from Massachusetts to Texas
are quite numerous, and as a substitute for those of the Chesapeake are extensively used by houses
of ordinary reputation. The scarcity of Chesapeake diamond-back. t
each year, and even now it frequently requires many days of laborious and n«lmumm and ma g

miles of soft boggy marsh

prodding in deep narrow Sanise wien lmlg
shafted tongs by men skilled and familiar
with all their cunning habits before one is
taken from a hiding place, just below the
surface, sufficiently deep for protection
against the winter frosts. The favorite place
for the hibernation of the very largest size is
few inches below the soft oozy mud at the bed
three or fonr fathom V-shaped channel in the bed of a creek of about the same distance from
shore to shore.  Thousands of such creeks penetrate the shores and islands of the Chesapeake, and
those less frequented by man are instinetively aclected by tho terrapin for its haunts. At last
ninety per cent. of those taken from the beds of decp will measure six and one-half to eight
and one-half inches with an average weight of nearly two and threc-fourths pounds, are female
while cighty per cent. of those bedded in the marshes have an average weight of three-fourths
ofa pound and measute less than five inches. The males invariably bed in the marshes and among
the rushes of very shallow |mnds only venturing in cold water during the summer and the warm.
st spring and fall months. in which time they lead a migratory life i search of food, consisting
principally of small shell ash and the softabell erabs,  About ninety-cight per cent. of the male
terrapin_ never exceed five inches in longth on the bottom shall, while the female has been kuown

¢ inches and weigh seven and one-half pounds. In the month of Decembe
185, Delmonico received from Baltimore a Chesapeake Maryland terrapin measuring ei
{heen-fourths fnches, weighing nine and one-half pounds and. containiag fity-six eggs; this must
b nceepted s one of the finest specimens ever found of the diamond-back Chesapeake bay terrapi
The standard length for those who buy and sell terrapin is six inches; when of this dimension they

¢ called *counts ™ Both the male and female are very shy and active, swim well and

(though awkwardly) with considerable speed. Prior to about 1870 the salt and brackish waters of
the bay literally teemed with this now nearly exterminated and hence valuable reptile; they could
betaken by the dozen ata single haul of  long net, but the market value was so small as to render
them almost worthless except for local use, and in consequence thousands of large ezg terrapin
were fed away to swine or cmkml for fattening fowls. The people, thoughtless and unprincipled.
have robbed themselves by trapping incaleulable quantities of terrapin before they had matured
sufficiently for breeding s by digging eggs from beneath the sand shores where they had been
deposited by the females to hateh. While the laws enacted by the legislatures of Maryland and
Virginia for their protection differ somewhat they are both excellent, and had they been rigidly
rlﬂnr(‘ml this spectacle of ultimate extermination would not exist. The time for hibernation usu-
ally lasts about six months, beginning with approaching frosty weather in the fall and continuing
e ric spring weather; they bury a few inches deep in the mud and leave, at the spot where
they disnppear, o mound in-the middlo of which a hole can be discorned. 1t is this mound and

s hole which first attracts the attention of the fisherman; during this period an enormous

quanity of terrapin are St 1o ole torpid state. They take no nourishment whatever while
in this condition. They hath their young toward the end of June and the beginning of Ju
The terrapin season is from the month of November to May; they are at th

ber, January, February and March. Very often terrapin are sent to market in October and ov.

i, .

ember, also penned terrapin of the year before.
Penned Terrapin.—Are those canght beforehand and kept in an enclosed ph\u',. t
on oysters, crabs or fish: these torrapin are never so good as those freshly caught.
species of terrapin are divided into two classes: heifers, the under shell of pAle L T e
more than five inches in length, and bulls five to five and a half. Terrapin begin to hateh their
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eggs at the age of four years; while growing their shell lengthens one ineh every year, so their age
may be approximately judged by their length, for example: a six-inch terrapin is supposed to by
x years o

TABLE LIST

[Aceout Price per, Priss por |

[Number. | Size. | Pound. | Ousee. Total.
| o Ro."| Pou | | Doreh
A
95| 13 |No.
Gross 12 | 5 |15 | 20 [No
Waste . 20| 12 134 | 18 |No.

Net.. 12 | 5f | 143 19

4|
1
i1 No. 5|
12 | 5% | 154 | 21 [No. §|

No. 2
12 | 5% | 145 | 19 [No.d-5|

Average dozen 15.70.

Average weight of each terrapin 18 ounces.
[ of | o

1[50 3
6f | 254 | 34 5
¢ | 20 | u 0
6 | 26 | 2 0
6 | 28 | 34 5
et | 6 | 2 | 82 3
Ve m 35.15. B Tre A
Averago dozen 36, fou ) P
Average weight of ench 30 ounces.
2 30 40 #51.00]
36 | 48 480
Gross 843 | 46
36§ | 49
264 | 36 12,00
303 | 22 52.26
330,
L [ a2 G % 70.70]
12 [ 8l | il & 5| 7
ion RS 5
Wasto |8 | 4|6 3|
128 | 42|86 4
1|8 | 4| 50 3
|
|

Average woight of each 56 ounces.

whole Tist is 213 pounds. The uy nge p!lce
ce of the dozen for the whole list is $47.

The average weight of the dozen for
of the whole list is $1.70. The average pt

Fio. %81,

‘The prices quoted above are the actual prices of terrapins in New York, Baltimore and Cris-
field, and are liable to fluctuate according to the market supply; this can be overcome by diminish-
ing or augmenting the price per pound.

“The letters in the four divisions of the table No. i fer tosizes of the terrapins.  A. denotes
terrapins from five to six inches; B. from six to sever

‘To make use of these tables: Weigh the levnplm ot el e received, deduct weight of
barrel, grass, etc., which will leave the net weight. Sort the terrapins by sizes in differences of a
«quarter of an inch, using the measure shown in Fig. 281. Weigh the terrapins of each size by
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ounces, then find the average weight of each, refer to table No. 2, looking in the first column for’
the corresponding length, then find in what column their average weight in ounces is found; in this
same section will be found their price by the pound; for instance: a seven and three-quarter inch.
terrapin weighing 64 ounces at §2.05 cents a pound will cost $8.20, or’one dozen will cost §98.40.

TABLE LIST NO. 2.
WD L N0 g N NG Nl s No. 6.

Bt Rl bt ver perth, v P v, v,
5 inches 180z - |1Tos 160z  [15on [ldoz  |1Boz
u $1.20) £1.15) $110 8105 £1.00 90¢
5 inches 19 it 1 16 15
1 pouiid 2 ounces | 1.30 1.20) L3 1.10) 1.05 .00
I o
5y inches 24 23 22 20 18 16
1 pound 5 ounces 1.3 1.30 1.20 1.15) 1.10) 1.05
5% inches 26 25 24 23 21 19
1 pound 7 ounces 1.40 1.3 1.0 1.20 115 1.10
6 inches 30 29 28 27 26 24
1 pound 11 ounces 1.65 1.60 1.50 1.40 135 130
G} iuches (32 31 30 129 28 2
1 pound 14 ounces 170 1.65 1.60 1.50) 140, 1.35
6% inches 36 34 82 31 30 28
2 pounds 1 onnce 1.75| .70 1.65 1.60 L0 140
6§ inches (42 40 38 36 a2
2 pounds 5 ounces 1.80) 1.7 1.70 1.60
Yinohes |48 4 2 0 58 36
2 pounds § ounces 1.85) 1.80, 1% 120 1.6, 160
7 inches 52 50 s 16 42 40
2 pounds 14 ounces 1.90, 1.85 1.0 1.7 1.0 165
| b
74 inches o6 52 50 48 6 4
3 pounds 1 ounce 2.00 1.90 1 85| 1.80 1.7 170
7§ inches (64 60 58 51 50 46
3 pounds 3 ounces 2.03 200 1.90) 1.85 1.80 L%
Sinches |12 64 60 56 52 18
3 pounds 8 vunces 2,10 .2.05) 2.00 1.90 1.8 1.80
inches (74 72 64 60 54 52
3 pounds 12 ounces 2.15) 210 2.8 2.00 1.90) 1.8
P |}
8} inches |16 i |12 64 lss 54
£ pounds 2.2 2.1 2.10‘ 205 2.00 1.90
|

s list is ouly for the Uest Chiesapeake Marylund terrapins.
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To Select “To buy terrapin See Schedules or Tables Nos. 1 and 2. When buying
terrapin be eareful to bservo that the extreme tip or muzzle of the head is not injured, that the
bottom of the feet are not worn off, that the head is prettily shaped, small thin and pointed, the
eyes brilliant and the feet small and slender. The superiority of their race is made apparent by
their fine appearance. There is no doubt that the diamond-back Chesapeake bay terrapin are far
better than any other kind found in the markets. Their prico is very high, they being sold on an
average of the five to six inch anes or over at a #1.25 a pound or $15.00 to $17.00 a dozen; the six
to seven inch ones bring $1.50 a pound or $35.00 to §40.00 a dozen; the seven to eight inch ones
bring $1.75 a pound or §55.00 to §60.00 a dozen; the eight to nine inches bring $1.90 a pound or
#30.00 to $85.00 a dozen. They should be procured before the extreme cold weather sets in to
avoid freezing during the trip, for once frost bitten they die easily.

Zo Keep the Terrapin—Tn order to keep them properly they must be left in a cold
place forty to forty-five degrees Fahrenheit; it should also be clean, well aired, dark and better be
t00 damp than too dry. They must be placed in large or small boxes according to the quantity;
range the terrapin in the boxes, pressing them down one beside the other so that they cannot
possibly move, and between each bed lay damp sea grass. When packed like this they may bo
kept for several months. Examine tho terrapin now and then. Should there be any dead ones
take them out. They must bo handled with care, laid one mext fo the other, not thrown, as
they are very tender and delicate and are liable to die easily, incurring a heavy loss, as a dead
terrapin s a rained one and ought to be thrown away at once. No eggs are found in terrapin
of less than six inches long.

(1082). TO PREPARE AND (00K TERRAPIN (Pour Préparer et Cuire la Terrapine).

the torrapin in sufficient tepid water to allow it to swim, and leave them thus
for half an hour, then change the water several times and wash them well Seald, by
plunging them into boiling water, and take out as quickly as the skin (a small white skin
on the head and feet) can be removed with a cloth, put them on to cook in water without any
salt or seasoning, or else in a steam vessel leaving them for thirty to forty-ivo minutes,
and lift them out as quickly as they are done. Tn order to bo sure of this, press the feet meat
between tho fingers, and if it yields easily under the pressure, they are ready. Those that cannot
be cooked in forty-five minutes are considered of an inferior quality, and those that ave not done
after one hour (unless they are very large), should be rejected as worthless, for although the meat
may eventually become tender, it will be stringy and not have the same delicate taste of a good
terrapin. Let them get cold, cut off the nails, then break the shell on the fiat side, on both sides
near the upper or top one; detach this shell from the meats, empty out all the insides found in this
upper shell, suppressing the entrails and lights, und carefully removing the gall bladder from the
liver, being very particular not to break it, also cutting away with the tip of a small knife any gall
ts to be found thereon, then place the liver in cold water. Remove the white inside muscles, as
well as the head and tail; separate the logs at their joints and divide into an inch and a quarter
pieces; do not break the bones; the lights, entrails, head, tail, claws, heart, museles and gall
bladder to be thrown away. Lay the terrapin in a saucepan with the eges and liver cut in thin
slices, season with salt, black pepper and cayenne, aud cover with sufficient water to attain to the
heighth of the terrapin, then let boil and finish the cooking in a slow oven for twenty to thirty
‘minutes; the terrapin is now ready to be used, and can casily be finished by following the recipes
found later on. Should it only be required for the next day, place in tin molds or else small China
pots, the proportions being at the inside bottom two and threc-cighths inches, on top, three inches
in diameter, and two and three-eighth inches high. Allow four or six eggs to each, fill them
up with terrapin, about six ounces for each, and finish filling with the broth; each mold will
contain one portion. When unmolded each one should weigh seven ounces. This quantity will
be sufficient for two or three persons for a dinner and for five persons for a bufet.

(1083). TERRAPIN A LA BALTIMORE (Terrapéne & la Baltimore).

Have one quart of prepared terrapin as explained in No. 108%; drainitofl. Cook fourounces of
butter in a saucepan till it becomes hazelout butter (No. 567). but watch carefully that it doesnot
blacken; add to it the terrapin with some sal, froshly ground black pepper and a pinch of cayenne,
fry for few moments, then moisten with the broth. Dilute one tablespoonful of fecula, arrowroot or
cornstarch in a little cold water, pour it in with the terrapin, toss well to thicken nicely, and just when



44 THE EPICUREAN

ready to serve add half a gill of good sherry wine. After the terrapin has been prepared it is
served in chaflng dishes kept warm by water boiling continuously by means of an alcohol lamp,

Fia. 25 Fio. 3%,

or else in small silver plated saucepans (Fig. 282) or in China terrapins (Fig. 283), the backs of
which are loose and are used as covers; whichever way may be chosen, be most particular that the
terrapin is always served very hot.

(1084, TERRAPIN A LA ORISFIELD (Terrapine dla Crisfield)

Heat well four ounces of butter in a sautoir, and place & quart of cooked and drained terrapin
into it, season with salt and cayenne, and fry the terrapin for a few minutes, then add one pint
of good fresh cream. Reduce this cream to half, thickening with a tablespoonful of rice flour
diluted with half a gill of sweet cream; pour in when ready to serve, half a gill of good sherry
wine.

(1086). TERRAPIN A LA MARYLAND OR PHILADELPHIA (Terrapiue b la Maryland ou b la
‘Philadelphi

Pound eight hard egg-yolks, with four ounces of butter: then pass through a sieve. Prepare
and cook one quart of tertapin ns explained for No. 1082, add a pint of cream, lt boil for five
minutes, then thicken it with the prepared egg-yolks and butter, and let simmer for ten minutes,
seasoning with salt, and white or cayenne pepper; just when serving mix in half a gill of good
sherry or Madeira wine,

(1086). TERRAPIN A LA NEWBERG OR DELMONICO (Terrapéne & la Newberg ou d la Del-
‘monico),

Prepare and cook the terrapin the same as No. 1082, For each quart, add a half a pint of
cream, reduce to half, season with salt and cayenne pepper, thicken with five raw egg:
diluted with half a pint of cream, and two ounces of fresh butter, toss the terrapin while addi
the thickening; this must not boil, finishing with half a gill of very good sherry wine or Madeira
The sauce should be thick and served very hot.

(1087, TERRAPIN, ANIENT STYLE (Terrapine & ' Ancienne),

Choose a six and a half inch terrapin, scald to remove the skin, and wrap it in seve
sheets of buttered paper; put it on a baking sheet and set it into a slow oven; it will take about
an hour to cook; unwrap, and break the shell; remove the meats, suppress the gall-bag attached to
the liver, also any spots found on the same, and cut it up into slices; take away the head, tail,
claws, and white muscles on the four members, and then warm the tercapin in a good thick gravy
(No. 405), season with salt, freshly ground pepper, cayenne, butter, adding some good sherry wine.
Berve on a chafing dish.

(1088). TERRAPIN, MARYLAND CLUB (Terrapéue, Maryland Club).
Have the terrapin ready and cooked as for No. 1082. For one quart of it, place [U\lr ounces
of butter in a sautoir on the fire; let it heat and skim it well until it begins to become
ter); add to it the terrapin, and season with salt, cayenne and black pepper, also lmlfamll "
good sherry. It can also be prepared by placing it in a chafing dish with salt, cayenne, fresh but-
ter, and half a gill of good sherry.

(1089, OUTLETS OF TERRAPIN AND OROQUETTES, OREAM SAUCE (Gdtelettes do Torrapine
et Oroquettes Sauce Ordme),

Have a pound and a half o cooked and boneless terrapin, cut in half inch squares; put theseon tho

fire in a stowpan, seasoning with salt and red pepper; heat well and thicken with egg-yolks, butter,

and cream moistened with  little good sherry; let get partially cold aud then mold in cutlet-shaped
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‘bottomless molds laid on a sheet of heavy buttered paper slightly larger than the mold itself, and
set on level baking tins. Fill ds to the top with terrapin, lay them on ice, and when
the preparation is perfeetly cold, unmold and dip the cutlets into beaten eggs, roll in bread-crumbs,
then fry them in clarified butter; wipo and dress crown-shaped on folded napkins, garnishing tho
center with fried green parsley. If for croquettes mold the terrapin i timbale molds (No. 2, Fig.
187) and finish the same as the cutlets; serve a cream sauce (No. 543) separately.

(1090), STEWED TERRAPIN WITH MADEIRA WINE (Ragofit de Terrapine au Madsre),

After the terrapin have been cut up, fry them in butter, then dredge over a little flour that
Tas been browned in the oven. Fry once more for a few minutes, moisten with half white wine
and half broth (No. 194a), season with salt and pepper, and let simmer and despumate for twenty
‘minutes; finish cooking in the oven for thirty or forty minutes longer, and just when prepared to
serve, add a little good Sherry or Madeira wine,

(1090x), TERRAPIN A LA TRENTON (Terrapéns 3 la Trenton).

Propare two terrapins, each weighing three pounds; when cooked and ready, as explained in
No. 1083, add on reduce to half; then thicken with three hard-boiled eggs
Teduced to a paste with three ounces of butter and three coffeespoonfuls of foeula dilated in three
n with salt, freshly ground black pepper, a teaspoonful of paprika
and a teaspoonful of powdered swect Spanish peppers; finish with a little good shery.

1

(1000b). TERRAPIN, EPICUREAN STYLE (Terrapbue & la Epicurienne).

The diamond-back Chesapeake, Maryland terrapins are considered the best. They must be
freshly caght. Long Tsland terrapins are also much liked by epicures, some averring that they
ae as fino as the Chesapeake, but this is not a fact, and I do viot hesitate to class them according
to the following order: First, the Chesapeake, then the Tong Tsland, Virginia, Charleston and
Savannah, North Carolina, Florida, Mississippi and Texas, the Gulf, Mabile, ete. Take two ter
pins, each one of threo pounds weight, and prepare them as deseribed in No. 1082, Fry in two
ounces of butter, adding two ounces of rice flour well mingled in; moisten with water

high as
oning with salt, pepper, and mace; add a
pint of cream and reduce; finish with threo hard-boiled egg-yolks, pounded and formed into a
‘paste with three tablespoonfuls of good sherry wine. Serve separately on a folded napkin some
~ery small oysters, drained and rolled in eracker dust, then fried in butter; surround these with
«quartered lemous.

or

TURTLE (Tortue),

An amphibious quadruped, having all its body, except the head, foet, and tail, covered with
& very hard shell. It is enclosed in a cuirass composed of two pieces; the one covering the back is

Fio. %1

called the carapace; this is convex shaped; the vertebra are attached to it. The underneath one
is attached to the breast; this is flat and is called the plastron. The choicest and most delicate
part of the turtle is that attached to the upper shell.
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(109D), TURTLE, HAVANA STYLE (Tortue & Ia Havanaise).
rd the fins of a turtle with calf's udder, braise them in a mirepoix stock (No. 419), moistened
with Madeira, and when the turtle is cooked, take out the stock and put it into u flat saucepan
with an equal quantity of espagnole sauce (No. 414); reduco and despumate; add some finely
shreded green peppers, peeled and quartered tomatoes, Spanish olives stuffed with anchovies
and fish quenelles (No. 90); glaze the turtle with meat glaze (No. 402), dress with the garnishing
around, and serve.

(1092), GREEN TURTLE BAKED—SMALL (Petite Tortue Verte an Gratin).

Obtain a young turtle weighing ten pounds; remove and lard the meat with small lardons;
clean well the carapace; braise the meats in a mirepoix stock (No. 410) with the belly shells, letting
the meats bo well cooked, and the braiso stock reduced to half; transfer the meats to a vessel,
strain the stock over and lot it get cold. Cut the meats up into quarter inch squares, as well as the
cutaneous parts from the belly. Fry in butter four ounces of onions cut in squares; sift over some
flour, and moisten with the stock; add tho turtle meat; stir the preparation until it comes to a bol,
season and thicken with hard boiled egg-yolks mixed with an equal quantity of butter, and press
through a fine sieve. Add some parsley and finely nn\)pped raw mushrooms; then use this stew o
fillup the carapace p shell; bestrow over with b . bespr butter and brown
a nice color in a slow oven; serve when very hot.

(1093), TURTLE STEWED A LA FOSTER (Ragoftt de Tortue & la Foster),

Cut the turtle meat into one inch and a quarter squares; fry them in butter, and sprinkle over
with flour, stir well, then moisten with broth, adding a bunch of parsley garnished with thyme
bay leaf, small onions, a piece of bacon cut into three-sixteenth inch squares, and mushroo
the same; season with salt, black and red pepper, this should not be confused with cayenne
pepper, they are entirely different (No. 168); when the stew is done and ready to serve, pour in a.
little Madeira wine, suppress the parsley, reduce it properly and serve.

&2




FISH (Poisson).

(1004), ANGEL FISH A LA BAHAMA (Poisson Ange & la Bahama),

Prepare & wine court bouillon (No. 39), dress an angel or moon fish, tying down the head.
Place this fish on a fish kettle grate; just cover it with the cold court bouillon, and allow
the liquid to come to a boil, then set it on one side of the range; cover the top with a buttered
paper and let cook without boiling; the time it will take depends entirely upon the size of the fish;
if it weighs six to eight pounds, it will certainly take from oné hour to one hour and a quarter.
When finished, drain, and slide it on a dish; surround with clusters of cooked shrimps and
cooked mushrooms and cover the garnishing with a lean velouté sauce (No. 416) with white wine,
the court bouillon and two cloves of garlie added; reduce this to the consistency of a sauce, then
take out the garlic and add some powdered, sweet Spanish peppers; serve the remainder of
the sauce separately.

(1095). BLACK BASS A LA NARRA 'T (Bass Noir & la.

Cut the bass through its entire length in two; suppress the fillet skin and remove the back
bone; divide each fillet in two lengthwise picces, then into slices, half an inch thick; have twelye
of these paring them all into half-hearts; range them in a well buttered sautoir, one beside the
ather, moistening {0 their height with a mirepoix stock (No. 410). Cover over with a sheel of
buttered paper, and set thisinto a slow oven to cook, then transfer the fillets on a dish, >mll strain
the broth over the fillets; when cold remove them entirely from what now should be reduce
some velouté sance (No. 415) with this jelly and mushroom essence (No. 392); when w(luu:(l quite
thick, add chopped mushrooms and i st o et partially cold; cover the entire
fillets with this, leave them until perfectly cold, then pare nicely and dip in beaten eggs, roll
in bread-crumbs and fry to a fine color in clarified butiers dress crown shaped on a folded
napkin with fried parsley in the center and quartered lemon around. Serve a separate sauce-boat
of the following sauce: Chop up one shallot, fry it in butter, add to it twelve small finely minced
elams without any liquor, and moisten with a pint of unsalted béchamel (No. 409). Season to taste;
when ready to serve thicken with ega-yolks and eream, incorporating a good sized piece of fresh
butter, lemon juice and chopped parsley.

(1096). BLACK BASS AIGUILLETTES WITH OYSTEH ORABS (Aiguillettes de Bass Noir aux
Crabes d'Huitres)

Pare twelve fillets of black bass free of skin, !hnplng into aiguillettes; season with salt and
pepper, then put them into a sautoir, and moisten with fish stock (No. 195) and the oyster crab
broths cook in a slow oven, basting them frequently while they are cooking, then drain off the
liquid and reduce it with the same quantity of velouté sauce (No. 413). Just when prepared m
serve, incorporate into it a good sized picce of butter, then strain through a tammy. Pu
oyster crabs fato a sautolr with a little white wine, st it on the fire, and at the first boil
drain them well. Dress the fish in two straight rows on a long dish; set the oyster crabs
Detween these two rows, and cover the whole with half of the sauce, serving the other half
separately.

(1097). BLAOK BASS WITH SWEET PEPPERS (Bass Noir aux Poivrons Doux),

Split the bass lengthwise on the belly side to the back, but do not separate the pieces; take
out the backbone; season with salt, baste with a little oil, besprinkle with fresh bread-crumbs, and
broil over @ slow fire, turning it onee only: when done dress on a hot dish. Garnish around
with sweet peppers fried in ol with a little crushed and chopped garlic, salt, black and prepared
e pepper (No. 165), fine hrbs and lemon Juice.
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(1098). RED BASS, WATER FISH (Bass Rouge. “Water Fish")

Cut into short. Julienue some carrots, lecks, parsley root and celery root; slice or cut some

onions into B, and put all into & sancepan to moisten with fish broth (No. 193); boil and

reduce to a glaze; moisten again with water, add salt and the fish whole, cooking it in this court

G0 illon Dra reducs fhe wack  hiokesing 16 mit A il Xionth saioe (o 415, e juice of

4 lemon, and butter; mix in with it blanehed parsley leaves. Dress the fish oo a folded napkin,
surround with sprigs of parsley and serve the sauce separate.

(1099 SEA BASS A LA VILLEROI (Bass de Mer a la Villerod,

Remove the fillots, bones, and skin from & soa buss; pare the fllets into half-heart shapes and
season each piece with salt and pepper; sauté these in butter with lomon juice, and take them out
singly to place on a baking sheet; set a light weight on top; when cold pare them exactly alike and
cover over with a well reduced allemande sauce (No. 407) and a little jelly, into which has been
added finely chopped mushrooms and parsley; let get very cold, then bread-crumb them by rolling
them first in bread-crumbs, afterward in beaten eggs, and onee more in the bread-crumbs; smooth
the surfaces with the blade of a knife, and lay them at the bottom of & wiro basket; plunge it in.
very hot frying fat, taking them out when a fine color; dress on napkins