POULTRY (Volaille).

(1821). APON A LAMPHYTRION (Chapon & 'Amphytrion).

A capon is a castrated cock fattened for the fable; truss a good capon as for an entrée (No.
179 aelecing it whito and very fa, il the inside with a deliate quencle forcement (No. 89)
with trufles into which mix some chestuuts roasted in the oven and broiled Chipolata suusages
after removing their skins, and stoned verdal olives; rub the breast over TR e e
with bards of fat pork. Cook the capon as for podler (No. 12) and when done, dress on a rice
foundation and garuish around with clusters of channeled mushrooms (No. 118) with half-glaze
stuffed tomatoes, and whole trufles with glaze (No. 402), a little Madeira and butter, strain the
stock, free it of its fat and reduce with the same quantity of velouté (No. 413). Insert three
skewers garnished with glazed truflles and crawfish on top and serve the sauce separately.

(1822, OAPON A LA BRESSOISE (Uhapon & la Bressoisel.

Singe, draw and clean well a fine capon; make a forcemeat by sonking a pound of bread-
crumbs in milk, then pressing out all the liquid and adding u‘nsnmng nud eight ounces
very finely chopped beol marrow and three whole eggs.  Stuff, truss and ti the capon as for an
entrée (No. 178). l’l)we in a sancepan & quarter of a pound of lard and Iull n pu\md of fresh fat
pork cut up in quarter inch squares, lay the capon on top and brown it slow 0 wot with some.
stock (No. 194) and simmer, adding more liquid when needed until thoroughly cooknd Strain the.
ravy, free it of fat and untie the capon, dressing it in the middle of au oval dish, pour the well-
veduced gravy over, serving a poulette sauce (No. 527) separately.

(1823). CAPON A LA FINANCIERE (Chapon & la Financire),

This relové is dressed on an oval wooden bottom having in the center a four-sided tin support
‘made hollow o that it be lighter. This wooden bottom and support must both be covered with a
cooked paste or else of noodle paste (No. 142) dried in the air. Fasten a string of noodle paste of
about three-eighths of an inch in diameter on the edge of the socle; this is intended for upholding
the capons and garnishing.  On the edge of the bowl of the plate, place a noodle paste border (No.
10). Prepare the capous as for an entrée (No. 178) haying them stuffed with a stufling made of
cooked chicken livers, grated fresh lard, traffle parings, bread-crumbs, salt and cayenne pepper.
Cover over with bards of fat pork placed in & narrow braziere (Fig. 134) moisten with sufficient
stock (No. 194a) fo cover the capons, add aromatie herbs and lemon pulp free of seeds and peel,
then cook on a good fire, having the liquid reduce to one-third, at the last moment drain off the
capons, untie and dress one on each side of the support inserting a garnished skewer on top; fill in
the sides between the capons with a varied garnishing composed of mushrooms, cocks'combs and
quenelles; cover over either with a velouté sauce (No. 415) if needed for white or a financitre suuce
(No. 464) if for brown; surround the base with a row of peeled truffes cooked in wine and glazed
over with a brush, and serve apart a velouté: sauce reduced with mushroom broth if for the white
or else a brown financiere sauce with Madeira.

(1824, OAPON A LA PONDICHERY (Chapon i la Pondichéry).

Draw, singe and truss a capon for an entrée (No. 178), chop up finely a few onions, fry them
ssesind (8 e, B0 1 Bone i 4o alen tthow s o ol it b ok o
194a) seasoning with cayenne pepper, salt and b t boil then cook in the oven for twenty
minutes. Line a buttered saucepan with carrots, onions et pork, lay the eapon on top
and moisten with a little stock (No. 194a); let this reduce entirely then add more moistening and a
bunch of parsley garnished with thyme and bay leaf. When the capon is dove strain the stock,
remove the fat and add it to the capon to keep it warm. Reduce the skimmed stock with velouté
sauce (No. 415), curry, saffron and powdered sweet Spanish peppers; dress the rice on the bottom
of a dish, Iy the capon on top and cover it with a third of the sauce, serving the other two-thirds
in a separate sauce-boat.

o)
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(1825). GAPON A LA REGENCE (Chapon & la Régence),

Singe, draw, and remove the breast bones from two capons; fill the brea umn-aunmorx butter,
then truss as for an entrée (No. 178); l.ml the )m sts with fine lardons (No. 8, Fig. , and cover
the unlarded parts with sli the eapons in a covered braziere m;, 134), and
moisten them with mirepoix (No. um. toa hmu above their wings; cover over with buttered
paper, and leave to simmer slowly for one hour. Uncover the braziere, take off the paper, and glaze
all the larded parts. Have four larded sweetbreads, ten large traffles, twelve fine cocks™-combs,
and eight big crawfish, Make a garnishing with en quenelles and mushrooms, combining
these with some régence sauce (No. 532). Cut a picce of bread-crumb ten and a half inches long by
four and a quarter wide, and three and a half inches high, it to be conical-formed; fry this, then
attach it to the conter of a dish with reptre paste (No. 142), so that it can support the two capons;
have these well drained and arrange them to rest aguinst the bread, the rump parts uppermost.
Pour the yrcp:\nd garnishing into the bottom of the dish; place two large sweetbreads below the two
breasts, two more in the middle intersections, then two erawfish on each side of (\m sweet-
breads; g\.m the sweetbreads and the larded parts of the capon and serve with a régence sauce
apart. Make six hatelets with the cocks'-combs and the traffles (Fig. 11), and fasten !h»m in taste-
fully,

1826). CAPON LEGS WITH TRUFFLES, ROAST OAPON (Cuisses de Chapon aux Truffes, Chapon
Rt

Bono entirely six logs taken from medium-sized and ery tender capons; remove carefully the
sinews, then season with salt, pepper, and nutmeg; stuff them with quonelle forcemeat (No. 89)
into which mix half s much small squares of foies-gras: sew them up and braise in a mirepoix and
moisten slowly, being most careful to baste frequently, and when done,
withdraw the threads, glaze and dress the legs on the strained and skimmed stock. ~ Serve separately
a supreme sauce (No. 547), with sliced truffles added.

¢ Capon.—Stand the capon on the grater fitting in the roasting sy fox (s wee 1 plte
in roasted sirloin of beet (No. 306); have the bird trussed for roasting (No. 179). The grater is
used 50 that the meat does not lie in the dripping, this being the best way to nttain perfect results
i roasting, but attention must bo paid to keep turning it over and basting frequently with
the dripping fat; care must al ved not to allow this fat to burn, and in order to avoid this
pour a little hot. water from time to time into the pan. After the capon is nicely done, withdraw
untruss, and serve it on a very hot dish; drain off all the fat %o that only the glaze remains in the
pan, detach this with u clear gravy (No. 404), strain the gravy, remove the fat and pour a part of
it over the capon, serving the remainder in a sauce-boat.

CHICKEN (Poulet),

(1827). OHICKEN BREASTS A LA OHEVREUSE (Bstomacs ds Poulet & la Chevreuse).
Dip the breasts of two or three ehickens in boiling water, lard them with some fillets of ham,
and teuffs ut th sizo shown, (No. 4, Fi. 52, braise and as soon as cooked dra and
th  a trinngle-shaped bread support; betwoen cach chicken lay a group of truflis, one
o cll¥e Ao Ructhar of quenelles; pour some suprémo suueo (No. 547) around them and serve
more in a sauce-

(1828). OHIOKEN A LA D}ILISLE—EWH.ED (Poulet Grillé
Delisle).

Split a chicken in two !hmugh the back afte
ainged e sloanaod 1 el trm it wiosly, recaove the Hehl i
season with salt and prepared red pepper (No. 168), dip in melted
butter, then roll in bread-crumbs and broil overa slow fire; servo
on a garnishing prepared as follows: Peel imlr medium tomatocs,
cut them in four, press out the seeds and fry m butter with finely
shreddod groen poppors, adding a 1t knonded butter (No. 579),
lot simmer until thoroughly done. Prepare & low oval border G
Piedmontese risot (No. 789) with parmesan; unmold on a
and lay the tomatoes in the center with the broiled chicken on !up, trim the drum sticks with frills
(No. 10), ang serve very hot.
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(1829), CHICKEN A LA IRVING—BROILED AND STUFFED (Poulet Farci et Grillé i la
Trving)

Frocurs vory young ohickens each one to weigh & pound and a quarter; dra,singo and cloan
them well picking out all the pin feathers: split them in two through the back, and take off the
meat from the legs it injuring the skin; chop up this meat with the same quantity of fresh
fut pork, a few spoonfuls of cooked fine herbs (No. 883), and half s much bread-crumbs; season with
salt, pepper and nutmeg, adding one whole egg: lay this dressing in the inside part of the chickens,
cover with melted butter and besprinkle with bread-crumbs: lay them on o double hinged broiler
t0 broil very slowly but to a fine color. Fry colorless ono tablespoonful (.r orious with a8 much
mall uaros of raw ham; misten with gl of venl bond (Y. 428) a ill of espagnole s
0. 414), and a gill of t rée (No. 780); let the whole Gt ik, o teein
oo it e n e e 3 pour it into the bottom of the dish; sprinkle over with chopped
parsley and lay the stuffed chickens on top.

(1880). CHICKEN WITH BACON, MAITRE-D'HOTEL—BROILED (Poulet Gills an PetitSalé & la
Maitre-d'Hotel).

inge a good small chicken, draw and clean it well plucking out all the feathers; leave the
pinions ons cut off the logs one inch below the joint and split the chicken down through the back
to open it entirely; take out the breast bone and lights, clean the insides properly decreasing the
hones of the carcass; beat the chicken in order to flatten it, and pare (Fig. 853), then lay it in a
dish and baste with melted butter or oil; season with salt and place it in a double broiler to broil
over a slow fire for fifteen to twenty minutes; after the chicken has acquired a fine color and is
properly done, dress it on an oval hot dish and cover with some maftre-d’hétel butter (No. 581),
surround with slices of bacon and serve.

(1831), OHIOKEN WITH TABEAGOH GRAVY OR SAUCE—BROILED (Poulet Grills au Jus &
TEstragon ou & la Sauce  VEstragon).

w a young pound and a half chicken, cut off the legs at the first joint, cut a slit in the
ehicken near the pope’s nose and pass the stump bone through the slit; split the chicken in two
lengthwise, pare each part, beat down to flatten, season and roll in melted butter, then in
white bread-crumbs and broil on both sides turning over when the meats are found to be done.
Dress the two half chickens on a hot dish garnish the leg bones with frills (No. 10), and serve
with some good tarragon gravy orelse with tarragon sauce (No. 548)

(1832). CHICKEN COCOTTE (Poulet en Goootte),
Cut up one small pound and a quarter to pound and a half chicken; season with pepper, only
divide it into four parts, the two legs and the breast part
in two; put the pieces in the bottom of a cocotte (small earthen
Some Fig 850 with  ltl ploco of buter tho iz of a
nut, placing the legs underneath and the breasts on m; a
iy sl
over Iay wo ouncss o unamoked bacon out in fve-eighths neh
squares blanched, then fried in butter, also a dozen

Fio. 150

an ounce more butter, put on the lid and push into a moder-

ate oven for half an hour. The cocotte should stand directly on the bottom of the oven; turn
the ingredients over carefully ranging the meat on top of the vegetables; let. cook for another ten
to fifteen minutes, then add a little clear gravy (No. 404) and chopped parsley; toss and serve in
the cocotte itself.

(1833, EPIGRAMMES OF OHICKEN A LA VOLNAY (pigrammes do Poulet 4 la Volaay)
ise the ilets from four chickens, emore the minion fiets and skin, bono thoronghly ani
ST the thighs, then put them into half heart-shaped bottomless molds three-eighths of an inch
Tigh! ieiot it ima b oo} s the pressurc of  weight; pare, dip in eggs and bread-crumbs
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and fry nicely. Sauté the breasts on & moderate fire, drain and dress them in a circle alternated
with the thighs, decorate with fancy favor frills (No 10); and fill the center with a garnishing of
whole chestnuts, truffies, mushrooms and cover with velouté sauce (No. 415) that has been
thickened at the last moment with egg-yolks and raw cream,

(1834, OHIOKEN FILLETS OR BREASTS A LA BERANGER (Filsts ou Ailes de Poulet & la
Béranger).

Raise the fillets or wings with the pinions attached from six roasted chickens of two pounds
each, having them well larded and not too much cooked; pare nicely, suppressing the skin and lay
them in  sautoir with well buttered eream béchamel (No. 411). Dress them in a circle with a

rodton of unsmoked red beef tongue between each piece. Add somo mushroom heads to the
bécharmol and use them to 1l in tho centor of the cirel; lay o op hall-spherieal decorated chicken
nelles and garnish around with small half heart bread crofitons fried in butter and having their
Dointed ends dipped fist in moat glaze (No. 403), then in chopped parsley. The word “*ail
should be used in preference to the word * filets " in making French menus, to avoid the repetition
of this word which appears so often in French.

(1835). HIOKEN FILLETS OR BREASTS A LA BODISKO (Filsts ou Ailes do Poulet & la Bodisko.

e large fillets from six two pound chickens; suppress the skin and split them in two
through their thickness without detaching with salt, pepper, and nutmeg, and A1l

he opened space with cooked fine herbs (No.383) mixed with quenelle forcemeat (No. 89). Break
sixogpyolla n  dih, o gl ofmaltd buttarand et them together; dip the fillets into this

them on a buttered baking pan, pour butter over a

“rim the pointed ands with fasor il (No. 10), and dress the llets i
wcircle 6lling the center with chpes friod fn butter, moistened with sour cream and reduced
Serve separately a well buttered white bordelaise sauce (No. 43), thickening It with ogg:yolks and
butter, straining it through a tammy,

(1836), CHICKEN FILLETS OR BREASTS A LA OERTOSA (Filets on Ailes de Ponlet & la Gértosa).

Clean well six good fleshy chickens; raise the filets covered with their skin and sauté them in
butter. tisans (Yo $16) with the el past o oazrla banshiad I a2 Ak of
d ruffles

cut likewise. Add the Julienne to the Lm».m mofsten with very little broth mn !\Hn). and
Marsala wine, cover the snucepan and let cook in a slack oven: baste and moisten the chicken slowly,
and as soon s the sauce is found to be sufliciently reduced, thicken it with velonté sauce (No. 415),
egg-yolks, and cream, then dress the fillets in a pyramid, and pour the sauce over; garnish around
with bread-crumb croitons cut heart-shaped, and fried in butter.

(1837, OHIOKEN FILLETS OR BREASTS A LA OHISELHURST (Filets ou Ailes de Poulet A ln
Ohiselhurst),

Raise the fllets from six two pound chickens; pare, suppress the skin, and lard six of them
with small shreds of larding pork (No. 8, Fig 52) and the other six with slices of truflles the same size
asthe pork; pare the minion filets and lard six_ with smaller pork lardons than those used for the

fillets, and the other six with small pieces of truflles cut the same size. Lay
them in two separate buttered sautoirs, the truffles in one an
the larding pork in the other, having previously given the
% ‘minion fillets the shape of a crescent. Cover over the truffled
fillets with thin lardon of fat pork, and cook those larded with
Fio. w5, pork on & brisk fire while those with truflles are to be cooked
more slowly. Dress in a eirelo alternating the two kinds, and
fill the center with balls of truflle mingled with supreme sauce (No. 547). Place the truffiea
minions on top of the larded fllets and the laded minions op top of the trufled les: coe
with alight supréme suuce, serving some of the sauce in a sauce-

Fia, 5
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(1839). OHIOKEN FILLETS OR BREASTS A LA OUSSY (Filets ou Ailes do Poulet & la Ouesy).
Pare twelve chicken fillets being careful to keep the minion fillets aside, beat theso large fillets
fo flatten them, then pare into half hearts, rounded on one side and pointed on the other, season
with salt and white pepper. Take the minion fillets, the parings and as much raw chicken meat and
with it prepate a cream forcemeat (No. 75), adding to it a quarter as much
ery fine mushroom purée (No. 722),  Pour elarified butter into a sautoir, heat
it woll and rango the chicken fillets on top simply to stiffen on one side onl
drain them off leaving the butter in the pan and place the fillets on a baking
sheet, one beside the other, cover with buttered paper and let get cold without
any pressure, then pare.  Cover these fillets with the eream forcemeat, smooth them well mundui on
the top and rauge them once more in the sautoir containing the butter, place them in the o
finish cooking and to poach the forcemeat; brush them over with butter as soon as the ks
‘becomes sufliciently solid not to have them spoiled, then dress them rosette-shaped on a dish,
garnishing each pointed end with a favor frill (No. 10). Serve with a well buttered supreme sauce
(No. 547), part of it poured under the fillets and the other part served separately.

Fuo. 8.

(1839). OHIOKEN FILLETS OR BREASTS A LEOARLATE (Filets ou Ailes de Poulst
TEcarlate).

Take the fillets from six medium chickens, remove all the skin and epidermis, detach the
minion fillets and free them of the sinew and skin which covers them, streak them wit] s of
beef tongue and form into rings and place in a buttered sautoir. Sauté the large fillets over a
brisk fire with butter. Cut twelve slices of very red beef tongue into half hearts the size of (he
fillets and three-sixteenths of an inch thick; warm them in stock (No. 194a) and
to serve, drain and decorate each fillet with a fayor frill (No. 10), dress in a m cl
interealated with the half-hearts of tongue. Poach the minion fillet rings
circle with a_garnishing composed of small mushroom heads, truffle balls and qxwlwllu nII m\\ul
with velouté sauce (No. 415), reduced with cream, and range the minion fillets around the whole;
serve a well buttered velouté sauce separately.

(1840). HICKEN FILLETS OR BREASTS, OHEVALET A L'EOUYERE (Filets ou Ailes de Poulst
Ohevalet & Mouyire).

Prepare the large fillots and minion fillets the same as for Harrison (No. 1844), lay them on
sheets of tin bent into semicircles three inches by one and a half high, well
buttered and maintain both fllets on this mold with wooden skewers run
through holes bored in the tin, laying the streaked minion fillets on top of the
larger fillets underneath (Fig. 358) baste over with butter and cook in a slow
oven. Truss some fine crawfish cooked i I bordelais s them crow

o, . shaped on a dish garnished with  tomato purée (No. 730) and lay the fillets
of chickens on top of the erawfish; serve separately a bordelaise sance (No.
436) made with white wine and having three-sixteenths inch squares of mushrooms added.

(1841). CHIOKEN FILLETS OR BREASTS A L'TMPERATRICE (Filets ou Ailes de Poulst Im-
‘plratrios).

Procure six young chickens each one weighing about & pound and a half; 1ift off the breasts
with the pinions and large fillets attached and suppress all sinews and skin. Chop the fllets on
both sides without penetrating through the flesh and season with salt, pepper nnd outmegs dampen
the surfaces with egg-white, besprinkle with very finely chopped truffies and over these spread a
very thin layer of cream forcemeat (No. 75): dip in fresh bread-crambs and lay mm on & buttered
ahest, pour batiee over snd ook [n.a hot, oven.  Make some crocatades ip hal€ henr t-shaped but-
tered bottomless molds lined with puff paste fragments (No. 149) rolled ont thiu; line them with bu
tered paper and fill them with rice and then ook in a moderate oven; when done empty out and fillup
with bits of celery cut in quarter-inch dice blanched, cooked in broth and fallen fo a glae, then
mingled with velouté sauce (No. 415) and thickened; whe olks diluted in
cream and a few small pats of butier. Lay the breasts on top of these croustades, trim the pinions.
with paper frills (No. 10) and serve very hot.
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(1842), OHIOKEN FILLETS OR BREASTS, EPICUREAN (Filets ou Ailes de Poulet a IEpicurienne).
Proparo the fillets of six young two-pound chickens, observing that they be white and tender
remove the skin and epidermis and lard them with fine larding pork (No. 4, Fig. 52), place them
it @ buttered sautoir and let cook to attain color in a very hot oven, then drain and decorate with
frills (No. 10). Streak each minion fillet with six round thin slices of truffles,
roll them into rings and place them in a buttered sautoir to poach in the oven
eoloring. Dress the large filets on a forcemeat ring and decorate the
Triaics with-the iufuions flleta. Detach the glase Srou'the bovtam of the astolt
with a little sherry wine, free it of all fat and add a little velouté sauce (No. 415);
thicken just when ready to serve with raw ege-yolks diluted with cream and fresh butter; run the
snuco through & tammy aad pour o part over tho bronsts wnd mirions and. the balanco in a sauce-
boat. Make twelve fiv aninch d balls with ken direct from  terrine,
rubbed through a sieve; dip e 1 egs, roll in bread-crumbs and fry in very hot frying fat; place
one of these balls in the center of each minion fillet ring and serve at once.

Fio 59,

(1843), OHIOKEN FILLETS OR WINGS A LA GENIN (Filets ou Ailes de Poulets i ln Génin).

Take the skin covered fillets from six clnclenu with the wings, and after paring them neatly,
sauté them in butter over a with salt and pepper; when done and a fine color,
ndll a little finely chopped shallots and \m th m fry with the chicken fillets, then add some finely
rooms; when these have evaporated their humidity, moisten with white wine and
m.m. with a little chicken glaze(No. 898). Dress the wings on half heart-shaped bread crofitons fried
in butter; add a little velouté sauce (No. 413) to the sauce, reduce and season properly, finishing it
with a little foies-gras; pass through a fine sieve, pour over the fillets, sprinkle chopped parsley
over and sorve very hot.

(1844), OHIOKEN FILLETS OR BREASTS A LA HARRISON (Filsts ou Ailes de Poulet & la

Pare twelve raw chicken fillets to the shape of half hearts; lift off the miuion fillets and
remove the sinews and fine skin which covers, then cat six bias incisions through half of the
thickness of these minions and in each of them lay a thin round slice of truffle. Place the fillets
in a buttered sautoir and the scored minions on top lengthwise, pour butter
over and cover with a strong buttered paper; cook for ten to twelve minutes
onaslow fire. Prepare some boned terrapin i la Maryland (No. 1085); spread a
quarter inch thick layer of this on a baking sheet and when cold cut it up into
oblong pieces, one and three-quarters wide by three and a half long: dip these
pieces in eggs and bread 5 -y to a fine color; drain, wipe and dress the fillets flat on
these terrapin crusts. Pour a little half-glaze (No. 400) with Madeira in the bottom of the dish
and serve with  separate sauce-boat of espagnole satce (No. 414) into which squeeze the juice of
an orange, adding a dash of cayenne pepper, meat glaze (No. 402) and plenty of butter,

(1845\ OHIOKEN FILLETS AND BPEABTB A LA LORENZ0 (Filets et Ailes de Ponlets 2 la

Fio. 30,

Raise the breasts with the fillets from six ynumz one pound ‘and three-quarters to two pound
chiickens; 1ift off the skin and epidermis, also the minion fillets; placo the vm«nm on a bttered
baking sheet with the minions scored with truffles on top, laying them along
the thick edge of the breasts; pour over butter and e
paper, then cook in a-moderate oven: garnish the minions with paper frills
(No. 10). Dress crown-shaped and fll the inside with a Lorenzo garnishing
made as follows:

ZLorenzo @arnishing.—Have espagnole sauce (No. 414) with a few
tarragon leaves added, celery cut in one inch pieces, blanched and cooked i
broth (194a); blanched olives stoned and filled with quenelle forcemeat (No. §9) containing ancho-
vies, whole chestuuts cooked in broth; artichoke bottoms pared into half hearts, three six-six-
teenths inch squares of truffles and some large eapers. The border for chicken breasts i la Lo
renzo, are made oval and in the followmg manner: Butter a mold (Fig. 139) with butter softened
without heing melted; decorate the sides cither with fancifal cuts of truffles, or tongue, or even
boths il it up with cream forcemeat (No. 73) or quenelle foreemeat (No. 89) and lay this border
n a santoir: pour boiling water around, set it in a slow oven and when poached, meaning when
firm to the touch, unmold and dress the breasts on top and the garnishing in the center.
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(1846) OHIOKEN FILLETS OR BREASTS A LA LUOULLUS (Filets ou Ailes de Poulet 2 la
Tacullus)

arge and the minion fillets are to be 1)(\1)’1rwl as deseribed in the Harrison fillets (No.
184), m)v them in a buttered sautoir, twisting slig! as to have them
assume the shape of a chop; lay the minion ﬁum o the outade aigo ot the
large fillet, mask with melted butter, cover with  strong buttered paper and
s T ik veh. i (vALis. 5o focm mwinaten: i (e Bosnind end
with favor frills (No. 10); dress the fillets in a circle filling up the inside with s
a garnishing of trufles and tongue balls half an inch in diameter, also capon
kidneys, all to be mixed with béarnaise sauce (No. 438) into which has been stirred a few spoonfuls
of meatglaze (No. 402).

(1847). OHIOKEN FILLETS OR BREASTS, A LA MARCEAU (Filets on Ailes de Poulet & la.
Marceau).

Remove the breasts from six chickens each one of them to weigh from a pound and a half to
two pounds; suppress the skin and sinews and lift off the minion fillets to streak with truffles;
pare the large fillets into half heart-shapes, and lay them in o buttered
santoir; place the minion fillets on the outer edges, pour over butter,
cover with battored paper and cook in & moderate oven. Fill with
cream chicken forcemeat (No. 73) some flat -..mm muL\ thick half
heart-shaped molds, placed on a sheet of buttered paper and poach very
lightly, then sauté on both sides in butter and i el
with the chicken fillets on top. Prepare a Marceau sauce (No. 495); when ready to serve add
a little fresh butter; fill the middle of the circle with small mushroom heads fried in butter,
cover over with a part of the sauce and send the remainder to accompany the dish poured into &
separate sauce-boat.

Fia. 205

(1848), OHICKEN FILLETS OR BREASTS A LA MAREOHALE (Filets ou Ailes de Poulet 3 ln
Maréchale).

Pare twelve raw chicken fillets; remove the minion fillets, and suppress the senews and skin
which caves them, then maricats i sall papper, parsey leaves, and lemon juice. Make an in-
casion on one side of these large fillets, and il it in with a Duselle (No. 835, o else fine horbs
cooked with truffles; dip in beaten egas, then ol i b -crambs, and baste with clarified butter;
immerse them once moro in the bread-crumbs, and put on them a buttered baking sheet; pour melted
butter over, and brown in a brisk oven, or else broil over a slow fire, or even sauté them in clarified
butter; trim with favors (No. 10) and dress in a cirele filling in the inside with a Toulouse gar-
ms\hing(\'u 768).  Dip the minion fillets in  fine light frying batter (No. 137), roll them up into
rings, and when fried and have attained a fine color, drain and dress pyramidically over the Tou-
Jouse, garaishing. A supebcas sace (Ko, 547 to b erved separately’.

(1849). UHIOKEN FILLETS OR BREASTS A LA MIRABEAU (Filets ou Ales de Poulet & la.
irabeaw.

Keep the minion fillets when' removiag the fillets o wings from the chickens; suppress all the
skin and sinews from the lrge fllats, tako off the minion fllets and marinate the larger ones
for two hours e e e N
ey leaves, mmm iem over frequently; remove, drain, and roll in flour, then in beaten eggs. and
astly in bread- 7 clacfod Batid. | Pura tha wihioe llte 11t Oblong spread over a

h caoked fine herbs (No. 385, and roll them into cylin-

ayer of chicken quenclle forcemeat (No.89), w
dér shapes, now range them inside a buttered timbale mold and let cook in a slow oven. Dress the
ehicken breasts in the center of a dish on top of a little Mirabeau sauce (No. 500), surround them
with the prepared paupiettes, and on every one of these lay a channeled mushroom (No. 118)
cooked and glazed in chicken glaze (No. 398). Serve with a saucé-boatfal of the sume sauce.
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(1850). OHIOXEN FILLETS OR BREASTS A LA PATTI (Filets on Ailes do Poulet & la Pattil
Raise the large fillets from six young, two pound chickens that are quite fleshy, suppress the
skin and epidermis; remove the minion fillets and from them the nerves and skin; streak these with
red beef tongue.  Cut an inision through one side of the large fllets without detaching the parts;
turn over so that the cut part is now outside; fill in the inside with quenclle

forcemeat (No. 89), into which incorporate some foies-gras pressed
through @ make the fillet oval-shape like an egg, and lay the
ooy streaked minion fillet along the top of it. Place in a buttered sautoir,

cover each fillet with a thin slice of fa pork, and cook in a moderate oven.

the fillets or breasts over, garnishi

thick, well buttered chicken purée (No. 713), into which add half the same quantity of rice boiled
in almond milk (No. 4). Garnish around with sliced truffles heated in a little meat glaze (No.
402), butter and Madeira, and serve with a sauce-boatful of supreme sauce (No. 547).

(1851). OHICKEN PILLETS OR BREASTS A LA PRIMATICE (Filets ou Ailes de Poulet & la.
Primatice).

Clean and singe six two pound chickens; lift off the large fillets and detach the minions, remove
the skin and epidermis from the large fillets and lay them in o buttered sautoir. Suppress the
sinews from the minion fillets, also the fine skin which covers and cut six incisions at equal dis-
tances on their length; insert an oblong piece of traffle into the first incision beginning at the
smallest end; an oblong of tongue into the second incision, and 5o on, alternating them
entire six are filled, then tist the minions into a round-shape and place them in  butcered santoir;
st acornet to push into the centers some forcemeat. having half quenelle (No. 89) and half cream
(No. 75), both well mixed together and set a round piece of truflle on top, having it an eighth of an
inch thick by three-quarters of an ineh in diameter, pour over melted butter, cover over with
strong buttered paper and cook in a slack oven for six to eight minutes. Sauté the large fillets
on & quick fire, then dress them in a flat circle over crofitons of bread cut the same shape, but
slightly narrower. On each fillet lay one minion fillet and fill the fnside of the circle with a gar-
aiy e num u: mushrooms an_eighth of au inch wide by five-eighths of an inch long: green

peas, loz string beans, the red part of a carrot cut in triangles. quarter of an inch
e b kil el s Rl o Senns, o1 ol ey
bumg o toa Wl velouté (No. 418 and fewh butior, Haves halt-glaze sauce (No. 413) with
truttle essence (No. 393) served at the same time, but separately.

{1862), OHIOKEN FILLETS OR BREASTS A LA PRINCIERE (Filets ou Ailes de Poulet 2 la
Pringibro)

Ghoose six well-cleansed chickens, each one to weigh a pound and three-quarters to two
pounds; remove the large fillets leaving the pinion on, with the bone kept rather long; 1ift off the
minion fillets, also suppress the large fillets’ skin and the thin skin covering the minions; dip the
latter in egg-whites, then roll in very finely chopped pistachios, pre-
viously run through a sieve: twist them around the fnger to form a
circle and place them in & buttered santoir; cover with a sheet of but-
tered paper and poach just when ready to serve only; this will take but
five minutes on a moderate fire. Chop the surface of the large fillet
e o = Bsing ¢ iyt hdon, ok it e and nutmeg,
then cover over with chicken forcemeat and dredge or throw over Fuo. 35
finely chopped truffies, lay these in  buttered sau llupmg them all
alike, six with the pinions on the right and six with the pinions on the left, then cook in a sl
B i o s quarter of an inch thick on
the pinion bone and decorate this also with  frill (No. 10). Dress crown-shaped filling in the
interior with a s{nmuhmx composed of cocks'combs and kidneys, also slices of foies-gras, the
whole combined with supreme sauce (No. 547). Poach the minion fillets and dress them around.
e with s baial ot sapreme swuce.
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(1853 OHICKEN FILLETS OR BREASTS A LA SADL-OARNOT (Filets ou Ailes de Pouletd la
Sadi-Carnot).

o be made with twelvo breasts, Fry & chapped shullt in butter keeping i quite colorless
and add to it two_ tablespoonfuls of finely minced truflles, three tablespoonfuls of minced fresh
mushrooms and a teaspoonful of chopped parsley; fry the whole for a few moments on the firc,
then add a little (No. 398), season and let get. partially cold before stirring in threc
o ogg olls. Ramove tho skin and epdermis from o breasta and et five gashes on the top of
the minion fillets; fntroduce in cach gash a thin round of truflo half an inch in diameter form the
fllts into rings and lay them in u buttered sautoir, filling their interiors with quenclle forcemeat
an inch round of traffle. Split the large fillets
{11 them with the above preparation, then range them in a sautoir with
claified butter and lemon juice; sauté, drain, garnish with favor frills (No. 10) and dress in a
circle on half heart-shaped erofitons hmm crumbs fried in butter, cover with a tomato sauce
(No. 549) and_ Béarnaise sauc d and gamish around the large fllets with the
‘minion fillets, glazing the slices of eati wit woet it

(No. 433

(1864), HIOKEN FILLETS OR BREASTS A LA TOULOUSE (Filets ou Adles de Poulet & la Ton-

Pare twelve raw chicken fillets; take off t)\c minion fillets, eut in the large fillet a deep gash
lengthwise withont separating the pieces, turn the meat over so that the gashed part is now out-
alds e Allin the inside with a well mixed quenelle forcemeat (No. 89) and foies-gras that has

n passed through a sieve half of each, having as much s would make an inch and a half
el o wel tis drssing n he sl of te it shaping them nto prety ovals
ol ronded on the wp (Fig 360); pat in more or less forcemeat, according o the size of the filet
50 that when they are fivished they look all alikes lay on top of 0ok F s & sl miolon et
streaked bvcv\nmg six incisions and placing in each one a thin slice of truffle proportioned to the
size of the minion filet. Cover the bottom of a sautoir with clarified butter, lay over the chicken
llets at equal distances apart, pour over more melted butter and cover with a strong buttered
paper: cook them in a slow ov nutes, drain, trim with favor frills (No.
10) and dress in a cirelo; pour ng (No. 766).

and

to the center & Toulouse garnis!

(1855). OHIOKEN FILLETS OR BREASTS A LA VALENQAY (Filets ou Ailes de Poulet a Is Val-
engay.

Pare twelve raw chicken fillets withont detaching the minion fllet; cuta gash down the whole
length and in the middle of each fillet without separating the parts; turn the meat inside out
- the inside space with a preparation of chopped truffles fried in butter and thickened with meat
glaze then allowed to cool off and mix with one egg-yolk. Dip each one of
the fillets in velouté sauce (No. 415) reduced with cream and when they are
quite cold, immerse them in beaten eggs and rollin fresh white bread-crambs;
smooth them shapely with the blade of a knife. - Atthe Jast moment range the
fillets in a sutoir with clarified butter and brown them on both sides over a o 05
moderate fire; drain and trim with favor frills (No. 10). Dress in a circle flling the inside space
with tomatoes prepared as follows: Cut medium-sized sound and pecled tomatoes into quarters,
press out the juice and sceds, then fry them in butter seasoning with a little salt and sogar.
Serve a half-glazo sauce (No. 413) with Madeira separately.

(1856, OHIOKEN FILLETS OR BREASTS A LA VALERRI (Filsts ou Ailes de Poulet A la Valarri)
Prepare twelve fillets by removing the thin skin covering them: remove the winion fillets to
streak with red beef tongue; turn each one of the & large Spanish olive, replacing its
tone by quenelle forcemeat (No. 80, pushed hrough a cornet: n fo of his
forcemeat set a small truffle ball.  Lay these in a buttered sautoir, cover with.
e P shet of btered paper, and poach them o a slow oven, ust

when ready to use. Sauté the huw fillets lightly with butter and

lemon juice, and lay them under a weight, then divide them in two
through their entire thickness. Range half of them very LLKE‘\' Fio,
together, and pour over a layer of scubise 723), having it & quarter of
R sttt e o 1 60, it e
allevenly into half heart-shapes; dip each soparate double piece in well reduced but partially cold

Fio, %7

8
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allemande sauce (No. 407), and let in. then ip i oges, ol in bred-cramb, and ey
in clarifed butter; drain, {xim with favor fill and dress in a circle; fill up the conter

with mushrooms aautéd in butder and fine herbs, pour over some half-glaze (No. 400) and Madei
and set, the minion fillets on top of these mushrooms. Serve separately a sauce-boat of half glaze
sauce (No. 413)

B¢

(1857, OHICKEN A LA VILLEROI (oulet la Villerod.
Au entrée of chicken & la Villoroi arranged and dressed as in Fig. 369 can be served at the most
elegant dinners. Tiis entréo is dressed on & wooden foundation with a round and slightly couieal
apport in tho conter, both being coverad with cooked o noodle paste (No. 143). Cook about
ftoen fine, turned, very white, even sized mushroom heads. Soloct three good, tender chickens,
not too large, but quite leshy; when well cleaned, truss and cover over with t
and “podlé ™ them in some good stock (No. Keping them quit ars; drain
chicken into five pieces; first ta; o still very hot, and quickly remove

Jont bone; cut of the stump at two-thirds of its ength and
beside the other, letting them cool off under u waight
the bodies, suppress the breast bones, pare

the legs whi

large second
them on a small baking tin, one
ch the upper part of the breasts fr.
m into oblongs and alao leavo to eool. Remove the

skin from the fllets, pare {hemm prtil, detaching th pinion bone and enting avay the e from
around. Trim the legs the same shape as the fillcts and imitate the minion bone by the shortened
stump. _Dip each ome of these ploces separately into a well seasoned, succulent and thick tomato
sauce (No. 549) and Villeroi sance (No. 560) mixed; ot them at once o the sma tn they were
taken from, and leave to cool for a couple of hours; now take up the pieces one by one, detach any
surplus of ssuce and roll them immediately in freh wiie brend-crarabe. thon dip them in beaten
egs and broad-crumb onoo moro; shake them nieely without handling them.too much, and place
them in a frying basket (Fig. 121): fry in very hot fat till a good cquired, then drain and
dress thelegs and fillets against the support almost upright one picce »hxm!\ ov L‘rhlppmg theothe
on the summit of the support lay  bed of fried parsley and over this the breas nidieally
arranged; set the mushroom heads in a row around the hottom of the di o oot with & litly
of the velouté and serve the entrée at once.

‘1858). OHICKEN FILLETS OR BREASTS AU SUPREME (Filsts ou Ailes de Poulet an
Supréme).

Select six medium chickens of two pounds each, remove the largo fillets, also their skin and
epidermis; pare these into half hearts and range in a buttered sautoir; o top
of the thickest part of these lay the minion fillet in a half circle after it has
been seored; pour over butter and the juice of a lemon, cover with a buttered
paper and cook in & hot oven.  Set some supérme sauc 47) and chicken
glaze (No. 389) in a sautoir and just when ready to serve stir in fresh butte
eream and six ounces of poeled and sliced truffles. Trim all the fillets with
favor frills (No. 10) and dress them in a circle filling in the inside with the
sliced trufles and sauce. Serve a sauee-boat of supreme sauce (No. 547) at the same time.

o

(1859). OHIOKEN FILLETS OR BREASTS, MEXIOAN STYLE, IN PAPERS (Filets ou Ailes de
Poulet & Ia Mexicaine en Papillotes).

Remove the fillets from six fine medium-sized chickens: pare them leaving on the pinions and

skin. then sauté them, and when done wrap them up in 2 matignon with white wine (No. 406),

adding peeled tomatoes cut in eight pieces, fricd in butter aud seasoned with salt, pepper, and
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chopped parsley.  Prepare some sheets of paper heart-shaped and well oiled; place on one half a
Jittle of the cooked matignon, the tomatoes, some risot (No. 739) and fried sweet peppers; lay ono
of the breasts or fillets on top and cover with more of the ingredients, then close by pinching the
10 edges together all around and lay them on a buttered dish; place in a hot oven to heat the con-
tents and color the paper; serve immediately.

(1860). OHIOKEN FILLETS OR BREASTS WITH OUCUMBERS (Filets ou Ailes de Poulet aux
ncombres),

Obtain some very small clean chickens, raise the fillets and remove the minion illets; pare the
large fllets, suppress the skin and lard the tops with fine lardons (No. 4,
Fig. 62) of larding pork, season and range them in a sautoir with but-
ter, place this on a hot fire and two minutes later, remove and put them
into u hot oven o let cook rare, but of & fine color, then glaze over
ith a brush, remove, drain and garnish the ends with favor frills (No.
10). Dress into the middle of a hot dish a garnishing of purée of cucum.
bers (No. 714), smooth the surface with the blade of a knife and_dress the chicken fillets on the
outside, pouring some supreme sauce (No. 547) around and serving more in a sauce boat.

(1861). OHICKEN FRIASSEE (Fricassée de Poulet),

‘Take a well eleansed chicken of two and a half to three pounds; cut the two fillets, the legs,
the breast in one, back in two and two wings retaining all the skin. Fill a saucepan with cold
water, and soak the pieces of chicken in it for one hour, then throw this off and replace it by
one quart of cold water adding to it two medinm onions, one containing a clove, a bunch of
parsley garnished with a bay leaf and thyme, salt and pepper. Cook the chickens, skim and let
mer gently, be suro that the chicken is cooked before taking them out, and when done, drain
on a colander, then lay the pieces in cold water; make a roux with three ounces of butter

d three ounces of flour, cook for a few moments without browning, then put in the chicken stock
and the liquid from a pound of mushroom heads, as soon as the sauce comes to & hoil, remove it
to the corner of the range for half an hour. Pare and clean the pieces of chicken earefully, lny
them in a low saucepan, remove all the fat from the sauce and pour it through a wire sieve on
the chicken, cover and heat it over a slow fire, thicken with four egg-yolks and one ounce of butter

y first diluting the yolks with a littlo of the sance and increasing gradually until half the sauce is
combined with the eggs, then stir it all together, set it on the fire and roll the pieces in: after the
sauce thickens, strain it again through a tummy, add the mushrooms to the sauce. Dress
the chicken by forming a high square with the two back picces and the two wings, in the center of
the dish; place the two fillets and two legs against the square and the picce of breast on top, cover
with the sauee, putting the mushrooms on the four corners, pour the sauce over and garnish around
with small round rice croquettes made with almond milk.

(1862). CHIOKEN FRIOASSEE A LA BOUOHARD (Ericassée de Poulet & la Bouchard),

Singo and cut up the chickens as for a plain fricassee (No. 1861), fry them without lottingattain
a color in some butter, and add a heaping tablespoonful of flour, mix well and pour in a pint of
chablis wine, some broth (No. 194a), and a garnished buneh of parsley (No. 123); ook very slowly
and when done, take out the picces of chicken; thicken the sauce with four egg-yolks and a littlo
butter, pass the sauce through o tammy and just when ready to serve add two chopped blanched
shallots; some tarragon leaves and chopped parsley. Pour this over the chicken, garnishing around
with Villeroi oysters (No. 698), and mushroom heads fried in butter, then tossed in meat-glazo
(Xo. 402), butter and lemon juice; serve immediately.

(186). OHIOKEN FRIOASSEE A LA OHEVALTERE (Frioasséo do Poulst & la Ohevalitro,

After the chickens are singed, remove the pouch and raise the fillets whole, with the pinions;
slide the blade of a keen, thin knife between the meat and skin covering the fillets, lard them over
with fine shreds of pork and lay them in a lightly buttered sautéing pan. Pare the minion
fillets and lard them with either trufles or tongue, then shape them into tounds, two and a quarter
inches in diameter; place them in a buttered sautoir on thin slices of fat pork. Cut up the remain-
der of the chickens and cook them the same as for the plam chicken fricassee (No. 1861). Trim tho
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Tegs and bread-crumb them. Prepare and cook a croustade the same width as the serving dish,
having it three inches high, glaze the larded fillets; cook tho minion fillets, and fry the legs to
mice golden color. Dress the backs and wings in the eenter of the cronstade: cover lightly with
allemande sauce (No. 407), then rango the legs leaving them against the backs; place the larded
fillets between these legs, and the minion fillets around; in each of the latter set a fino glazed trufe,
then glaze the fillets. Serve with a velouté sance (No. 415), thickened when ready, with egg-yolks,
butter, and cream; heat well without boiling, and throw in some chopped mushrooms.

(1864). OHIOKEN FRICASSEE A LA PAVORITE (Ericassée de Poulet & la Favorite)
Prepare and cut up the chickens the same us for the plain fricassoo (No. 1861); soak the pieces
for half an hour, then drain and return them to the saucepan to moisten with white broth (No.
194a): cook the chicken, drain it ina colander, and run the liquid through a napkin; put it back on
the fire to reduce to half adding eight gills of (No. 415). more until the
fterward inish with egg-yolks and butter. Strain through a tammy, and
keep hot in a bain-marie. Wash thoroughly the pieces of cooked chicken in cold water; pre
nicely, and place them in the sauce; after they are well heated, dress and garnish around with a
S GaATToR I AL e . clicuser, it oo T whita Suck, (O 19}
snd alittle sugar, also small white onions cooked in whito broth. Decorate the outside with small
PG | el ooulititug a4l 00 it Gy Vi
ornamentation. '

(1866). OHIOKEN FRIOASSEE A LA LUCIUS (Fricassée de Poulet & la Lucins).

Draw and singe a clean, white meat three pound chicken, cut it up into eight pieces and split
the earcass in two, also the neck and legs, wash theso picces in tepid water, place them in a sauce-
pan containing water 0 heat, simply to stiffen the meat, then drain, refresh and wipe well on a
cloth.  Boil half a pound of blanched rice in broth for twenty minutes, keeping it white and con-

 when ready pour it into a plain buttered border mold (Fig. 139), pressing it down well and
ecp it in a warm heater for eight minutes. Melt some butter in a saucepan, add o it the picces
o quartered onions, salt and pepper corns, fry
the chicken o rowning, dredge over a heaping spoonful of flonr and
continue eooking two minutes while stirring, take the saucepan from the fire, and pour in grad-
nally some hot stock (No. 194), stirring until it reaches boiling point; let cook for eight minates
on & moderate fire, the remove it to aslower fire to finish cooking the chicken; as fast as each of
the picces are done; the tenderest ones first, take them out, suppressing the legs and car-
casses, then pare the remainder and lay them in another saucepan, strain the sauce, reduce i L
& fow moments to thicken, pour it over the chicken and finally finish the fricassee a
thickening of two raw egz-yolks, half a gill of cream and an ounce of butter ided in
S5 D s b it letting it boil, and squeeze in the juice of a lemon. Dress
the fricassee inside ¢ border, unmold it on a hot dish, cover it moderately with the sauce
e s e odtise i

(1866). OHIOKEN FRIOASSEE A LA WALESKI (Fricassée de Poulet b la Waleski)

Take three medium chickens each one to weigh two pound and a half; eut both up into seven
‘pieces each, the two logs, two fillets, two from the back and one breast bone; steep them in cold
water for an hour, then drain and range 28 v e 3 cover with broth (No.194x) adding

a medinm earrot eut in four, a middle fon, a bunch of parsley garnished with thyme and
‘ay en, omo clove, and peppercorue; allow e bk 1a ik i Aiieen misnit then dra(n and
Teservo the broth? refresh and sponge the pieces on a cloth, paring them neatly. Melt threo
ounces of butter in a saucepan, lay in the pieces of chicken and sl iat rowasiit
fow moments later cover with some clear velouté sauce (No. 415), prepared with the ehicken broth
and a glssful of white wine; boil up this liquid once, then set the saucepan on one sid
fire to finish cookiug m ey ree the sauce of all its fat before straining it
through  sieve into & adding to it a few spoonfuls of mushroom broth. Reduco while
S i e osonn il S i obtained, then put in a
thickening of six egg-yolks, and an ounce and a half of lobster butter (No. 580). Strain this
through a tammy over the pieces of clicken, remaining in the saucepan. Just when serving
squeeze in the juice of a lemon. i i ¥ i b et Siceniah ¥, ) sdecioria
with truffles; surround this border with a circle of sautéd sweet. peppers (No. 2769), with mush-
room heads on top, and a trussed crawiish between every one. Serve the surplus of sance in a
sauce-boat.

f()r




POULTRY. 395

(1867). UHIOKEN FRIOASSEE WITH CRUSTACEAN SAUCE (Fricassée de Poulet au Coulis de
Orustaoés).

Wash in plenty of water, then cook four dozen crawfish with white wine, an onion, parsley
Toots, thyme, bay leaf,  grain of pepper and salt; let cook over a brisk fire for five minutes, and
after the first boil strain the broth throtgh a fine sieve, then through a napkin; let it settle and
pour the top off gently. Detach the tails from the crawfish bodies, pick out the meats, trim nn
keep them hot while covered. Chop up the tail parings and the claw meats, mix with an equal
quantity of cooked chopped mushrooms, season and add a very thick bchamel (No. 409) e
with a little chicken glaze (No. 398) 50 as to have a consistent preparation, then season with a
coffeespoon of prepared red paper (No. 108); keep this in & bain-marie. Fasten a fried bread sup-
port on a dish. Put into a sautoir containing butter, two two-pound chickens each one divided
into five picces and parboiled in water, removing them at the fist brofl to drain, and fry in
butter, keeping them white; season, dredge over a tablespoonful of flour for each chicken, moisten
gradually with ot broth (No. 194a) and boil the liquid without ceasing to stir, letting it be in
this stato for eight to ten minutes; finish cooking the chickens over a slow fire. Use the orawfish
hash to fill some hollow semicircular crusts; cover this with a layer of the reduced thick béchamel
(No. 409) bestrew with grated parmesan and glaze under a salamander (Fig. 123); when the
chickens are ready dress them on the dish leaning against the prepared support intercalating them
with the erawfish tails; reduce the sauce by incorporating into it a few spoonfuls of the crawfish
liquor and thicken with four egg-yolks and half a gill of eream, finishing with red butter (No.

80). Strain some of this over the chickens and serve the remainder in a sauce-boat; surround
the chickens with the filled crusts after they are baked and browned.

(1868), OHIOKEN FRIOASSEE WITH OURRY (Fricassée de Poulet au Kari.

Divide two small chickens of a pound and a_half each after cleaning well into four lemct
e e s . alu] vy
i o4l o i i ploswiob ks 4cks ko o 0 b b
Hig i A aDose kol g b ey e Mnoten, S el dghi with skomk (% 104}
put in a buneh of parsley garnished with thyme and bay leaf. Peel and chop up  small sour
apple, add it to the ehicken and let cook over a slow fire, taking out the fllots as soon as they are
done: then remove the legs and placo them in another saucepan with the llets.  Strain 0 e
and reduce it with a few spoonfuls of good raw cream and as much mushroom broth; it off
the fire, thicken with three egg-yolks diluted with cream and & piece of butter divided oo
small pats. Dress the chickens, cover over with the sauce and serve a vegetable dishful of
Indian rice.

(1869). OHICKEN, MARINADE SAUCE—FRIED (Poulet Fritot & la Sauce Marinade).

Cut off the stumps and pinions from two chickens each onea pound and a half in weight, singe,
draw aud free them well of their pin feathers, cut them both into five pieces, two legs, two wings
aund the breast, suppress the second joint bones from the legs and the wish bone from the breast.
Lay the pieces in a vessel to season and marinate in oil and lemon juice with sliced onions and
parsley leaves; a quarter of an hour before serving, dnin off the chickens, wipe them nicely on a
cloth, dip in cold milk, roll in flour and plungo one piece at the time in hot frying fat, Serring
Shet me. it i mangtfo ook i e sk e put in; fry them to & nice
<olor, but not too rapidly, s fast as one piece is done, take it out and drain it on u cloth, i
and dress in a pyramid on a folded napkin. - Send to the table accompanied by & sauce-boatful of
wmarinade sauce (No. 496), or else a poivrade sauce (No. 522), or a green sauce (No. 473).

(1870). OHIOKEN, MEDIOIS—FRIED (Poulet Fritot Médiois)

Lard two two and a half pound very white chickens with truffles after they have been singed,
drawn and well cleaned. Braise them in & saucepan lined with bardes of fat pork and mois-
tened with mirepoix stock (No. 419) and two gills of white wine, when done. lay them in an
earthenware vessel and cover with their own strained broth, leaving them thus until thoroughly
<old, then cut. them up into ten medium-sized pieces each, making two of each fillet, two of cach
leg and two of the breastbone. Place these in a vessel with two tablespoonfuls of vinegar, pepper
and salt, leave them in this pickle for two hours. Heat about three pounds of good fresh lard,
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when very hot, dip each separate piece of chicken in frying batter (No. 137), and then in the fat to
fry to a fine color, Raving thom thoroughly warmed throughout. Drain, salt over and dress in &
pyramidieal form on a dish covered with a folded napkin, garnishing the top with a bunch of fried
parsley. Serve a cream béchamel sauce with chopped truffies (No. 411), separately

(1871), GRENADES OF OHIOKEN A LA RITTI (Grenades do Poulet & la Ritti.

icken fillots, remove the skin and Tard with the smallest sized lardons (No. 4. Fig.
52), place them in a santoir, the bottom covered with thin burdes of fat pork, keeping the pommx
ends lying toward the cenfer of the pan; moisten with mirepoix stock (No. 419) and mushroo
Tiquor, then cook on a hat, fire and glaze, drain and dress them on crofitons the same size o
shape. Put the minion fllets in 4 buttered sautoir after twisting them into - ings, fll the centers
through a cornet with quenelle forcemeat (No. 89) and on this lay u ball of truffie; cover with
a sheet of buttered paper, poach iu u slack oven. Dress the grenades in a circle and the minions
around, fill the middle with some foics-gras, mixed with allemande sauce (No. 407), glaze the
grenades with meat glaze (No. 402).

(1872, JAMBALATA OF CHICKEN (Jambalaia de Poulet).

ook a quarter of a pound of rice the same as explained below, having the grains swollen
but not broken and keep it dry at the oven door. Cut three ounces of cooked lean ham in three-
eighths inch dice, alsosix ounces of cooked chicken meat, suppressing all bones and skin and having
them one size. Warm the ham in a sauté-pan with butter, add to it the pieces of chicken o heat
while tossing, season and sprinkle over lightly with prepared red pepper (No. 168), then put in the
well drained rice, toss it with the meats and pour the whole into a vegetable dish.

Indian Rice, which is generally served as a pmixhing for chickon or veal is propared with
Tndian rice, it having long, white aud very perfect g g0 a suficiency of this into a
Tiberal supply of boiling water, after it has been washed i pmked and as soon as it ceases
to erack between the tecth, drain it on a colander; wash it in tepid salted water, spread it on a
large sieve covered with a white eloth and dry for a few moments at the oven door or else in 4 hot
steamer, Dress on a vegetable dish, cover over and serve. This is the most simple and effectual
method.

(1879, OHIOKENS LEGS A LA umnm—smmm (Bigarrures de Ouisses de Poulet &

i the legs of some young dunl.«nu leavmg on only half of the drumstick, season with salt
and m,m, and Bl the insides with chicken forcomeat (No. 89), mixing in with it one-third of
cooked forcemeat (No. 73), and some chopped parsley; lard those taken from the right with med-
ium lardons (No. 3, Fig. 52), and stud those taken from the left with truffies, covering these with
thin slices of fat pork. Cook them in two low sancepans lined with fat pork and moistened with
 mirepoix and white wine stock (No. 419); cover over with sheets of buttered paper, and cook in
the oven. Glaze those that are larded, and when done drain and decorate with paper frills (No.
10). Dross in a circlo filling up the interior space with a financitre garnishing (No. 667).

(1874, OHICKENS' LEGS, AMERICAN STYLE-DEVILED (Cuisses de Poulet & I'Américaine &
1a Diable)

Broil slowly some chicken logs and when well done, dip them in English mustard diluted
with mushroom catsup, salt, and cayenne, then roll them i bread-crumbs, and broil again over a
slow fire until they acquire a fine color.  Dress, pour lightly melted maitre ’hotel butter (No. 581)
over, or clse  deviled sauce (No. 459) into the bottom of the dish.

(1876), OHIOKENS' LEGS AS OUTLETS WITH OLIVES (Cuisses de Poulet en Ojtelettes aux Olives).

Takthe legs of iz young obickons; bono them ksepmg on part of the dramsticks, but do not
apon; sappress wllthesizes,seson en quenelle forcemeat (No. 89) and fine
herbs (No. 885); sew them up wit them in their original sbape, range
them in a flaé saucepan one beside b e it over lightly, moisten just to cover with stock (No.
194a) and lay & piece of buttered paper on top, then cook the whole very slowly. Drain off the
Togs, and lot eool between two boards or in the press (Fig. 71), pressing them down lightly; unsew
and pare all around aud on the ends, season and then dip/ m besten oG sod bread-srumbe
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Range them one beside the other in a flat sauce-pan with melted butter, return them to a hot
fire and brow slightly on one side, then reverse them and brown them on the other. Drain and
trim cach drumstick with « small paper frill (No. 10); dress in a circle on a hot dish and fill
the inside with an olive garnishing (No. 693), made with either verdal or Lucques olives, and servo
with a sauce-boat of Colbert sauce (No. 451).

(1876). HIOKENS' LEGS IN PAPERS (Cuisses de Poulets en Papillotes).

‘Take out the bones from some chicken legs, leaving on half the drumstick, season, lay them ina
sautoir containing bardes of fat pork and moistened with # white wine mirepoix stock (No.419);
when they aro well cooked sot them under the pressure of a light weight; pare all around, also the
enda.Cut some shetaofsiong papar into bearshape, o hom ovor aud lay  very thin slice of
fat fresh pork on top of oncof the halves, cover this witha layer of reduced dux 385) and a
ehicken log above; cover with more of the duxelle and a very thin slice of S
them in the papers, plaiting it S0 asound, ey Ghens on & siver dlb, place. them i 4. slaek oven
and when the papers have acquired a fine color and are considerably swollen, serve them im-
mediately.

(1877, CHICKENS' LEGS, PUREE OF JERUSALEM ARTIOHOKES—FRIED (Ouisses de Poulets Frites
a1a Purée de Topinambours).

Remove the first joint bones, season and fry the legs in_ butter with finely shredded carrots,
onions and leeks, adding parsley, thyme and bay leaf. Moisten with stock (No. 194a) and white
ine and let simmer slowly until thoroughly done, then turn them on a deep dish, covering thew
entirely with their stock and leave them to cool off in this; dip each piece in beaten eges, then
moll i bread-crambs and fry to a fine color. Dress them in a cirele over a purée of Jerusalem
artichokes (No. 704) serving with & soparate half-glaze sauce (No. 413)

(1878). PILAT OF OHICKENS (Pilau de Poulsts)

Cut up in four pieces each, two small chickens weighing no more than a pound and three-
quarters apiece, obtaining two legs, two breasts, fry them for a few moments in butter, then
‘moisten to their height with stock (No. 194), adding a bunch of parsley garnished with aromatics,
and seasoning with salt, pepper, and spices; cook the whole slowly, being most particular to re-
move the tenderest pieces as rapidly as they are done and transfer them into another saucepon;
strain the stock, remove its fat, and pour the liquid over the meats with four gilis of boiling
stock added, and then throw in half apint of Carolina rice for every quart of broth, and a little
powdered saffron; cook the rice for ten minutes on a good fire then withdraw it to the corner of
s B cooking for ten minutes longer: the rice should now be dry and tenders

g i

finish by the fire, and incorporating into it two ounces of fresh butter divided
in small pnh Dress the stew in a deep dish or else a vegetable dish.

(1879). CHIOKENS A LA OHA! (Poulets Rotis & la hamp

Select two very fleshy chickens of two pounds each; singe, draw and clean them, picking out all

the pin feathers; truss them as for an entrée, explained in the Elementary Methods (No. 178); cover
the breasts with dry mirspoix (No. 419) and wrap up in a thin slice of fat pork; ronst them on n
spit before a slow but well-regulated fire, basting over frequently, Cut up quite fine one pound of
cooked and peeled mushrooms; combine them with reduced béchamel sauce (No. 409) and finish
with a little paprika and melted meat glazo (No. 402); with this preparation fll some hollow, round
or semi-circular orusts (No. 52), smooth the surfaces and bestrew the tops with parmesan, then
ginaothem 0 risk oven or undor & slamnder (Fg. 139, As soon a8 the chickens aro taken
from the spit, unwrap and cut them up into five pieces each, suppressing the drumsticks; rage
thom inside # cooked paste border (No. 10) Ayl e iy edge of the
dish as shown in Fig. 3; around this border lay the garnishod crusts and cover the chickens Tightly
with a little tomato saues (No. 549) sending a sauce-boat of the ssme to the table to be handed
round the same time as the chicken.

(1880). OHIOKENS A L'HOTELIERE—ROASTED (Poulets Rétis IHétolitro),
Peel twenty medium fresh mushroom heads, empty out the insides and stuff them as explained
in No. 650. Roast two tender chickens on the spit before a good fire, basting them over with
butter. Chop up the mushroom ends and put them in & saucepan with thyme and bay leaf, minced
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shallots, two gills of whito wine and two gills of gravy (No. 404); cover the pan and cook over a
slow firo for fen minutes, then strain the liquid through a sieve and reduce it to the consistency nf
a half-glaze, ndding four tablespoonfuls of melted glaze (No. 402) and two of Madeifa. wine; boil u
ke saico for bmo minaies aad remova it on 00a side 1o i vith butier.  Balt snd uaicuse the

ons, cut each one into five pieces and dress them pyramidically on a dish; surround with the
o sl ‘pour the sauce over the chickens.

(1881). CHICKEN IN THE SAUCEPAN—ROASTED (Poulet Réti & la Casserole).

Brown a fine, small, ol chiokan frussl for rosating (o, 11¥) Ln any Kindof sarthen sause-
pan cken has attained a light golden color, moisten it with a spoonful
of clear gravy (No. 404) S talrs glassful of white wine; cover over d fall to a half-

When ready to serve dish up the chicken n{tm‘ untrussing A few small whole onions
may bo added 1s n garnishing after blanching them i boiling water and then frying them.
Cover the whole with a half-glaze sauce (No. 413).

(1882). CHIOKENS WITH OYSTER SAUOE (Poulets & la Sance aux Huitres).

Blanch four dozen medium- :uwd oystars in theic omn liquor. Bard bwo saall chiskons wegh-
ing 8 pound and  half each, atter having them singed and. trussed; run them ome at the e on
& ko 1l Tatoa, wall by 70 Wa g wich Evyos: ks St feORC o8 & good fire basting
over with melted butter; untruss, untie and cut each one either in four or five parts, pare the
lece, dresthm pyramid form o dih and covo with velouté sauce (No. 415), redueed. with

r liquor and then with fresh cream, buttering the sauce well when off of the fire, add
m it e orsiers, \enrm them, and. pour the whola over tho ohiokens besprakling the wop with
eliopped parsley.

(1889). CHIOKENS, TOMATO CONDE SAUOE—STUFFED (Poulsts Farcis & la Sauce Tomate
Cone

Roast some chickens, when cooked and cold, remove the breast meat, cnm(ull) leaving
the other part of the chicken intact, cut these breasts into dice, also half as much mush-
rooms as there is chicken and half as many truffls as mushrooms, all cut in three-
sixtoenths of an inch squarcs. Pat this salpicon intoa béchamel sauce (No. 409), well reduced
with the mushroom broth, then use it to replace the breasts in the chickens, Founding it well o the
top; cover the whole with béchamel sauce (No. 406), besprinkle with bread-crumbs and a little
grated parmesan cheese, pour on some clarified butter and set the chickens in a slack oven to
brown slightly. Dress them on a garnishing of noodles sautéd in butter (No. 2072), and well
browned, and serve at the same time a sauce-boat of clear tomato condé sauce (No. 550).

(1884, OHICKENS A LA BOURGUIGNONNE—SAUTED (Poulots Sautés & la Bourguignoune
Clean and singo two small chickens, then cut them up into five parts: range these in a sautoir
with melted butter and oil, some shallots and mushroom peelings; senson and fry to a good color on
oth sides; finish to cook in a slow oven being eareful to withdrayw the fllets and breasts as quickly
as they are done, take out all the pleces from thosuloir, unglase 1 bottom with gl of Madieira
and a pint of half-glaze sauce (No. 413), strain and reduce by incorpornting into it slowly two gills
e s e g copper untinned pan with aromatics and mushroom
peslings. Wheb tho saios beoomes suselant, o i overthe Sresse ohiekens and urround fhgm
with o circle of round, flat crofitons of bread fried in butter and having one side covered with a
layer of baking forcemeat (Na. $1), glazed over with & brush and kept warm at the oven door.

(1885). OHIOKENS A LA DANTIN—SAUTED (Poulets Soutés  la &'Antin),

Prepare two small chickens of two pounds each, by cutting each one into five parts and toss-
ing them in a santoir with clarified butter over a moderate fire; cook when needed four artichoke
bottoms, drain and mince, then put them in with the chicken, also two chopped, blanched shallots,
two ounces of finely shredded cooked ham and some minced truffles and mushrooms. Pour off the
fat and replace it by velouté sauce (No. 415) and meat glaze (No. 402), adding chersil, chives and
alittle finely cut up tarragon leaves, white wine and Madeira, reduce to a proper degree, then dress
the chickens nnd cover with a part of the sauce, trim the dwumsticks with paper frills (No. 10) and
serve the remainder of the sance separately.
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(1886). OHIOKENS A LA DIVA—SAUTED (Poulets Sautés A la Dival.

ood, medium-sized chickens of about two pounds each; draw, singe, and suppress well
all the adhering feathers; detach the legs and wings leaving on the pulmui and sufficient meat on
the breast bones so that they are of the same size us the other lnur piec t some butter to.
melt in a sautoir, and when

ight brown, lay in the pie 5, booniag it sl epper,
and powdered sweet peppers: toss without lvmwmng. and moisten with about a gill of veal bload (No!
429) to detach the glaze, and then Anish cooking ens, mnlsn‘um)(»u quickly as the stoc)

reduces, and when sufficiently done, dress. Add to the sauce some béchamel ) and tomato
sauce (No. 549), a lttle tarragon vinegar, and some chopped, blanched shallot; just when ready to-
serso, thicken with egg-yolks, and butter; strain through a tammy, and pour it over the chickens
bestrewing the top with very green chopped parsley; garnish i e
quettes (No. 877), an inch and a quarter in diameter by half an inch in thickness, and between
each of these lay 4 bordelaise crawfish (No. 1008), placing a channeled mushroom (No. 118) on top
of every eroquetto,

(1887, OHICI A LA DODDS—SAUTED (Poulet Sauté & la Dodds).

Cut up the ohicken s explained for sang chicken (No. 1906), and put the pieces in a sau-
toir with four ounces of butter, cook without browning, and add four ounces of small squares of
place it on the fire for a few seconds to ook the onions without letting attain color; then add
Vo5 iliasibridior i v, and two tablespogntals of flour; season with saltand pepper, moisten with
apint and a half of stock (No. 194a), and let boil and simmer quite slowly; when done, drain,
pare well the pieces, and place them in & saucepan. Strain the sauce and reduce it with some
ood eream; pour this over the chicken. At the first boil dress in the shape of 4 pyramid and
cover with @ part of the sauce, reserving the remainder for thesauco-boat. Boil some rico in water
for ten minutes, drain and press it into a buttered mold farnished with a cover; place it in a slack
oven for fifteen minutes, and just when ready to serve, unmold it on a dish, and send it to the
table with the chicken.

(1888). OHTOKENS A LA DUMAS—SAUTED (Poulets Sautés & la Dumas,

Cut three chickens into five pieces each, having two legs, two wings and one breastbone piece;
season with salt and pepper and toss them in butter with three small chopped shallots; remove the
wings and breasts as rapidly as they are cooked and finish the legs, which take longer. Pare all
the pieces and return them to a sautoir on the fire with a clear top part of the butter and three-
quarters of a pound of minced mushrooms, pour over a few spoonfuls of thin béchamel (No. 409),
ol them in the sauce without allowing it to boil. Detach the glaze from the other sautoir with a
little Madeira, and add it to the sauce. Blanch three-quarters of a pound of rice, drain and place
itin a saucepan and moisten it to three times its height, meaning if there be two inches high of
rice, put in six inches high of unskimmed broth (No.194a); hoil, cover the saucepan and finish in the
oven; it will take about twenty minutes. When the rice is sufficiently done, add fo it three-
«quarters of a pound of very red beef tongue cut in small three-sixteenths of an inch squares, also
three ounces of butter and the same quantity of grated parmesan cheese, a teaspoonful of pow-
dered sweet peppers and a bit of cayenne pepper. Fill a plain buttered border mold (Fig. 139)
with this prepared rice, keep it warm and when ready to serve invert it on a dish; dress the
chickens pyramid-form in the center and cover the whole with the sanco thickened with egg-yolks,
eream and butter, finishing with a pinch of prepared red pepper (No. 168). Garnish around with
breaded and fried spinal marrow of veal, and send a sauce-boat of thesame sauce to the table with
the chicken,

(1889, OHICKENS A LA FINNOISE—SAUTED (Poulets Sautés  la Finnoise),

'repare and cook three chickens the same as for the chicken hunter's style (No. 1903); when
threo-quariers done, put in three ounces of chopped and blanched onion, and fhree ounces of small
squares of ham, moisten with half a pint of stock (No. 194n) in order to detach the glaze and finish.
cooking the chickens; in case this moisture should be found insufficient, add a little more stock to
it; season with sweet Spanish peppers, salt and paprika. Just when ready to serve pour in a pint and
a balf of velouté (No. 415) and half a pint of creams reduce slowly until the chicken is thoroughly
wooked, thicken with egg-yolks, cream, fresh butter and lemon juice. Dress the chickens inside o
border of rice boiled in stock (No. 194a) and finished with a little fine butter; strain the sauce
through a tammy, pour it over the chickens and trim the wings and legs with paper frills (No.
10), or serve the chickens simply with a Finnoise sauce (No. 465).
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(1890). GHIOKENS A LA FLORENTINE-SAUTED (Poulets Sautés i la Florenting).

Cut up three one and a half pound chickens in four pieces each, season with salt, pepper,
ground cloves and a teaspoonful of powdered sweet Spanish peppers; sauté them in half oil and half
butter, and add six ounces of raw, unsmoked ham cut in quarter inch dice; turn over to color
evenly and keep sautéing on the fire, or else set the pan in a slow oven and when done drain off the
pieces; add to theso two gills of Malaga wine, a pint of espagnole sance (No. 414), three table-
spoonfuls of meat-glazo (No. 402), and six tablespoonfuls of tomato sauce (No. 549), also three
dozen small onions that hase been blanched and cooked in white broth (No. 104a), six dozen earrot
balls each fivo-cighths of an inch in diameter, blanched for ten minutes then finished with white

th and a little sugar; three dozen turned and channeled mushroom heads (No. 118) cooked in
a little water, butter, salt, lemon juice and of minced trufles. Boil up the whole,

iress the chicken with the garnishing around; reduce the sauce to perfection, ponring half of it
over the chicken, and trim the legs and wings with frills (No. 10); strain the remainder of the
sauce and serve it separately.

(1891), OHIOKENS A LA MADELEINE—SAUTED (Poulets Sautés b la Madeleine).

Cut in quarters two small one and threo-quarter pound chickens after cleaning them well;
season with salt, pepper, paprika, and sweet Spanish peppers; put them into a liberally buttered
santoir, and when they commence fo brown add half a pound of bacon cut up in quarter inch
squares, having it previously blanched, four ounces of carrots and the same quantity of turnips cut
in three-sixteenth inch squares and blanched separately, four ounces of onions in one-eighth inch
squares also blanched, and a small garnished bunch of parsley (No. 128). Moisten with a little
stock (No. 194a) and velouté (No. 415), cover the sautoir and finish cooking ina slack oven until
ed; when ready to serve thicken the sauce with egg-yolks, eream, butter and lemon juice; pour
this over the chickens trim the handle bones and serve.

(1892), OHIOKENS A LA MAROEL—SAUTED (Poulets Sautés a I MarceD.

Prepare a sufficient number of chickens the same as for santéing (No. 1906); season with salt
and pepper; pour some oil into a sautoir and when very hot add the pieces of chicken and sauté
them colorless; when nearly done put in one small ehoppml up un,.nm for every chicken, a\w a
clove of garlic. Scoop ont some potatoes olive-shaped, o oval vegetable spoon; cook
them slowly in butter as well as some small artichoke 1»0me< nl'h.r having them blanched, tlu-n
finish cooking in butters dress tho chickens, garnish tho artiohoke bottoms with 1 consistent, mellow
chestnut purdo (No. 712) pushed through a pockot, and lay on top of this mediumsized chanieled
and glazed mushroom heads (No.118); range these around the chicken and the potato olives between
every one; trim the handles with frills (No. 10) and serve with a separate Colbert sauce (No. 431).

(1893), OHTCKENS A LA MARENGO—SAUTED (Poulets Sautés i la Marengo).

Take two chickens and prepare them exactly as for the sautéd chickens (No. 1906): heat some
oil in a sautoir, range in the pieces one beside the other, and set it on a brisk fire tossing them
until they are of & fine color, then add a clove of erushed and chopped garlic and some mignonette.
Just when prepared to serve drain off three quarters of the fat and replace it by half a pint of
white wine, detaching the glaze from the pan, then add a pound of mushroom buttons, and four
ounces of thickly slicad trufMles. espagnole sauce (No. 414), a little meat glaze (No. 402), a little
fine tomato purée (No. 730) and lemon-juice. Dress Ihe nhimm ina pyramid form, cover over
with the garnishing and trim the dramsticks and pi h paper frills (No. 10); decorate the
edges of the dish with egg- \ﬂlki fried in a small rr)mg pnn with a little oil, some half-heart small
bread erofitons and middling-sized trussed crawfish.

(1804, OHIOKENS A LA MARYLAND—SAUTED (Poulets Sautés & la Maryland.
For this dish choose small one pound chickens, split them open through the back, pare nicely
(Fig. 853) and senson. rub aver with flour, then immerso in beaten eges and bread-erumbs.  Heat
some clarified butter in a sautoir. fry the chickens in it very slowly to cook and attain a fine color,
then finish cooking them in a slack oven for ten minutes. Dress the chickens on a béchamel
sauce (No. 409), reduced with cream, and garnish the top with small corn fritters (No. 1349) and
ices of broiled bacon, decorate the legs with paer frills (No. 10).
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(1895). OHIOKENS A LA MONTESQUIEU—SAUTED (Poulets Sautés & la Montesquien),
By abserving tho drawing for this entrée the dloganco of this new stylo of dressing can oasily
AL Onf et a4 och Trin B o (s ikt (ot otk Dot mado of
cnoxodl pasts (Fg, ), sprding ¢ ot allghtly brush s over with egg-yolks and dry it in the air.
T i o U 5 o, Pl - wouden hotiom t b ivaredt I e S pasteolod ot
very thin. Singe three clean chickens, detach leaving on as much skin as possible, then
1iftoff the large fllets with the pinions leaving the minion fillets adhere to the breasts, remove the
skin from four of the large fillets, pare and lard with fine larding pork (No. 4, Fig. 52), range them
in a sautoir lined with fat pork, salt and pour butter over. Detach the minion fillets from the
breasts, trim four of them, cut five gashes on their top, into these place rounds of truffles,

Fio. 7.

e Icga. pare the meats evenly, salt and stuff them
with @ rather firm quenclle forcement (No. 89) into which mix some trufled Duxelle (No. 385);
sew them up and range them in a sautoir, N)w‘)m;\ over with fat pork and basting with some
stock (No. 104a); cook very slowly, then drain and lot to get cold under the pr o
light, weight.  With the remaining large fillets and the minion fillets prepave a littl
meat (No. 75) aud with it 6l & small, pla
marie for ten minutes; eut the stuffed logs in two and return them to the san
roduced to  haltgise, ost wpslowly whilebting atthe oren doors gess th
i the streaked minion fillets. At the last moment unmold the crofiton of foree-
overed dish; dress the logs S eveiagriog bs othar, pour oreF &
HELS el iduoon ina s (e, 415 VA Voo vk 18 fone - Ru Ao Fbati ‘et
with the streaked fillets: on top of the pyramid insert a small skewer garnished with troffies
(Fig. 11). Surround the border with a chain of round, peeled truffles cooked just when needed
with glaze (No, 402) and Madeira and send with the entrée & sauce boatful of velouté sauce reduced
with the trufle broth.

0 force-

iiz

i with their stock
arded filléts in &

]

hot oven and po:
on the ps

(1896). CHIOKENS A LA NANTAISE-SAUTED (Poulets Sautés & la Nautaise).

Prepare three chickens the same as for hunter’s style (No. 1903,) sauté them in butter without
drain off the grease, detach the glaze with a little
mushroom broth and Madeira wine, add some béchamel and eream (No. 411) and lot simmer slowly,
pouring in alittle more cream if necessary; strain the sauce and keep it boiling hot. Make & croquette

 bottous and cooked lean harm. tho former cat in three-sixtcenth inch
e b1 et gl wiih s ik il DEobAGRL (O 400) e
S 1. Lt o bapid croqueton, tp n s st hesaderirnhs and 17 8 . s o 1 ko
A5ia Bt ey W O 0y o ek i e e e Topp e it

and lemon juice. Dress the chickens, p ce through & tammy and pour part of it over
o bkt e b bt o o w0 i Wb smch asere
the rest of the sauce separately

(1897, CHIOKENS A LA PARMENTIER—SAUTED (Poulets Sautés & la Parmentier).
Draw ok singthre bro pounde chckens, dm ths wall, sppesemug l the pi s
cut them up in to five pieces, namely: two legs, two wings and a breastbone pieces sauté in butter
547 b W qelery o 8 oMokt g i ok i M e
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three-eights of an inch thick, or else cut in five-eighths squares; cook them partially in a frying
pan with clarified butter.  Finish cooking the chicken and potatoes together in the oven,
carcful fo remove the breasts as soon as thoy aro done. Dross tho chickens on a dish with the
potatoes around, detach the glaze from the sautoir with a lttle clear gravy (No. 404), Madeira and
half-glaze sance (No. 418), reduce the liquid for two minutes, pass through a tammy and pour it
over the chickens.

(1898). CHIOKENS A LA PORTUGAISE-SAUTED (Poulots Sautés & la Portugaise).

we three chickens prepared the same as for hunter’s style (No. 1903), sauté them in half oil
and half butter, season with salt and pepper, and when they are three-quarters done add three
pounds of peeled tomatoes, halved through the center and tho seeds and juice pressed out, a little
finely cut up chives and three tablespoonfuls of melted glaze (No. 402); boil and simmer until thor-
oughly eooked. Prepare eighteen small very sound halved tomatoes; press lightly to extract the juice
and fill them with a dressing prepared as follows: Pat four ounces of bread-crumbs into a bowl
with a tablespoonful of chopped parsley, a crashed and chopped clove of garlie, the chopped liver
of three chickens, salt, pepper and nutmeg; mix the whole well together and fill each half tomato
with some of this; besprinkle with bread-crumbs and_geated parmesan, and lay a small piece of
Butter on tap of every one, set them in a hot oven and when nicely browned take out and dress in
& circle on a dish with the ehickens in the center, dredge over with chopped parsley and decorate
the leg and wing bones with paper frills (No. 10).

(1899). OHIOKENS A LA SANFORD—SAUTED (Poulets Sautés & la Sanford),

Draw and singe small one pound and a quarter to one pound and a half chickens, divide them
i Do, oo g s s e o, wiay kel ot U s ot i M
and pepper, and rub ov er with flou W be if so desired dipped in eggs and in bread-
crumbs; sauté them slowly in e s e Whas el Aous: it i pour a little
good gravy (No. 404) in the dish and garnish around with hollow tartlets filled up with Chantilly
sauce & la Sanford (No. 588).

(1900). CHICKENS A LA STANLEY (Poulets & la Staaley)

Select three chickens each one weighing two pounds and a half; draw, singe; and detach the
legs from the bodies, cut on alevel with a
in hot water to stiffen them, then dip them at once in cold water o refresh, lard them with lardons
(No. 3, Fig. 52). Wit the meat taken from the legs and all the parings prepare a quenelle
forcemeat (No. 89), finishing it with a dash of cayenne pepper, and two tablespoonfuls of béchamel
(No. 409). Butter eighteen hollow tartlet molds with rounded bottoms, besprinkle the insides with
finely chopped raw truffles, and Al them up with the prepared forcemeat: range these in a sautoir
having boiling water around and reaching up to half their height, then poach the forcemeat slowly.
Besides this, poach a layer of the same forcemeat o o dish and keep it warm. Cut the
breasts of the chickens into three pieces, two fillets and the upper part of the breast; suppress
the pinions. Mince ten ounces of white onions, and fry them slowly with butter in a santoir,
and when a_good color, add the chickens; season with salt and pepper, and moisten with three
s of chicken broth prepared with the carcasses and bones of thess ehickens; cover the sautoir
and allow the liquid to fall to & glaze, then begin the operation again until the fllets and breasts
are thoroughly done; remove and transfer to a flat saucepan: increase the chicken stock with a
fow spoonfuls of good velouté (No. 413), reduce this sauce without ceasing to stir, incorporating
more of the broth into it, and lastly a gill of good raw ercam; the sauce should now be
succulent and of a medium consistency; thicken it with a liaison of two egg-yolks, and cook
this without boiling, then strain it through a tammy into another saucepan to work it vigorously
while adding butter; finish with a dash of cayenne pepper, and the juice of a lemon. At the
last moment dress the fillets in a circle on the bed of foreemeat laying on the dish; fill the center
of this with cut up cooked mushrooms, and place the breast pieces on top; cover over with a part-of
the sauce, pouring the remainder into a sauce-boat to beserved separately. Unmold the small force-
meat molds, dress them around the fillets and glaze over with a brush, then serv
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(1901). OHIOKENS A LA TUNISIAN—SAUTED (Poulots Seutés & Ia Tunisienue
Diyide two two-pound chickens into five pieces each, range the pieces in a sautoir with halt
melted butter and half oil, sauté on a moderate fire and then in the oven. When they are three-
iarters cooked, season and finish, being careful to remove the fillets and other tender pieces as
drain them all of, leaving ouly the fat in the sautoir, then pare the
piece by piece and range them at once in a low saucopan with a little clear gravy (No. 404)
0403); keapthis i warm placefy (w0 ounée of ey chapped onions n dex
bickens with the gizzards cooked and cut in small squares, the chopped up livers
e Yos o o «.»uamom o beel o lamb et aao o onesightl och s
‘pepper and bread-crumbs and ¢ i1 before breaking in a fow raw o SEe T i e
Dazation ieto Roighths Inch diametoe alls aud pas them n with the shicken, also o quart of
wlmmuNu 413) and two gills of Madeira wine, lot simmer and reduce the sauce, skimming off the
fat. Dress the chickens in a pyramid form with the avenelles round, sad corar ovee Wil part
of the sauce passed through a tammy, serving the remainder the pinion bones
aad dramstioks with pager il (No- 10) and. lay trussed crawih all aronod.

(1902). OHICKENS POINT DU JOUR—SAUTED (Poulets Sautés an Point du Jour),

Take two chickens and prepare them exactly as for bourguignonne (No. 1884), range them in

a sautoir with melted butter. Fry colorless in butter, four ounces of chopped onions, dredge over

with a tablespoonful of flour and make a small light roux; moisten this with red wine and stock (No.

1041) add  bunch of parsley garnished with thymo and bay leaf and a few mushroom parings, despu-

mate and reduce well the sauce. Sauté the chickens in the butter and when woll browned add two

dozen small glazed onions, as many cooked mushroom heads and as many olives as mushrooms;

rain the above sauce, pour it over the chickens and at the first boil, take out the chickens and

dress. Reduco the sauce, add to it a handful of small nonpareil capers and pour it over the chickens,

garnish around with tiny round crusts an ineh and a half in diameter, toasted and covered on one
side with anchovy butter (No. 569).

(1903). OHICKENS, HUNTER'S STYLE—SAUTED (Poulets Sautés au Chasseur).

k out three good chickens of about two and a half pounds each, draw, singe, then clean

well and extract all the small pin feathers, cut them each up into seven picces, the two wings, two
legs, two pieces of the back and one of the breast bone; season with salt and pepper; melt six
‘ounces of butter in a sautoir until it becomes & fine golden color, then lay in the pieces of chicken
and toss them well; when they acquire a fine light brown on one side, furn them over to brown
likewise on the other, cover the sautoir and finish cooking on a very slow fire or in the oven. When
the meats aro well done, drain off the butter and detach the glaze witha little stock (No. 194a). Fry
colorless in butter a large pinch of chopped shallot, moisten with half a bottleful of red or white
Burgundy wine, reduce to half, then add a pint of espagnole sauco (No. 414) and simmer the whole
for a few moments, senson well, and when the sauce is properly reduced, return the chickens to it,
pm e buck on ho fre (o removo at the st il and add thres ounces of conked, lan L out
me-eighth of an inch squares, slice three onions across, haying them two inches in diameter
s thickness, emove the lurgest rings and roll them in flour, then
fry a few at the time in plenty of fat; dress the chickens and uso these rings to garnish the top,
decorate the stumps of the legs and the pinions with paper frills (No. 10) and serve immediatel;

(1904), OHIOKENS, PARISIAN STYLE—SAUTED (Poulets Sautés & I Pavisiennel,

Pecl a few medium-sized truffles, lay them in a sancepan with a little salt and Madeira
wine; cook them slightly; cook also as many mushrooms with a piece of butter and the: juico
of # lomon. Take two singed, drawn chickens, cut off the pinions and drumsticks, detach
the thnghs, and divide the breasts into three pieces, tho two fillets and the upper breast
rt; cut the carcasses in two; erack the thigh bones in order to remove them, then
place the thighs in n buttered flat saucepan; add the pinions, necks, and carcasses, season and cook
on a moderate fire stirring them about at times; when partly done, add the fillets and upper breast
parts, & buneh of parsley garnished with aromatic herbs, and a clove of garlic. After all the meats
are well sized 1ift them out with a skimmer, and transfer to another saucepan, adding the trfes,
Drain off the fat from the contents of the first saucepan, put in the truflle parings, and moisten
with half a glassful of Madeira; boil up once or twice, then mix in double as much brown sauce
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(No. 414) and the truffle stock; let cook on a brisk fire for ten minutes; skim off the fat, and strain
this sauce over the chickens; heat without allowing the liquid to boil. Fasten a small fried bread
pyramid in the center of a dish, around it dress first the carcasses and pinions, then the thighs and
bregsts, placing the upper breast pieces on top; surround the chickens with the truflles and
‘mushrooms, place « few cocks'-combs here and there, and free the sauce oce more of its fat; pour
it over the chicken and serve.

(1906). OHIOKENS, VIENNA STYLE—SAUTED (Poulets Sautés & la Viennoise).
Select chickens that weigh from a pound o pound and a quarter; biced them just when
¥ to use, and pluck them quickly, then cut them up into four pieces, performing all
this operation most speedily o that the ehickens have no time to become cold; season over with
mixture of salt, pepper, thyme, powdered bay leaf, and lemon juice, then dip in flour, afterward in
beaten eggs, and bread-crumb them only once. Cook in a sautéing pan with elarified butter over a
very hot fire, drain, sponge, and season; dress them dry with a bunch of fried parsley on the top.

(1906 SAUTED OHIOKENS WITH HALF-GLAZE (Poulets Sautés Demi-Glace).
Sauted chickens aro cooked various ways, sithr with & plain sano or garnishing
How to Sauté.—Cut up two chickens each of two pound weight, having them well cleaned
and singed, into seven pieces, viz: two logs, the breastbone, whole breasts, and the backbone,
split in two, suppressing the pinions and_ giblets. Break the second joint bone of the legs and
remove it. Heat some butter and oil in a sautoir, range the pieces of chicken in this,

" 9
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and cook over a good but mot too fierce fire, turning them over when of a nice color
and well browned; remove the saucepan from off the fire and place it in the oven to finish
cooking the chickens, taking out the pieces as fast as they are done, and when the legs are
sufficiently cooked, drain the fat from the sautoir and return to it the pieces previously removed,
then pour over a pint of half-glaze sauce (No. 413), boil up for a minute, turning the pieces
over s that they aro thoroughly eovered with the sauce on al sides.  Dresstheso piecos of chicken
on 4 dish, cover and keep hot. Pour a gill of Madeira or white wine, or elso Lalf of cach, into
the sautoir, mim “ half, add another half pint of half-glaze sauce and somo mlmhrmm -m(l
trule par up for a minute while stirring mu‘m}u\\ly with a spoon, strain the
Sarough e e pour it over the chickens and serve.

(1907). OHIOKENS WITH FINE HERBS, TOMATO GARNISHING—SAUTED (Poulets Santés aux
Tines Herbes, Garnis do Tomates).

Fry chopped parsley and mushrooms and four blanched chopped shallots in butter: add two
young two-pound chickens, both cut up into five pi garnished bunch of parsley (No. 123);
‘season with salt and pepper; let all cook without adbering to the pan, skim off the fat and add a pint
of espagnole sauce (No. 414), some clear gravy (No. 404) and the juice of a lemon. Put some butter
and oil in a pan and when hot rango one beside the other, some halved tomatoes having the seeds
pressed out; season with salt and pepper, add a whole clove of garlic; fry these over a hot fire keeping
them whole, and when their moisture has evaporated suppress the gurl\c and besprinkle with &
littlo propared red pepper (No. 168). Dress the chickens in a pyramid form, surround with the
tomatoes and pour over the chicken gravy just as it is; dredge the surface with tLopped parsley
and serve with a separate half-glaze sauce (No. 418) mixed with tomato sauce (No. 5

1008). SPRING CHICKENS AS AN ENTREE, ROASTEDSMALL (Poulets Reine Ritis en Entrée
de Broche).

Singe three small chickens weighing three-quarters of & pound each; draw, and clean well;
truss as for an entrée (No. 178), cover the breasts with a_dry matignon with Madeira (No. 406)
and tie on this thin slices of fat pork to keep it in place, tying the pork with three rows of string;
un iron skewers lengthwise of the chickens and fasten them on the spit; three-quarters of an bour
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before serving roast them in frout of a bright firs basting over with butter and the fat from the drip-
ping pan. When done, remove, uawrap and untruss. Lavert on 4 dish a decorated and poached
quenclle forcemeat (No. 80) borde n the center of the dish and on this a triangular center of

covered with the sume forcemeat, poach in the oven and Fange the chickons in  trian-
gle on this border, leaning them up against the fried bread center. Dress between each one small
clusters of round and peeled truflles rolled in meat glaze (No. 402), insert a garnished skewer in
the bread center and the chickens. Pour some Madeira sauce (No. 492) reduced with trufle
parings into the bottom of the dish after straining it through a tammy and serve more of it in a
sauce-boat.

(1909). CHIOKEN A ’AQUITAINE-BRATSED (Poulet Braisé & 'Aquitaine),

Draw and singe a fine corn-fed chicken weighing two .ma a half to three pounds; break the
breastbone and fill the inside with & good dressing composed of beef marrow and raw ham com-
bined with a handfal of bread-crumbs, one egg-yolk, salt o nutmeg; sew up the stomach skin at
the vent and truss with the legs inside; cover with slices of fat pork and then lay it in & narrow
sancepan garnished with @ bunch of parsley containing two eloves, some ham trimmings and an
onion; moisten to half the height of the chicken with broth and allow the liquid to boil for a fow
moments, then set the saucepau on a slower fire to have it ook from half to three-quarters of an
Nins Pt e v Ity sod leing fhdamuiss & 106 ke Slals of: the Motk g
fat and reduce it with espagnole sauce ) to the consistency of a half-glazo sauce. Infuse &
plece of cinnumon in a gill of Madeira wine for afioon o, sttt throngh a napkin and add
it to the sauce.  Place in a suncepan some round and well-pared slices of duck’s liver, some cocks'~
combs and kidueys, truffles and mushrooms; pour two-thirds of the above sauce over these, then
untruss the chicken and dress it with the garnishing distributed around and the remainder of the
sauce served in a separate sauce-boat.

(1910), OHIOKENS A LA LEONTIA—BOILED (Poulets Bonillis & la Léonia),

Have very tender two-pound cmm“, prepare and truss them as for an entrée nge
o 15§ Wbecben wich. stook: (N6, 1046) 1o sook alumlys ‘whet dori saboach chiken {ois
five picces; two legs, two wings, el s o i e e Fry lightly in butter one shallot
orhalf a medium onion, add four ounces of dried mushrooms, softened in water and chopped up
finely, also a bunch of parsley yaruished with thyme and bay leaf, moisten with two gills of white
wine and a pint of velouté ssuce (No. 413); skim the top properly for fifteen to twenty minutes,
then take out the parsley and pour in a pint of tomato sauce (No. 549) and a quarter of a pound of
Tean ham cut in three-sixteentbs inch squares, let the sauce rednee until quite thick, add the pieces
of chicken and when thoroughly warm, dress with the sauce, bestrewing the surfaco with chopped
parsley.

(1911). OHICKENS A LA STUYVESANT—POELE (Poulets Poélés & la Stuyvesant.

Have two good chmkens welghing three pounds each; tfuss them for entrée (No. 178) and
cook them as explained under the heading to pocler (No, 12); when done properly, (In\m, untruss.
and cut them up into five or six picces, dress them in x o eat
three-quarters of an inch thick, poactied on the same dish intended for the table, and ~uvrmmd
with a cirele of channeled mushrooms (No. 118), new carrots cut pear-shaped and blanched, then
ooked in stock (No. 194) with a little sugar: throw some very small cooked groen peas over the
whale, also a printaniére sauce (No. 546) and send to the table with some of the same sauce served
separately.

(1912). CHICKENS, ENGLISH STYLE—BOILED (Poulets Bonillis & I'Anglaise).
 truss some young two-pound chickens as for an entrée (No. 178), boil them in
stock (No. 194a) and drain when done : dress and cover with a well buttered velouté sance (No.
415), adding to it chopped parsley and lemon juice.

(1013) OHIOKEN WITH NOODLES, MACARONI, RAVIOLES, OR MIRMIDONS—BRAISED
(Poulet Braisé Soit aux Nouillos, Macaroni, Ravioles, ou Mirmidons).

Cook a chicken the same as with rice (No. 1914), roll out thin, some noodle paste bands (No.

142) two inches wide, cut it into fine shreds, plunge them into boiling, salted water and let cook

for eight to ten minutes while covered: remove from the fire to drain on a sieve. Return these
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moodles when dry o the saucepan and add two or three spoonfuls of good béchamel (No. 400),
fresh butter, grated parmesan, a bit of nutmeg and salt and pepper, then dresson o ot dish;
Iy the chicken on top cither whole or neatly cut up, pour over its liquid reduced to a half-glaze and
thickened with a little tomato sauce (No. 549). This chicken can be served exactly the same only
substituting macaroni (No. 2060), ravioles (No. 2076), or mirmidons (No. 689)

(1914), CHICKEN WITH RICE—BRAISED (Poulet Braisé au ria)

Trn & chokn wajling iies pounds, break the breastbone and fill the inside with a
good dressing composed of beef warrow and raw ham, @ handful of bread-crumbs, o yolk,
salt, pepper, and b Sa uf ik openiag on top sbiltrdm with £06logs {Eal; iin
B Iopie A ¥ e proportionate to itssize, with the giblets, agarnished buneh of parsley, (No.
123) two cloves, and some ham parings. Moisten to about its height with stock (No. 194a) from
the stock pot retaining a1 tho fae and Jotboll up belkly for Bt six minttes: remove the sauce-
pan on one side of the range to finish boiling the liquid slowly for lalf to three-quarters of an
hour.  Place half a pound of well-washed and lightly blanched rice into another saucepan, wet it
with two-thirds of the chicken broth after straining it through a fine sieve; in case there be not
sufficient add a littlo broth; ook _eighteen to twenty minutes on a hot fire; it should be softened
and sufficiently dried; remove and finish by stirring in with a fork,  piece of butter, also a dash
of nutmeg. Dress the ice on a dish, lay the chicken on top after draining and untrussing it,
then serve. A small handfol of grated parmesan cheeso may be added to the rice if desired.
Serve separately the remaining third of the stock reduced to a half-glaze.

(1915)., OHICKEN WITH TARRAGON—BRAISED (Poulet Braisé & Estragon).

Chioose a good three-pound, very white chicken; singe and draw it well; clean and free it from
pin feathers; slip between the skin and breast meat a six ounce piece of butter mingling it with a
heavy pinch of tarragon leaves; truss for an entrée (No. 178), and cover with bards of fat pork:
place it in a saucepan, also the neck, gizzard, and a few veal parings; moisten just sufficiently to
cover the chicken having three-quarters of unskimmed broth (No. 194a), and onc-quarter of white
wine. Boil up this liquid, then remove the saucepan to a more moderate ire to allow the chicken to
cook for forty-five to sixty minutes; when properly done, strain the liquid, free it of fat, and put
thia st i ith the chicken to keup it warm. _ Throw a fow (arragon leaves into a it bolling
water, take the saucepan from the firo at the first boil, and drain these |m.-< o asieve. Clari
the chicken stock, reduce, and afterward add to it a piece of chicken e
juice of one lemon; untruss the chicken, dress and decorate the breast wi i tho bianched tarragon
Teaves; pour a part of the gravy around, serving the remainder in @ sauce-boat.

(1916), CHIOKENS WITH NEW VEGETABLES—SMALL—BRAISED (Petits Poulets Braisée aux
TLégumes Nouveaux).

Procure two small tender chickens each one to weigh a pound and a half; singe and draw,
truss for an entrée (No.178), then lay them in a saucepan with melted butter and fry overa slow fire
for ten to whcmuun turning them around and not letting them brown; moisten with a pint of
stock (No.194a): season and add a garnishing composed of small new blanched carrots and uncooked
fresh green ||en Cover the sancepan and finish cooking the vegetables together with the chickens
in a slack oven, oceasionally adding a little hot stock (No 194a).  As s00n as they are nicely done,
drain, untruss and cut each one into four pieces; dross them in a pyramid form in the center of a
long dish. Strain the vegetables, thicken them with butter and add a pinch of sugar; range them
around the pyramid of chickens, and on both ends of the dish lay a cluster of mushrooms and
ane of small glazed onions.

(1017, DUCK A LA BRITANNKIA—STUFFED (Canaxd Farci & la Britannia).

Chop up  little green sage also one shallot, put them into a vessel and season with salt and
pepper ma s hard-boiled egg-yolks, two dozen_chestouts and two tablespoonfuls of bread-
he whole well together and with it fll the duck; truss and roast for three-quarters
i st hour, then dress on a erofiton of fried bread, pour over a poulette sauce (No.
527), and serve more in another sauce-boat
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(1918). DUCK A LA MATIGNON (Canard & I Matignon).

lect a fine young duck and truss it after singeing and drawing. Cut up some carrots, bacon
and onions into Inmwlxmu\lh fneh squares; bavo aao priga of rarly, thyme and bay let. Puc
the bacon into a s ounces of butter, fry, put in the onions without coloring them,
thon add the carrat, herba Sl g o A Mk WU e AN glaze.
When cold wrap the duck with this matignon in strong sheets of buttered paper, and roast cither
the oven from three-quarters of an hour to one hour. CEeRe
etables to half a pint of espagnole sauce (No. 414) and as much broth (No. 194a); boil and despum-
ate for half an hour reducing to the consistency of # light sauce; strain this throngh a tammy
(No. 169) and pour a part of it over the dressed duck, serving the remainder in a sauce-boat.

(1919). DUOK A LA SIEBRECHT (Ganard & la Siebrecht).

Have a duck prepared and cooked the same as for roasting (No. 1921), dress and serve at the
same time a sauce prepared as follows: Pecl and cook some sour apples, and when done strain off
the liquid part, collecting the pulp in & vessel; mix into this a quarter as much grated frosh horse-
radish and as much unsweetened well drained whipped cream; pour this sauce into a sauce-boat
and serve it to accompany the duck.

(1920). DUCK, AMERICAN STYLE—STUFFED (Canard Farci & I'Américaine).

Singe, draw, and clean well a_young duck, fill the insides with an American bread stuffing
{No. B truss for roasting (No. 179) and roast it either on the spit or in the oven, three-quarters
of an hour should be allowed. Dress it on ahot dish and pour a little gravy (No. 404) around,
serving more in a separate sauce-boat.

(1921), ROAST DUCK (Canard Réti.

Singo and draw a nice fat duck, chop up the liver with the same quantity of fresh fat pork,
season and mix in a small finely chopped onion, some chopped parsley, a handful of bread-
erumbs passed through a sieve and one egg-yolk; with this dressing stulf the ducks stomach;
truss for onsting and ook either on the spit or in tho oven for hirty to forty-five minutes,

i
oG o 1 4, garnishing around with sl
time a sauce-boat of good gravy taken from the dripping pan, adding a little good stock (No.
1040) to . Thle duck may bs served ‘plain without dressing if desired.

(1922). DUCK WITH OEPES (Oanard aux Ghpes).

Puta good clean, trussed duck into a saucepan with melted fat pork and two minced onions,
fry, season and moisien with two to three gills of gravy (No. 404), then cook smothered, turning
it over. When three-quarters cooked, add two to three dozen small fresh and peeled. cipes free
of stalks; finish cooking. together with the duck, and when done, drain off the latter to untruss
and dress ou a dish with the cipes grouped around. Strain the gravy stock, thicken it with a
little tomato sauce (No. 549) and pour it over the duck and garnishing, then serve.

(1923). DUCK WITH OHERRIES (Canard aux Cerises).

Prepare a duck for an entrée (No.178) after cleaning and singeing it; lay it in a saucepan Tined
with slices of fat pork and moisten to half its ieight with a mirepoix white wine stock (No. 419)
bring the liquid to a boil and finish cooking in a slow oven. Suppress the stones and stalks from
one pound of sour cherrics, set them. into an untinned copper pan with a little water, lemon poel,
cinnamon and sugar, and let boil for a few moments, in case there should be 1o fresh cherries at

d take candied cherries or dried black ones: these should be soaked for an hour in tepid water,
drained and put into a pan with a little fresh water, lemon juice and its peel, also cinnamon. Boil
the eherries, then keep it at the same degree of heat, bt discontinue the boiling for half an hour;
the liquid should now be entirely absorbed.  After the duck is ready, remove it from the e
and untruss, straiu its stock, free it of fat and let reduce with some good brown sauce (No. 414
and after it attains a suflicient succulence and is well-reduced, run it through « tammy over
the cherries. Dress the duck in the center of a dish, pour half the gravy over, lay the cherries
around and serve the remainder of the sauce in a sauce-boat.
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(1924, DUCKS WITH OLIVES—BRAISED (Canards Braisés aux Olives)

Dress two ducks for enln&m Mo, 176) and lay them i a sicopan lned with, hardos of fat
pork; moisten o half thei with & mirepoix white wine stock (No. 419) and let boil, skim
and simmer slowly for s quunvm to one hour. ~ Stone about one ponnd of verdal olives, blanch,
drain and add them to o brown sauce (No. 414) stirred in the mirepoix stock from the dueks after
it has been strained and skimmed. Dress the ducks, cover lightly with sauce and garnish around
with the olives.

(1926). DUCKS WITH SAUERKRAUT (Canards  la. OhoucmnuL

Dress two nico ducks; place them in & saucepan lined with bards of fat pork, some carrots
and onions and a garnished bunch of parsley (No. 123); moisten with stock m. 194a), boil; skim and
cook in a moderate oven for an hour toan hour a half. Put two pounds of well washed sauerkrant.
ina saucepan, add two ontous, one containing two cloves, half a pound of slieed carrots, half a
pound of blanched breast of bacon and half a pound of raw sausage (with or without garlic ac-
cording to taste). Moisten with half mnn. and half fat taken from the stock-pot, boil and cook
slowly for two hours, then drain and dish it around the duck with the sausage and bacon cut in
slices dressed intercalated.  Stir @ ,.,.m..l.- sauce (No. 522) into the duck stock, pour a third
of it over the ducks, serving the other two-thirds separately.

(1926). DUCKS WITH TURNIPS (Canards aux Navets)
good, clean singed duck, lay it in a saucepan with melted fat pork or else lard, and
fry vory s!owly until it acquires a fine color, then season and fry for a fow e 1.m.<m, drain-
ing it off afterward. Pour into the same fat a tablespoonful of flour, cook sl cether for
few moments, mmxwmng gradually with a pint of stock (No.194a); stir the sance w\ulc boil-
ing for fifteen minutes on the side of the range. Skim off the fat, strain, and add this strained sauce
to the duck with & garnishing of good, sound tarnips cut in clove of garlic-shapes or else in balls,
browned i a pan with batter, salt, and a lttle sugar; nish cooking the duck :m.l turnips on
a very slow fire, and when both are ready, lift out the bird, untruss, and dress i center of a
dish, surrounding it with the turnips; strain the stock, skim and reduce, f there should be 0o
much, and when correct, pour it over the duck, and serve.

(1927, DUCKS' GIBLETS, HOUSEKEEPERS' STYLE (Abatis de Canards & la Ménagire),

After a duck has been drawn and singed, chop off the neck as far down as the back, and
divide this neck into two or three pieces. Remove the gall from the liver, being carcful not to
break it, and cut the liver in two or three pieces according to its size. Clean the wings well. Put
four ounces of butter info n saucepan with the wings, the neck, and four ounces of lean salt pork
blanched and cut in quarter inch squares; when these are nicely fried, add the liver, dredge in for
every set of giblets  heaping tablespoontul of flour; stir well and let the flour cook for ona second,
then moisten with stock (No. 194a) and white wine; season with salt and pepper, and add one
dozen small onions, and as many carrots cut pear- shap« let simmer for one hour and a half, remove
the fat from the surface and put in a pint of uncooked green peas, then boil together for half an
hour longer.  When well done and properly seasoned, dress the meats in the middle of a dish with
the vegetables arranged around, pour the sauce over and serve.

(1928). DUCKS' PAUPIETTES WITH RISOT (Paupicttes de Canards an Risot)

Singe some young ducks; bone tham m antirely, removing all the meat and use this o mako u
well seasoned quenelle forcement, hich mix finely cut up chives, truffles, and mushrooms,
both chopped and three-sixteenth rie mch squares of cooked ham.  With this r.,mmnu cover
pieces of the duck's skin cut in four or six parts, and roll them up into paupiettes, covering each
one with aslice of fat pork; lay these in buttered paupictte rinen, and place them in Pt
with bardes of fat pork, and moisten with some good stock (No. 194a); cover over with a buttered
paper, and then a round baking dish which will fit into lhe saucepan,  Cook in & moderate oven,

when done and glazed to a fine color, take from the rings und dress them in a cirele; garnish
the eenter with risot (No. 739), and place a ehanneled mushroom head (No. 118) on top of.cach
paupiette; serve with a sauce prepared as follows: Fry some minced onions in oil, drain, place it i
asaucepan with lemon juice, mignonette, and Spanish sance (No. 414), also the skimmed duck stoek
reduced to a half-glaze, and then strained through a tammy; serve it in a sauce-boat at the same
time as the paupiettes.




POULTRY. 609

(1929). MONGREL DUCK—ROASTED AND STUFFED (Carnard Métis Parci ot Riti).

A mongrel duck s the mixed breed of the wild and the domestic duck; it is generally larger
than the domestic, and is usually served stuffed with a dressing made of sonked and pressed bread-
erumbs, into which mingle chopped and blanched onions, chopped parsley, butter or chopped up
marrow, salt pepper and nutmeg. Put the duck in a baking pan, cover with fat and roast in
oven, basting over at frequent intervals while cooking. A mongrel duck will take from an hour
and a quarter to an hour and a half, and a goose from two and a half 1o three hours.

a long dish; pour some clear gravy (No. 404) into the roasting pan, strain off the fat and reduce,
pour a little of this over the bird and serve the remainder apart.

(1930). DUOKLING A ANDALOUSE (Cancton & I Andalouss),

Proeure a young duck; singe, draw and clean then truss it as for an entrde (No. 178);
fry it very slowly with chopped up leaf lard and when it assumes . fine color, remove it from
the saucepan, drain off tho fat and cover the bottom with slices of ham, eut up carrots
and onions, a bunch of parsley garnished with thyme and bay leaf and tho duck; moisten
i w it whito wino and let thisfall quickly to » gnss, then remoiten wit i sock (No.
194a), and let fall to a glaze tw the duck is half cooked pour in two gills of Malaga
i 3 Haa S el Tox i Lo yurert of 44 Dot tontato tha L0k 13 Minehes
saucopan and keep it hot. ~ Strain the stoek and reduce it with the same amount, of espagnole satco
(No. 414), to the consistency of a_suceulent sauce, and add 1o it a garnishing of small mushroom
buttons, stoned Spanisholives, and small ball-shaped chicken quenciles; dress the duck, gamishing
with part of the sauce, and serve the remainder separately.

(1931). DUOKLINGS A LA BORDELATSE-SAUTED (Canstons Sautés d la Bordelaise),

Cut up two ducklings into five pieces each, obtaining the two legs, the two wings and one .
piece from the breastbone; pare them nicely, leaving on the pinions, but suppressing the bone from
the legs, sauté in half clarified butter and half oil with the addition of four ounces of bacon cut in
three-sixteenth of an ineh squares, the well-chopped livers, two teaspoonfuls of chopped shallot,
the same of parsley and a soupgon of garlic; moisten with white wine, add half a pound of finely
chopped cipes, four ounces of cooked ham cut in eighth of ineh squares, espagnole sauce (No. 414),
and some tomato purée (No. 730). Remove at the first boil, dress the duck, pour the suuce over,
garnish the extremities with paper frills (No. 10), and serve immediately.

(1932, DUCKLING A LA (Caneton Frit & la.

Divide a young tender duck into five pieces; two logs, two wings and a breast piece; pare
nicely leaving the pinion bones on the wings and suppressing the log bones; lay these picces in 4
vessel to season with salt, peover, lemon juiee, chopped parsley, very little pulverized thyme and
Yoy lost and, divo ol | Bvouk vp o smroass, f 1t 1 Batlar vl Whll eclncd, adding mushroom
Yasbigh Wt lovent N iohs A neg, then moisten with red wine and cook the whole
slowly for half an hour, steain through a sieve and add this stock gradually to an espagnole sauco
(No. 414, that is being reduced, and boil both together to the consistency of a light gravy. Roll
the picces of drained duck in flour, immerse them in ezgs and fry in a very white fryiug fat overa
moderate fire, allowing them to attain a fine golden brown whilo cooking, servo on a folded napkin
with the sauce in a sauce-boat,

(1933, DUCKLINGS A LA GRATNVILLE—LARDED (Canetons Piqués b la Grainvillel

Have two ducklings, draw, singe and lard them with medicm lardons (No. 3, Fig. 52),
having previously plunged them in boiling water to rendor the meat firm. Line a saucepan
with some slioes of ham, place the ducklings on top and set aronnd carrots, onions and a bunch

raley garnished with bay leat and thyme. Moisten to half their height with stock (No. 194a)
and finish cooking, basting over frequontly and glazing them in such @ way that they attain a vico
ol eai th ghonk: fr o i ok cios 0 (e consistency of a light syrup, m;
blanched chopped up shallots, then remove from the fire and squeeze m the juice of two oranges.
Dress and garnish around with slces of applo hesprinklod vith augas and cooked in the oven; serve
the sauce in a sauce boat separately.
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(1934), DUOKLING A LA LYONNAISE (Oanston & la Lyonnaise).

Bone the breast of a large duckling, singed and well cleaned. Fill up the empty s
with a liver baking forcemeat

pace
(No. 64), mixed with a fow spoonfuls of lean cooked ham
cut in dice-shapes, and_ bread-crumbs, sew the breast skin, truss the duck, wrap it up in larding
pork and let braise in a narrow saucepan slightly moist ith some stock (No. 194n), and a
little white wine. Drain the duck, untie and untruss, then dress it on a dish and surround with
climers of small glasod onions lternated wit elusters of whole chestmut, st coked, thon allan
to aglaze with a little gravy (No. 404 in the stock, remove its fat and reduce it toa half-
$iaon, thinkon 1 with n it wowa sxuss w., 414), and servo it separately.

(1935). DUCKLINGS' FILLETS A LA MACEDOINE OR GREEN PEAS (Filets do Canotons A la
‘Maoédoine ou anx petits pois),

Singe, drain, and clean two young ducklings trussed for entrée (No. 178); lay them in a sauce

pan lined with bardes of fat pork, moisten to half their height with good mirepoix wine stock
(No. 419), let boil, then skim or simmer over a slow fire or in the oven done,

basting overat frequent intervals, and glazing to a fine color; it will take from three-quarters of an
hour to one hour t0 cook them.  When the ducks are thoroughly done, remove the fillets, strain, skim,
and reduce the stock with espagnole sauce (No. 414), and when it becomes suocalent and properly
roduced, add it to the fillets with a piece of n.m butter, rolling all the while to mix well
the fillets in a circle, filling the inside with a i of Vagolaties (o, 660), or smal fresh peas
9 K oot 9t Flnva Bl o lind ol banot ont I A Inch dlas vt by parboil
ing, drain and fey in butter with some small onions: moisten with brown sauce (No. 414), and some
of the duck stock, lot until the onions and bacon are cooked, then throw in three
peas cooked French style (No. 2743).  Mix all togother and pour it into the

@ serve with & garnishing of cucumbers and Villeroi (No. 2732).

ts

nter of the fllets, or

*(1096). DUCKLINGS' FILLETS A LA PERTGUEUX (Filets do Canetons b la Périgueny),

“This entrée is to be dressed on a wooden foundation covered with cooked or noodle paste (No.
142). Have a small pyramidal mold, smooth and well rounded, and poach in it  loaf of chicken
or veal forcemeat mingled with an equal quantity of liver baking forcemeat (No. 64); keep this mold
in water until needed.  Cook six ducklings ina good mirepoix stock (No. 419), having only very little

liquid, and when done drain them out to untr tach the two fillets from each breast retaining

skin and wing bones, th ckly nnmold the small forcemeat. loaf on the center of
the paste-covered foundation; m . 41%), reduced with the duck stock, nnd
dress the fillets in a detruncated circle around, that is the six fillets on the right side are to incline
one way, while the six on the left the other. On the summit of the support, in the hollow formed
by the points of the fillets, dress a tasteful cluster of small. round truffes peeled and cooked when
required with Madeira sauce, and glazed over with a brush.  Lightly cover over the fillets and the
bottom of the dish with more of the same sauce, and send a sauce-boatful of it at the same time as
the Allets.

(1937, DUCKLING A LA ROUENNAISE (Ganeton i la Rouennaise).

Chop up half a pound of onions, blanch. then fry in butter: chop up also half a pound nf
chicken livers, aud half a pound of lea® lard, each one separately: mingle all together, and wh
very hot thicken with s1x egg-yolks: add four ounces of breadicrumbs to this preparation, some
chopped parsley, and finely cut up chives. Remove the breastbon

from a duck

and fill the empty
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space with the above; truss for roasting and wrap it up in buttered paper, and roast for about
half an hour. Serve it on a little clear gravy (No. 404), and have a sauce-boatful of the
following sauce: Cut up two ounces of onions in one-cighth of an inch squares; cook them in salted
water, deain and return them to a saucepan to moisten with red wine; when this has fallen to 4
glaze dilute it with espagnole sauce (No. £14).

(1938, DUCKLING WITH GREEN MAYONNAISE AND FINE HERBS—BROILED AND
ROASTED—Caneton Grillé et Roti & la Mayonnaise Verte aux Fines Herbes).
Broiled.—Split a singed, clean young duckling through the back, of
well, trim neatly cutring off the legs at the T put hinged
double broiler, close and broil over a moderate even fire for about eighteen minutes; when done
and of a fine color, dress on a hot dish, serve m‘pnruuly & sauce-boat of green mayonnaise fine
herb sauce (No. 612).

en it mmm! and fintten
h o

Roasted.—After singing and drawing the duckling, truss it for roasting (o. 179) and cook
er on the spit or in the oven for twenty thirty-five minutes; baste frequently. salt only
when cooked, then untruss and dress on a very hot dish, pour some clear gravy (No. 404),
over and garnish around with water-cress seasoned with salt and vinegar.

(1939), DUCKLING, PEASANT STYLE (Caneton & la Pagsanne).

Blanch and braise a small curled cabbage after cutting it in quarters and taking out the core,
Blanch separately some trimmed carrots and turnips, and celery root cut like cloves of garlic. Fry
six ounces of balf inch pieces of bacon in a saucepan, remove it with the skimmer leaving the fat in
the sauco-pan, and in this fry very slowly a clean duckling trussed—as for anentrée (No. 178); when
of a fine color moisten it with a little white wine and let his fall quickly to a glaze, then remoisten
with a very little stock (No. 194a), and bring it twice toa glaze. After the duckling is partly
cooked, put in the bacon and vegetables, moisten with broth to half the height finish cooking

whole very slowly on the fire or else in the oven. At the last moment untruss the duck and
dress it on a dish, surrounding it with the garnishings and the quartered cabbage; lengthen the

with a littlo more gravy, strain and thicken it with either some sauce or kneaded butter
(No. 570); boil for two minutes, strain and pour it over the duck.

(1940). SALMIS OF DUCKLING (Salmis de Caneton).
Select n young and very tender duck, prepare and truss it for roasting the same
as oxplained in No. 179; wslmuld be roasted on the spit or in 4G o it ety
minutes according to its size and the heat of tho fire. A domestic duck ought fo be served quite
Tare, and should bo kiled without bleoding. Dish h after uuhu,wn“ and pour over a little of
its gravy, garnish around with water-cress and serve the remainder of the gravy in a sauce-
boat.

For the Salmis.—Cut the rousted duck up in two or three slices from each breast. Chop up
the legs and carcasses and fry them in butter with an ounce of onions and as much shallot, both
minced very fincly; add the parings, pepper and mignonette, then moisten with red wine and some
Drown sauce (No. 414); reduce this to alf, strain it through a tammy and pour it over the pieces
of dressed duck; surround with heart-shaped bread croitons and serve very hot.

(1941), DUCKLING, WITH BIGARADE SAUCE (Caneton A la Sauce Bigarade),

Make a small hash with some fresh pork, the duck’s liver and two cooked chicken livers; mix
into it a handful of white bread-crambs, one egs-yolk and two or three spoonfuls of mushrooms,
onions and parsley all minced very ine. With this preparation il a duck's stomach; sew up the
apertures, truss and roast it on the spit or in the oven, basting liberally with butter.
Drain and dress it on a dish with somo clear gravy (No. 404), and serve a bigarade sauce
(No. 435) separately.

(1042). DUCKLING, WITH JERUSALEM ARTIOHOKES (Cancton sux Topinambours)
Cook the duckling the same as for Andalouse (No. 1930), and when done dress and surround
it with a garnishing of glazed and poeled Jerusalem artichokes; serve with a separate sauce-
boat of hal sauce (No. 413) worked with butter and finished with parsley and lemon juie
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(1943). DUCKLINGS, WITH ORANGES (Canetons aux Oranges).

Prepare two ducklings s for an enteée (0. 178). ~ Line a saucepan ora braziere (Fig. 184) with
carrot: fragments of fut pork, slices of ham and raw veal. a bunch of parsley garnished
with thyme and bay leaf, mushroom peelings and melted fat pork. Lay the ducklings over, the
‘Dreasts upper-most and pour on u pint of stock (No. 1944); cover and reduce the liquid slowly and
completely, then remoisten with half stock and half champagne or white wine, and let simmer until
thoroughly cooked. Strain the stock, remove its fat, despumate and reduce it to a half-glaze; take
out a fourth part of it and to the remainder, add the blanched and shredded peels of two o
let cook again for fifteen minut cel two oranges, free of all pith, remove the pulp betwee
each section and take out the seeds, then add this to the sauce; dish the ducklings, cover with a
quarter of the sauce kept aside and surround with two medium oranges cut in four. Serve the
sauce separately at the same time as the ducks, o else substitute an orange sauce (No. 511).

(1944), BUSTARD EN DAUBE—WILD GOOSE (Qutarde en Daube—Oie Sanvage.

is mearly always tough, it is necessary to hang it up for several days. Pick, singe,
draw and clean it well; cut off the pinions, neck and drumsticks; detach the legs from the body as
well as the breasts, and lard all these meats with large shreds of raw ham, then season; lay them
in a vessel with a pint of vinegar und as much water, let macerate for twenty-four hours. Cover the
bnunm and sides of a largo stone stock pot with thin slices of fat pork, range in the bottom a few
1 carrots and turnips in the shapo of three-fourth inch balls, a few onions, a bunch of aromatic
horba and two boned and blanched calfs feet, dredge over whole peppers and cloves then put in
o carcass, logs and breast. pieces after draining them from their marinade. Moisten to half the
he.gm of the meats with white wine, cover over with bards of fat pork, and reduce the liquid for
a few moments. Close the vessel hermetically with a piece of paper and a common plate half
filled with water and let it cook very slowly in the oven for six to seven hours, according to its ten-
derness; remove carcfully and dress on a large dish with the calf's fect and vegetables; skim
the fat from the strained liquid and strain it again over the meat.

(1045), GOOSE A LA OHIPOLATA (0ie  la Ohipolata

A whole goose can either be served as a relevéor asa roast; the slices, legs and giblets as an
entrée. A goose is usually served at unceremonious dinners. Draw and singe a goose, clean it well
and truss it as for an entrée (No, 178 inside with a sausage foreemeat (No. 68) into which mix
a handful of bread-crumbs, several and cooked fine herbs (No. 385); seasou highly. Line a
braziere with bards of fat pork, cut up earrots and onions and a bunch of parsley garnished with
chervil; lay the goose on top of these, surround it with bits of veal and moisten with Madeira wine,
broth and white wine to half its height; boil, skim and simmer for three to four hours until
properly cooked. Strain the stock, remove all its fat and reduce to hulf, then pour it into some
bmwn sauce (No. 414) in the act of being reduced, adding more of the Madeira. Dress the goose
and garnish around with clusters of small braised and glazed onions, blanched carrots cooked in
sumk (No. 194a), braised chestnuts fallen to a glaze, and mushroom heads cooked, turned and
channeled (No. 118); cover over with a part of the sauce and serve the remainder in a sauce-boat.

(1046). GOOSE A LA ROYER (Oie & la Roer).
repare the same as for the chipolata (No. 1945) and after the stock has been strained,
skimmed and roduced to a half-glaze, add to it the juico of one orange, some currant jelly and
finely shredded cooked orange peel, pour a part of this sauce over the goose, and garnish
around with sour apple tartlets (No. 2189); serve the rest of the sauce separately.

(1947, GOOSE A LA THIEBLIN—ROASTED (Oie Rétie & la Thiéblin),

Pick out n fine goose, draw, singe and clean it thoroughly, then truss it for roasting. Boil
fifty peeled chestnuts in somestock (No. 194a) with a few shredded celery stalks, adding only sufficient
of the moisture just to allow them to cook, and when done, dr it two pounds of pork force-
meat in a sautoir over a brisk fire, cook, stir occasionally and season with salt, mignonette, nutmeg,
chopped parsley. a handful of bread-crambs and two whole eggs, add the chestnuts and use this
dressing to fill the insides of the goose, wrap it up in several sheets of buttered paper and roast it
for two and a half hours, basting it over frequently, Twenty-five minutes before serving, unwrap
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e gonseand et i to th i . orer to have it acquire a fine color, dress and sorso with

). ‘gooseberries preparing
them in the fm]uwu"w\v Have two [mumk 'of ooseberries, ont of the tops and stalks, blanch for
two minutes, then drain. Cook in & saucepan a quarter of a pound of sugar to small crack, add
the gooseberries, toss them gently, then cool off, stir in as much whipped cream as there are goose-
berric, having it unsweotenod and well dralned; sorve o sauce-boat of gravy (No. 404) at tho
same time,

(1048). GOOSE, GERMAN STYLE—ROASTED (Oie Rétie 3 I'Allemande).

Prepare and cook the goose the same as for stuffed with ¢ 50), but. instead of
Slling with chestaut forcoment, substitute. ten apples, peeled, quariered, cored and ookt /s
vessel with six ounces of dried currants and four ounices of seeded raisins, half a pound of b
erambe, ciumarion and two whola egge. Mincs wel a rod cabbage after carefully emoving all
tho hard parte aud ay it in n suucepan with stocke (No. 104w, from which the fat has not been
removed, and salt, cook slowly until ready then put in a tablespoonful of vinegar,
garnish around the goose with this cabbage o ot of 188 siring of swall broild ssusages
(No. 754)

(1049), GEESE GIBLETS WITH TURNIPS (Abatis d0ie aux Navets).

t alf a pound of unsalted bacon into a ssucepan with a little butter and lot fry for a fow
‘moments, then add the giblets prepared as for No. 1927 and the seasoning, also two dozen small
onions and four dozen turnips cut thosize and shape of large Spanish olives, huving previously fried

them in butter with a pinch of sugar. Drain them and add them to tho stew with a bunch of
parsley garnished with thyme and bay leaf, and pour in some espagnole sauce (No. 414) and
stock (o. 194, boll,skim and simmer for alf an bour; season (0 (aso with s v yeppor.
When the giblets are cooked, remove the parsley and serve the meat in the center of a dish wi

the vegetables around and the sauce poured over tte whole.

(1950). GOOSE STUFFED WITH OHESTNUTS AND WITH SAUSAGES AND OHESTNUTS—
BOASTED (0ie Rétie Parcie aux Marrons ot aux Saucissss et Marrons).

Select a fine gooses singe and reserve the fat and giblets, then wipe out the insides and fl it,
alko the breast with a dressing prepared as follows: Take one pound of chopped veal, and tyo pounds
of chopped fat pork, only mixing them together afteryard, and season with salt, pepper, nutmeg,
and allspice; add twogills of stock (No. 149a) or water, and poun the wholo togethers then mix

insixty chestnuts that have been roasted in the oven and freed of skins. s the goose and Tay
it in a oasting-pan with its own fat and haifa pint of hot water, sprinkle sl ot s i
cover with a buttered paper; then place it in the oven to cook for three hours, being careful to
Dast 1t osossionsllys It should be well done: salt over, unteuss, and: dress on a ish. skin the fat
from the surface of its liquid, pour in a little gravy (No. 404), boil, and then strain through a sicve.
Throw a little of this over the gooso and serve the remainder separately.

With Sausages and Chestnuts.—Prepare and cook the goose exactly the same only omit putting
the chestnuts in the dressing; but braise them and use them for garnishing both sides of the goose
and arrange small broiled Chipolata sausages (No. 754) on the ends.

(1951). GOSLING A LA SOYER (Oison b la Soyer).
singe, and clean well a young goose; truss, filling the inside with a dressing wade of a
pound of finely chopped beef suet, a pound of soaked bread-crumbs, having all the water extracted,
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half a pound of butter, some onious fried in butter with the goose liver cut in small squares, sage,
thyme, basil, marjoram, parsley, salt, pepper, and nutmeg. Roast the goose either on the spit or in
the oven for an hour and a half to two hours, basting it frequently. When done, dish it up an top
of a purée of apples seasoned with sugar and nutmeg. Peel some apples eut in four; range on 1
generously buttered dish, sprinkled over with sugar, and cook for ten minutes in the hot oven,
and lay around the goose. - Serve separate a sauce prepared with the glaze from the dripping pan
detaching it with a little gravy (No. 404), strain and skim; mix in gradually some espagnole sauce
(No. 414) in which currant jelly has been dissolved; strain the whole through a sieve, and serve it
in a sauce-boat to accompany the goose.

(1952. ROAST GOSLING OR MONGREL GOOSE (Qison ou Oie Métisse Rétis).

A gosling rousted on the spit makes an excellent dish. 1t canalso be cooked ina slow oven laid
in a narrow earthenware (Fig. 377) or iron pan with plenty of fat; generally both these birds are
stuffed before being roasted. A mongrel goose may be flled with partly broiled chestuuts lightly fried
in butter o fat pork; it can also be stuffed with small apples after removing the core with a tabe
five-cighths of an inch in diameter, or both chestnuts and apples can be replaced by a fresh pork hash
into which fine herbs and bread erumbs have been mixed, or even by small sausages rousted partially
in fat pork or grease. 1f the goose be large it will take two to three hours to have it tender: when a
gosling is cooked on the spit it must fist be trussed, then wrapped in buttered paper and roasted
for one hour, being careful to baste froquently and to remove the paper after it has been in three-
quariers of an hour to let it acquire a fine brown color, and it is then served simply with good
reduced gravy (No. 404). A kind of thick pancake can be served at the same time made with
Bread-crumbs soaked, pressed, then pounded in a bowl and dilated with whole eggs and milk, sea-
soning with salt, pepper, pulverized thyme and marjoram and chopped blanched onions. Lay this
preparation on a_ well-greased tin sheet and cook in the oven busting it. bountifully with goose
grease, after cutting it into inch and a half squares.

(1953, GOSLING SAUTED WITH TOMATOES, ROBERT SAUCE (Oison Saut6 aux Tomates & I
Sauce Robert),

Have a good gosling, singe, draw and cat it up into seven picces—the two legs and five pioces
taken from the breast; season with salt and pepper and fry slowly in lard. Drain off the fat and
detach the glaze from the pan with a little clear gravy (No. 404). ~ Cut twelve peeled tomatoes across
in two, press out the juice and seeds and fry them in a frying pan with very hot oil; season with
salt, pepper and a crushed and chopped clove of garlic. - When the pieces are cooked, dish up and
dress the fried tomatoes over; sprinkle very groen chopped parsley on top, pour the gravy around
and serve separately some Robert sauce (No. 538).

(1054). GOSLING STEWED WITH TURNIPS (Ragoit dOison aux Navets),

Cut up a small tender and well cleaned gosling into medium-sized pieces, suppressing tho.
pinions, dramsticks and neck; cut also half a pound of lean bacon into half inch squares; fry
them for u fow moments in butter, and remove with the skimmer, leaving the fat in the saucepan
Jay the picces of goose into this fat, fry over a hot fire while stirring, season and add one onion
and & bunch of parsley garnished with thyme and bay Jeaf. When the meats are browned, drain
off tho fat and drédge the goose with four, moisten to its height with hot stock (No. 194), and boil
up this liquid while stirring, letting it remain in this state for ten minutes; the sauce should now be
slightly thickened. Cover well the saucepan with its lid and continue to cook moderately. Take
Taw turnips and cut them into balls three-quarters of an ineh in dismeter, place them in a pan
with the strained fat from (he goose, season with salt and a pinch of sugar, and color thom briskly;
when half cooked ift out the picees of goose to trim neatly. strain its stock and return it to o
saucepan with a gill of Marsala wine, the pieces of goose, the bacon and the turnips: boil together
for ten minutes and finish cooking in a slack oven. ~ The gosling and turnips should both be found
done at the same time: dress all in a deep dish with very little sauce.
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(1955), GUINEA FOWL (Pintade’.
as an ordinary fowl, having slate-colored

The guinea fowl s a pretty bird the same

feathers covered with small round white spots; it is raised in the poultry yai
meat is most agreeable to cat. The fecundity of  guinea fowl is most remarka

when young its
ble.

(1966 GUINEA FOWLS LARDED AND DECORATED WITH THEIR OWN FEATHERS—
ROASTED (Pintades Piquées Rities Garnies de Leur Plumage)

Guinea fowls are frequently disguised with their own or with pheasants' feathers, for their
resemblance is almost similar. ~u|.u,nm.g guinea fowls, dress and truss them as if intended for
roasting (No. 170); plunge the breasts in boiling water to stiffen the skin and lard them with very
fine shred of Iading pork (No. 3, Fig. 52 wrap thom up in everal shees butered paper, thon
roast them eitheron the spit or in the oven; when they are three-quarters done, unwrap and brown
a fine colors salt and dress on erofitons of bread fried in butter, and decorate with either their own
feathers; serve a separate sauce-boat of clear gravy (No. 404).

(1957 GUINEA FOWLS FILLETS A LA GAILLARDET (Filets do Pintades & la Gaillardet).

Raise the fillets from half a dozen young guinea fols, remove the skin and epidermis, and
sauté them over a brisk fire, but without coloring. Set them under a weight and when partly cold
pare them into half hearts, cover with some well-reduced Villeroi sauce (No. 56) and range them
4 quickly as they are ready on a tin sheet to cool thoroughly, Detach them from this sheet, roll
them in bread-erumbs, dip in 2 oge and again n brewd-srunts, smaothing the troadicg with the
blade of a knife. Fry them in clarified butter o a fine golden brown, drain on a napkin and trim
hio pofati xlawith tavor Pl o, 10, Ui A 0 el A garnish the center of the dish
with tomatoes fried in oil with finely om.mm shallots and mushrooms, also some chopped parsley;
serve with a separate Colbert sauce (No.

(1958). GUINEA FOWLS WITH SAUERKRAUT (Pintades  la houcronte).

Cook two pounds of good sauerkraut perfuetly plain with a pieco of smoked bacon and half a
pound of sausngos Bard (wo young guines fowls nd cook themm smathered in & saucepan; when
lone, add. them to the sauerkeaut, which is not thoroughly cooked yet, and finish both
Togatho, Dras ot tha Towle ki out 460 o {0 liquid remaining in the saverkraut, thick-
ening it with a picce of kneaded butter (No. 570); finish off the fire with a picce of plain butter.
Dress on a dish, form a hollow in the center and lay in it the cut up fowls glazing them over
simply with a brush; serve a clear gravy (No. 401) separately.

(1950). PIGEONS A LA OHARTREUSE (Pigeons & la Ghartreuse.

Blanch half  cabbage and cut it up into two parts, remove the core, then braise these with
half a pound of bacon. Place some melted fat pork in a saucepan and fry in it three pigeons; when
calored range them over the eabbage and garnish the spaces between the pigeons with turnips and
carrots each blanched separately, and small onions browned in a pan; season and then withdras the
saucepan, pushing it into a moderate oven. A quarter of an hour later moisten with a gil of hot
stock (No. 104a). Fiuish cooking the pigeons and vegetables very slowly; untruss the birls and
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dress them over thé braised cabbage laid in the center of the dish; between each pigeon place n
cluster of of onions, turnips and carrots, separating each one of theso by a thick slice of the
bacon standing upright. Increase the quantity of pigeon stock with a little clear gravy (No. 404),
suppress all the fat and thicken lightly with a little brown sauce (No. 414); strain this, pour part
‘over the pigeons, cut the causagos in slices and dress them around the pigeons one overlapping the
othier.  Serve the rest of the sauce separately.

(1960). PIGEONS A LA LOMBARDY ~POELED (Pigeonneaux & In Lombarde—Poélés),
Prepare cight pigeons; singe, draw and truss for an entrée (No. 178); wrap them up in a dry
matignon (No. 408), with slices of fat pork and then in strong buttsred paper. Batter and gar-
nish the bottom of a sancepan with sliced carrots and onions, thyme, bay leaf and sprigs of parsley,
dd the pigeons, half a pint of swhite wine and as much stock (No. 194a), boil until there is no
‘more moisture, then remoisten o half the height of the birds and let simmer gently until they are
cooked, I take from thirty to forty-five minutes, drain and strain the stock, skim off all
Rt et i, Dl pigeons in & circle over artichoke bottgms fried in butter and 61l up
the middle with a_gurnishing of escaloped sweetbreads also fried in butler, and on top Iy small
squares of cooked lean ham \M”)m inch in diameter and fried in butter, and over these cooked
channeled mushroom (No. 118) heads. Cover these garnishings with velouté sauce (No. 415)
stirred into the pigeon S i S boatful of the same sauce.

(1961). PIGEONS A LA VALENCIENNE (Pigeons & la Valencienne

Cut six ounces of bacon into small dice: fry them for a few moments in butter, then
leaving the fat in the saucepan, and into this put threo fine,
few small oukiatand A gaenitid busch of paley (. 133 nd moisten o half their height
with broth, let fall t and remolsten omes sore to. half tha Reight of the pigeons and finish
Eakio v oAb 1o, W u they are almost done strain the stock and return it to the sauce.
pan withont the onions and parsley and let boil up; now add four gills of good rice for each quart
u’ liquid; put back the bacon and a coffecspoonful of prepared rod pepper (No. 108) and finish all

other. Dish up the rice, untruss the pigeons and dress them on top, surround the whole with
ol chipolata sausages and the small anions

ont,
dlewn and trussed. pgeons, o

(1962, PIGEONS GARNISHED WITH MONTGLAS OASES—STUFFED (
de aisses Montglas),

Fasten a wooden foundation on a dish, it tobe one inch high and not oo wides cover with

paste (No. 181) or noodle paste (No. 142) decorated o the top with a piping in relief and

it tridgie oS support in the center, also covered with paste and bored on

igeous Farcis Garnis

ed

Fio 0
top so that askewer can be inserted. Bone the breasts of three young, clean pigeons by splitting them
lightly through the back, but leaving the logs and thighs attached fo the bodies; season the inside
meats and fll the breasts g liver forcemeat (No. 81) combined with a third as much raw
forcemeat. (No. §9), a fow spoonfuls of cooked lean ham and as much cooked trufes, al to be well
chopped; sew up the back, truss as for an entréo (No. 178)with thelogsthrust inside the body, berd
over and wrap each one in a small buttered cloth, then cook in a good poéler stock. As soon as the
pigeons.are done, drain, unwrap and .mmm the cloth more firmly: put them back into their stock
toleave cool, then drain agan and when unwrapped, wipe them carefully with a cloth. - Now detach
the breasts from the rump of each pigeon to eut mto lengthwise slices, return them to their original
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‘position and then place the birds in a sautoir with a part of their stock reduced to a half-glaze
warm them in the open oven basting frequently. Remove the pigeons to a small baking shoet,
‘smooth the cut parts nicely and cover the breasts with  not too thick Mornay sauce (No. 504), so
the form of the pigeons remain intact; place them for & moment in the hot oven to have the sauce
adhere, then dress them at once in a triangle almost standing upright against the support; on top
of this insert a small skewer garnished with traffles; surround the bottom of the dish with u chuin
of small china cases filled with montglas (No. 747), then covered with a layor of forcomeat and
‘pouched in a bain-marie; when serving this entrée send also a sauce-boatful of the reduced pigeon
stock thickened with a little sauce. 4

(1963). PIGEONS, HUNTRESS STYLE—BREASTS (Filets de Pigeons, Chasseresse).

Raise the fillets from six pigeons leaving the minion fillet adhere, pare and suppress the skin,
then salt and lay them in a sautoir with butter and lemon juico; place this on a hot fire and as
s00n as they are firm to the touch, remove to piace under a weight; then pare again and cover one
side only with a salpicon of swectbreads, truffles and i with
sauce (No. 407).  Cover this salpicon with chicken quenelle forcemeat (No. 89) diluted with a littlo
cream.  Dust the tops with bread-crumbs and geated parmesan cheose, mask with butter and lay
the breasts in a sautoir, having the bottom covered with thin slices of fat pork, set it in the hot
oven and when the breasts are of a fine color and very warm, dress them in a circle, pouring a
Diana sauce (No. 460) in the middle.

(1964). PIGEONS, MONAROH STYLE—SMOTHERED (Pigeons au Monargue—a IEtuvée),

Choose six good squabs; draw, singe, and clean them well; dip the breasts into boiling water
10 barden the skin and facilitate the laring process, then lard them with small lardons of fat pork
(No. 4, Fig. 54), and braise them in a mirepoix stock (No. 419); glaze and let them get a fin
color; when done, drain and dress, Garnish around with stuffed olives, truffles, mushroom:
quenelles, cocks’-combs, and kidneys, or the combs may be imitated by pieces of veal palate removed
with & cutter into comb-shapes. Cover with  velouté sance (No. 415) reduced with mushroom
essence (No. 398), and thickened with raw egg-yolks and fresh butter, sending some of the satice
to the table separately. Surround these garnishings with trussed crawish, and between thes
slices of fofes-gras an inch and a quarter in diameter by three-sixteenths of an inch in thickness,
breaded & I Villeroi and fried.

(1965). POTTED PIGEONS (Ragofit de Pigeons au Four).

After cleaning and singeing six pigeons, eut them up into four pieces; Tay three ounces of butter
in a saucepan with six ounces of bacon cut in quarter inch squares: when this bogins to brown put in
four ounces of onions cut inslices. Range the pigeons in an earthen pot or deep dish with a bed of
the bacon on the bottom, the pigeons on fop, e b add salt, pepper, and sprigs of
thyms mista with this broyn saads (N0, 418 SlAag bare au thirs 3 fox. plosca of
cracker dipped in water. Boil and then let simmer or push in the oven until thoroughly done,
and serve in the same crock they have been cooked in.

(1986). PIGEONS, PRINTANIERE STYLE (Pigeons & la Printanitro).

‘ropare a garnishing composed of carrots and turnip balls formed with a half inch vegetable-
‘spoon, wnd some large green peas; have the carrots and turnips blanched separately, and the peas
simply cooked in an untinned copper pan.  Break the breastbones of three tender pigeons, remove
these bones and fill the breasts with a dressing made of fresh fat pork, chicken livers cooked,
chopped, and w\md(-d witha litto punads and two egg yolka. Truss the pigeons with tho legs
thrust inside for (No. 178), and lay in a saucepan lined with fat pork, roots, and
i ﬂ’lum Naickb iy oal¥ . AT ey 104a), reduce it to
glaze, and repeat this several times, when finished: drain them off, untruss and cut each one in
two lengthwise, then reconstruct them into their former shape. Dress them on a dish leaning
them against a triangle-shaped fried bread support fastened on the center of the dish, and be.
tween each pigeon set a different garnishing namely; the carrots, turnips, and peas. Increase the
quantity of stock with a little stock (No. 194a), strain, skim, and reduce it, thicken it with brown
sauce (No. 414), and serve it in a sauce-boat.
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(1967). STEWED PIGEONS (Pigeons en Compote),

Bleed six young pigeons in order to kill them, reserving the blood in & bowl; mix with it a
spoouful of vinegar to prevent its congulating. After the pigeons are drawn, singed and well
cleansed, truss them with the legs thrust inside. Glaze four dozen small, raw onions, cut eight
ounces of bacon into half inch pie fry f noments in a saucepan with butter;
romove them with a skimmer leaving in the fat, and to this add the pigeons, fry them on all their
sides, and season when they have acquired a fine color, then dredge over a spoonful of flour and cook
together for two minut e tossing them about, now moisten the pigeons gradually to their
height with white wine and hot stook (No. 194a), stir the liquid till it boils rapidly. mm Jeave it in
Slida fox 1% mie st sanriof e Wit b . tios ol s
add a garnished bunch of parsley (No. 12) and some mushroom peelin; ,u,_vmns are
three-quarters done, put ir: both the glazed onions and the bacon and finish cmlmg mmn At
45040l Saomant Wiadn kG leoeo witiiew S exinge Biom o s Sib marromntod Uy the B
ishings. Strain the sauce, free it of fat and thicken it with the blood mixed with two raw egs
yolks, eook this thickening without boiling it and finish the sauce with a piece of butter, then
Strain it over the pigeons.

(1968). PIGEONS WITH ORAWFISH (Pigeons aux Eorevisses)

Gook some small erawfish with salt, white wine and parsley; break off the tails and suppress
mm u.ouq in order 0 be able to pare them, chop up the fragments and add_them to a little bread
at finished with fine herbs and egz-yolks. Break the breasthones of two or three pigeons
50 as to remove the bone, fill up the empty space with the prepared forcemeat, truss and braiso
them with very little moisture, then strain off the stock, free it of fat and add to it a few spoon-
fuls of the crawfish stock, thickening with raw egz-yolks diluted with cream, then put in the eraw-

fsh tails, untruss the pigeons, dish them and pour the sauce over.

(1969). PIGEONS WITH GREEN PEAS (Pigeons anx Petits Pois).

‘russ six pigeons as for an entrée (No. 178), returning the livers o their original place. Melt
some chopped fat pork in a saucepan, add to it a quarter of a pound of small five-cighths inch

bacon and fry for a fow moments, then remove them with  skimmer. Pat the pigeons
into this sancepan with five or six small onions for each bird, brown slightly and slowly, then add
one and a balf quarts of green pe bunch of parsley and the bacon. Two minutes later
moisten with two gills of stock (No. 194a), boil for five minutes and withdraw the saucepan to a
slower fire, push into the oven, and finish cooking the peas and pigeons, then drain out the birds,
untruss and dress them on a dish; thicken the peas with kneaded butter (No. 579), and place
them around the pigeons.

(1970). PIGEONS WITH OLIVES—BREASTS (Filets de Pigeons aux Olives),
This entrée is dressed in the hollow of a eooked paste border (No. 10) eut into points and open-
A el i band intended for making the border should be cut out on a
loured fasten it on a dish a quarter of an inch from the inside edge,

Fio. 0.
spreadiug it slightly; eggit over with a brush and dry for a few hours.  After this pasteis dried, lay
inside of it a wooden foundation covered with more of the same paste rolled out thin. Besdes this,
prepare a little raw chicken forcemeat (No. 89) mixed with an equal quantity of baked liver force-
meat (No. 80) pounded and passed through a tammy. Poach this forcemeat in a pyramidical mold
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rounded and smooth an inch and a half high, placed in a bain-marie; unmold this pyramid in the
center of the dish, for it is intended to uphold the entrée. ~Select afew dozen of the finest and largest
Spanish olives procurable; stone and blunch them to stuff with foies-gras forcemeat (No. 78). Sin
oung but large pigeons quite fleshy, fill the breasts with a spoonful of grated fat pork and fresh
chopped truffle peelings; truss and cover with fat pork, then cook in some good stock; as soon as dono
remove to untruss; detach the breasts from the Lack, remove the two fillets from both breasts, sup.
press the skin, pare and take off the minions. Lay the six filles from the left side in & small sautoir,
mask them with a little espagnole sauce (No. 414) reduced with the pigeon stook and Madeira; cover
and keop them hot. ~ Pare the other six filets, mask them alsoon the inside with a layer of baking
foreement thickened with a little raw forcemeat, smooth well, and range theso fillets in another small
sautoir having a little half-glaze on the bottom to heat the foreements warm it while glazing cver
with a brush. ~ At the last moment unmold the pyramid, lay the fillots around alternati i
and all turned in the same direction standing almost upright. Dress a part of the olives in the
center space formed by the circlo on top of the pyramid, and range the others around the open-
worked border. Cover the fillets lightly with the sauce, also the garnishings and serve more
separately.

(1071), PULLET A LA ARCO VALLEY (Poularde A la Aroo Valley).
ro, cook, and dress the pullet the same as for & Ia Seymour(No. 1081); serve at the samo
time but separately a velouté sauce (No. 415) reduced with mushroom broth and thickened when
ready 10 sorve with egg-yolks, cream and fresh butter, adding chopped parsley, small mushroom
buttons and small chicken quenelles, Garnish around with cassolettes (No. 880) of oysters poached,
drained and mingled with allemande sauce (No. 407).

(1072), PULLET A LA DAME BLANOHE (Poulards 3 1a Dame  Blanche),

‘Truss a pullet to be served as an entrée (No. 178), rab over the breast with half a lemon, and

cover with slices of fat pork. Poéler the pullet in some good stock, as explained in No.
fously blanched.  When the pullet is cooked, strain the stoc

ken hot in this. Place on the fire to reduce four gills of veloutd
part of the reduced stock slowly into it with a coffeespoonful of
prepared red pepper (No. 168); when suceulent, strain.  Dress the pullet on a thin layer of forcement
(No. 79) poached on a dish, surround it with small clusters of potatoes cut in balls with a large vege-
table seoop, and simply cooked first in salted water, then steamed. Cover the pullet witha part of
the sauce, serving the remainder separately. Pullets or capous may be handed round tothe guests
after being cut up, and they can also be carved on the dining-room sideboard, and served on hot
plates with some of the garnishing, and a little of the sauce.

(1073), PULLET A LA DEMIDOFF (Poularde & la Demidoff).

Draw a pullet through the side; erack the breastbone o s to bo able to draw it out and £l the,
empty space with quenclle forcemeat (No. 89), containing eooked fine herhs (No. 385) and chopped
truflles, sew up the skin underneath, also the side opening, and truss the pullet to be served as an
entrée (No. 178). Cover over with fat pork, and eook it for an hour and a half in some good mirepoix
stock (No.418).  When done to perfection, drain, untruss, and dress it on adish having a bottom of
eroustade rico fastencd to it aud surround with a garnishing dressed in groups composed of small
traffle balls cut out with a three-cighths vegetablespoon, small balls from the red part of carrots,
and small balls of white turnips, also clusters of fresh green peas cooked English style in an un
tinned pan.  Cover the pullet with a little velouté sauce (No. 415) strained and reduced with the
pullet stock, and finished with two spoonfuls of good raw cream, serving a sauce-boat of velouté
sauce (No. 413) separately.

(1974, PULLET A LA LEONDISE (Poularde & Ia Léondise),
Roast the pallet the same as No. 1996 and range it on a layer of macaroni into which
has been mixed crawfish or shrimp tails, mushrooms, and quenelles.  Serve with a sauce-boat of
financiére sauce (Nor 464).
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(1076). PULLET A LA LESTER WALLACK (Poularde & la Lester Wallack),

‘Break and remove the breastbone of a clean pullet, fill in the empty breast space with a dress-
ing mado of grated fat pork, chopped mushrooms, and bread stecped in milk and this liquid squeered
out; truss as for an_entrée (No. 178), cover with bards of fat pork, and potlerit quite white (No. 12),
then untio and dress on a rice croustade foundation fastened on a dish; surround it simply with
turned and channeled mushroom heads (No. 118), cooked artichoke bottoms about two and a half
inches in diametor, removing the center with a five-eighths of an inch cutter, then divide intoeight
pieces, and small chicken quenelles posched in salted water; all these garnishings to be arranged in
separate groups. Cover the pullet with some good velouté sauce (No. 415), reduced and thickened
with egg-yolks and cream, and finished at the last moment with a puréc of foies-gras (No. 748),
passed through a fine sieve; serve more of the sauce in a sauce-boat.

(1976). PULLET A LA MARTINIERE (Poularde & la Martinibre)
Potler a pullet very mluw (No. 12); drain and cut it up into eight pieces; dress them simply on a
force-meal with a cirele of ized ponched
(No. 155), and cover Weshiokeu 408 qosaelics With good relonts s (No. 418), redaoed with
‘mushroom peelings, and finished with a little good cream. Serve the remainder of the sauce separ-
ately with very small and very white mushrooms added

(1977, PULLET A LA MORNAY (Poularde & la Momay).

Selet . good clean pulltand truss tforentrée (No. 178 podler it fn & stock (o, 1949), keeping
it very white, then drain, and when half cold detach the bread so as to be able to dress a garnish
ing in the empty space o tho romaining corcss Escalop theso bronst fillts and lay them in &
sautoir with a garnishing composed of and kidneys, mushrooms and foies-gras, and
moisten this stew rather sparingly with ‘et Ch ke ol hn (O A g o tho
cleancd out empty space, having them reassume their former shape, smooth them nicely and cover
with 2 layer of Mornay sauce (No. 504), smooth this also and besprinkle over with a grated parme-
san cheese, then glaze the surfaco under a salamander (Fig. 123) or in a hot oven. ~After finishing
the pullet dress it on a long dish containing a layer of poached forcemeat, cover the breasts with
& Tow of slices of truffles and surround the base with clusters of chicken croguettes.

(1978), PULLET A LA NANTUA (Poularde & la Nantua)

Split down the back of a singed and very clean pullet; bone the breast and legs, leaving on the
wing bones; season the inside meats and fill the empty space with quenelle forcemeat (No. 89)
combined with crawfish butter (No. 578) and prepared red pepper (No. 168) also the crawfish tails
cut lengthwise in two. Sow up the pullet, truss and have the breast well rounded, then cover
over with slices of fat pork and lay it in a narrow saucepan, cover threc-quarters of its height with
skimmed stock (No. 194n), adding aromatic herbs and mushroom peelings; cook it in this alone
for one hours it should really only be poached; then drain off the pullet, untie and dress it on
& thin layer of forcement. poached on a dish; cover lightly with velouté sauce (No. 415) reduced
with a part of the stock and finished with red butter (No. 580). Surround with swall timbales
of fat rice made in timbale molds (No. 6) letting it be quite white; serve the remainder of the
sauce in a sauce-boat,

(1979), PULLET A LA PERIGORD (Poularde & la Périgord).
After the pullet has been singed stuff the breast with pounded veal suet seasoned with salt,
prepared red pepper (No. 168) and a elove of garlic, adding to it some chopped up truffies.
Tnsert thick slices of truffles between the fat and skin, then wrap the fowl in a matignon (No.
106) and roast it on the spit or oven; unwrap and reduce the matignon with espaguole sauce (No.
414) and Madcira; dress the pullet with some clear gravy (No. 404) and serve the sauce separately.

(1980), PULLET A LA PRINTANIERE—GLAZED (Poularde Glaoée & la Printanitre).

ave a clean, singed pullet; break the breast bone and stuff the breast with grated fat pork
mingled with trufle peclings, truss for entrde (No. 178). Scald the breast in boiling water to
harden the meat, then dip these scalded parts at once into cold water, wipe dry and lard with fine
lardons of larding pork (No. 3, Fig. 52). Lay the saucepan containing fragments of fat
pork, roots and mimnced omons, salt over and st tel s e iy el
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with two o three gills of stock (No. 194a) and allow it to fall to a glaze. Remoisten to balf its
height with stock and reduce the liquid slowly to half, finish cooking the pullet in this
manner, basting it over frequently; when done it should be glazed o a fine color; drain it off to
untruss and dress on & dish, surrounding it on both sides with clusters of new cooked carrots and
small glazed onions. Strain and skim the pullet stock, reduce it until it becomes succulent, then
thicken with a little good brown sauce (No. 414), serving it in a sauce-boat.

(1981, PULLET A LA SEYMOUR (Poularde  la Seymour).

Souk a pound and a balf of bread in milk, then press out all the liquid and add it to half a
pound of very finely chopped beef suet taken from around the kidneys anda seasoning of shallots,
chopped passioy, salt, use this to stuft the inside and the breast of a
pullet, prepared for roasting (No. 179), tieit up and cover with fat pork then roast it before a good
fire basting it over frequently, remove, dress and pour on some clear gravy (No. 404), then serve,

(1982). PULLET A LA VILLARS (Poularde & la Villars)

“Truss a pullet as for an entrée (No. 178) with the legs inside; rub over the breasts with half a
Temon, cover with bards of fat pork, tie well and podler it in some good stock (No 12) keeping it very
white. Just. when prepared to serve, drain out the pullet, untie and_dress it on a trimmed rice
eroustade foundation fastened on a dish, and surround it with a white garnishing composed of
lamb's sweetbreads, cooks™kidneys and mushroom heads, dressed in clusters and these alter-
nated with five slices of red beef tongue ent in points to resemble cocks™combs. Cover tio pullet
and garnishings with a little Villars sauce (No. 539) and serve more of it separately.

(1983). PULLET A LA ZINGARA (Poularde 3 la Zingara),

Draw two pullets, singo and truss with tho logs inside, then tie, stiffen the breast meats and.
lard them with lardons of tongue and fat pork (No. 8, Fig. 52). Line the bottom of a saucepan
with bards of the same pork and slices of veal, round slices of carrots and onions, one whole onion
containing a clove and a bunch of parsley garnished with thyme and bay leaf; Iay the pullets on
top, cover over with strong buttered. paper and moisten with one quart of stock (No. 1940); boil,
skim and cook slowly for an hour to an hour and & half, and thirty minutes before serving allow
itto brown toa nice color. Pound four ounces of unsmoked red beef tongue with the samo
smount of butlar ssteon ith pepper s grated mutmeg and disoles i i quirter of a plat
Taze (No. 402), heat it up and add a little espagnole (No. 414): rub the whole through a

oy ut Jay this purée on the bottom of a dish with the pullets on top.

(1984, PULLET, ANCIENT STYLE (Poularde & I'Ancienne).

Draw and singe a pullet, trim and insert slices of trufle between the skin and flesh, truss as
for an entrée (No. 175), and lard the legs with rosettes of truffles, bard it nicoly and cook in stock
(No. 104a) then drain and dress garnishing around with caulifiower and serving o separate well-
buttered velouté sauce (No. 413) into which mingle some ehopped up truffls.

(1985), PULLET, ENGLISH STYLE (Poularde & I'Anglaise),
After the pullet s cooked as for ancient style (No. 1984), dress it the same, only chauging tho
garnishing to one of potatoes, carrots, turnips, Brusscls sprouts and green peas, the whole cooked
in salted water; serve a cream béchamel (No. 411) separately.

(1980). PULLET, EGYPTIAN STYLE—BROILED (Poulardo Grillée & Mgyptienne).

First braise the pullet and when cold cutit up and place it in a vessel with salt, pepper, oil and
lemon juice, drain, then immerse in bread-crambs, saturate with oil and broil over a slow
When yery hot and of a fine color dress on a layer of rice oriental style (No. 2078). Serve with a
separate espagnole sauce (No. 414) into which has been added prepared red pepper (No. 168).

(1087, PULLET I SURFRISE (Poulards en Burprse

Dress a pullet leaving the nec) ery long; break tie breast hone in order to removoit and

fiL K gy Jent i ek i P forcemeat (No. $0)._ Trus tho pullet with
and wrap the breast d with thin slices of fat pork, braise (N
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it the same time as a chicken and then let both get cold. Untruss the pullet, divide the
Dreasts from the earcass, leaving on the legs and a part of the breast, so that it formsa long hollow
rect on a small baking sheet and fill the bottom of the hollow case with a layer of
chicken oream forcemeat (No. 75); poach this for two minutes in a slack oven. Cut the two pullet
fillets into large Julienne, also those tuken from the cooked chicken; put s
the same quantity of cooked foles-gras and as many cooked truffles both cut up the same size as
tho ohioken asat, mingliog some good. redussd elouté saics (No. A15) with the wholes it should

remain quite consistent. the top of the eream forcemeat in the Sl ot
it well rounded on top, it thik layerof tho samo 6 LEfa oth this carefully
1o the shape of the original breast in order to have the pullet Ve, Deceaie bot dley
oz \1.» Tooask i1k pendcatod trulix commeies tan th fonisnint lightly with a brush and poach

fter removing the pullet, dress it on & dish having its bottom covered
with Ingerof oundation ics (o 160 to matatain It position, and lay on the outer i tan
silver border (Fig. 6); keep the whole hot for ten minutes, then remove and dress on side
cluster of very white mushrooms; cover them as well as the breast with a little supréme sauce (No.
547) prepared with the stock and serve with a sauce-boatful of the sume,

(1088), PULLET IVORY WITH DECORATED QUENELLES (Poulards 3 ITvoire aux Quenelles
Déoorées). .

Break tho breast bone of  cleaned and singed pullet, tie it up as for an entrée
insert a piece of butter into the breast; cover over with bards of fat pork and set it
of its own dimensions; moisten to its
fire then remove the saucepan on a slower one, cover 1
to sixty minutes,  As soon as done to perfection, strain the stock through a napkin into another

essel leaving the pullet to keep warm. Skim the fat from the stock and pour the top gently into
anpther saucepan, then reduce it with some velouté sauce (No. 413) and cream; strain this through
the pullet, pour the sance over, and garnish around with chicken quenclles deco-

).

o, g

cepan
194a), boil the liquid over a hot
the pullet. for forty-five

rated with trufles (N

(1989). PULLET, MODERN STYLE (Poularde & la Modeme),

Pecl two pounds of fresh truflles and chop up the peelings; pound them with one pound of
panad, adding half as much raw foies-gras; continue to pound, putting in cight ounces of grated
fat pork, a few eggs and seasoning. then rab the whole through a sieve.  Fill the breasts of a pullet
with a part of this dressing, using the remainder for the insides; braise (No. 12) with a very little
moistening; dress when cooked, and garnish around with cocks'combs, and the peeled truffles
sautéd in butte cooked in Madeira. Roduco tho braan stock with yeloutd sauce (o, 415),
and just when ready fo serve incorporate a few pats of fine butter; pour it over the pullet and
garnishings, and sorve some well-buttered chicken purée (No. 713) separately

(1090, PULLET, PARISIAN STYLE—STUFFED (Poularde Farcie & la Pasisienne),
This entrée is dressed on a dish decorated with an open-work horder made of cooked paste (No.
10), having the empty space in the center covered with a wooden foundation masked over with noodle
paste (No. 142), dried in the air. Drawa pullet through the side, bk the bcsatbone (o Leabl to
out,and stufthe breust with quenele forooment, (No. 89, imshed with & fex spoonfulsof
cooked fine hey 385), and a fores-s cutin of an mnch dice, and truffles
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t skin underneath, and truss the pullet as for entrée (No. 178); cover
eping it white, and when done
: surround

of the same size; sex the brea
with slices of fat pork and cook in a good stock (No. 194a), ke
properly, drain, untie, and untruss. Lay it on the fourdation already placed on the dis

it with a garnishing of round truffles cooked at the last moment with Madeira and melted glaze (No.
402). Cover the pullet with some good velouté sauce (No. 415), reduced with its own stock and the
Madeira and glaze in which the truffles have been cooked, and serve a sauce-boat of the sauce
at the same time.

(1991). PULLET TARTAR SAUCE—BROILED (Poularde Grillée & la Sauce Tartare),
Draw and truss a pullet as for an entrée 4‘!0 178), then split it down the center of the ba
fen and bread-erumb it Bnglish style with egg-olks and butter beaten togother; broil on a slow
i o on a very ot dish; pour a litle g ‘wood gravy (No. 404) under, and sond to the table
with a separate tartar sauce (No. 031).

(1992, TRUFELED ROASTED PULLET (Poularde Rétie Truffée)

Afew days before this is needed draw the pullet through the side and wipe the inside well. Peel
twelve to sixteen ouncos of fine, fresh truffes, leaving them either whols or eut in two or four
S their size. Melt two ounces of grated fat pork in a sancepun, add to it the truffles

ason with fine allspice; fry for two minutes, remove and use this to stuff the breast of the
ullv Sew up the openings and truss, then lay it aside in a cool place. When needed wrap it
in buttered paper, run it on a spit (No. 118) o else lay it in  small eradle spit (No. 116) without
boring any holo through it whatever, and roast it for one hour, basting frequently. Unwrap it
ten minutes before serving to salt over and allow to attain a fine color; take it out, untie and send
it 10 the table with a sauce-boat of good reduced gravy (No. 404) into which has been added the
chopped up truffle peelings.

(1993). PULLET WITH CROUSTADES FINANCIERE (Poularde aux Croustades: Financibre),
Dray a pullet, singe and freo it well of all the pin feathers adhering to the flesh; truss as for
an entrde (No. 178) and rub over with lemon wrap it up in thin slices of fat pork, tying it
on firmly. Cover the bottom of & saucepan with bards of fat pork, slices of veal, two slices o
raw, smoked ham, a few cut up earrots, two onjons, two cloves, a bunch of parsley garnished with
thyme and bay leaf, and season with salt and whole peppers; place it on the fire and let simmer
r an hour or more and when done, strain the stoek through a napkin, remove its fat and reduce
4 it il o spagncls (No, 410, DrllBi6ipulie, unnis aad Y il 4 Qs garnishing
around with some smnll timbales (No. 972) made in molds (No. 3, Fig. 187) and filled with finan-
cibre salpicon (No.

(1994), PULLET WITH MUSSELS OR OYSTERS (Poularde aux Moules on aux Huitres).

Truss and cook a pullet exactly as with the ravioles (No 1065, ke e el 0 saveal
waters and place them in a covered sancepan over a brisk firo to open; when this occurs remove
from their shells, trausfer them to another vessel. Fry oloriot T butier & e parsley and
chives, add two gills of efther béchamel (No. 409) or velouté (No. 415). a little stock (No. 194a) and
grated nutmeg; boil this sance up once or twice, then put in either the mussels or else some
prepared oysters; just when ready to serve, drain the pullet, untruss and dress. Thicken the
sauce with a fow raw egg-yolks and fine hutter, heat it up withont boiling and range the garnish
ings around the pullet, cover over with  part of the sauce aud serve what remains separately.




624 THE EPICUREAN.

(1995). PULLET WITH RAVIOLES (Poularde aux Ravioles).

Draw a fine pullet, singe and clean it well, truss it for an entréc, (No. 178), and cover over
with slices of fat pork. Butter the bottom of a braziere (Fig. 184), lay over some sliced onions
and carrots, a bunch of parsley garnished with thyme and bay leaf, a cloe of garlic and two
cloves.  Moisten \mu s 104a) to three-quarters its height, then betl, aki and oook
slowly for one hour a I to two huun drain off the stock, froe it of fat and return this to the
Urksies o Koop tho pallt waru - duce o siook Wit Yelo (N0, 40 i o white, or esp
Dole (No. 414) i for brown. Dress tho pullet on & ayor of ravicles (No 2976) mingled with some
velouté or espagnolo and parmesan checse, and serve a separate sauce-boat of the sauco with cooked
fine herbs (No. 385) and chopped parsley added.

(1996). PULLET GARNISHED WITH WATER-ORESS—ROASTED (Poularde Rétie au Cresson).

Six to nine moulln old pullets are the most desirable ones especially when quite fat. Roasted
poultry should be treated with extrome care, for the roast is the most essential part of a dinner
and is partaken of bv almost every one.  Should the fowl not be barded, then it must be enveloped
in a buttered paper and basted frequently while cooking, either with butter or else good poultey
fat. Draw and singe a good pullet, truss it for roasting (No. 179) and place it on the spit or in
the oven, although roasting on the spit is far the most preferable. When the pullet is nicely
done dress and surround with water-cress, serving its own gravy strained and freo of fat sepa-
rately.

(1997, BLANQUETTE OF PULLET WITH MUSHROOMS (Blanquette do Poularde aux
Champignons).,

Begin by detaching the legs from a trussed and singed pullet, cut each of these in two, then
lay them in a vessel containing water; divide the breast in two and cut each piece into three parts;
plunge them also into the cold water with the cut up careass; let soak for fifteen to twenty minutes
then drain and lay them in a saucepan with an onion and a bunch of parsley, and cover plentifully
with white chicken broth (No.188); boil and skim this liquid for twelve minutes then take it off the
fire. Prepare a white roux (No.183) with flour and butter, dilute it with the strained and skimmed
pullet broth when partially cold 5 ot Ul i Bt Bola okt epuratefoe aquarter
of an hour on the side of the fire while m.mm.,, the fat from the surface. Pare and wipe the pieces
of pullet, return them to the saucepan with two dozen turned mushrooms (No. 118); strain the
sauce over and finish cooking, finally dressing the pieces of pullet in a deep dish with the mush-
rooms.  Reduce the sauce for a few miuutes, thicken with two egg-yolks finishing it off the fire
with a piece of butter worked in, also some lemon juice; strain and pour it over the pullet.

(1998). PULLETS A LA MONTMORENCY—BREASTS (Filots do Poularde & la Montmorency).
Fasten to a dish a plain or ring shaped bottom covered with cooked paste (No, 131) or nmdh-
paste (No. 142), having in its center a tin cup equally covered with ornamental pieces of paste,
it all over and dry in the air. Pare the fillets of five small pullets, suppressing the nlperﬁcml

skin, remove the minion fillets and streak them with trufiles, also suppress the pinion bones,
trimming them into half hearts rounded on one end and pointed on the other. Place the miriion
fillets onthe larger ones, both slightly bent: Range the fillets on- the bottom of a sautoir with a
layer of cold clarified butter, being careful to have them all lie in one direction, so that the pointed
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ends extend toward the center.  With the cut up pullet. careasses, prepare a littlo chicken essence
(No. 887) and when done and nicely seasoned, strain and skim off the fat and incorporate into it a
few gills of good velouté (No. 415) in the act of being reduced. When this sauce is perfect and
suceulent, finigh it with a few spoonfuls of good, raw cream and afterward a piece of fresh butte
keep it in a bain-marie till needed. Just whon ready to serve, sprinkle the fillets over with salt and
poach them lightly, drain and dress in a circle on the foundation prepared on the dish. Fill the
center cup with a garnishing of peeled truffles cooked in Madeira; cover the fillets lightly with the
sauce, serving the rest in a sauce-boat.

(1099). PULLET A LA MONTPENSIER—MINION FILLETS (Filets Mignons de Poularde i la
Montpensier,

Streak twelve minion fillets with truflles, shape them into rings two inches in diameter and
poach them with butter in a small sautoir. Out twelve quarter inch thick slices from the middle
part of freshly cooked red beef tongue and from each of fhese slices cut out a round piece the samo
size as the minion fillet rings; lay these tongue rounds on thin crasts of bread fried in butter and
covered with a layer of consistent soubise (No. 723), then mask the tongue rounds with a layer of
reduced thick Madeira sauce (No. 492), and on top set the minion fillet rings, one on each, filling
in their hollow spaces with a large stuffed Spanish_olive standing upright and covered with wore
of the same Madeira sauce. Dress the hot fillets in a circlo and in the center place a garnishing of
green asparagus tops (No. 2093).

(2000). PULLET BREASTS A LA VARSOVIAN (Eilets ds Poulards  la Varsovienne),
Prepare and cook the pullet fillets as for Montmorency (No. 1998), poach them in butter and
dish in a circle intercalating with a crofiton of bread fried in butters fil the center with cipes
sauted with fine herbs and garnish around with small chicken croquettes ()
shaped and fried in hot and very white frying fat. Cover the fllots
which has been mixed a little meat glaze (No. 402) and lemon j
sance served at the sumo time as the fillets.

77) made crescent-
with béehamel (No. 409) into
ice; hiave a sauce-boat of the same

(2001). PULLETS' BREASTS A LA VISCONTI (Filets de Poularde & Ia Visconti)

Pare the fillets of three pullets each one weighing from thre to four pounds; suppress the
superficial skin covering the minions, also the pinion bones; beat them lightly, giving them the
shape of a half heart on one end and_pointed on the other} Tange these fillots on the bottom of a
sautoir covered with a layer of clarified, and cold butter being careful to place them all in such a
way that the sharp ends point toward the center. Just when ready to serve, salt them over and
€00k slowly on both sides while turning, then drain and dress in a cirele on a ring of poached foree-
meat laid oo a dish. Serve them with a_garnishing in the center composed of cocks™combs and
kidneys, mushrooms and truffies, mingled with supreme sauce (No. 547), into which has been added
half its quantity of mushroom purée (No. 722).

(2002). PULLETS' MINION FILLETS WITH MACEDOINE (Filets Miguons de Poularde & la
Macédoine).

Pare twelve pullets’ minion fillets, remove the outer skin and inside sinew; pare and streak
with three-quarter circles of red beof tongue cut into graduated sizes; range them on the bottom
of a sautoir and cover with clarified butter, forming each one into the shape of a crescent, salt,
sprinkle with butter, and cook in a slow oven, then drain off. Cover a dish with a garnishing of
macédoine vegetables mixed with béchamel (No. 680), and finished with a few spoonfuls of melted

laze (No. 402) and several small pats of fresh butter; surround this with the minion fillets. Fill
some crescent-shaped bottomless molds placed on a shect of buttered paper with quenelle forcement
(No. 89) leveled to the height of the mold with the blade of a knife. Place a sautoir on the fire
containing clarified butter, set in the molds having the paper on top, push in the oven to detach
the paper; remose this and lay the sautoir on the fire to color the crescent to a fine color on both
sides; unmold, drain, and dress the minion fillets on these, and around arrange the macédoine
garnishing (No. 680).
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(2008). PULLETS' LEGS A LA BAYONNAISE (Ouisses de Poularde & la Bayonnaise),

Remove the legs from three singed pullets retaining th overing the back as far down as.
5 i e e emtisly wilh T exsaphion of e Abusadlok] pub a2 & vl itk .
‘mignonette, lemon juice and a broken bay leaf; let marinate for three hours, being careful to turn
them over several times. Twenty-five minutes before serving, drain and roll each one in flour, fry
them in grated fat pork and when they attain a fine color and are well cooked, remove.  Slice four
U unium, Ahvoesdeeths of o o leknns; ekt plocn o Gl i inas Gt
these 10 a golden brown. Dress the middle of a dish, eover over with
brown pln\rldt‘ Bk Ot 5 ik i it Byous W AT 4a o o esala 1o whoka

‘with the fried onions; trim the stump bones with paper frills (No. 10) and serve immediately.

L Zs

(2004). PULLETS' LEGS DEVILED (Cuisses de Poulardes & la Diable)

Generally this dish is prepared with pullets’ logs already cooked and then broiled, but raw ones
can also be use and season well—pepper should predominate—then roll them in mustard
diluted with oil; besprinkle with bread-crumbs and broil on a slow fire, turning them over. Serve
with a deviled sauce (No. 459).

(2005 PULLETS' LEGS WITH NEW OARROTS (Cuisses de Poulardes anx Oarottes Nouvelles)
Have three singed pullets and from them remove the legs and the skin covering the back, bone
Aot e ]t i E ORATE Qe (Y o) A oot
fine herbs (No. 383), shaping them like a cutlet; cover with slices of fat pork and braiso them in a
Tittle mirepoix stock with white wine (No. 419) into which add six dozen small new blanched
carrots, but in case there be no new ones procurable use others, eutting them up to represent. the
Ea o6, s Wien| oo s soubw i gl kot i L & meogac i wHis
e ken glaze (No. #98) and fi Strain the stock, free it of fat and reduce it with
spagnole sauce (No. 414) to the mnmmey of half-glaze; skim well the surface of the sauce; dress
oYk ittt i e i ekt bt e domi D i
ok ot L spuraiiy.

(2006). SQUABS A LA BRIAND (Pigeouneaus i la Brinnd),

Soak bread-crumbs in a littlo broth; press it to extract well the moisture, then lay it in & bowl
with a quarter as much good butter, a few egg-yolks and one whole egg; work this preparation
well, seasoning with salt, pepper, parsley and onions chopped and blanched; use this for illing the
squabs, then truss them for an entrée (No. 178) and run them on the spit to ronst, being careful

asteover occasionally with butter; untie them, remove the larding pork covering the breasts
and lay them on a bed of sautéd tomatoes (No. 2841).  Serve a brown sauce (No. 414) separately
into which mix Worcestershire sauce, meat glaze (No. 402), chopped parsley and tarragon vinegar.

(2007, SQUABS ORAPAUDINE—BROILED (Pigeonneaux Grillés Crapaudine).

After a squab has been well drawn, singed and thoroughly cleaned, cut each side from the
‘pinion of the wing to the tip of the breast; open without de-
taching the parts, having the logs and back on one end, and
the breast on the other; beat well to flatten, season and dip in
melted butter; roll them in bread-crumbs and broil slowly.
While this is progressing chop up one shallot exceedingly
fine, blanch, drain and fry it colorless in butter, add to it some
clear gravy (No. 404) and a little espagnole sauce (No. 414)
and white wine; season and then pour this sauce into a dish,
dress the squabs on it and surround with slices of lemon cut in balves.

Fio. 38

(2008). 8QUABS A LA CRISPI (Pigsonneaux & la Orispi).

Bone the backs of some small squabs, fill the insides with quenelle forcemeat (No. 89), con-
taining mushrooms, ham and truffles eut in three-sixteenths of an inch squares, enclosing it well
in the birds. ~ Lay some rings in a sautoir already garnished with slices of fat pork, and place tho
squabs inside these rings, cover with more slices of the pork and moisten with a very little mire-
poix stock (No. 419) with Madeira wine, and when cooked place & round tin plate on the squabs
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with o weight on top to flatten the birds slightly. Dress them crown-shaped and coor over
with green ravigote sauce (No. 531); lay a cooked trussed crawfish and serve more of the sauce
separately.

(2009). SQUABS A LA FLOURENS (Pigsonnconx & la Flourons).

Procure eight squabs, draw, singe and truss as for an entrée (No.178), or one squab for each guest
Chop up very fine eight ounees of beef marrow, mix with it eight ounces of butter, some chopped
parsley, finely cut up chives, eight chopped tarragon mm alittle crushed and chopped garlic,
salt, pepper, four ounces of lean ham cut into one- squares, four ounces of bread-crumbs
and two whole eggs.  Fill the squabs with -Arvs\mg and roast them either on the spit or in the
aven for thirty minutes, basting them froquently. When done, untruss, dress in a cirele and pour
in a garnishing of sweetbreads and artichoke bottoms et in three-sixteenth inch squares to which
has been added some espaguole sauce (No. 414). Serve some of this sauce separately.

(3010, SQUABS A U—SAUTED (2 Santésd
After the squabs are propared the same as for broiling, fry them in elarified | m.mr. and when
done, dress.  Fry and cook colorless a teaspoonful of chopped shallots for eacl n. add toit a
little flour, moisten lightly with stock (No. 194a) and white wine, boil and skim.w«lmulm rapidly
over a hot fire and just when ready to serve, incorporate a little fine butter, lemon juice and

(3011), SQUABS A LA STANISLAS—STUFFED (Pigeonnsanx Farcis & la Staniclas).

elight ounces of bacon eut in three-sixteenth of an inch squares in butter, also as much
frosh mushrooms liond the same sze, with a il chopped shallot and parsley. _Fil the pigeo
with this preparation and roast them. Have as many round traffles as thero are pigeons,
inch in eireumference, peel and use the parings to pound with quenelle forcemeat (No. 9), mm
with this make some quenclles the shape and size of large verdal olives; poach and put them i
S Aidnatits mion (91 ) with & it e ghaim (% 409 RMTEhe peeled truflies and somo
channeled mushrooms (No. 115). When the squabs are roasted untfuss and dish up with the
garnishings ranged around.

(2012). SQUABS, AMERIOAN STYLE—STUFFED (Pigeonneaux Farcis & I'Américaine).
Have six squabs, draw, singe lightly and truss as for ronsting (No. 179); fil the insides with
an American bread dressing (No. 61), and cover the breasts with thin slices of fat pork; roast
them cither in the oven or on the spit; they take about twenty minutes when sinffed and
fifteen when not. Dress and surround with slices of broiled bacon, pouring a little clear gravy
(No. 404) around.

(2013). SQUABS, OOLBERT SAUCE—BROILED (Pigeonneaux, Grillés Sauce Colbert),

Seloct small squabs and after they have been plucked, drawn and singed, olean them
nicely and. cut the necks from the bodies; truss with the logs thrust inside and split them down
through the back the whole Jength as faras the rump; beat the breasts to have them quite flat, pare,
then season with salt and mignonette; immerse them in melted butter and roll in bread-crambs;
then broil over a slow fire for about ten minutes, laying them with the breast side downward and
turning them over as fast as they attain a good color, finish cooking and dress with some gravy
(No. 404) poured over or else serve them on & Colbert sauce (No. 431); garnish around with slices of
lemon cut in halves.

(2014). BQUABS, ENGLISH STYLE (Pigeonneaux & I'Anglaise).

‘Truss eight squabs as for an entrée (No. 178), wrap them up inbards of fat pork. ~Lay them in
a saucepan lined with thin slices of ham and moisten to their height with white wine mirepoix stock
(No. 419); cover with a round sheet of buttered paper and place the lid on tight. Boil and simmer
until the squabs are thoroughly done; which will take about twenty-five minutes. Prepare eight
oval-shaped bread crottons, three inches long by two wide, make an incision all around a quarter
of an inch from the edge and to half their depth, then fry in elariied butter, and empty ont the
center.  Dress the squabs on these crofitons, range on a dish and place between each a vegeta-
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ble garnishing composed of earrots trimmed to imitate new ones, then blanched and cooked in
\vmlh; turnips shaped like corks with the edges round«l then blanched and eooked in white stock

. 194), small green peas boiled in salted wi h mint, tossing with butter after
dnunm and string beans boiled in salted water "and hnished with buter, Al n theconter ¥ith &
fine caulifiower boiled in salted water and having butter voured over. Serve a York suuce (N
563) separately.

(2015), SQUABS, NEW YORK STYLE (Pigeonneaux & la New Yorkaise),

Have some squabs drawn, singed, cleaned, and trussed for an entrée (No. 178); fry them white
8 butler wod dradge ove  litle flour ry foe & fow maraeals |nugﬂ' without browning, then
moisten with beef stock (No. 194a); add a bunch of pars| ished with thyme and bay leaf,
small onions, potato balls made five-eighths of an inch in clrc\lmﬁ\mnco. and small half inch dice

m fried in butter. A few moments before serving, add some quenelles shaped to represent
large verdal olives either of godiveau or else of chicken quenelle forcemeat (No. 89), into which
‘mingle chopped sweetbreads and parsley; poach these in boiling water. Just when ready to serve,
remove the parsley, thicken the stew with raw egg-yolks diluted with cream, and incorporate a
‘piece of fresh butter, and dress the squabs in the middle of a dish with the garnishing around.

(2016), SQUABS WITH TARRAGON (Pigeonneaux & Estragon).

. the squabs have been drawn and singed, split them lengthwise in two down the back,
but do ot separate the parts: beat lightly, and season with pepper and salt. Put two ounces of
butter into a sauté pan, and after it bogins to heat, lay in the squabs, the breast side downward,
and set it on a brisk fire; when browned on one side, turn them to do likewise on the other; they
take about twelve minutes to cook. Dress and pour off half the butter in the pan, and to the
remainder add a pinch of four, stir well, pour in some clear gravy (No. 404), two tablespoonfuls of
good tarragon vinegar, and salt; let the sauce give one or two boils, season it nicely, and pour it
over the squabs

(2017, SQUABS WITH FIGARO SAUOE—FRIED (Pigeomneaux Frits & la Sauce Figaro)
Singe and draw some young, tender pigeons; truss as foran entrée (No, 178), then wrap them in
slices of fat pork. Butter a saucepan, line it with sliced carrots and onions, and a garnished bunch
of parsley (No. 128); lay the squabs on top. Moisten to half their height and let the liquid fali to
a g\na. then remoisten aud boil very slowly until cooked to perfection, adding half a bottleful of
wine,poin i a4 o o thesdifernt intervals._ Let. the b bcome cold, then

apit them tn two, pare niocly and dip them in frying batter (No. y o color,
having the birds well heated throughout. Drain, wipe off, and salt; i i oA it
napkin with o bunch of parsley on top. ~Serve at the sume time but separatel, 7k Audes Hakgocalos

sauce (No. 609).

(2018). SQUABS IN  SAUOEPAN OR / Batis
 1a Casserolo ou Pigoonneanx Farols Rétis an Four),

In Barthenwara Sancepan.—Procure six squabs, draw, singe and truss well with the 10,,-.
thrast inside, keeping them a AR ey el i g R e
saucepan and when hot, add the squabs and roast them in this over a good fire or in the oven;
when done, drain and ponr off the fat, detach the glaze with a little gravy (No. 404), untruss
the squabs, put them back in the pan, dress, strain the swuco over them and serve in the earthen
ware pan.

P —Steep  picce of bread in broth and at once squeese out all the moisture; lay it in &
saucepan and add to it as much chopped beef suet, a few egg-yolks aud one whole egg; stir this
preparation with a spoon and scason with salt, pepper, chopped parsley and onions. Break the
breastbones of three young, drawn and elean squabs, fll the empty space with nm |nrnxmml dress
iing and roast them quickly on the spit, basting over with melted butter. Salt over when ready to
L i R g R e e very green
alarcros tesaont with mlt Ao inogar, and eerve ome gEAYY (N 404) sopacstay,
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(2019), SQUABS, BREASTS A LA DUXELLE—STUFFED (Filets de Pigoonnsanx Farois i la Duxello),

Pare cight to ten breasts of squabs: split them in two through their thickness without detach-
ing the parts, but simply to form a pocket, fill this in with a little duxelle with raw truflles (No.
461), close the opening, season the breasts, dip them in beaten eggs mixed with eooked fine herbs,
(No. 585) rol in fresh bread-crumbs and then in melted buttor and broil over a slow fire. Dress the
breasts crown-shaped on a dish with a little half-glaze sauce (No. 413) to which has been added
butter, lemon juice and chopped pars]

(2020), SQUAB FRITTERS, OPORTO SAUCE (Beiguets de Pigeouneaux, Sauce Oporto).

Pluck, draw and singe some nice squabs, free them of all their feathors, cut off tho stumps
and pinions, then divide them in two lengthwise and afterward split them across on the bias to
obtain two pieces from each, one from the legs and from the wings: lay them in a-vessel and
with salt, whole peppers, nutmeg, thyme, hay leaf, sliced onions, lemon juice and a littl ofl, leave
S0 BTG €5 i s, Uk Vad oree comsdRaly, ks ol bos 3 B 10 1
batter (No. 187), then plunge into very hot frying fat, drain, salt and dress them in a pyramid
ok -k 161 naphin; b spdrately  cutrdik boni (V. 40) wik Pt it

ason

(2021, SQUABS A LA CAROLINA (Pigoonncaux A la Garoline).

Cut up some squabs after being dressed in six piocos each; have the samo quantity of blanched
+ place them in a saucepan and moisten with half Madeira and half stock (No.

eason with salt and pepper and boil up once, then finish cooking in a slack oven for about thirty
minutes; when done thicken the sauce with hard boiled egg-yolks pounded with as much butter
and then passed through a sieve, add a little white wine and season highly. Roll well th mea in
dolunnle Bavebiok, ool e theiola aide ol nda ok i ol f saledntay
and fresh butter added, for ten minutes or until it ceases to crackle between the teeth, then drain
and minglo it with a little bichamel (No. 409). Mold this rice in u Tiberally buttered plain border
mold (Fig. 189), push it into the oven for a few moments, invert it on a dish, remove the mold
and fill in the center with the stew.

(2022). SQUABS A LA VESTAL (Pigeomeaux & la Vestale.
in with some veal godiveau (No 8) trufiles, chives and parsley all well chopped; range
this fnmomewl in a plain well-buttered border mold (No. 139) and poach in a slack ove:
some squabs in four, fry them in butter to a nice color, drain off the grease, add allemande
sauce (No. 407) and small mushroom heads; fill the inside of the unmolded border with this stew;
Destrew over with bread-crumbs and grated parmesan; pour melted butter on 1t and brown the
whole in & hot oven serving when of a fine color.

(2023). TURKEY HEN (Dinde).

The hen turkey is the femalo of the gobbler; it hatehes on the ground and is very prolific.
The meat of the hen turkey is far more delicate than that of the male, therefore it is more frequently
selected for stuffing with traflles or chestnuts. In order to have it good it must be young and
Sk o A8 RN vacn e s et e me st Ty 1l Ln b el
period; it can be roasted or else cooked in its own gravy, are excellent, but if old then
it should be boiled. Wild tarkeys abound principally in North America and foed on fruits and
green acorns;  their meat is far more dehieato and suceulent n..... that of the domestic turkey. The
esggs ave much liked either boiled or cooked in an omelet.

(2024). TURKEY A LA OHIPOLATA—STUFFED (Dinde Farcie & la Chipolata).

Select a small turkey not {00 fat but quite fleshy: bono the entire front part leaving the breast-
skin as long as possible, also the thighs; diminish the Ahickness of tho e and paco hose pleces
Wbl Lioes s 30 ekt e sa o equallo sk of the meat. Season the inside of
the breasts.  Cut lengthwise two veal minion fillets and vryn.cm in butter, season and throw over
some cooked fine herbs (No. 335), then let get cold: mux in with these a few fillets of veal ndder, and
of cooked ham and trufles, also an equal quantity of chicken quenelle forcemeat (No. 89).  Fill the
empty space with the garnishing and forcement. mixed; press the forcemeat into the skin of the
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balf on a very slow fire, and at the last mos
Gt e srcuand Tonatation (P 9e) sd Serriund Wit » ahipolata_garnishing (No.
0o whioh 2 good espagnols scee (o, 414) with Madoira wine has o addea i v.uh i
Draise stock; pour a part of this sauce over the turkey, and serve the remaindor sepy

turkey and Jet it assume its original o et o R i 0 i AL &
aze, it

(2025). WILD TURKEY A LA DELAGRANGE—STUFFED (Dinde Senvago Farcie 3 la Delagrange).
Singe and dra  wild turkey, then truss for an entrée (No. 178). Prepare a dressing
B e e e liquid entirely extracted, season with salt,
fine spices, sage, chopped onions fried in butter, and finely chopped beef m add some roasted
chestnuts, and broiled sausages freo of skin, and cat into slices. When all the ingredients are
gt it A e Fusky b 1o and a1 o sancepan garnished with bards of pork,
and moistened with a white wine mirepoix stock (No. 419); when
and dress on a laer of Piedmontese risot (No. 789); serve with biehamel sauce (
with the mirepoix stock, thickening with raw egg-yolks and cream; when ready to serve incor-
poratea little chicken glaze (No. 395), and a picce of fine butter. Pour part of this sauce over the
turkey serving the rest in a sau

(2026). SMALL TURKEY A LA FINANOIERE—LARDED (Petite Dinde Piquéo A la Financidro),

ey represented in Fig. 385, the recipe of which s given below,
eroustade foundation (Fig. 9a), cut an inch and a quarter th
compased of whole trufiles, mushroom heads, lax
molded on butterad paper and decorated with truffle
fleshy turkey not too fat. break the breastbone

imply dressed on & rice
Prepare a financibre garnishing
combs and four large chicken quenclles
keep them warm. Select & good, small
1w order o deaw it out, and fill up the empty space

with grated fat pork pounded with fresh truffle peelings: sew up the skin, truss it with the logs
inside and lard the flletsand thighs with fine shreds of larding pork (No. 3, Fig. 52). Put the turke
in & small braziere lined with fragments of fat pork, roots and minced onions: moisten to half its
height with good broth (o, 164e) and rauco the liguid goiokly to half, fsh cooking the
turkey quite slowly while basting frequently; at the Jast moment allow it to brown nicely in the
oven. Sirain aad skl tio stock raduce it 10 & Ball -glaze, incorporating into it slowly somo
200 espaguole (No. 414) that is in the act of being reduced, adding at the same time u few
spoonfuls of good dry white wine. Untruss the tur
surround it with the prepared. garnishings dressed according o the illustration; glaze the truffles
and pour a Jttle of the sauce over the cocks™combs and mushrooms. Serve the prepared sauce
at the same time us the relevé which is intended to be placed on the table.

, dress it on the foundation and

(2027). TURKEY A LA SARTIGES—STUDDED (Dinde Cloutée & Ia Bartiges).

Singe, draw nml truss a ten pound turkey as for an entrée (No, 178), stuff the insides with a
quenelle forcemeat (No. 89) mixed with cooked fine herbs (No. 38%); o in boiling
water t "'k, et v ot et into each fillet at equal distances apart and
arranged symmetrically in rows of six each, then wrap the tur) slices of fat pork fastening
them on with o string. Cover the bottom of a saucepan with fat pork, lay in the turkey and
moisten to & little above its height with a_mirepoix stock (No. 419), boil, skim and cook in a
moderate oven. When tho bird is done drain it off and dress it on  rice foundation. Have &

=
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garnishing of cocks™-combs trufles, quenelles, and cipes dressed in clusters around the turkey
sizain and skim off all the fat from  the stock, reduce it to a succulent sauce with some espiguols

(No. 414) added; pour a part of this over the garnishings and the remainder to be sorved
sepurately with Spanish olises stuffed and minced mushirooms.

(2026). TURKEY, AMERICAN STYLE—ROASTED (Dinde Ritie & !'Américaine).

nd truss a turkey weighing from eight to twelve pounds, selecting a very fresh
one. . tho s thocoughly, avin e wel washied wd e then Al with & hroa stufling
(No. 61); wrap it well in strong buttered paper and lay it on the spit, running the iron rod of the
spit between the loins and the string that is used for trussing the turkey; fasten the legs firmly to
this rod and roast before & good fire for about an hour to an hour and a half. Fiftecn minutes
before serving, unwrap the turkey, that is to remove the paper and let it assume a fine color
while continuing to baste; it should be a golden brown and cooked to perfection. Dress and
pour around a little gravy (No. 404) and then garnish with very green wator cress; serve with
& sauce-boat of cranberry sauce (No. 598).

(2029). TURKEY, FRENOH STYLE (Dinde & la Frangaise).

o000 & mal fu ke draw, ingo and eleen ¢ wll exicating al ho pin fsther; break
the breastbone, remove it and 61l the breast w it e Epmin (o o) s v (s
skia undorneath and trus t for o antede (N, 178); In of the same dimensions as
e turkey, having it lined with sico of at pork, moiston to half ita height ith miropoix stook

(No. 419) and let the liquid come to a boil; then cover the turkey with a thick buttered paper and
cook for an houe and a Balf 1o two hours with the braziero well closeds. simmer slowly while
basting freq: At the last moment drain off ¢ untruss and dress on & ric
Soancation (1. 9k sarrouniing 3t with lasters of sealiNover, tskecoun ek, besied snery
glnzed carrots and stuffed cucumbers, or else both, all being arranged in separate groups. Cover
the breasts with some velouté sanea (No. 415) reduced with the stock already strained and skimmed,
serving at the same time a sauce-boat of the same sancy

(3030). TURKEY WITH OEPES (Dindo aux Gipes).
Pick out four dozen good unopened cipes weighing about four pounds, baving them frosh,
sound, and of equal size: cut off and peel the stalks, chap them up and cook in butter with a little
chopped onion. ~ Prepare a fine hash with one pound of veal, and one pound of fresh fat pork, sea-
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soning it highly, add the chopped cipes nnd a handful of soaked and prossed out bread-crumbs.
Crack the breastbone of a fat turkey, remove the bone and fill in the empty space with the prepared
dressing, sew the skin underneath and truss for entrée (No. 178).  Lay the bird in a buttered stew-
pan covering the bottom with small squares of surround it with the peeled and seasoned cipes
heads, and a bunch of parsley; season and moisten with a quart of stock (No. 194a); baste the
tarkey with butter,salt well, and.place it in the- oven to leave untiltho moistening is entiely
iced, then moisten again to half its height with more stock; bol, close the pan, and keep it
wkmg in the oven for three hours, pouring in a little broth at times while basting it occasionally.
At the Jast moment drain off the turkey fo untruss and dress on n dish surrounding it with
the cépes and bacon. Strain the stock, skim it froe of fat, then thicken and reduce with somo
béchamel, (No. 409) and a few spoonfuls of half-glaze (No. 400). Pour a part of this over

the turkey and the surplus in & suuce-boat.

(2081). TURKEY TRUFFLED AND GARNISHED WITH BLACK OLIVES (Dinde Truffée et Garnie
@0lives Noires).

Have a fine fat tender turkey weighing s Sightor ten pounds; rufl i thres days befor
hand with two pounds of leaf lard, three bay leaves, thyme, sult, pepper, a very little crushed and
pliopied st vk oo thoppod 5 e, Foet theve powndy oF truffes, chop up tho parings,
and place all together n a vessel, cutting the largo truffles into pi Strain the melted lard over
these and let get cold, stirring thé whole well together with a gill of brandy, and season. Fill up
the turkey with this and insert a slice of thin fat pork between the breast skin and the meat; place
on this fat pork slices of trufle. s for roasting (No. 179) and wrap in buttered papers lay it on
a cradle spit(Fig. 116), and cook for an hour and a half to two hours, basting frequently; unwrap

fifteen minutes beforo serving: salt and let acquire a good color. Dress on a long dish,
garnish around with black olives, and serve separately some clear gravy (No. 401) taken from tho
drippings well skimmed and strained.

(2032, TURKEY WITH WHITE OYSTER SAUOE (Dinde A la Sauce Blanche aux Huitres).

Truss an eight pound turkey to serve foranentrée (No. 178), put it into a suucepan, moisten to
cover and two inches higher with stock (No. 194a) and let boil; skim, season with salt, whole
peppers, and a bunch of parsley garnished with bay leaf; boil this slowly for one hour or more until
thoroughly cooked: when done, drain, untruss, and dress it either whole on an oval rice border, or
cut up and placed inside a rice border. Serve the turkey with a white sauce (No, 562), or the same
sauce containing small ghtly blanched and well drained oysters and raw fine herbs. A part of
e e s by poured over the turkey, and the remainder served i

(2033). TURKEY GIBLETS A LA SALAMANDER (Abatis de Dinde & la Salamandre),

Bone the cleaned pinions and cut them into half ineh squares; divide the neck at every joint
and put all the pieces into  saucepan with clarified butter (No. 16): fry and besprinkle with flour,
and cook again for a fow moments; moisten with stock (No. 194a) and season with sali, pepper,
a garnished buneh of parsiey (No. 123), and some small onions. When the meats are done add
the liver after frying it in butter, also some minced mushrooms; suppress the parsley and_onions,
thicken the sauce with a few ege-yolks, cream and butter, then put back the onions. Butter a
baking dish, bestrew over with bread-crambs and fillit with the stewed giblots; dredge bread-
raspings and grated parmesan on top, pour over butter and brown under a salamander (Fig. 123),

(2084), TURKEY GIBLETS, PEASANT STYLE (Abatis de Dinde & la Paysanue).

0 are composed of the pinions, liver, neck, legs, heart, gizzard and head. Prepare a gar-
‘nishing of turnips, carrots and onions; cut the turnips into elove of garlic shapes; the carrots are
0 e P i ke [T O Pt ORI (e
size as the carrots, the three to be blanched separats a few moments in salted water; drain the
turnips and brown them in the pan over a good fire with partlieis pinch of sugar; drain the

s, ook ther i sumk m. 1940) and let n.u 154 gitdees wal o c ot it
twe scald them sim-
B ke v wisonn P s e|g!|lhs i tnoh squaressiz ounces of bason
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without the rind, ry colorless in butter and when melted remove the bacon, leaving the fat in the
saucepan, then put in the giblets aud fry over a good fire while stirrin ; season, and after
the meats are nicely browned, besprinkle with a heaping spoonful of flour and let cook for o few
moments, continuing to stir. Remove llw saucepan from the fire and moisten the meats with a
little stoek (No. 194a) and a little white sauce until it comes to a boil and cover the
suncepan; cook the stew over a good e o ik mintog adding a garnished bunch of passley (No.
123) and an onion. Pare the pieces, strain the sauce and return them to the saucepan with the
sauce poured over; let cook for one hour then put in the carrots, turnips, onions and bacon
i cooking the whole together, and @ quarter of an hour before taking from the fire put in
the turkey livers without the gall, and finally skim the fat from the sauce; strain it into a saucepan,
let reduce, season to taste and dress the pieces of giblet in a deep dish; surround with the turnips,
carrots, onions and bacon, pour the sauce over and serve.

ne; stir tl

(2035). TURKEY—GRENADES—A LA JULES VERNE (Grenades de Dinde & la Jules Verne),

Raiso and pare the fillets from one or two turkeys weighing cight pounds each; shape them
into half hearts rounded on one side and pointed on the other; remove the skin and lard the tops
with small lardons of larding pork (No. 8, Fig. 52), and then braise in mirepoix stock (No. 410)
being careful to baste occasionally and to glaze toward the end so that they assume a fine color.
Dress them on a rice socle placed in the center of a dish, pour over the strained and reduced
stock, lay on top croustades made of thin foundation paste (No. 132), having them oe inch and
three quarters in diameter and filled with a fresh mushroom salpicon cut in quarter inch squares
and fried in butter; then moisten with a lttle Madeira and let fall to a glazo; garnish around with
half-spherical quenelles the same circumference as the croustade, having it decorated with
truffles. Serve in a sauce-boat & velouté saucy 415) reduced with cream and butter just
at the last moment.

(2036). TURKEY LEGS WITH NOODLES, MILANESE (Quisses de Dinde aux Nouilles & la
i

Bone the legs of a young turkey, leaving half of the drumstick bone to use for a handle; fill up
the boned parts with chicken forcemeat (No. 62) into which mingle finely chopped fruffles and mush-
Tooms; sew up to inclose well the dressing. Line a sautoir with bards of fat pork and lay the stuffed
legs on tops moisten with white wine mirepoix stosk (No. 419), and braise slowly, basting and glazing
until a fine eolor s obtained. Dress the legs on & garuishing prepared with noodles (No. 142)
velouté sauce (No. 415), tomatoes, parmesan cheese and strips of red beef tongue and mushrooms
added. A half-glaze sauce (No. 41) with tomato essence accompanies this dish, but it is served
separately.

(2037). TURKEY—BREASTS OR FILLETS—A LA DONOVAN (Ailes ou Filots do Dinde 2 la
ovan).

Raise the fillets or breasts from two turkeys, retaining the upper skin; fry them in butter
and moisten with a little mirepoix stock (No. 419), then allow it to fall to n glaze; moisten
once more and cook very slowly, barely moistencd, so that when done the liquid is reduced
t & mere gl Range tho fillts in the center of a dish on a rice socle and garnish
around with clusters of quenelles molded with a coffeespoon (No. 153). mushroom heads and small
croustades fillod with Montglas (No. 747). A halt-glaze sauce (No. 413) with Madeira sauce to
be served nqmmh-ly.

(2038). TURKEY WINGS FRICASSED AND BAKED (Ericassée d'Ailerons de Dinde an Gratin),

Selcet a dozen and a half large young turkey wings: singe, bone as far as the first joint and
remove the second joint; stuff them with quenelle forcemeat (No. 89) with fine cooked herbs (No.
385) and sew them up. Line a flat buttered saucepan with onions and carrots, slices of fat
pork and a garnished bunch of parsley (No. 128), range the wings on top larded across with
two rows of larding pork (No. 4, Fig. 52) or else leave them unlarded, and then moisten with
stock (No. 194a), seasoning with salt and whole peppers, cover over with buttered paper and lot
Doil. Push the saucepan into a slack oven and three-quarters of an hour after add six small onions
for each wing, previonsiy blanched in boiling water. When the whole is cooked take out both the
onions and wings, strain the stock through a sieve, add to it somo velouté sauce (No. 415), and
reduce together; thicken the sauce with raw egg-yolks and fresh butter, pnss it through a tammy,
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season to taste. Put a part of this sauce into a deep china dish capable of being placed in the
oven, lay the wings and onions on top, and pour over the remainder of the sauce; bestrew with
bread-crumbs and parmesan and let acquire a'good color while in the oven; drain and serve the
dish on another eovered with a folded napkin.

(2039), TURKEY WINGS WITH CELERY AND OHESTNUTS (Ailerons de Dinde au Céleri et aux
Marrons),

Take twelve scalded and very white wings without any pin feathers whnu-ver, nge nnd homv
all the fleshy first part, rhen soak them. Line a saucepan with slices of fat pork, lay ou t >
and moisten w stock (No. 419) placing more fat pork on top. For young. vnrkv-v wings
it will take n.mqumm of an hour, but when the birds begin to get harder the wings require
one hour or more cooking. ~Just when ready to serve, drain well and range them in a dish, strain,
skim and reduce the stock, clarify, strain once more through a napkin, Havo some chestnuts
braised with celery propared as follows: Put some skinned ehestnuts into o saucepan with as much
colery stalks cut in inchand a quarter squares, having it already well blanched; moisten with stock
(No. 194a) and cook on a slow fire until both chestnuts and celery can erush easily under a pres-
sure. Reduce in a sautior a little espagnole sauce (No. 414) with the stock and pour it over the
chestuuts, then finish cooking slowly, season to taste, and pour over the wings when ready,

(2040.) TURKEY WINGS WITH RISOT—STUFFED (Ailerons de Dinde Farois au Risot),

Choose two dozen large turkey wings; singe and bone as far as the second joint, leaving on
the tip; fll up (lw empty apno with quenell forcomest (No. 8) with ino borbs and sew up tho
opening with thres em in boiling water to stiffen the skin and refresh to pare; rango
b 1o x biole Tded ‘i fragments of salt pork, onions and roots, salt over and moisten to
half their height with stock (No. 194a); let fall to a glaze and remoisten to their height with more
broth and a little white wine, cover with fat pork and finish to cook very slowly. Apart from this

repare a good risot with half a pound of rice and some stock (No. 194n); when doue remove and
finish with butter, parmesan cheese and two spoonfuls of tomato sauce (No. 549). Drain the
wings, untruss and cut off the s the risot in a vegetable dish and the wings on top, pour
some of their own stock over after skimming and reducing it well and serve remainder in a sauce-
Doat.

(2041). TURKEY GOBBLER STUFFED WITH CHESTNUTS (Dindon Farci aux Marrons),

The gobbler turkey is a large-sized bird having a medium convex shaped beak
Known by the _erectile mammilated_carnucle or fleshy membrane covering its head and extending
overa part of the beak and neck. The turkey’s tail is provided with fourteen distinct feathers that
can be raised in such & manner as to form  sewi-wheel. Tts plumage i€of a fine black or green-
ish color mingled with gray and white; they usually weigh from six to eighteen pounds. Draw,
singe, pare, truss and remove the breastbone from a young gobbler turkey, the same as for roast-
ing.  Chop up ten ouncesof kernel of veal and sixteen ounces of pigs leaf lard, both to be chopped
separately then mixed together; season with salt and spice, adding a little shallot aud the liver both
well chopped. Pt this into a mortar with a gill of stock (No. 104a), pound well, remove and place
in a sautoir to cook for fifteen minutes. let cool and stir in sixty cooked chestnuts; stuf the turkey
with this roast, dress and pour over a little good gravy (No. 404).

nd s specially

(2042), SPRING OR YOUNG TURKEY, PUREE OF ARTIOHOKES—LARDED AND ROASTED
(Dindonneau Piqué et Réti  la Purée dArtichants),

A spring turkey by its delicate flesh is considered on of the most desirablemeats, especially if
stuffed with peeled Perigord truffles. The spit (Fig. 118) is the only manner worthy of cooking this
‘bird; it is at its best when two or three months old. Dress twn young turkeys, each one to weigh about
six pounds; truss for ronsting (No. 179) and singe them and lard the breasts with two rows of
larding pork on each fillet and two rows on each leg (No. 3, Fig. 52). Three-quarters of an hour to
one hour before serving roast them either on the spit or in the oven, basting frequently with butter;
when done and of a fine color, salt them over and remove on a dish to untruss and carve,
first detaching the two legs and fillet picces; cut each of these in pieces, then glaze and dress.
Serve with o separate sauce-boat of good gravy and a vegotable dish of purée of artichokes
(No. 704):
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‘

(2043). SPRING TURKEY WITH TURNIPS—WINGS (Filets ou Ailes de Dindonnean aux Navets).

‘Procure a spring turkey of about eight pounds; draw, singe and clean it well, suppressing all
its pin feathers, remove the breasts with the skin and pinion bone attached; fry in butter
some. carrots, onions, lean salt pork, thyme and bay leaf, then moisten with stock (No. 194a).
Line a flat saucepan or sautoir with bards of fat pork, strain the above stock and pour in a third
part of it, add the illets, and let the liquid reduce to a glaze, then add another third part and set
the pan in the oven to cook while basting plentifully and adding more stock as fast as it reduces,
finally glazing o a beautiful color. Aside from this blanch and cook some turnips in stock and
e e O
first be eut into cork-shaped pieces w angles.  After they are finished cooking, put in a
little meat glaze L\o. W) W frah ot ke Uhe Hk oot i T4 aadsunge Wit
as much velouté sauce (No. 415), thiokening just when ready with raw ezz-yolks diluted in stock,
and finishing by stirring in a piece of fresh butter. Lay the breasts in the center of a dish, with
the turnips around and cover the whole with the sauce.

(2044). SPRING TURKEY WITH WATER-ORESS—ROASTED OR BROILED (Dindonaeau Réti
ou Grillé au Oresson).

Draw a young spring turkey, singe and truss, bard it with thin slices of fat pork and let ronst
for half to three-quarters of an hour at a moderate, but, well regulated fire, basting it over fre-
quently with butter, at the last moment salt it over, remove, untruss and lay it on an oval dish
pouring over a little of the dripping-pan fat well skimmed and strained through a sieve. Surround
it with water-cress seasoned with salt and vinegar.

Broiled Spring Turkey.—Should it be a small young one, then prepare it the same as o
chicken, the time of cooking depending upen its size; when done and of a fine color, dress on &
Tiot dish and pour over some lightly melted maitre ’hotel butter (No. 381).

(2045 PAUPIETTES OF YOUNG TURKEY, SOUVENIR (Paupiettes de Dindonneau au Souvenir).
Remove the nerves from the minion fillets, beat them lightly and eut into oblongs, season and
spread over the surface a layer of well seasonod quenclle forcemeat (No. 89) into which has been
mixed some chopped truflles, roll them cork-shaped and ' place in
buttered tin paupiotte rings ranged on a huttered baking sheet
having the bottoms of the rings covered with crofitons of bread fried
on one side only and of the same dimensions s the rings, the unfried
side resting on the buttered sheet; on top of each place a channeled
‘mushroom head (No. 118) and cover this with a bard of fat pork,
then cook in a slack oven. Have braised as many turkey logs as
there are paupicttes and when done to perfection, drain and cut them
into small pieces; enclose each one of these in some quenelle forcomeat with cooked fine herbs.
(No. 885); bread-crumb, dip in eggs and fry to a fine color, then glaze. Dress the paupieties in a
circle, fill the center with the fried legs and serve with a separate cream soubise sauce (No. 543).







GAME (Gibier).

(2046). BEAR STEAKS BROILED (Trauches d'Ours Grillés),
Bear's meat when young can bo broiled and after it is cooked, has much the same favor as
beef.  Cut some slices from off the thigh, season with salt and coat over with oil, then broil; when
«done dress on a sharp sauce (No. 538) with grated horseradish added.

(2047). BLACKBIRDS A LA DEGRANGE (Merles  la Degrange).

‘Procure eight blackbirds, draw and singe, suppress the feet and necks. Fry in butter some
earrots, onions, ham and fat pork cut in three-sixeenth inch squares, ulso parsley, thyme,
and six ehicken n well cooked, lay aside to cool, then pound into a pulp
bread-crumb and seasoning; press this through a sieve and use this forcemeat for filling the black-
birds; fry them in butter, drain it off and replace it by a little glaze (No. 402), lemon juice, chopped
trufles, parsley and a little half-glaze sauce (No. 413). Dress the birds inside a rice border finished
with butter and parmesan cheese, and pour the sauce over the birds.

(2048). BOAR (WILD PIG) TENDERLOINS ROASTED, HAUNCH, ROBERT SATCE, OUTLETS
SAUTED (Sanglier (Gochon Sauvage) Guissof, Sance Robert, Filsts Rotis Odtelottes Santéee),

Only young ones can be used. They can be roasted without marinating, and as the meats are
covered with fat it is useless to lard them. Roasted pieces are served from the baunch, saddle,
tenderloin or loin, basted with its own gravy or else a very highly seasoned sauce.

For the Haunch.— After the boar is singed and well trimmed, scald it in boiling water, then
saw off the end or handle bone an inch and a half from the knuckle bone and marinate in a cooked
cold marinade (No. 114) or cight days; drain, wipe and wrap it in strong sheots of buttered paper,
including the vegetables and marinade; lay it on a eradle spit (No. 116) or in the oven to roast for
one hour and a half, more or less according to the size of the haunch or log, being careful to
Dbaste every twenty minutes with the grease from the dripping pan. Ten minutes before serving
unwrap and nmnw the buttered paper, also the cracknel; glaze the haunch in the oven and place

it on a dish to h a fancy fnll (No. 10), pour gravy (No. 404) around and serve a
Robert sauce (\u 533) in a sauce-boa

Boar's Tenderloins are propared I:v paring, lmimg. ‘marinating and roasting, then dressing on
erofitons and serving with shallot and fine herb sauce (No. 537).

The Cutiets are pared and sautéd drained and |r|mmod ith frills (No. 10), afterward dressed
in a cirele: drain the fat from the pan, detach the glaze with white wine and espagnole sauce (No.
414), reduce; then strain it through a tammy and pour it in the middle of the cutlets.

(2049). YOUNG WILD BOAR—QUARTER—GARNISHED WITH OUTLETS AND BREASTS
MARINADE SAUCE (Quartier de Marcassin Garni de Odtelettes et de Poitrines, Sauce
Marinade),

Have a quarter of young wild boar very tender; suppress the rind and marinate in « cooked
cold marinade (No. 114) for twenty-four hours; drain and wrap in several sheets of strong buttered
paper. Put it in a roasting pan and cook it in the oven. Have the breasts braised, and when
done bone and lay them under a light weight to get cold, then cut them into eight pieces paring
each one to the shape of  half heart, then dip in eggs and bread-crumbs, and fry till hot and of a
fine golden color. Trim eight cutlets, marinate them for twenty-four Lours, drain, wipe and sauté
with clarified butter. Dress the breasts on one side of the quarter and the cutlots on the other,
glaze them with meat glaze (No. 402) and cover the quarter with a little marinade sauce (No. 496),
serve more of it separately with the boar, trimming the handle of the leg with a paper frill (No. 10)

@)
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(2050). BOAR SADDLE AND QUARTER—ROASTED (Selles et Quartiers de Sanglier Ré

fore rousting a_saddle or quarter of boar s better to be sure that the animal is a very
young one. The saddle tenderloin must not be pared as for venison, neither are the quarters
pared; simply steep the pieces of meat for twenty-four hours in a cooked and cold marinade
(No. 114).  They are to be roasted in a very deep pan lined with fragments of salt pork and cut up
roots, then basted over with butter. For a young boar it will take from an hour and a quarter
to an hour and a half in & moderate oven. After removing it from the fire, dress it on a dish
and unglazo the botiom of the pan with a few spoonfuls of the marinade; reduce the liquid for a
moments, then strain, skim off the fat and thicken the sauce cither with some sauce or
kneaded butter (No. 570); serve it in & sauce-oat.  With roast boar a light acidulated sance is
usually served, prepared with a little of its marinade; a saucerful of currant jelly is also  its usual
accompaniment.

(2051). DOE BIRDS ROASTED AND BROILED (Courlis Rétis et Grillés).

Small doe birds are the size of a large plover, having a long bent beak. It s a delicate game
‘being slightly analagous to the plover; let set till tender then pick, singe and suppress the gizzard
and erop without emptying out the insides. Truss them bent under like the plovers (No. 2119)
bard over with very thin slices of fat pork and cook either on the spit or in the oven, or else broil;
serve on canapés with clear gravy (No. 404) separate. Doe birds can be prepared in several ways,
proceeding exactly the same as for the plovers.

(2052) BLACKHEAD DUCKS ROASTED OR BROILED (Canards Seuvages & Téte Noire Ritis ou
Grillés),

Pick the feathors from two blackhead dueks, and truss as deseribed (No. 170); fasten them
on the spit then cook the ducks, if fine and large for fonrteen or cighteen minutes before a bright
fire. Untruss and serve them to the guests after cutting them up on very hot plates; serve currant
Jelly at the same time.  For broiled blackheads see broiled canvasback ducks (No. 2054).
(2069, BRANT DUCKS WITH CAULIFLOWER VILLEROI—ROASTED (Canards Sauvages Brant
Rétis aux Chousfleurs Villerod),

Brant ducks are propared the samo as blackhead ducks and when roasted, dross them on a
long dish: garnish around with eaaliflowers  Ia Villeroi (No. 2715), serving a separate poivrade
sauce (No. 522) into which incorporate half as much fresh butter.

(2054), GANVASBACK DUOKS BROILED (Canards Sauvages Oanvasback Grillés),

Clean nicely and split through the whole length of the back, open entirely to have them per-
fectly flat, wipe, trim and season with salt and pepper; eoat ovér with oil and put them inside a
double boiler sufficiently thick not to have them squeezed too tight; broil over a brisk fire for eight
or ton minutes and as soon as done, dress on a buttered halt-glaze sauce (No. 413) into which
has been added butter, lemon juice and chopped parsle

(2056). CANVASBAOK DUCK ROASTED GARNISHED WITH HOMINY OR SAMP (Cunards
Sauvages Oanvas Back Rétis Garnis Avee Hominy on Samp),

Pick the feathers from some nico Havre-de-Grace canvashack ducks, each ane to weigh three

pounds, prepare them for. roasting as described (No. 179), lay them on & spit o onst bofore &

brisk fire for sixteen to twenty minutes, more or less according (o their size: untruss and dress on
10 & very hot dish, surround with squares of hominy dipped in eggs and bread-crumbs, then
fried, present. them whole to the guests, remove to carve aud place on very ot plates with a picce
of hominy for each person.
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Quail—(Caille).
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‘Plover—(Pluvier). ‘English Snipe—(Bécassine Anglaise),

Fio. 34 o,
Prairie Hen (Grouso) —(Tétras), Prarmigan—Poule de Neige).



640 THE EPICUREAN.

Hominy and Samp (Crushed Corn).—Cook some hominy in boiling salted water, spread it on
a baking sheet in a five-eighths of an inch thick layer and when cold cut it into oblongs ono
ineh wide by two and a half inches long, mp nmn in eggs and bread-crumbs and fry to a fine
color, then drain, salt and dress on folded n Samp is a species of Indian corn crushed 1o
e 120 of small pea; t shockd be soaked i sold watar for sevoral hours, then cooked in a covered
saucepan with water, salt and hutter for three hours, placed in a slack oven after it has boiled up
once. Put it to cool on a dish, divide it into inch and three-quarters balls, flatten, keeping them
thin on the edges aud thick in the center, dip in eggs and bread-crumbs and fey uicely to a fine color

(2056). SALMIS OF OANVASBACK DUCKS (Salmis de Canards Sauvages, Ganvasback),

Gook either on the spit or in the oven two ducks prepared for ronsting (No. 179); when nearly
dum untruss and divido each one into sx pieces,cuttig the bronst in four and logs in two. (e

5 are generally fibrous and tough.) Put all the picees inasaucepan with their own blood and keep
ity Haing o 1d on top."Pat the tragments of the ducks, beoksa 1n pieces
into another saucepan with a pint of red Bordeaux wine, half a shallot and a pinch of mignonette,
et boil slowly until the liquid s reduced to half, then pass it through a colander into a sautéing dish,
adding the same quantity of thick espagnole sauce (No. 414); reduce the whole until consistent,
pass it once more throngh a tammy and finsh Ly incorporating therein a tablespoontul of sweet
oil and the strained juice of half a lemon. Pour this sauce over the cut up ducks and dress on
the center of a dish, garnish around with half heart erottons hollowed out in the center and flled
with minced colery parboiled and cooked in consommé (No. 189), cover with half-glaze and Madeira.
sauce (No. 413).

(2057). CANVASBAOK DUCKS, BIGARADE SAUOE—BREASTS (Filets do Canard Sauvages, Can-
vasback, Sauce Bigarade),

Prepare and cook the canvasback ducks the samo as roasted (No. 2035); when still very rare,
remove and raise the two fillets and divide each one into three picces. Put them in a chafing
dish with u little melted game glaze (No. 398), as much butter and tho juice of half a lemon,
roll them well in this to glaze and dress on a bigarade sauce (No. 433).

(2058), CANVASBACK DUCKS WITH ORANGE JUICE, PORT WINE AND CURRANT SAUCE
—BREASTS (Filets do Oanards Sauvages, Canvasback, au Jus d'Orange & la Sance Porto
ot & la Gelée de Groseilles),

Roast the ducks the same as for roasting (No. 2035) keeping them very rare; raise the two
iillets, one from each side of the breast and cut each one into two lengthwise pieces; put them in a
chafing dish, s bitter orange juice, also a little game glaze (No. 398) and brown

poivrade sauce 22); serve separately a sauce made with currant jelly dissolved in port wine,

Restiog 1L fa & balaunarie then sicaed through a fine wire sieve, surround with half-heart-

shaped_ eroatons of bread fried in butter.

(2060). MALLARD DUCKS ROASTED AND BROILED—(Canards Sauvages, Mallard Ritis et Grillés),

Draw two singed and clean Mallard ducks, wipe out the insides with a cloth and fill the empty
space with some bread dressing combined with butter or chopped suet, thyme, bay x»«f pml 3
and a few finely sliced green celery leaves, adding egg-yolks; truss (No. 179), and run & sk
through to fasten. them on-the spit, then Toast basting over with melted buter or ol The fre
should be quite brisk, and if so, twenty minutes will be sufficient to cook them. Dish them up
with sliced lemons around, and serve the gravy separately.

Broiled.—Mallard ducks are broiled and dressed the same as canvasback, the only difference
10 be cbserved is perhaps a modification in the time of cooking.

(2060). MALLARD DUCKS WITH OELERY HALF-GLAZE—ROASTED (Canards Sauvages, Mallard
Rétis au Oleri Demi-Glace),

Truss some mallard ducks for roasting (No. 179), and when cooked dish up as the others. They
may be served either whole or else cut up into six pieces or the fillets only it they be whole; place
the garnishing around; should they be dressed in a circle the fill in the center with a garnishing
composed of cardoons or celery eut in half inch squares, blanched and cooked with choppod heef
marrow lso blanched, and afterward drained; put them mto a httle half-glaze sauce (No. 418),
and let simmer for a few moments.
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(2081). SALMIS OF MALLARD DUCKS WITH MADEIRA (Salmis do Canards Sauvages, Mallard
au Madire).

at tworonsted wild dacks into six pieces; remove the skin and part of the bones, then divide
the breasts and logs, suppressing the feet, and range them in a santoir keeping it covered,
Chop up the carcass, bones, and parings; fry a mirepoix (No. 419), and minced shallots with
aromatic herbs, add to this the chopped carcasses and moisten with two or three gills of rad wi
previously boiled in a copper pan, and reduce it o three-quarters; again moisten to their height
with stock (No, 1041) and continue to cook for twenty minutes; strain this through a tammy,
remove the fat and return it to the fire and reduce, thickening with half-glaze sauce (No. 418),
and finishing with two spoonfuls of Madeira wine. As soon as it is completod, strain it over the
pieces of duck, and heat in a bain-marie for a quarter of an hour. Dress the pieces on a dish,
cover over with & part of the swuce and serve the remainder separately; surround with thin round
crusts masked on one side with baked liver forcemeat (No. 81), and serve.

(2062, REDHEAD DUCKS A LA BAREDA (Ganards Sauvages & Téte Rouge & Ia Baréda).

These ducks are first to be prepared the same as for roasting; put them in a pan, cover with
200 fab and roast them in the oven; add one gill of vinegar, a spoonful of powdered sugar,
and mignonette pepper; baste the birds several times while cooking and salt over a few moments

Fia. 0.
before removing from tho oven. Untruss and strain the stock, suppress all the fat, and place
it in a sauce-pan with some espagnole sauce (No. 414) currant jelly, mixing the whole well together,
pass through a sieve. Make a sour apple marmalade, drain properly and press it through a very
fine sieve, stir in some unsweetened whipped cream; servo these two sauces separately at. tho
sumetime as the birds.

(2063). REDHEAD DUOKS, ROASTED AND BROILED (Canards Sauvages i Téte Rouge Ritis ou

Prepare the ducks as for No. 2039, lay them on the spit to roast for fourteen to eighteen
minutes, more or less uccording to their weight; salt over, remove from tho spit and untruss and
serve on a very hot dish, or they can be roasted in the oven, putting them into a baking pan; pour
a little fat over and set them in a hot oven; they will take a fow minutes longer to cook this way,
then serve o a very hot dish. Hand round separately on a folded napkin some hominy or samp
the same as for canvasback ducks (No. 2035). Cut up the ducks and serve on very hot plates.
Four slices can be taken from each duck, two on each fillet and one or two of these served to one
guest.

roiled. —Have them prepared the same as the canvashack duck (No. 2034), then cook and
dress exactly the same.

(2064). REDHEAD DUCKS WITH FRIED OELERY( Canards Sauvages & Této Rouge au Oéleri Frit),

Propare and cook two redhead ducks the same as for rousting (No. 2063); dress and garnish
around with celery prepared in two different ways. From four celery stalks, remove the outer
branches, using only the white and tender ones; cut into four inch lengths half of the largest
branches and blanch them as well as the four roots, peeled and cul in oight picces then nicely
pared; drain and put into a saucepan and cover to their height with a light ten degree syrup; cook
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on a slow fire, drain through a strainer and dip each separate piece into frying batter (No. 137)
and fry to a fine golden color, ranging them afterward on each side of the ducks. Cut the
Temainder or tender stalks lengthwise into fllots the size of a straw, dip them in frying batter,
then fry slowly to a fine color; drain, salt over and use them for decorating the ends of the dish.
Serve separately a brown sauce (No. 414) reduced with white wine pressing into it the strained
Juice of an orange.

(2065). RUDDY DUCKS A LA HAMILTON (anards Sauvages, Ruddy & la Hamilton),

o and cook the ducks the same as for roasted (No. 2066); detach the fllets without
taking off the skin and range them at once in 4 sautoir, pour over so uced espagnole sauce
(No. 414) and a little good sherry; roll them in. this off the fireand strain the juice of & lemon over.
Dréss the fillets in a circle on a poached and unmolded forcemeat border placed on a dish, and fill
the insides with a garnishing of truffles, mushrooms, olives and cut up foies-gras; cover
both fillets and garnishing lightly with the sauce and serve more of it separately after strain-
ing it.

(2066). RUDDY DUOKS, ROASTED (Canards Sauvages, Buddy Rétis).
‘This duck s roasted cither on the spit or in the oven. Pick and take off allthe down; singe,
wipe and draw, then cut off the wings near the body, suppress the necks, turn in the feet and
, the same as canvashack (No. 179). Put them to roast on the spit or in the oven for twelve to
fifteen winutes according to the heat of the fire and the size of the duck, keep
them off and serve with a little clear gravy (No. 404) poured over and garnish with Sk liee
lemans; serve.

(2067). TEAL DUOKS, BROILED (Canards Sauvages, Sarcelles Grillées).
Split the teal duck, lengthise in two through the back after cln.nnngv\eﬂ, pare and season

T L double broi ot pressing t0o tight.
Broil over a brisk firo a good, rich gravy (No. 404) i catad y oo of omon:

(2068). TEAL DUCKS, ROASTED (Canards Sauvages, Sarcelles Rétis).
This is asmall kind of wild duck, the meat being quite nutritious and of an excellent flavor the
blue wings ave preferred to the green. Preparo the teal (No. 179), Toast before a brisk fire for ten

Fio. 807,
to fifteen, minutes cithor on the spit or allow the same time in the oven. When done to perfection
salt over, untruss and servo on a hot dish either whole or carved, each one to be divided in four
pieces.  Dress the legs on the bottom of the dish with the breasts over, glaze, then pour into the
bottom a little good gravy (No. 404); surround the birds with slices of lemon cut in two through
the center.

(2069). TEAL DUCKS A LA POETOKAETEA]] (Filets de Canards Sauvages, Sarcelles & la
artrain),
Lift tho breasts from four very |x|n|up raw Leal ams ksup on the skin and score this lightly;
‘marinate these in oil with cut up chives, parsle ‘mignonette and lemon juice; let them
remain in this for two hours and just when ready to i pour two tablespoontfuls of oil in a sau-
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tofr, heat it up and put in the breasts; place it on a good fire, turning the piecos over when done
on one side; drain and dress in a cirele with half heart-shaped croutons between each pioce, having
them the same size as the broasts; cover the whole with a well-reduced buttered espagnolo sauce,
(No. 414) straining into'it the juice of an orange. They can also bo broiled, after scoring,
seasoning and coating over with oil, then'put into a double broiler without pressing and when
cooked dress in a circlo with crodtons between each fillet and the same sauce as above poured over
the whole.

(2070), SALMIS OF TEAL DUCKS A LA HARRISON (Salmis do Conards Sauvages, Sarcelles A 1a
Harrison).

Roast some teal ducks as for No. 2068, Fry a shallot lightly in butter without acquiring color;
add some ruw chopped mushrooms, salt, pepper and nutmeg, then moisten with champagne and
reduce with the following famet and espagnole sauce (No. 414) to a proper consistency. Break
up tha carcasses of the birds, moisten these with broth (No. 194a) and cook for fifteen minutes, then
strain forcibly; add to it some cooked ham cut in one-eighth of an inch squares and chopped
parsley.  The ducks must be cut in four pieces each, namely: two legs, two wings, each of these fo
‘e cut lengthywise; dress, mix the gravy and sauce together, pour it over and surround with heart-
shaped crofitons, then serve.

(2071), GROUSE OR PRAIRIE HENS, BROILED (Tétras ou Poules de Prairie Grillés),

There aro two ways of preparing Iln‘x.‘ birds for broiling: the first, or the one most generally
employed is to eut off the feet at the first joint, also the neLk !w«vmg the throat skin on as long as
possible; split the grouse lengthwise ﬂ'lrough the back to rely; remove the breastbones,
flatten lightly and season with salt; dip them in oil and e over & s fire, then dress on
toast with clear gravy (No. 404).

Another Way is after the grouse is picked, drawn and singed, truss with the legs thrust
inside, and cat them lengthwise in b ‘Deat lightly, pare neatly, season and dip in melted butter,
then in bread-crambs and br & double broiler on a moderate fire, turning them when
well done on one side; dressed g? use can be cooked in either of these ways, being carefal not to
have the broiler too tight, and when dressed they may be covered with maitre d'hitel butter (No.
581) or else have a cold tartar sauce (No. 631) served separately.

(2072, GROUSE OR PRAIRIE HENS ROASTED WITH GRAVY, FRIED BREAD-CRUMBS OR
APPLE SAUCE (Tétras ou Poules de Prairie Rétis au Jus, Mie de Pain Frite on Sauce aux Pommes),

Select some grouse and after picking, singeing and drawing, truss them without barding for
roasting (No. 179), run a skewer through and fasten this firmly to the spit, then roast before a good
fire or they may be put in a baking pan, smeared over with fat and roasted in the oven, but in either
ease they need basting frequently with melted butter. When almost done, salt them over and as
soon as they are finished (which will take from twenty to twenty-five minutes), like all black meats
these should be cooked rare, untruss and dress on a crodton of bread cut so that they stand plumb
on it, and serve some clear gravy (No. 404) separately or replace it by applo sauce (No. 428), served
the same, or a bread sauce (No. 43), may be substituted or surround with fried bread-crumbs
prepared as follows: Brown some slices of bread in the oven and when of & good color and very
dry, pound and pass through a fine wire sieve, mix these crumbs with a little butter, put it into
a sautoir and set in the oven to fry until of a nice color.

(2073). GROUSE OR PRATRIE HENS A LA TZARINA—BREASTS (Filets de Tétras ou do Geli-
nottesd la Trarine).

move the breasts from six fresh grouse or prairie hens, suppress the minion fillets and pare
the larger ones pretily the same as chicken illets, taking off all the skin; beat down to flatten and
season with salt, lay them in a sautoir with cold clarified butter and cover with a_buttered
With the minion fllets, and the breast parings, prepare game cream forcemeat
No. 7). have it nice and smooth and keep it cold. Butter a plain border mold (Fig.
139), decorate the sides with fanciful bits of trufle and lay it aside on ice. Prepare a
garnishing composed only of fine and very white cocks™combs, not hn\'u\g them t00 much
cooked and place them in a bain-marie. With the carcasses of the breasts without
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tho legs prepare a good famet, and strain it. Put on to reduce a few gills of good bichamel (No.

09) with @ small bunch of groen fennel, mushroom peclings and a spoonful of preparcd red
pepper (No. 168) and incorporate the fumet slowly into this; when this sauce becomes rich, but
Tot oo thick, strain and keep it in a bain-marie stirring it up occasionally. Fill the decorated
mold with the cream forcemeat pressing it in carefully, cover it over with  buttered paper and
poach it for ffteen to twenty minutes in a bain-marie. At the last moment poach the fllets

Fio, 38

over a brisk fire, turning them around and keeping them rare; two minutes wil suffice for their
cooking drain them off at once to pare and pour into this same sautoir one gill and a half of good
game stock (No. 195), reduce the liquid to half with the butter and incorporate this slowly into the
sauce. On the rounded end of each of the fillets lay an oval piece of cooked truffle covered with
 thin layerof raw forcemeat to help fasten it on. Unmold the border on a dish, fil the interior
with the well-drained combs and dress the fillets in a circlo on the border. Cover them as well
as the combs with a part of the sauce and serve the rest apart.

(2074), HARE A LA OBATELAINE—STUFFED (Lidvre Parci & la Obitelaine.

Skin and draw a good hare, not having it too young, lard it with shreds of larding pork (No.
8, Fig. 52), make  hash with its minion fillets, the heart, liver and a fow good cooked_chicken
livers, put this into s vessel and mix in an equal quantity of chopped fat pork, bread-cruml rasp-
ings, chopped onions, one egg, salt and thyme.  With this dressing fil the hare's stomach, sew up
the opening, trass the shoulders, head and legs, then put it into a long braziere, having the bottom
Sy iels of fat pork, minced onions and roots, aromatic herbs and mushroom peelings,
add two or three gills of white wine and cover with buttered paper; cover the pan and allow the hare
(m:mkvory slowly for twour(hrmhnum th fireover, and under or in the oven, adding a little broth
When the hare is three-quarters done, lift it out, strain the stock,
ki 1t freaof fat and thicken with a itlo brown sance (No. 414), then boil aga
Pour this into the braziere, replace the hare and add two or three dozen fresh pecled mushrooms,
then finish cooking all together. Dish up the hare, untruss and surround it with the garnishing
and a part of the sauce, serving the remainder separately.

(3076). JUGGED HARE (Uivet do Lidvrel

To prepare this dish the hare should not be too tender; those aro only desirable when eaten
roasted. Skin the hare, draw it well reserving the blood in a small bawl with a dash
added. Separato the four limbs from the back, cat them up into medium-sized pieces and split ho
head in two, then cut the back acros y these parts in a vessel to season and ma ith a
few spoonfuls of brandy, aromatic herbs aud sprigs of parsley; leave them in this for five o six
hours, Melt in  saucepan half a pound of chopped fat pork, add to it half a pound of bacon cut
in flat squares, and as soon as these are browned, remove them with a skimmer, leaving the fat in
S ‘and to it add tho well drained pieces of hare. Fry over a very brisk fire stirring at
tim when the meats are well bmmom besprinkle with two spoonfuls of flour; cook this
mluummg for a few minutes, then moisten the stew to its height, with a third part of good red
witie previously boiled in an untinned anrw!\essel and two-thirds of broth (No.194w), adding both
very sluﬂ) " Stirtheliquid unti i bils and Jet it continue thus for ten minutos; withdraw the saaco-
pan to a slower (m- e bunch of aromatic herbs, two or three small onions and mushroom
parings. Contin ooking until the meats are partly done, then set a large colander on top of a
vessel and pmxr into it the stews return the sance to a sautoir, adding to it a few spoonfuls of red
wine, boil the same as before, add a few spoonfuls of gravy (No. 404) to enrich it, reduce fora few mo-
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‘ments, skimming off the fat and put it back into the first saucepan. Take up the pieces of hare one by
one, pare them freo of all superfluous bone and return thom to the sauce, all except the head, and
S8 £ Dl marlf e W i 18 i ot i fre o i sk
ing the meats very slowly; twenty minutes before taking of the stew, mix in with it two dozen
mushrooms and finish cooking all togother. At the last moment mmn tho gravy with the blood
Taid aside, being careful that once this is added not o let it boil Dress the meats and bacon
on & dish, strain the sance over and surround with clusters of mushrooms and the same of small
onions glazed separatel

(2070). HARES BACK ROASTED WITH OREAM (Riblo de Libvre Roti b la Orime)
The hares used for be chosen legs,
v sock, loaviug the baok whcle: romove the il akin deiately 80 96 bo abi tolacd tho ments
with larding pork (No. 3, Fig. 52); season and lay the back in a small baking pan to mask over with

Fo 0,
butter and roast in the oven for twenty-five to thirty minutes while basting at times. Drain off the
back and dress it on 4 dish, pour off half the fat and put into the pan a few spoontuls of half-glaze
(No. 400); boil up for five minutes to detach the glaze from the bottom of the pan, then strain and
let reduce for a fow moments, adding a gill of raw cream; finish the sauce with a dash of vinegar.

(2077, YOUNG HARE A LA OASTIGLIONE—SAUTED (Levraut Sauté & la Castiglione).

Cat a young hare into twe houlder picces, four from tho legs and six from the
Tack and ribs, put thess ina sautéing pan and fryona good fire with plenty of fresh butter; throw
ovor sme hopped parey and mirooms, o batehed and vey il chopped shalot, a il
oL A 1 oo Yo il 6 s gl o b fl o i, e o s mOlten
ith a pint of beoth (No. T54aY a3k . ookt pardiny garoiakie] with s, iy .  ftde
sl Mot n Slindi ook oo i ek ke Bt W sk v Yooy ol Ve
tew slwing is & be in for twenty to thisty minutes; remoisten s fust ws the liquid beco
reduced, adding only & done there remains very littlo of the
S5 o1 (ki Faisa e g ihut alborag o o After the hare is done, pour
in two gills of espagnole sauce (No. 414), and half a gill of Madeira at the same time, suppressing
the parsley, and finish with the juice of a lemon.
fried in butter.

Garnish around with heart-shaped crodtons

(2078), EPIGRAMMES OF YOUNG HARES A LA POLIGNAC (Epigrammes de Levrauts & la
Polignac,
Raise the fillets and minion fillets from two young haves; suppress the skin and nerves M\dc\n.
the fillets slanting into two pieces each: beat lightly and pare them all into cutlet form; seaso
with salt, pepper, fine spices and truffles cut in thin shreds. Mince the fragments of the mmt
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add a third as much d chop the two well fat pork as
fresh pork; season with salt, pepper and nutmeg, adding some reduced espagnole sauce (No. 414),
Divide this preparation into twelve parts, have as many squares of *‘erépine” or caul fat four
inches by five spread out on a cloth, on each one lay half of its intended forcemeat, on top the
pared cutlet-form fillet and then the remainder of the forcemeat: fold the “erépine” or caul fat
infoan oval shape, lay them on a baking sheet, baste over with butter, bestrew with bread-crambs
and cook in the oven. Dish them up in a circle intercalated with cutlets made of very delicate
hare quenclle foreemeat (No. 91) made with the parings, dip in eggs, bread-cramb over and then
fry in olive ofl. Pour into the center of the circlo a little marinade sauce (No. h chopped
trufiles added. The quenelle forcemeat cutlets can be replaced by others made of hare eroguette
preparation (No. §83).

(2079). YOUNG HARES' FILLETS WITH OURRANT JELLY AND RAISIN SAUCE (Filets de
Tevrauts  la Sance de Geléo de Groseilles et aux Raising),

Pare and suppress the nerves from the fillets and minion fillets of two young hares; cut the
larger ones on the bias to obtain two or three slices, flatten, pare alf hearts, season and put
them in a buttered sautoir sprinkle over with butter. With the bones and fragments make a
fumet (No. 397) and moisten it with skimmed broth (No. 194a), and when ready pass this through
a sieve and pour it into a saucepan with a gill of vinegar, then reduce the liquid to a half-glaze,
stir in some currant jelly, a piece of lemon peel and a handful of well-washed dry raisins softened
in ot water. Push the fillets into a brisk oven and as soon as cooked add them to the sauce;
dress, pass the sauce through a tammy and pour part of it over the meats, serving the rest in a
sance-boat.

(2080). YOUNG HARES' PAUPIETTES WITH STUFFED OLIVES (Panpisttes de Levrauts aux
Olives Farcies),

Take the fillets and minion fillets from two young haves, suppress the nerves and separate
them lengthwise in two: flatten all the pieces and thea cut them up into twolve bands o strips an
inch and a half wide by two and a half long; season with salt, pepper and nutmeg. Pass twice
through the ehopping machine (Fig. 47) a pound of the lean meats, cut from the legs and shoulders
of the hare with as much fresh fat pork: when the whole is very fine add to it some cooked fine
herbs (No. 383), two ourices of bread crumbs, one egg, salt and pepper. Spread a layer of this hash

each strip, roll them over on place in buttered paup . Make a fumet (N
39%) with the carcasses and fragments moistening it with white wine; reduce some espagnole sauc
(No. 414) with this fumet, despumate it free of all fat and seum that arises o the surface. Cook
the papiettes in a sautor lined with bards of fat pork, and moisten with white wine mirepoix
stock (No. 419); when done, drain off and strain the stock, reduce it with the espaguole and fumet.
Stuff some Spanish olives with anchovies, heat them' in a littlo gravy (No. 404); dress the
paupiettes in a ircle, fill the center with the stuffed olives and place a channeled mushroom (No.
118) on each paupiette; cover with a part of the sauce, serving the rest in a sauce-boat.

(2081). LARKS A LA MAREOHALE (Mauviettes & la Maréchalel.

Bone and stuft about fifteen larks with a baking forcemeat (No. 81) mixed with a little raw
forcemeat (No. 91) and chopped truffles. Form these into ball-shapes and wrap each one in &
small picce of cloth; tie them up tight and cook in a very little clear stock (No. 194n); drain
off to tighten the cloth. When cold, unwrap the birds and pare; lay each one inside of a large
head of cipes or fresh mushrooms previously seooped out with & vegetable spoon.  Lay these in a
sautorr, pour over some hot butter and cook for ten minutes on a bright fire while covered, then
baste with a few spoonfuls of half-glaze sauce (No. 413), cook again for seven or eight u|imnzg
on & slow fire, remova them with a pallet and dress on a dish; add two spoonfuls of Madei
Wit 15 hee broth aog thisken. It ‘withsifle altglame saon (No. 410), vodnos o ewo
minutes and then pour into the dish.

(2082). LARKS BROILED (Alouettes Grilles),
Take the larks well cleaned and picked, split them lengthways through the back, season and
T s e il o ik (k. Do G e o osted st
ead-crumbs, cover with game fumet (No. 897) made with quail and espaguole sauce (No. 414)
muz has been Iiberally buttered, then serve.
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(2083). LARKS, PERIGUEUX SAUOE—ROASTED (Alousttes Réties Sauce Périguenx).
Roast without drawing, only removing the gizzard, singe and cover with very thin bards of
fat pork and run a metal skewer through four of them, keeping ther irt 50 that the
heat can penetrate between each one. They only require to be cmkc-d from five to six minutes,
then dress them on eroftons of bread covered with liver forcemeat; remove the larding and pour
over a Périgucux sauce with Madeira (No, 517).

(2084, LARKS WITH RICE (Mauviettes an Riz)

Singe, dra and bone about fifteen fine larks; spread them ot n tho table {0 season and v in
each one a ball of 91) mixed with No.&1 £
ther own faestine, cookod, poundd aad.ubbed through a siover form the birds fnto bl shnpes
and sew them up, then lay them in a saucepan with butter or melted fat pork; season and fry
quickly for xeven or cight minutes while turning them over; now romove them from the pan, leav-

i in the fat, and into this add two spoonfuls of chopped onionss fry and mix with it three or four
spoonfuls of chopped raw ham; fry together for two minutes longer, then put in three gills of good
picked rice without previously washing it; heat well whilo stirring and moisten with a quart of
sood unskimmed broth (No. 194a).  After this has boiled for fiteen. minutos, or when the rice be-
gins tosoften add the untrussed larks, a pinch of prepared red pepper (No. 06 mgnsiied e
of parsley (No. 128) and twa spoonfuls of tomato purée (No. 730); cool larks.
moderately and finish by incorporating into it a generous piece of bufter i Tods yaall gl
Dress in a deep dish and pour over two spoonfuls of half-glaze sauce (No. 418) and tomato sauce
(No. 549).

(2086). PARTRIDGES, BROILED ENGLISH STYLE (Perdreaux Grillés & PAnglaiso.

t two tender partridges in two after they have been drawn and singed: cut, off the logs to
the hsu{hl of the knee to slip them under the skin; beat lightly, suppress the surplus of bone,
season and bread-cramb them English style, rolling them in oil or melted butter, then in fresh
bread crumbs. Range these half partridges on a broiler, and broil for eighteen minutes over
‘moderate fire, turning them from one side to the other; serve with a sauce-boat of half-glaze sauce
o0 418 b i Yensom ol

(2086). PARTRIDGES, GIRALDA—BREASTS OR FILLETS (Ailes ou Filots de Perdreanx A la
Giraldal,

Raise the breasts from four partridges; remove the skin m:d sinews and lift off the m
filets; streak these with five slices of trufllc eut the shape of a Lay the large fillets in
& buttered saatoir and the minion fillets formed into rings in a\nmher. filling the centers with
quenclle forcemeat (No.91) pushed through a cornet and on each one lay & small channcled mush-
room (No. 118). ~ Butter and decorate with cooked beef tongue, a plain border mold hollowed out
on top (Fig. 139), fill it with partridge quonello forcemeat (No. 91); poach in a bain-matie for hal?
an hour first on top of © repare a fumet with the carcasses as in
No. 897, strain and. reduce with the same quantity of espagnole saueo (No. 414) and n Yot -
deira; skim to free it well from fut, removing all the impurities arising on the surface, Sauté
the fillets, poach the minion fllets, drain off the butter from the former and replace it by a few
spoonfuls of Madeira to detach the glaze. Make a partridge purée with the meats picked from tho
birds, some rice and béchamel; rub it through a sieve and place it in a saucepan to season with
salt, prepared red pepper (No. 108) and nutmeg, adding plenty of buttor. Invert the mold on.
the center of a dish, lift it up and place the fillets on the border with a fried crotiton of bread to
separate each one and pour the purée in the center; serve more of the sauce separately.

(2087, PARTRIDGES A LA JULES VERNE—BREASTS OR FILLETS (Ailes on Filets de Per-
dreaux & la Jules Verno\

Fasten u wooden foundation on a dish having it slightly sloped and channeled all around,
then cover it entirely with cooked pa On the center of this foundation attach a tin
Basket covered over with more of the sume paste, embossod and decorated with a pretty hanging
border; the empty space 1 the basket is filled with a crodton of fried bread covered with a
Iayer of the same paste. The three partridge heads must retain their own feathers and should be
selected ns fresh as possible; to Kecp them 10 a proper position, penetrate the necks with a wire
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sufliciently thick to uphold them thrusting the other end of the wire into the piece of bread pre-
pared for this purpose in the basket; between each head is also fastened a small paper case filled
with a traffle. Raise the breasts from five or six partridges without the minion fillets; suppress the
skin, beat them to flatten and pare with the same care as is bestowed on a chicken fillet, then
season aud placo them at once in a sautoir with clatified butter, at the last moment poach the

Fio. 4,

breasts over a good fire turning them around, they should be kept rare, then drained, wiped freeof
butter and on each wide end place a round piece of truflecut out with a round cutterand covered on
oneside with a very thin layer of raw forcoment to makoit adhars.Drossthes beasts n acirl tho
pointed ends downward on the red foundation cover them lightly with a little good
elouts satce (No. 415), reduced with, partidgo fumet (No. 897 aud serv with & sauce-bonstal
of the same.

(2088). PARTRIDGES A LA LUOULLUS—BREASTS OR FILLETS (Ailes ou Filets do Perdreaux
la Lucullus),

Roast some partridges that have been wrapped up exactly as explained for & Ia Matignon (No.
2000); when done removo the brests, pare and lay then in & sautoie with a il half-ghse (No.
Prepare a fumet (No. 397) with the parings and carcasses. Butter a plain border mold
s p on the top (Fig. 139), decorate the xul(‘x it fancitl ate of trufles ad A it entinely with
partridge cream forcemeat (No. 75). Cut some ichoke bottoms into small Srsics, e
S5 SRk s o bt vie: il st Tk s 1 turnips
the same, blanching them ns wel, some small cooked mushroom heads and trullos shaped like
clove of garlic. First put the ariclokes with somo butter, wld the carrots and. turnips, and

Madeira and the fumet; let cook slowly and when these three vegetables are
hrooms and truffles; as soon as the liquid reduces entirely pour in some
415) and toss the garuishiigs in it, adding small picces of fresh butter; with this
1lll the hollow in the center of the wnmolded border; glaze the breasts or fillets, trim them with
favor rills (No. 10) and lay them on top of the garnishings: surround the border with small threo-
«quarters of an inch balls made of foies-gras from a terrine pressed through a sieve, bread-crumbed,
, thon fried.

(2080). PARTRIDGES A LA VERON—BREASTS OR FILLETS (Ailes ou Filsts do Perdreaux
ron),

Trimthe breasts of four partridges, then range them in a sautoir with clarified butter,
andl salt over. Cook the legs in a small saucepan with  some stk (No 194, It them go qito cald
and then cut off the tenderest parts of the meats; pound theso with the cooked partridge livers,
o or throa spoonfuls of cooked truffies and two. apoonful of elouts sauee (N0, 410, then press
the wholo through a sieve. Put this pulp into a saucepan with an equal amount of chestnut pu
(No. 712), and two spoonfuls of good melted glaze (No. 398); season and heat without ceasing to
stir and without letting it boil; finish with a piece of butter. Poach the partridge breasts, drain
off the butter and pour a little sauce over; dress them in a circle on a dish nlu-muhng each
one with a croaton of bread cut cock’s-comb-shaped and browned in clarified butter; lay the purée
in the center of the circo, and caver over the fllets with & melted glazo applied with o brash.
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(2090), PARTRIDGES—MINCED (Emincé de Perdreaux).

Remove the best parts from two breasts of roasted partridges, pare and suppress the skin
and bones; cut the meat up into small, thin slices and range them in a small sautoir. Reduce
& fow spoonfuls of half-glaze sance (No. 413) with a lttle tomato sauce (No. 549) and a little
Madeira, adding a bunch of parsley garnished with aromatic herbs; whon of a good suceulence,
strain it over the meais and heat them up without boiling. At the lust moment dress the slices on
asmall, long dish and cover with the sauce; surround with a row of large, stuffed Spanish olives
heated in a Jittle of the sauce, but they should not boil.

Minced Pheasant Woodeock or Duckling may be prepared exactly the same. The olive gar-
nishing can be replaced by a row of small slices of red beef tongue, or else stuffed and baked
artichoke bottoms, cach one cut in two.

(2091). PARTRIDGE MINOED WITH RICE (Eminoé de Perdreanx au Riz)

Cat in slices the breasts of two roast partridges; if very tender take also the thick thigh part
and pare the slices neatly; range them in  sautoir with two or three minced truffies and cover with
alf-glaze sauce (No.418); keop the meats warm in a bain-marie. At the last moment dress the mince
and truffles in the center of a risot border inverted on a dish, or else the stew can b served
alone and surrounded with a row of oval game quenelles, poached, eut in half across, breaded and
nd set on the flat end. Even these quenelles can be replaced by small hollow bread erusts
her into triangles or half circles and covered with a sulpicon of trufies,

(2092, SALMIS OF PARTRIDGES (Salmis de Perdreaux).

Pick, singe, draw and truss four partridges as for an_entrée (No. 178); roast them either on
the spit or in the oven; they will require half an hour to cook, remove, untruss and let get partly
cold, then cut them up into five pieces each: thetwo legs, two fillets and one breast piece; suppress
all the skin covering each member and put them into a saacepan with buttered paper over and
cover with the lid; keep either in a bain-marie or else at a moderate heat. Break up the bones,
put them into another saucepan and moisten with a pint of broth (No.194a) and a pint of Chablis,
leave it on the range until it boils, then add a pint more broth and let cook very slowly for halt
an hour, being careful to skim off all the fat as it arises to the top, then strain through a napkin.
Fry in butter a little chopped_ shallot, thyme, bay u..[ and whole peppers, moisten with the stock
P O P R with a spatala
to prevent it 1t adhering th Kier it ek e Sl e A
put one third of it with the .mm of partridge. Fry sixteen half heart-shaped eroftons in butte
dish up the salmis putting the legs at the bottom on top of bread crofitons, cover these lightly
with the sauce and lag the wings and breasts between intermingling in the other erofitons and in
the intersections formed by them, dress some turned and channeled mushroom heads (No. 118)
and cut up truffles.  Incorporate a few spoonfals of good oil into the remainder of the suuce and
pour it over the salmis,

(2003, PARTRIDGES A LA BAUDRIMONT (Perdreaux & la Baudrimont,

Ronst two partridges; nntruss and set aside to cool, remove breast meats in a way to form a
Tollow in the shape of a case, cut the meats iuto three-cighths of inch squases; prepare an equ
S 6 Wk s el OV e e el e ety
made with a coffeespoon (No. 155). Put a gill of Madeira b e i, WAE Y e i
Doiling and let a piece e m-,nm cinnamon infase therein for half an hour, take this out, thet
add some espagnole sauce (No. 414) and reduce the whole; throw in the salpicon and when all is
cold, use it to fill the partridges, having the breasts nicely rounded; cover over nelle
forcemeat (No. 91), smaoth neatly and cover the whole with melted butter; bestrew bread-crambs
and parmesan over and brown in a moderate oven, being careful to baste occasionally while
cooking. Arrange the partridges on a dish, glaze with a little half-glaze sauce (No. 413) and
serve a financitre sauce (No. 464) apart.

(2094), PARTRIDGES A LA OBARTREUSE (Perdreaux & la Ghartreuse).
Blanch two cabbages each cut in four and the core removed; drain and divide them into small
clusters, press out all the water and braise them with a piece of bacon of about ten ounces that
has been previously parboiled. Propare a garnishing of carrots and turnips, blanch and then cook
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them in broth to allow finally to fall to a glaze; have also some quenelles made with a coffee-
spoon (No. 133). Fry in butter or melted fat pork, two trussed partridges, season and when of a
fine color, drain them off, make a hollow in the middle of the cabbage in the saucepan and lay the
partridges in, and finish cooking all together. As soon as the birds are done, drain thom off and
keep them warm in a saucepan with a little balf-glaze (No. 400), drain off also the bacon and
cabbage, extract all the fat from the latter and dress half of it in the center of a dish, lay the
partridges on top and surround with the rest of the cabbage, the carrots, the turnips and the que-
nelles all in separate elusters. Glaze the partridges over with a brush and serve with a sauce-
boatful of the half-glaze from the saucepan.

Another Way.—Decorate a timbale mold with carrots and turnips, upholding the decorations
with a layer of thick game quenelle forcemeat (No. 91).  Cut up the partridges and fill t
with the eabbage, the bacon and the partridges, place it in 4 sautoir containing water and put, in
the oven for half an hour; unmold, pour part of the sauce around the chartreuse and serve.
half-glaze sance (No. 413) should be served separately at the same time.

(2005). PARTRIDGES A LA MARLY (Perdreaux a la Marly).

Have two partridges, truss them as lur an entréo (No. 178), and il them with well seasoned
‘partridge quenclle forcemeat (No. 91), i mix truffles and cooked beef tongue eut in three-
sixteenth of an ineh squares; tie thin o 1 it pork over and braise in a white wine mirepoix
stock (No. 419); strain this and put the fat back into the saucepan o keep the birds warm therein.
Raise the fillets from the breast of a raw partridge, remove the sinews and cut the meats into escal-
aps; sauté them in butter without browning, drain_off the butter, remove the meats and keep them
swarm in this. Put half a pint of the stock used for cooking the partridges into a sautoir with as much
allemande sauce (No. 407), reduce and aqd some cut up truffles and mushrooms; the sautéd part-
ridge escalops, a little fresh butter and lemon juice.  Dress the partridges on the bottom of a dish,
‘place the garnishing around, and outside of it lay some crescent-shaped game croguettes (No. $85).

(2096). PARTRIDGES A LA MATIGNON, GARNISHED WITH “PAINS” A LA MONTGLAS—
(Perdreaus & la Matignon Garnis de Pains & la Montglas)

Prepare and truss two partridges as for an entrée as in No. 178, Wrap the two partridges
with dry matignon (No. 406) in several sheets of paper; roast and when done, unwrap and place
the matignon in a saucepan with some élear gravy (No. 404) and espagnole sauce (No. 414); reduce,
despumate and strain through a tammy. Butter twelve mousseline molds (No. 1, Fig. 138), deco-
rate them with fanciful cuts of truflles, and cover the entire inside with  layer of partridge que-
melle foreemeat (No. 91), filling the center as far up as m edges with a montglas prepared as
follows: Cut off the white meats from half of a rousted partridge; have as many mushrooms
Teads cut the same size, and half as man, kil L e vk SoSL A Bk tongue
as truffles; mingle these with a little supreme sance (No. 547), when the molds are full finish with
more forcemeat. Put some boiling water in a saucepan to reach to a third of the height of the
molds and ponch these in a slack oven for fifteen to twenty minutes. Dress the partrid
and Tay them on top of an oval rice foundation (Fig. 9a); unmold the montglas pains around,
and cover over with some of the sauce having the rest served apart.

(2097, PARTRIDGES A LA SOYER (Perdreaux a la Soyer),

Make a forcemeat with the partridge livers and a fow chnppwl chicken livers; knead in a pieco
of butter, pepper, salt, a little shallot previously fried lightly in butter and chopped parsley. Have
two trisked] partidges (No, 170); put atout 140 ounse of (s prepared forcemeat into cach one,
and cook them on the spit for half an hour; dress on canapés, and pour some clear gravy (No. 404)
under,  Serve separately the same time as the partridges an Enghsh bread sauce (No. 435).

(2008). PARTRIDGES BRAISED A LA MOLIERE (Perdreaus Braisés & la Molibre).

Trass threo partridges as for an entrée (No. 178); cover the breasts with slices of lemon
and these with bards of fat pork. Line a flat suucepan with the fragments of pork, so
ham, cut up vegetables and a bunch of parsley garnished with thyme and bay leaf; lay
the partridges on top and moisten half o pint of dry w ine and half a pint of
stock (No. 194a); boil this liquid, skim and continue to bail slowly cither on the side of the
range or in the oven until the partridges are cooked then drain and untruss. Cut each one
up iuto five parts and arrange them in a saucepan to keep warm in a bain-marie with the fat
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drained from the first saucepan; in the stock place the broken carcasses, moisten with half a pint
of clear gravy (No. 404) and half a glassful of Madeira, boil up, then strain through a sieve and

reduce again to half, thickening it with some velouté sauce (No. 413); pour this over the cut up
partridges and keep tho whole warm. anpﬁn‘ 2 pecridge quonelle {oesemeat (No. 0) mold it with
& tablespoon the same as explained i 3, and. ange these quenelles in a buttered sautoir,
desorats with trafles sad. goach, Im-unm partridges on a forcement foundation (Fig. ) without
the central support and garnish around with the quenelles, cover with a little .lupmmv sauee (No.
547) serving a sance-boatful of it separately.

(2099, PARTRIDGES BROILED—COLBERT SAUCE (Pendreaux Grillés Sauce Colbert),

Atter the partridges have been well cleaned, split thom lengthwiso through their bac
off the feet and slip the legs under the skin; beat, pare carsfully, season with salt and pepper and
dip them in melted butter and broil over a slow fire; serve whon done cither on a Colbert. sauce
(No. 451) or a hunter's sauce (No. 480) or else & tartar sauce (No. 631).

(2100, PARTRIDGES TRUFFLED AND ROASTED (Perdroaux Truffés ot Bétis)

Draw two young partridges, wipe them well and singe. Peel five or six raw truffies, cut tliem
in four and season; chop up the peelings and pound them with fresh fat pork, adding to it the
cooked partridge livers with two or three pullet season the preparation and press it through
asiove. Melt a quarter of a pound of grated fat pork, add to it the cut up truffles, season and
warm up for u few seconds while tossing over the fire, then mix them in with tho forcomeat. After
this preparation has cooled off, use it to fill the partridge breasts and bodies; sew up the openings,
truss and cover or else lard them with fine larding pork (No. 8, Fig. 52), fasten them on the spit and
Toast for ffteen to twenty minutes in front of a good fire, basting over with butter. As soon us they
are done sprinkle salt over and remove from the spit; untruss and dress each one on a large crust
of bread browned in butter and laid on an oval dish; surround the partridges with sliced lemons
ouly, serving water-cress separately, also some clear gravy (No. 404)

(3101, PARTRIDGES WITH UABBAGE (Perdreatix aux Choux)

Dress four partridges, truss them for an entrée as in No. 178, and plunge the breasts in
ling water to stiffen the skin, then lard with mediam lardons (No. , Fig. 52). Blanch for fifteen
minutes four mvdmm cabbages after removing the heart or core, and part of the green leaves; ro-
fresh, drain and press out every particle of water, then divide each quarier into two, remove
thick stalks, season lightly with salt and pepper, roll in thin slices of fat pork, tie w u
them intoa braziere (Fig. 134) with the partridges nnd 4 pound of bacon eut in two equal-sized picces
and blanched for ten minutes; add also a one pound sausage, four medium carrots cut lengthwiso
in four, two onions, one having two cloves stuck in it, and a bunch of parsley garnished with thyme
and bay leaf.  Moisten with some stock (No. 194a) adding a little chicken fat; let cook, and after it
comes toa boil inish in a slack oven for thirty fo forty minutes. If the partridges be (.m anes
they require one hour and a Lalf to cook; remove them from the braziere, also the
bacon which must be put under a light weight to cool of; it wil tako fully throe houss to ook tho
cabbages. Have four dozen small carrots cut in pear-shapes and as many turnips of cylindrical
form, two inches long by balf an inch in diameter, round the ends neatly, then blanch, cook and
Tt fall to  glaze separately. Half an hour before serving return the partridges to the cabbages
and keep the whole warm. ~Cut the bacon into large three-fourths of an inch squares, the sausages
into slices, and put bt tigda o et wia fow spoontuls of tho cabbage stock 50 that thoy
keep hot, until re erve; drain the cabbages through a colander, pressing it blguly o e,
in10 8 soclo on the bastos of ihe u.q. laying the four untrussed partridges on top in a square,
placing two clusters of carrots and two of turnips, alternated with the slices of sausages between
the partidges, having tho bocon i the center on & op.  Cover the partridges only with a half-
glazo sauce (No. 413), and serve some of the same sauce separately.

(2102). PARTRIDGES LARDED AND ROASTED WITH GRAVY AND WATER-RESSES
(Perdreaux Piqués Rotis au Jus Garnis de Oresson).
Prepare and truss the partridges for roasting as explained in No. 179; dip the breasts into
boiling water to stiflen the skin, and lard with small lardons (No. 3, Fig. 52). Lay them on the
Spit to roast, salt over and untruss a few moments before serving; glaze and dress on a canapé
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and surround with water-cress, serving ut the same time a sance-boatful of partridge fumet (No.
807) or clear gravy (No. 404). ‘can be barded instead of larded by covering their breasts with
a thin slice of fat pork, tying it on with three rounds of string; roast and dress the same as the
ofhers.  An ounce of good butter may be placed inside of each bird before cooking,

(2103). PARTRIDGES WITH OLIVES (Perdreaux aux Olives).

Tard two good-sized partridges with fine larding pork (No. 8, Fig. 52), and put them into a
narrow saucepan lined with fragments of the same pork, minced roots and onion:
moisten with a littlo white wine, then reduce to a glaze. Cook the partridges in very little
moisture with stock (No. 194), having it fall several times to a glaze. After the partridges are
nicely done, drain them off to untruss, Strain the stock, skim oft its fat and reduce, then incor-
Bt ke Boes sk 016 414) n W ae of bl reduced with two spoonfuls of Madeira
added at the same time. Dress the partridges on a dish, surround with  garnishing of olives
St with baked foroement (o 81 ). then poached and covered over with some of the sauce;
serve the rest in a sauce-boat.

(2104. PARTRIDGE WITH SAUERKRAUT (Perdrean 3 la Choucroute).

Cut a ronst partridge into small pieces and lay them aside. With the game bones and parings

white wine, i (No. 307); thicken

itwith very little half-glaze sauce (No. 418) and keep it in a bain-marie. Cook some good suuerkraut

Jritia smill plos o becom, roseeding s foc garvebol masrkciut (Yo 8818, adding  piece of

butter divided into small pats, dish it up and form a hollow center; into this dress the pieces

of game, pour over the sauce, cover with the sauerkraut and SaFtocaA Tl with the bocos ook fn
slices.

Fia. 41
(2105, BREASTS OR FILLETS OF PHEASANTS WITH TRUFFLES (Ailes ou Filets de Faisans
aux Truffes).

Raise the breasts from six pheasants; remove the minion fillets, pare the large ones into half
bearts after suppressing the skin and lay them in a thickly buttered sauté pan and cover ove
with melted butter; place the minion fillets i a smaller sauté pan after removing the thin skin
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fhat covers them also the sinews; streak them by cutting six bias incisions on the surface and
filling theso with half eireles of channeled truffies and finish by giving them the shape of a ring;
cover over with vory thin bards of fat pork or else buttered paper. Make a fumet (No, 397) with
the parings and legs, suppressing the rump, and add to it carrots, onions and a garished bunch of
parsloy (No.128), moisten with & pint of stock (No.114a) and two gills of Madeira and et this come to
aboil and continue the ebullition process very slowly for one hour and a half, strain through a napkin
and separate it into two parts, reduce one of these to the consistency of a light glaz and to
the other add as much velouté sance (No. 415) that is being reduced. Escalop one pound of fine
ut, them in w bain-marie with a little meat glaze (No. 402), Madeira and as much fino
butter, close the receptacle well and keep hot for at least fifteen minutes. Just when prepared to

secvs, aat the phessanta bruasts; nh cooking them i & 1k von . whnthe arge et
are done drain off the butter, being careful to retain the glaze, dotach this with Madeira
and add some velout6 sauce (No. 415) and fresh butter; dress the large fillets in a circle, cover

with half of the above sauce and on the large ones lay the smaller ones, brush over with meat
glaze (No. 402), pouring the truffles in the Sibtor; s, Vi e WL GF b tanin separately.

(2106). SALMIS OF PHEASANT A LA LORENZ0 Salmis ds Faisan & la Lorenso),

After the pheasant has been ronsted the same as for No. 2107, cut it up into six or eight
pieces; pare these nicely, removing all the skin, put them into a saucepan with half a_ pint of red
or white wine, two shallots cut in three-eighths inch squares, the peel of a bitter o an ordinary
orauge and that of a lemon, all cat in small llets and then blanched: add a pint of espagnolo
(No. 414) and a few spooufuls of game glaze (No. 338). Pound the et s through a sieve
and add this pulp to the sauce, heat it up without boiling and keep it w o same way in o
bain-marie. Dish up the pheasants, squeeze the juice of  bitter nnnge a8 s e e
it over the dressed birds, garnish around with bread-cramb erotons cut in heart-shapes and fried
in butter and small game croquettes prepared as for No. 885.

(2107, PHEASANTS ADORNED WITH THEIR OWN PLUMAGE—ROASTED (Faisans Rétis

Garnis do Leur Plumage).

‘The pheasant's head can be preserved in advance and also keep carefully the wings and tail intact.

Pick the pheasants, singe, draw and truss for roasting (No. 179); bard them over and roast cither on

thespitor in the oven, basting frequently while cooking; when done, take off, untruss and dress on

top of trimmed crofions hollowed ot in such & way that the pheasants can stand well on them;

glaze over and decorate with their own plumage, keeping it in place with metal skewers and letting

them appear natural and lifelike; surround with elusters of water-cress. Strain and skim the fat

from the dripping-pan stock and dilute it with some clear gravy (No. 404); pour a third of it over
the pheasants and the other two-thirds serve in a sauce-boat.

(2108). PHEASANTS A LA MONTEBELLO (Faisaus & la Montebello),

Cut into quarter inch squares, three-quarters of a pound of cooked duck's livers, and a quarter
of a pound of truffles, season with salt and pepper, add half a pound of butter and put this equally
inside of two pheasants; truss them for an entrée (No. 178), and cover with bards of fat pork; place
them fnan oval braziere suucepan (Fig. 134), and moisten with half a pint of champagne and a pint
of mirepoix stock (No. 419). Cook on a slow fire or in the oven for three-quarters of an hour.
Prepare a garnishing to be composed of escaloped and braised foies-gras, eighteen largo truffles,
fourteen doublo cocks'-combs, and fourteen fine cocks™kidneys. Just when ready to serve drain
off the pheasants and untruss. Have already prepared a conical-shaped piece of bread-crumbs,
four and a half inches long by three inches wide, and eight inches high; made for the purpose of
‘upholding the birds; form a hollow on each side near the top to enable the pheasants to be placed
therein: fry this picce of bread to a fine color, and paste it on the dish. Place the birds in an
incline inside this hollow space with the breasts uppermost, and then garnish all around with th
ors, e Kidneys, so that the bread is completely covered; trim five skewes some
of the trufies and the cocks’combs (Fig. 11); stick two of them in each pheasant, and one on
the summit of the bread; cover the whole with espagnole sauce (No. 414) reduced with the essenco
of truffles, and serve more of it in a separate sauce-boat.

8
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(2100). PHEASANT A LA PERIGUEUX (Faisan & la Périgneux),

Have a good pheasant not too gamey; break the breastbone and fll the empty breast with
Tiver baking forcemeat (No. 64), mixed with a salpicon of cooked truffies. Truss it with tho
legs thrust inside and cover the breast with a dry mirepoix (No. 419) wrap it in a half sheet
of buttered paper tied on with a string. Fasten the pheasant on the spit and let roast for
fifty to sixty minutes before a good fire while basting, then take it off, untic and dish it up, cover-
ing it with a Périguenx sauce (No. 517). Serve some of the same sauce separately.

(2110), PHEASANT TRUFFLED—ROASTED (Faisan Truffé Rot.

Choose a good, fat, well set, and tender pheasant; after it has been drawn and well cleaned,
Al its inside and breast with raw, peeled teuflles, slightly fried in melted fat pork, and seasoned,
proceeding the sumo as for trufled pullet (No. 1992). Lard the pheasant or elso wrap it up in fat
pork: thrust a small skewer through in order to fasten it to the spit and roast for ift to sixty
‘minutes according to its zu.dm-w e ot M1t s oo e e ol e
bird, untruss it on a dish or elso on a thick oval slico of bread browned in butter. Serve
separate sauce-boat of Riake £y D1 Lot Wl et

(2111, PHEASANT WITH TRUFFLES—LARDED (Faisan Piqué aux Trufes).

Break the breastbone of a clean pheasant to facilitate the removal of the bone, and ill up the
empty space with baking forcemeat (No. 81) mixed with a little raw forcemeat (No. 91), and raw,
chopped truffles added: sew the skin underneath the breast and truss with the legs pushed in tho
thighs this is done by removing the dramstick and pushing the leg bone back into this space; put
the pheasant in a narrow saucepan lined with fat pork, salt over and besprinkle with melted butter.
Cook for forty-five minutes while covered, basting over frequently, and lastly glaze it, then drain.
Untruss it on a rice foundation (Fig. 9a) poached on a dish and surround this with round, peeled
truflles eooked in wine; pour into the bottom of the dish  few spoonfuls of brown sauce (No. 414)
Teduced with thb trafle liquid and a few spoonfuls of Madeira wine. ~Accompany this entrée with
& sauce-boatful of the same sauce.

2112, WILD PIGEON OR SQUABS POUPETON, ANCIENT STYLE (Poupeton de Pigeons Ramier
ou de Ramereaux  I'Aucienne).

Chop up half & pound of veal with half a pound of beef marow and half a pound of fat pork;
‘season with salt, pepper and nutmeg; pound all together, mixing in four ounces of soaked and well
‘pressed bread-crumbs, two whole eggs, some chopped mushrooms fried in butter aud chopped pars-
ley. Lay a buttered fiawn ringeight inches in dixmeter on a sheet of buttered paper; fill the bottom
and sides with the forcemeat (No.81) aud in the center lay a stew made of six wild pigeons prepared
as explained below. Cover the top with more of the forcemeat, baving it bomb-shaped, egg over and

ook in & moderate oven. For the wild pigeon stew, truss the pigeons as for an entréo (N
Drown them in butter with escalops of uiicooked swectbreads, some ham of bacon cut in five
squares and blanched mushrooms, also a gurnished bunch of parsley (No. 123). Dredge three
tablespoonfuls of butter over the whole and let it attain a fine color; then moisten with white
wino and stock (No. 1942).  When the birds are cooked suppress the parsley, reduce and thicken
the sauce, adding the juice of a lemon; put it into a vessel to get cold and then cut the birds
Jengthwise in two, pare neatly and use for filing the inside of the poupeton.

Wild Squabs are roasted or broiled the sume as tame squabs. ~See No. 2015,

(2113). GOLDEN PLOVER OR GRASS PLOVER AND BUSTARD PLOVER (Le Pluvier ou le
Vanneaw.

Plover’s meat is of a very delicate taste; it excites the appetite and digests easily. Plover
are eaten larded ot barded after being drawn and then cooked on a brisk fire. The golden and
the bustard plover are very much alike, living in the same localities, eating the same food, and their
‘meats are almost similar. ~ Golden plover's eggs are used the same as bustard plover, but are con-
sidered mueh inferior.
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(2114), PLOVERS A LA MONTAUBAN (Pluviers ) 1a Montauban),
Draw, singe nd clean the pl.wm, thm»b the legs insid Sl bl Ihmuwh
ck; open, beat and season nd pepper; sauté o SR b
and moisten_with a little cmmmzne .md brown sauce (No. 414), adding some peeled and it
or whole traffles. Dress the plovers in & straight row, surround thew with the traffles and strain
the sauce through a tammy, pour part of it over and serve the rest in a sauce-boat.

(2116), PLOVERS A LA STOUGHTON (Pluviers & la Stoughton).

Draw the plovers, singe, clean and podler them as for No. 12; after wrapping them in thin
ards of fresh fat pork tying each one on with three rows of string. Fry the intestines in butter,
L.m,muy suppressing the gizzard and stomach pouch, drain off the butter and replace it by Madeira

rown sauce (No. 414). Then simmer for a few winutes; pass it through a tammy and add
. n some foies-gras escalops, truffles and cocks'-combs; dress the plovers in a low croustade made
of tart paste (No. 149) and pour over the garnishing.

(2116), PLOVERS A LA PARNY—BREASTS (Filets de Pluviers & la Parny).

TRaise the breasts from six plovers; pare, beat, salt and sauté them lightly on the side that
adheres o the bones; cover this side with a salpicon of fresh mushrooms mixed with a reduced,
thick half-glaze sauce (No. 413); spread a layer of quenelle forcemeat (No. 91) on top and bestrew
with finely chopped truffles; range them in a sautoir, pour melted butter over and ten minutes
Before serving, set them in # hot oven and baste at times with melted clarified butter.
as soon as they are done and dress in a circle on the edgo of a low, carved rico founds
9a): fll the inside of the cirele with small turned mushroom heads (No. 115) mingled with espagnolo
sauce (No. 414), reduced mushroom essence (No. 392) and Marsala wine. Serve a sauce-boat
of this brown sauce at the sume time as the fillets.

(2117), PLOVERS A LA VIOTOR HUGO—BREASTS (Filets de Pluviers & la Victor Hugol

Remove all the skin from the breasts taken from seven plovers; streak the minion fillets ronnds
of trnffies, pare the larger ones into half hearts rounded on one end and pointed on the other; place
a minion fillet twisted into a half-cirele on the edge of the round end of the filet itself, and range
these in a sautoir, cover with butter and cook in a hot oven, basting frequently while cooking.
Prepare fourteen half heart-shaped croustades the same size as the fllets, made with very thin
foundation paste (No. 185) and fill with paper and rice; empty them as soon as done and exg over
the ontside, return them for an instant to the oven to color, and then A1l them with a purée of
‘mushroons (No. 722); lay one of the fillets in each and glaze over. Serve separately a brown sauce
(No. 414) with game fumet (No. 397) and Madeira.

(3118). PLOVERS BROILED (Pluviers Grillés,
plit them lengthwise in two through the back, open and flatten (sce broiled woodcock, No.
2204); season with salt and pepper, coat them with il and broil in a double gridiron; dress on
crofitons of basted bread, cover with maitre-d'hotel butter (No. 581) and serve.

(2119), PLOVERS ROASTED (Pluviers Rétis)

Singe and draw half a dozen of cither golden or grass plovers. With their intestines and
some grated fat pork make a dressing seasoned with salt, pepper, parsley and finely chopped
shallot fried in butter; fill the insides of the birds, bard them over tying on the pork.
Turn the feet and maint o i Gne ek N [ g ok oai o i
throat on the leg to m,. it In thie poetion: hriat & tkower tarough, fateaing It on the sply
S ol iiove. Tutrile Gt e i Hop ob Sib0h LRI LoMToHs e oot
gravy into which mix game glaze (No. 398); surround with water-cress seasoned with vinegar and
salt.

(2120). PLOVERS ROASTED A LA MARTEL—LARDED (Pluviers Piqués Rétis & la Martel.
After being drawn, or simply after removing the gizzard, for they are :m,mm roasted the
same as woodbock without drawing, only tru jarded with fine lardings of pork (No. 4, Fig.
52); fry their intestines with meited fat pork and a few good chicken livers, chopped truflies and
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cognac to make a preparation the same as described for woodcock canapés (No. 2205), and with
it cover some oblong crusts. Qlass s bk i 5t s s door and serverwith the birds on
these. Have a separate colbert sauce (No. 451) finished with cayenne butter (No. 571).

(2121). SALMIS OF YELLOW-LEG PLOVERS A LA DUCLAIR (Salmis de Pluviers anx Pattes
Jaunes & la Duclair).

Roast six yellow-leg plovers very rare cither on the spit or in the oven; cut them up for a salmis
Tetaining only the breasts, cut these in two through the center; pound the remainder of the
meats with the same quantity of rice to obtain a purée; with the broken up careass make a white
wine fumet (No. 397); fillets in a cirele and fill the center with the purée, lay on top of
it some slices of trutfle warmed up in balf-glazo (No. 400) with Madeira and fresh butter. Prepare some
forcemeat as follows: Fry the intestines in butter with chopped shallots and chicken livers, season
and rub through a sieve. Make some oblong crusts two and a half inches long, two wide and half
an inch in thickness, slit them all around and fry to a fine color in clarified butter, remove the
upper part and empty out the centers, then fill them with the prepared forcement, rounding it
slightly on top and poach in a slack oven. Range these erusts around the dressed salmis and serve.
with a sauce-boat of espagnole sauce (No. 414) reduced with the fumet and Madeira wine.

(2122), BUSTARD PLOVERS A LA DUMANOIR (Vanneau & la Dumanoir),

Chop up the intestines of several bustard plovers with as much grated fat pork, pound and
press through a sieve, add fino spices and chopped traffle parings, mixing in a little brandy and a
soupgon of garlic. Truss the plovers as for roasting (No. 179), staff them with the above prepara
tion and roast in & hot oven. Dress them when done on hollow ova) bread crofitons. Glaze them
over with game glaze (No. 398), pour a little gravy in the bottom of the dish and serve separately a
small quantity of half-glaze sauce (No. 418) with Madeira,

(2123). QUAILS A LA GAPREA (Cailles & I Capréa),

Truss cight quails as for entrée (No. 178), after picking, singeing, drawing, and cleaning them
well; stuff them with butter into which has been mingled salt, pepper, and lemon juice, then sauté
them in some butter; transfer to a saucepan lined with bards of fat pork, and cook with a very little
white wine mirepoix stock (No.419); place around a bunch of parsley garnished with a bay lea, eight
ounces of lean facon cul n quarlet inoh squarus, and lght ouces of lean ham out tho samo, alao
eight ounces of artichoke bottoms, the whole bianched separately, and four ounces of truffles cut as.
cloves of garlie. "Vhen the quails are cooked, untruss and transfer them to another sancepan,
skim the stock, and pour the strained fat over the quails to keep them hot; now strain the stock
itself, remove all the fat that is left, and add it to some espagnole sauce (No.414), and a litcle Madei-
ra; season and boil it down o the consistency of  succulent sance. Blanch four ounces of rice, cook
it with very stock (No. 194a), and. itin a flat bottomed border mold
189) having it carefully buttered, orif 10 unmold at onee dip it merely intocold water; fill it very
tight, unmold on a dish and on top of the border lay oval pieces of tongue, a quarter of an inch thick
by three inches long and two inches wide; remove the centers, making the same shape oval only
two inches long and one inch wide; on these lay the quails, glaze over with game glaze (No. 395),
and inside the center of the border dress the bacon, ham, artichoke bottoms, and truffies; cover
with some ot the sauce, serving more apart.

(2124, QUAILS A LA MAOEDOINE—LARDED (Cailles Piquées & la Macdoiae).

‘Truss eight quails after 1||uy have been picked, drawn, and singed, proceeding the same as for
an entrée (No. 178); dip the breasts in boiling water and lard them with small lardons (No. 4, Fig.
5. Line alow saucepan wi n bards of fatpork, lay the quails on top, and moisten with a white
‘wine mirepoix stock (No. 419); brase in a siack oven and when almost done, glaze over. Untruss
and dress in a circl Yith o garnlsbing of macidoine vagotables (No. 850), 1 the onter; atrain
the stock, fres it of its fat, and reduce o the consistency of half-glaze, serving it separately. The
qualls may be barded msnm of larded, and the macédoine replaced by green peas Paristan style
(No. 243), o else cucumbers cut as Bors «lgunlc. blanched and cooked in consommé (No. 189),
then thickened with bechamel (No. 409), e
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(2125). QUAILS A LA MIREPOIX (0ailles & la Mirepoix).

Bone the breasts from the inside of six small and singed quails. Shred finely into small
Julienne, somo onions, red part of carrots, tender celery stalks, and fresh mushrooms: fry all theso
very slowly with butter in a small saucepan, stirring occasionally until cooked; season and remove.
Leave these ingredients to ool off partially in the saucepan, then put in two or three spoonfuls of
glaze (No. 398) barely melted 50 as to have a thick preparation of a proper consistency to roll
into balls.  Insert one of these balls into the breast of every quail, sew up the skin, truss and fry
them for two minutes in & saacepan; scason and moisten with & gl of Madeira wine: glaze over
with & brush, and finish cooking them smothered. When the quails are properly dor
I i o i part of their stock: cover wi
reduced, thick brown sauce (No. 414) having it almost cold, and let this sauce become glossy for
two minutes at the oven door; serve the quails at once.

(2126). QUAILS, PIEDMONTESE STYLE (Cailles & la Piémontaise).

TBone the breasts of four or five clean quails, fll in the ewpty space with n baked forcement (No.
1)and truffies, mingled with a little raw forcemeat (No. 91); truss and cook smothered with Madeira
wine and gravy. Have oue quart of water, half a pound of polenta, anda piece of butter and some
salt and with it prepare a mush; as soon as done, finish with a handful of parmesan and another
piece of butter. ~ With this preparation fill a buttered border mold (Fig. 139) and keep it warm. Fry
quickly in butter about fifteen small Chipolata sausages (No. 754), drain, cut them apart and glaze
over with a brush. At the last moment, lift up the quails and cut each one in two, unmold the
polenta border on  hot dish, dress the quails pyramidically in the center and Iy the halved sau-
sages in a circle on top of the border, cover the border and sansages with Piedmontese brown sauce
(No. 519).

(2127). QUAILS A LA TALLEYRAND—BREASTS (Filets do Gailles & la Talleyrand).
Raise the fillets, suppress the skin and nerves and pare them into half hearts, season and sauté
with slices of raw truffes add a half-glaze sauce with Madeira (No. 413). Lay thom on half heart-
shaped bread crofitons the same sizé as the fillets and hollowed ont, then filled with a salpicon of
mushrooms mingled with half-glaze sauce made of game essenco (No. 889).  Dress in a circle on &
dish, put truffies in the center and pour the sauce over all.

(2128). QUAILS BROILED (Cailles Grillées).
Have the birds very clean and truss with the legs thrust inside; split them through the back
without separating, open, trim, beat and season, then coat them over with butter or oil and broil.
Dress on well pared toasted slices of bread and cover with maitre-dhotel butter (No. 581).

(2129). QUAIL OUTLETS, GIRONDINS (Gitelettes do Cailles Girondins),

Prepare the same as the above, split them in two equal parts, the legs to form a handle and
trim with a faney frill (No. 10). Sauté on a brisk fire. keeping them rare, then place under a light
weight, cover over with Villerol sauco (No. 560), let get cold, then dip in eggs and bread-crambs
and fry in clarified butter, dress on cmmons of cooked ved beef tongue, filling the center with
ininced chpes fried in oil, season: t, pepper aud chopped parsley; drain and mix in with tae
cipos a ikl gama glass (o, 808) and I mno.. Juice. Serve a sauce-boat of Bordelaise sauce (No.
436) at same time.

130). QUAILS IN PAPERS (Caillesen Papillotes)

Prepare eight cleaned quarls by removing the bones beginning at the back and leave on ono
leg only, then stuff with game forcemeat (No. 91) into which has been added cooked fine herbs
(No. 385) and a little glaze (No. 402); put them Into halt heart-shaped bottomless molds, having
n.m Iaid on a baking sheet covered with thin bards of fat pork, pour butter over and cook in

moderate oven for half an hour; leave them in their molds and seta weight on top. Fry
in butter chopped shallot, mushrooms, truffles and parsley, add a quart of velouté sauce
(No. 415), reduce and thicken with four egz-yolks, a little cream and the juice of two strained
lemons.  Cut ont six sheets of strong paper into heart-shapes, coat them with oil; on_ tho
right side of the heart and near the center having the point. toward you, place on a layer of the
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cooked fine herb sance (No. 385, over this a quail, and on top another layer of the sauce; fold
the paper in two forming a half heart, crimp the two edges together to enclose hermetically and
then set each one on a small silver dish; place them in a slack oven for fifteen to twenty minutes
and when a fine color serve, placing the hot ish from the oven on n second plate.

(2131), QUAILS ROASTED (Cailles Réties).

After they have been plucked and drawn, singo and cut off the end of the claws; truss and

cover the breasts, first with a grapo leaf buttered over with a brush, and then with a thin

ki run them on small skewers and fasten them to the spit; baste over with melted

t 000k for fourteen to sixteen minutes then salt; take off and untruss, or they may be

g pan sprinkled with butter and cooked in & hot oven. Dress cach one ou a crust

covered with a layer of baking forcemeat with foies-gras (No. 78), and serve at the same time
some clear gravy (No. 404).

(2132). QUAILS, SALMIS OF, A LA MORISINT (Salmis de Gaillss & 1a Morisini),
Prepare six quails the same as for roasting (No. 2131). divide them in two split
conter of the breast, suppress the legs and pare the romainder of the birds.
finely, break the legs and put them into a saucepan with the fragments of q;
moisten with red or white Bordeanx wine (either will answer), and as much mirepoix stock (No.
419) and espagnole sauce (No. 414). Let boil slowly for fifteen minutes, the u through o
sieve, put in the quails, heat up without boiling and dish up in a circle. Add some finely eut up
hrooms and truffles to the sauce and pour it over the quails; surround the salmis with heart-
shaped bread croitons fried in butter.

(2139). QUATLS WITH BAY LEAF (Cailles au Laurier).

Pick, draw and singe six quails, truss for roasting (No. 179). Chop up ﬂmll\ers, the same
uantity of chicken liver and as much grated fat pork 43 liver; add chopped pars
tablespoonful of chopped shallot, & handful of b
ingredients well together and fll the quails with it; roast them in a moderate oven, basting over
frequently with lard; drain this ino a saucepan and add o it some bread-crumbs, raw h.lm cut in
s, feynicely and put in two bay loase, mojston with
40%) and game-glaze (3 ); skim off the fat, add the juice of a lemon and
mix well with & wire whisk, drw, and pour the sauce over the qu:

(2134). QUAILS WITH MUSHROOMS—STUEFED (Gailles Faroiss avx Ohampignons.

s entrée is drossed on a foundation covered with cooked paste (No. 181) having a low
B e n,wum, also covered with the same cooked paste and decorated on the upper
edgo with a raised border, it being spread out and open-worked (Fig. 8). Bone the breasts of ten
quails, fll up the eu.pw space with a baking forcemeat (No. 81), mixed with a little raw forcemeat

pepper, a
wd-crumbs and one small beaten egg. Mix the

(No.
oo a it butter;

o, 402,
0. 39), and a fow spoonfuls of raw v trafles cut in amall dice; sew up theskin, truss and cover
with bards of salt pork. Lay them in a deep sautoir lined with salt pork, roots and mined oions,
moisten with a glassful of white wine and let reduce, then romoisten with uns|
194a).  Boil the liquid, withdraw the pan to a slower fire to finish cooking the qu
off, untruss and untie. Cut each one lengthy
the foundation, standing almost upright without injuring their shapes and leaning them against
the support. Fill up the empty border with a garnishing of pretty white mushrooms all of the

ver them as well us the quails with a little good velouté sauce (No. 415), reduced
with the quai tock and hat of the musbrooms,
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(2136), OUAILS WITH RISOT (Cailles au Risot).

Draw four or five singed quails, bone the breasts from tho inside of the birds and fill in the
ampty spaoe with baked foroemeat (o 61), ngled with o ltcle raw qucnall frcement (o, 91)
and having chopped traffles added. Truss the quails, fry in a sautoir with butter, season and
- with Madeira wine and gravy (No. 404), reduce this liquid to half and finish ki

At the last moment drain off, untruss and split each one lengthwise in two, then
e (No. 739). Strain the stock, remove its fat and pour it over the birds.

(21361, GALIFORNIA QUAILS A LA MONTEREY (Cailles de Californie & la Monterey).
Having drawn and singed six California quails leave the breast skin as long as possible with-
out breaking it. - Peel half a pound of traffies, chop up the peelings and cut the truffles in half
inch square pieces, season with No. 1 spices (No. 108), then add the livers, a few chicken livers,
alittle brandy, a soupgon of garlic and four ounces of fresh butter: stuff the quails with this and
truss them for an entrée (No. 178). cover with thin bards of fat pork tying it on with three rows of
o & skewer through and range them on the spit; put to the fire for about three-quarters
n hour, then unwrap and dress on hollow crusts forming them intg a circle; cover with half-
56 s (5o, 418) Suishod wich cssonco of truffes (o, 695) sad Bl tho coater with cooked
and turned small mushroom heads, turned olives and small game quenclles made with a coffeespoon
(No. 135); pour some sauce into this garnishing, serving more separately.

(2137, YOUNG RABBIT A LA OELTOISE (Laperean  la Celtoise).

Divide a young rabbit into twelve pieces after skinning and drawing it; put these to steep in &
Taw marinade for six hours, then drain and wipe, lay the pieces in & sautoir with fat pork cut in
half inch squares and blanched: st the sautoir on  good fire and fry the rabbit. with the addition
of some small onions and a bunch of parsley garnished with thyme, bay leaf and a clove of garlic;
when the meats are done, baste them over with white wine and some elear gravy (No.404), adding six
peeled tomatoes cut across in two and the seeds well extracted, also half a pound of lean cooked
ham cut in three-sixteenths inch squares and a pint of brown sauce (No. 414). Remove the parsley,
skim off the fat and seacon highly with salt, peppor and prepared red pepper (No. 168); dress the
Tabbits inside a risot  la piemontese border (No. 2081), pour very little of the sauce over and serve.

(2138). YOUNG RABBITS A LA THIEBLIN (Lapereaus 4 la Thiéblin),

Skin, empty, and trim two young rabbits; put the livers aside, and divide each rabbit into
twelve pieces; heat some oil and butier, half of each, in & sautoir, put in the picces of rablit, and
season well with salt, pepper, a crushed clove of garlic, and a bunch of parsley garnished with
thyme and bay leaf; fry them quickly, moisten with espagnole sauce (No. 414), white wine, @
ttle clear gravy (No. 404), and tomatoes; let simmer till thoroughly eooked, and add the sautéd
livers, and some mushrooms. Dress the rabbit, and mushrooms, covering over with the sauce.
Prepare a rabbit forcemeat (No. 84), mix with it a little espagnole sauce reduced and stivrod with
_some half-glaze made of game fumet (No. 807); place it in small oval molds and poach the
oven; cut them in two lengthways, bread-crumb them first without any eggs, then agaiu with

, and fry to a fine color in clarified butter; drain, wipe, and dress them around the rabbit.
Serveseparately an espngnole sauce (No. 414) made with game fumet (No. 397).

(2139). YOUNG RABBITS, VALENCIA STYLE (Lapereaus & la Valenco),
twelve pleces each, two skinned and drawn Jouns rabbits; put balf o |munl| nf
shopped oY poee Ins muan, adtiog e P e Lt el
season with salt and pepper, and add also half & pound of blanched bacon cut in g A
squares, one medium onion cut the same size, four quartered, peeled and pressed iatons st 3
bunch of parsley garnished with thyme, bay leaf, and a clove of garlic. Cover the saucepan and
ook on & moderate fire: just when ready to serve, skim off the fat, suppress the parsley, and put
ina little gamo glaze 108); dress and dredge chopped pﬂmlv) e o o 8605 e
small oiled eases in the oven, fill them with rabbit forcemeat (No. which cooked fine lerbs
hlo 61474 Yoktru i iace o o Wi ko Dt bired e g e
bit, and over these thin slices of fat pork; bake in a slow oven, drain off the fat, and lay a
small glazed traflle in the cefter of each fillet; range these cases around the dish, and serve.
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(2140). YOUNG RABBITS, HUNTER'S STYLE (Lapercaux au Ohasseur).

Skin and draw two young rabbits; wash, wipe, and eut each one into twelve pieces; put them
into a sautoir on & brisk fire to fry and eolor the meats lightly, adding half a pound of raw ham
eut in one-eighth of an inch squares, four ounces of onions cut exactly the same size, & bunch of
parsley gurnished with thyme, bay leaf, gar aclove.  Drain off the 1 season with
salt and pepper, putting in a pint of espagnole sauce (No. 414), and as much Burgundy wine; sim-
‘mer, reduce, and add a pint of cooked minced mushrooms and half as many traflles.” Dish it up
and mushrooms and traffles, pour a third of the sauce over, and range crodtons
of bread fried in butter all around; serve the remainder of the sauce in & sauce-boat

(2141), WILD RABBIT JUGGED WITH BLOOD (Civet de Lapin de Garenne an Sang)

Procuro a good, young, fleshy wild rabbit, preserve all the blood in a bowl, stirring into it
alittle vinegar to keep it liquid. Skin and prepare it, and cut it up into equal-sized pieces. Put
the menfs into a vessel to season and let marinate for two hours with a little boiled vinegar, a
Tittle white wine and a tied bunch of fresh and wild thyme. Chop up some fat pork, melt it in a
frying pan and add to it half a pound of small squares of hacon; after these are well sized, remove
them with a skimmer and add to the fat the well-drained pieces of rabbit and cut up onions; fry
over a good fire until the meats are nicely browned and have evaporated their moisture, then
put them info a fireproof stone vessel with a glassful of red wine; reduce this over a brisk fire and
‘moisten the meafs at once to their height with white wine and stock (No. 194a); let this liquid

bol, then remove the vessel on one side to boil gently until pactly done; strain the
luml hrough ooy ne. . surpls. bones:from: i ot and 2v4uen: tho late: 10 oo
Shieora i e meo, ta mac inade, a bunch of parsley and a peeled clove of garlic.
Put the stew back on the fire and thicken it with a little cooked toux or diluted flour, finish
S B s g ot 1 koo ot ok
another saucepan, strain the sauce over and boil up once or twico thickening it off the fire with
the reserved blood; let cook again but without boiling. Dress the stew on a dish and surround it
il small closegs of oniots lased separatay, i ntended. foe A mors: ceroaonlons A, b tow
clusters of fresh, peeled mushrooms cooked in butter may be added.

(2142), YOUNG RABBIT ROASTED AND LARDED (Levraut Piqué et Rti).

S Um L good, trimmed rabbit; fill the body with a
bread o. 61), with cooked fine herbs (No. 385) and chopped truffles mixed with 4 third
b hnkmg forcemeat (No. 64); sew up the opening.  Break the bone of the thick thigh

Fio
. part s0 s to be able to bend the legs under and keep them in pos
the fore legs

while trussing; truss also
Yard thi back nod thighs with larding
pork (No. 3, g it in position with skewers, and
ot o iy o SN g SR VO v e

R \mlnms. and dress on a dish; serve separately some clear grav; 408), also
At sharp No. 538).

(214). FILLETS OF YOUNG RABBITS A LA BIENVENT, GARNISHED WITH OROQUETTES
(Bilets do Lapereaux & la Bienvenn, Garnis do Oroqusttes).

Remove and lard both the filets and minion flets from fout young rabbits, having the lardons

exceedingly small (No. 2); place them in & sauté pan with clarified butter, place on abris
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fire,let cook and drain off the butter, detaching the glaze with a little whito wine. Dress them in
the conter of a dish and serve with u separate marinade sauce (No. 499}, garnishing around,
with prepared eroquettes as follows:

ve Crogusttes.—Fry colorless in butter, one ounce of finely chopped onions adding four
ounees of chopped mushrooms and cight ounces of cold ronst rabbit taken from the legs and
shoulders, mix with a well reduced brown sauce (No. 414), also a little meat glaze (No. 402) and
fresh butter, add salt, pepper and chopped parsley; when this preparation is cold divide it into inch
and a half balls, flatten them to three-quarters of an inch thick, dip in eggs, Toll in bread-crumbs
and fry to a fine golden color; drain, wipe and lay them around the dressed rabbit, resting one
against. the other; serve with the sauce as explained above.

(2144, FILLETS OF YOUNG RABBITS A LA LAVOISIER (Filets de Lapereanx & la Lavoisier),

Raise the fillets and minion fillots from four young rabbits, suppress all the nerves and cut
them into bias slices; flatten and shape into half hearts, split them through their thickness to form
a pocket and season this with salted spices (No.108), stu the cavity with reduced duxelle (No. 38%)
and cover over with very consistent allemande sauce (No. 407); when cold, dip in eggs and bread-
crumbs, then sauté in butter, draining this off when done, decorate with faney favor frills (No. 10)
and dress in two rows, trim the sides with cpes sautéd & la Provengale (No. 2723) and the ends.
with oval shaped rabbit croquettes decorated with traffies; a separate hal-glazo sauco (No. 413)
with Madeira should be served in a tureen.

(2145). FILLETS OF YOUNG RABBITS WITH OURRANT SAUCE (Filets de Lapereaux Sauce
aux Groseilles).

Remove the nerves and pare two young rabbit fillets, also the minion fillets; lard them with
small lardons (No. 4, Fig. 52) and marinate for two hours, then strain the marinade and put its
vegetables on the firo to fry in butter, braise the fillets in this, glaze and dress Break
up the bones and cook them in butter, adding  little flour; with this make a small roux (No.163),
season it with pepper and salt, adding an onion and a bunch of garnished parsley, moisten with
beilng port wine, edus and atrain throngh a siov, bl i up agaln and dospumate wh adding
some currant jelly, dissolving it slowly in the sauce; strain the whole th d pour

1 o6 ikt . ik eving. i romaind voparatiys Tih Al an Tovounot it
of exise I 80 Gsired.

(2140, FILLETS OF YOUNG RABBITS WITH ARTIOHOKE OR MUSHROOM PUREE (Filets do
Laperean & Ia Purée @Artichauts o do Champiguons).

Raise the fillets and minion fillets; divide the larger ones in two or three picces, then pare
each one and make a deop incision on one side: season this and stufl it with cooked fine herbs
(No. 985) mingled with a well-reduced half-glaze sauce (No. 413); bread them English style (No.
18), and broil over a slack fire. Dress in a cirele flling the center with a purée of mushrooms (No.
722) or artichokes bottoms (No. 704) and serve separately an espagnole sauce (No. 414) reduced
with fumet of rabbit (No. 397). Instead of stufling the whole inside, one side only need be filled,
after sautéing the fillet on one side, mask it with raw game quenelle forcemeat (No. 91), then dipin

sgs and bread-crumbs and fry in clarified butter to a fine color; serve the same as the above.

(2147). GIBELOTTE OF RABBITS (Gibelotte de Lapins).

Outclse e {am bt pioos, put them o » vl b sesson wnd it for o conple
of hours with onions, parsley, and vinegar. ne chopped up fat. pork in a pan; add to it a
quarter of & pound of cut up bacon, fry and SIS B Pk bt a0 1 st
and fry over a good fire, bestrew with a spoonful of flour, and moisten to their height with one-
thurd of white wine, and two-thirds of stock (No. 194a); boil up the liquid, then transfer the stew’
into  saucepan to let cook slowly until partly done; strain the sauee, pare the meats and_ return,
them to the same saucepan with the bacon, & clove of garlie, a garnished bunch of parsley, and
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two dozen small onions browned in & pan; continue to boil all together. At the expiration of a
quarter of au hour, put in fifteen to twenty fresh mushrooms, and seven or eight minutes later,
dress the meats on a dish with the garnishings around, if there be too much sauce, reduce it;
strain it over the stew, and surround with plain bread-crusts cut into triangles, and_ browned in
butter.

(2148), GIBELOTTE OF YOUNG RABBITS, PARMENTIER (Gibelotte de Lapereaux Parmentierh

After disjointing two young rabbits, wash them in plenty of eold water to extract all the blood,
ipo n.a clot deying them st tho same tme,then ry in buttor o sk addtwo talsspoonfuly
of flour, salt, popper, grated nutmog, and half a clove of crushed garlic; moisten with half-a botle-
ful of white wine, No. 194), w throw in a garnished
bunelr of parsley (No. 128), and some mushroom parings. Let cook for aree qurtoss of an o,
skim the fat from the top, drain off the pieces of rabbit, and pare each one, then put them aside in &
sacepan (o keep hot with a few spoonfuls of the sauce. Now reduce the remainder of it to re-
sombloa thick velout sauce (No. 1), and thicken it with n laeon of four exy-yols; srin it
throngh a tammy, and place it in a bain-marie. When prepared to serve, dish up the pieces of
rabbit, and_garnish around with olive-shaped potatoes cooked in stock (No. 194a) iy pound of
cooked mushrooms; add to the ssuce kept warm, a heavy pinch of chopped parsley, and two shallots
blanched and_ chopped; also two spoonfuls of olive oil and the juice of a lemon; pour it over the
rabbit.

(2149), WILD RABBIT BACKS, BROILED (Ribles de Lapins de Gavenne Grillés)

Pare the backs of three field rabbits, skinned and cleaned; suppress the breasts, then season;
Aip them in beaten eggs, roll in bread-crambs, and immerse in melted butters broil for twenty
‘minutes ovor a moderate fire while turning. Dress on a dish and serve with a separate sharp
sauce (No. 538), or else a tartar sauce (No. 631).

(2160). RATL A LA MARETLLE—ROASTED AND BROILED (Rile Riti ot Grills 3 la Maroillo)
A species of bird belonging to the grallc order; they aro in geeat demand on_account of th
ey of their meats, 4-p1\'1.||]) in the fall season. There are two kinds, the water rail and the

hud eail; the latter being

A ta Mareille.—Pick, dray, singe, and truss six rails, carefully remove all their pin feathers
then stuff them with the following dressing: Chop six ounces of chicken livers with as much fresh
88 ok b to b shopred mparualy mix ll sk then season with salt, pepper, nntmeg,
and chopped truffles, mushrooms, and parsley a brisk oven, and aftorward dress on hollow
Grusa i in batier garuiahed ith foreereat 41 poaahod n the oven; serve n Bigurada tauce
(No. 435) soparately.

Roasted.—Prepared the same as the above without any dressing: roast ina ot oven, and
Aress on crofitons of bread fried in butter, and eovered with foies-gras forcemeat (No. 78); pour
clear gravy (No. 404) over, and serve with currant

Brotled.—Split the rails, cook and dress the same as the English snipe (No. 2157).

(2151). REED BIRDS, BROILED (Mésanges Moustaches Grillées).

Split them through the back, remove the intestines, pare and season: place them in a hinged
broiler, cook lightly on the opened side and finish cooking on the other side: a few moments
should suffice, Dress one resting on the other intercalated with tonsts; spread over a little ma
d'hotel butter (No. 581).

(3152), REED BIRDS, ROASTED (Mésanges Moustaches Rities),
vo the gizzards and the pouch from the birds; cut off the legs halw ze and cover
with baeds of fas pork pared vory thin theuat small skowers throug and spread tho bieds with

Fio. 405

a spare layer of softened butter: roast them for seven fo cight minutes at o brisk fire, salt
over when unwrapping and dross on buttered and browned crusts, - Serve with sliced lemon.
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(2153), SNIPE~ENGLISH—AFRICAN STYLE (Bécassines Anglaises & I'Africaine).

Divide six snipe in two parts, beat, pare and place them in a santoir with melted butter; cook the
intestines and some chicken livers in butter with half as much grated fat, pork, two ounces of
bread-crumbs and balf a pint of half-glaze saucs (No. 413), pass it throngh a sieve and incorporate
intoit a few spoonfuls of chopped truffles; fll some hollowed out half heart-shaped croitons
with this preparation, cover with slices of fat pork and posch in tho oven. Sauté the snipe and
when done lay on top of the crofitons aud cover with espagnole sauce (No. 414), reduced with
game fumet (No. 597): serve an African sauce (No. 421) separately.

Dowich snipe are prepared the same as English snipe.

(2164). SNIPE-ENGLISH—A LA MONTALAND (Bécassinss Anglaises & la Montaland),

Truss twelve very clean snipe, toast them on the spit or in the oven, leaving them quite rare;
1ift off the breasts. Fry the intestines and livers in butter, season with salt and pepper; cut off
all the leg meats and pound them with the fried intestines, then press through a sieve. Redueo
half a pint of champague with two finely minced shallots, also some trufles, mushreoms, chopped
parsley, mignonatte and  pint of espaguole sauce (No. 414), add to it the pounded meats, a spoon-
ful of olive oil and the juice of a lemon. Dress the snipe on half heart croftons covered with
foies-gras, and pour the sauce over.

(2166). SNIPE—ENGLISH—A LA WALESKI (Béoassines Anglaises & la Waléski)

Bone the backs of twelve snipe. Put into a basin three ounces of bread-crumbs, half a pound
of unmelted butter, two chopped and blanched shallots, some chopped mushrooms, finely cut up
chives, salt, pepper, nutmeg and brandy: stuff the birds with this dressing and lay them in but-
tered bottomless oval molds the same size as themselves, then cook in a brisk oven. Prepire somo
foundation paste (No. 135), croustades the same shape and size as the snipe, and when baked and
emptied fill them with delicate game cream forcemeat (No. 75); poach in a slack oven e
cirele on a hot dish; lay a suipe on every croustade, glaze over and fasten on one end a well
leaned head, the eyes formed of foroemest and & round. of truffes; cover with brown Madeira
sauce (No. 492) and game glaze (No. 389).

(2156), BAKED SNIPE (Béoassines au Gratin),

Singe and bone twelve snipe leaving on the feet only as far as the phalanges, add a few chicken
T8 G i Ty i o Fry in butter, also one shallot, mushrooms, trulles and parsley
Al ey shuppic, fssdon ith tal, popper. and nitmes, st 1l Whide to gool Shen P
nmm..gl.x,, Pound s much panada. (No. 121), add little by little six raw egg-ye

he preparation; when mnmu,;nu pounded, pres the wholo through a sievo and.uso half of it to
i the snipes, sew them up, truss and cover with fat pork; wrap them in paper and cook in the
oven from ten to twelve minutes; when done, untie, untruss and lay them in a circle on a dish
covered with the remainder of the forcemeat; fill the center with trufles, olives and mushrooms,
cover with thick allomande sauce (No. 407), bestrew bread-crumbs and grated cheese on top and
brown in a moderate oven.

(2167, BROILED SNIPE (Béoassines Grillées).

Split the snipe lengthwise throngh the back, cut off the legs, pare nicely and thrust the boak
through one of the breasts (see broiled woodcock No. 2204), season, coat with ol and broil over
@ good fire, dress on slices of toast and pour some maitre-d’hotel butter (No. 581) over; serve
very hot.

(2168). ENGLISH SNIPE IN PAPERS (Bécassines Anglaises en Papillotes),

Cut six snipe in two lengthways, pare, beat lightly, season and toss them to stiffen both sides.
Fry In butter some shallots, raw mushrooms, truflles and parsley all finely chopped, add a few
spoonfuls of espagnole sauce (No. 414), besides this fry th intestines with a few chicken livers,
season, pound and press through a sleve: put this pulp in with the eooled off fine herbs and divide
the preparation in twenty-four one of them to cover the inside of each half snipe. Cut.
some sheets of paper Into hearts, oil, and on one side lay a half saipe, over a laver of grated fat
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pork and cover with the remainder of the preparation, fold the paper, crimp it all around to
enclose properly the birds and dress each one on & small oval dish intended for the table, heating
and browning them on this. When of & fine color and swollen considerably, remove from the
oven; serve separately an espagnole sauce (No. 414) reduced with game fumet (No. 397).

(2159). SNIPE, ENGLISH, ROASTED (Bécassines Anglaises Rities).

Pick, singe, remove the gizzard and pouch and truss the snipe thrsting the feet inside; cover
the breast with a very thin slice of fat pork and cross over this as well as the joint of the thick
part of the leg with the beak. Roast them from six to eight minutes, dress on slices of toast, pour
the gravy over and garnish with water-cress.

(2160), SNIPE STUFEED, BORDELAISE (Bécassines Farcies, Bordelaise),

Clean the birds well, draw, remove the gizzard and pouch and chop up the mmmm, mix in
with them as much grated fat pork, some parsley, chives, salt and pepper; fill t! with  this
dressing and roast them in the oven: dress them on hollowed out bread crusts fned in butter and
filled with marrow Bordelaise (No. 436).

(2161). SAND SNIPE ROASTED WITH WATER-ORESS (Petites Béoassines de Sable Réties an
Cresson).

Pick and singe  dozen sand snipe without drawing them; cover with very thin small slices of
fat pork, and run a thin hatelet or skewer into them one after the other. Lay them on a baking
sheet, pour good fat over and roust in a quick oven; when done salt and dress in pairs on bread
eroltons, thres inches long by one and a half wide covered over with butter; pour over some clear
gravy (No. 404) and decorate with water-cress. Serve.

(2162). THRUSHES ANDRIEUX (Grives Andrieny),

A bird similar to the blackbird with speckled plumage; its meat is very succulent. Bone the
the backs of eight well-cleaned thrushes, leaving on the breastbone and legs; season the meats and
Al the insides with game quenelle forcemeat (No. 91), and cooked fine herbs (No. 385). Enclose
the dressing, sow and truss the birds for an entrée (No. 178). Line  low saucepan with bards of
fat pork, put over bottomless oval malds three inches long, two wide and half an inch high, place
a thrush in each of these rings. Cut up some ham, veal, carrots and onions in three-eighths of an
inch squares, place them around the birds, also a bunch of parsley garnished with thyme and bay
leaf, cover with a round piece of strong buttered paper, moisten with a little stock (No. 1942) and
Madeira and reduce the liquid till dry, then remoisten with broth and let boil. Close well the
saucepan and push it into a moderate oven, leaving it there until the birds are nearly done, lln'
untruss and glaze toa fine color; return them to another ssucepan with a little braise stock to ks
ot until ready to sorve. Proparo somo croustades with foundation paste (No. 148 in oval
molds threo and a quarter inches long, two and an eighth wide and throe-quarters of an inch
high.  Strain the stock, skim off the fat and reduce with the same quantity of espagnole sance
@o. 414), and a gill of good Madeira into which as been infused a picce of Ceylon cinnamon;
take a third part of this sauce to serve separately at the sume time as the thrush and to the other
two-thirds add some truffles and escalops of cooked duck’s livers ll the croustades with this, drain
the birds, glaze over and lay them on top, then serve.

(2163, THRUSHES A LA BIANCA (Grives & la Bianca).

Have as many birds as guests; pick, singe and remove the gizzard, pouch and intestines and
Al the inside of each one with Spanish olives stuffed with anchovies, finishing to fill up the
empty space with lightly melted fresh butter. Cut as many oval erofitons as there are birds, hav-
ing them three inches long by one and three-quarters wide and halt an inch thick; slit them all
around aquarier of an inch high and theee-sixteenths of an inch from the edges take out the inside
and place a bird in this hollow; lay them in  sautéing pan the bottom covered with a bed of clari-
fied butter and put it on the hot fire; as soon as the butter is well heated push it into the oven and
after the crotfons are colored and the thrashes well cooked, take them ont and drain them from
the butter on a cloth, then rangs in a circle on a dish and A1l the inside with a garnishing made of
minced mushrooms and truffles mingled with half-glaze (No. 400), a tablespoontul of good olive oil
and the juice of half a lemon; pour this sauee oser all and serve.
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(2164). BAKED THRUSHES (Grives au Gratin),

Taye some well-cleancd thrushes, bone Keoping on the legs; season the meats, and
in ench bird sot a ball of forcemeat made with quenelle forcemeat (No. 91), and foies-gras from
a terrine, half of each, Truss and fry in butter with a bunch of parsley garnished with thyme and
bay leaf; drain off the butter, moisten with a little Madeira and stock (No. 194a), and reduce
the moisture entirely while cooking slowly. Range a layer of game quenelle forcemeat mixed with
cooked fine herbs (No. 385) on a dish; this layer should be seven inches in diameter by three-
PR o 4 sk Mgk paca the i o= G s e T poach
the forcemeat in a slack oven. Dress the thrushes on this forcemeat, the breasts Iying toward tho
outer edge and the legs in e daathl ot it e e By
into which mix & lictle game glaze (No. 598), and cooked e herbe (No. 389; bestrow with par-

san, pour over melted butter, and brown in a hot oven or salamander (Fig. 128). Serve sopa-
Tately a velouté sauce (No. 415) reduced with white wine and mushroom essence (No. 392).

(2165). THRUSHES IN THE SAUCEPAN (Grives & la asserole).

Pick and singo ono dosen thrushos; remove the giziard and pouch witbout dravwing them,
truss for roasting aud fry in butter in an earthenware saucepan over a brisk fire. When dono
remove them from the sancepan, untruss and dress in a circle on a hot dish, the legs lying inwards;
dd to their stock a little game glaze (No. 398), some clear gravy (No. 404), the juice of a lemon,
and a small pinch of chopped parsiey.  Pour the sauee over the birds, and serve.

(3166). THRUS]

AND ROBINS, ROASTED AND BROILED (Grives on Rouges Gorges Rétis ou
Grill

‘Pick, draw, and singe six thrushes or robins; stuff them with foreemeat made of four ounces
of lean cooked ham cut in dice, and as much finely chopped swusage meat; put this into a santoir
on & bright fire to cook, when cool add four ounces of trufles, and the same of foics-gras, cut in
three-sixteenthis of an inch squares; mix in six ounces of thick and well-reduced allemande
sauce (No. 407). Truss the bird as for an entrée (No. 178), cover the breast with a grape leaf, and
on this place a thin layer of fat pork: cook on the spit or in a quick oven, untruss and dress on
eanapés with the following gravy poured around: Fry two bay leaves in butter with one chopped
shallot, salt, pepper, and fine herbs, add half & pint of white wine, and a little stock (No. 194a);
let boil and simmer, then put in some game glaze (No. 39), and minced mushrooms; when
ready the bay leaves should be removed.

For Broiting.—Prepare and broil the thrushes the same as quails (No. 2128), only not allowing
them to cook quite as long; dress and serve the same.

(2167, VENISON. ANTELOPE DEER (Chevreuil. Antilops. Daim.

The animal should be chosen at the age of eighteen months o two years and a half, in order
to have it savory and tender. The flesh is then excellent, however its quality depends principally
upon its place of abode. Those with brown hair are better than those with red. Males over threo
vears of age are unfit fo eat in certain months of the yea

e P tAs it i Sl encatent e fay B aiiled ths g of nioe o e
‘months. The parts genetally used are those from the saddle, leg, baron (see mutton, Fig. 884, for
the ents), quarter, haunch, hip, cutlets and the racks from the fifth rib by the neck as far down as
the tenderloin, the shoulders, tenderlains and breast. The saddle tenderloin and rack are larded.
The haunch and quarters are marinated from two to ten days and are also larded, but If very
fresh and tender venison is eaten without befng marinated.

(2168, LOIN OF DEER, OHERRY SAUCE (Longe do Daim, Sauce aux Cerises).

The Toin is the part of the dcer beginning at the thick loin end and reaching as far s the first
1ib: remove the skin from the siroin and put the meat into an earthen dish with w quart of
Vinegar and two gills of water, should the vinegar be too strong; adding whole peppers, salt, bay
leaf, thyme and parsley I Leav it to marinate for several days, then lard with medium
lardons (No. 2, Fig. 52); lay it it in a baking pan, and pour over some f
when three-quarters done season with pepper, salt, pour over vinegar, a little broth and gravy;
when done dress and cover with the skimmed stock serying a cherry sauce (No. 447) apart
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(2169, RACK OF VENISON, ROASTED GOLBEBT SAUCE (Carré de Ohevreuil Roti, Sauce

Have two racks of venison of seven ribs mn bnne, suppress the shine bone (see drawing for
rack of mution Fig. 848); remove the skin covering the meat and lard with lardons (No. 8, Fig.
52); put them into a cold cooked marinade (No. 114) for six hours. Roust, dress on a hot d
pour over the well-skimmed gravy from the dripping pan, to which clear gravy (No. 404) s been
added, and surround with Marchioness potatoes (No.2797) serving a Colbert sauce (No. 451)
separately.

(2170). VENISON OUTLETS A LA BURIDAN (Gételettes do Chovrouil i la Buridan,

Have some. well-pared cutlets (sce mutton cutlets, No. 1590), lard them on one sido .ml,
with fine larding pork (No. 4, Fig. 52), all on the sume side so that the handle is on the righ
them in cold marinade for three hours. Make some coffeespoon quenclles (No. 155) with mm;
rabbit and game quenelle forcemeat (No. 91), poach in boiling water and drain. Sauté the cutlets

butter, drain it off and replace it by a little game glaze (No. 398) and a gill of \im-gm' to detach
the glaze from the pan, adding a little brown sauce (No. 414); allow it to boil up once or twice and
then strain through a sieve and add the quenelles; glaze the cutlets and garnish with paper feills
(No. 10). Dish up the cutlets in a cirele, fill the conter with the quenelles, and serve the sance
separately.  Garnish around with small round eroquettes made like croquettes i la trimaleion
o 3016).

(2170, VENISON OUTLETS A LA OAUCHOISE (Gotelettes de Ohevrenil & la Cauchoise).

Cut and pare some venison cutlets and lay them in a sautéing pan with clarified butter;
sauté on a brisk fire, then remove from the pan, keeping them warm; detach the glaze with a little
white wine and poivrade sauce (No, 523), roll the cutlets in this to have them well covered, take
out and trim the handles; range them in a cirele and fil the center with some cream of game
(No. 2240), and all around with a garnishing made of cabbage purée, mingled with egg-yolks and
velouté sauce, then poached in mousseline mold (No. 4, Fig. 138).

(2172 VENISON OUTLETS A LA FINANOIERE (Gdtelettes de Obevrenil & la Financiére),

Pn pﬂl‘v\ some venison cutlets the same size as those of mutton (No. 1590); lard them on one
ut all on the san ide, with the handles on the right; put them intoa buttered sautoir with
the lunlul .u\v ‘uppermost and caok them in a hot oven; finally drainoff the butter from the sautoir,
glaze the cutlets with a brush, trim them with paper frills (No. 10) and dress in a circle on a low
venison quenelle forcemeat border; ill the center with u financiere garnishing (No. 687).

(2178), VENISON OUTLETS, DEVILED (Gtelettes do Chevreuil a la Diablo),

Coat some eutlets with mustard and immerse them ia melted butter: roll in bread-crumbs and
broil.  Have some shallots fried in butter and moisten them with a light poivrade suuco (No.
522) and game glaze (No. 39%), adding mushrooms, lean cooked ham cut in small squares and
chopped parsley. Dress tho cutlets crown shape, pour the sauce over and decorato the handlo-
bones with frills (No. 1

(2174). VENISON OUTLETS, TOMATO PAE;ET.AH SAUCE (Odtelettes de Ohevreuil, Sauce Tomate
arisienne),

e some venison cutlets, season with salt and pepper and santé in clarified butter or oil
over  brisk fire; when of u fine color and sufficiently done, drain off the fat and detach the glaze
from the alittle white wine, adding a little brown sauce (No. 414) and meat glaze (No.
402). Dress the cutlets after trimming them with paper frills (No. 10) intorcalating them with
half heart-shaped crofitons and pour the sauce in the center; serve  tomato Parisian sauce (No.
550) separately.

(2176). VENISON OUTLETS WITH OHESTNUT PUREE (Gbtslettes do Chevreuil & la Puréo do
Marrons),

senison eutlets the same as mutton cutlot No. 1590, season with salt and dip in oil
or melted butter, roll in bread-crumbs, equalize the surfaces and broil to a fine color, trim the
handies and dress in o cicle, filling the center with a consistent and mellow chestnut. purée (No.
7123 serve with a half-glaze sauce (No. 413) reduced with Madeira and game fumet (No. 897
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(2176), EPIGRAMMES OF BO}ZBVUK, MARINADE SAUCE WITH TRUFFLES (}}plgnmmnu do
Ohevrenil, Sauce Marinade aux Truffes),

Pare somo roebuck cutlets, put them into a deep dish and season with salt, pepper, mignonette,
thyme, bay leaf, parsley leaves, olive oil and lemon juic a gamo quenelle forcemeat
(No. 91) with half venison and half rabbit meat, lay eight half heart-shaped bottomless molds,
they being three and a half inches long by two wide and half an inch high, on sheets of buttered
paper, 11 them with the quenelle forcemeat and p hily in a slack oven; as
sufliciently done to bread-crumb, remove, unmold and dip in beaten egs, then in bread-crumbs,
smoothing this with the blade of a knife. Just when prepared to serve, drain the cutlots, wipe
and sauté them in butier, fry the quenelles to a fine color, then drin off the entlets, trim them
with paper frills (No. 10) and dress in a circle on a hot dish, alternating them with the quenelles
(they to be arranged with the pointed ends uppermost), pour a little marinade sauce (No. 496)
with Madeira into the bottom of the dish and serve a sauce-boat of the same, mingling into
it three tablespoonfuls of truffies cut in one-eighth inch squares.

(2177). DEER O ROEBUOK EILLETS A LA LORENZO (Filets do Daim ou de Chevrenil d la

Pare two minion fillets of a deer or a roebuck; suppress the superficial skin covering them and
marinate for five or six hours in a little cooked marinade (No. 114), drain, lard lhe et e
surface with lardons (No. 4, Fig. 52), range them on a small buttered baking e beside
the other, cover with battered paper and cook in a moderate oven for half an e

Remove and cut them into slightly bias slices, and dress either in a straight row or else in
acircle, and fill the sides or inside with braised chestnuts (No. 634), stuffed Spanish olives (No,
695), mushroom heads, round, medium truffles and largo capers; cover with a Pignola ltalian
sauce (No. 520) and game glaze (No. 398) and trim around with potato eroquettes (No. 2782).

(2179). ROEBUCK—HAUNCH OR QUARTER—A LA BOUCHARD (Hanche ou Quartier de Chev-
reuil & la Bouchard)

Suppress all the nerves from  good haunch of venison; lay it in a cold cooked marinade (No.
114), for two days, then drain, pare it on the kernel end and lard with lardons (No. 2, Fig. 52),
range it on the cradle spit (No. 116) and lot roast before a good fire from three-quarters of an hour
to an hour.  Dress and garnish around with stuffed peppers and rissoles of brain, Prinectown (No.
947), mixed with  chopped sauce (No. 538), serving pimentade sauce (No. 521) separately.

(2179), ROEBUOK—HAUNCH OR QUARTER—A LA LYTTON (Hancke ou Quartier do Chevreuil
4 la Lytton),

Ohoose a very fat haunch of rochuck; bone the thick loin end, sprinkle salt over, and coat the
surfces with butter: wrap it up in buttered paper, then in a flat of paste made with three pounds
of flour into which is added an ounce of salt, three eggs, and just suficient water to form . very
firm dough; place this in a wet cloth, and leave it for several hours, then rollit out to an eighth of
an inch in thickness; wrap it all around the meat; fasten the two ends and sides by wetting them
both and have one. overlap the other to prevent any fissure whatever, then cover it all with
buttered paper; lny it on a cradle spit (Fig. 116), or elso in & moderate oven in a baking-
pan. The length of time to cook it depends upon its size; for a medium haunch of venison it
will take two hours; deer require three hours. Remove the paper, brown the paste nicely, aud
sorve with a poivrade sauce (No. 522), finished with currant jelly and eold sour apple marmalud
(No. 8074).

(2180). JUGGED VENISON (Qivet do Chevrenil

To jug venison use the breasts, neck, shoulder, and thick loin end (the shoulder and loin ends
are to be larded mruu;,hllmmmlmlh seasoned lardons (No. 2, Fig. 52). Cut the meats into pieces
nd & balf t0 (o inches square, and for three pounds of it allow six ounces of unsmoked
o ok in quarter-inch llm- 53 tho Wit btier, acxl when siffenot drulys Tt thren (b
spoonfuls of flour: let brown slightly, then moisten with six gills of red wine, and three gills of
stock (No. 194, adding a bunch of parsley garnished with thyme and bay leaf, some dry orange
pecl, & whole clove of garlic, and a seasomng of pepper and salt; cook slowly for one hour and a
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Balf, then put in three dozen small onions fried in butter, and three-quarters of a pound of small
mushrooms; skim the fat from i add two gills of brandy, one gill of Madeira, and
the strained juice of two lemons, or clse three tablespoonfuls of good vinegar. Pile up the meats
on a dish; season and reduce the sauee, suppress the parsley, and pour it over the meats; surround
with heart-shaped bread crodtons fried in ofl, then serv

(2181), VENISON—SLICES OF KERNEL—A LA HUSSARDE (Tranches de Noix de Chevreuil & la
‘Hussard).
Jut of some slices from the kernel of a haunch, five-eighths of an inch thick; pare into ovals
each one to weigh about half a pound, and marinate in eold cooked marinade (No. 114) for two
hours; sauté them rare in butter, and dress on  hussarde sauce (No. 482).

(2182), VENISON—SLIOES OF KERNEL—IN PAPERS (Tranches de Noix de Ohevrenil en
Papillotes).

Pare oval-shaped some slices pait s Bk (s fn Rl ke el ey okl
each weigh five ounces after being trimmed; broil them rare, and then wrap in heart-shuped
sheats of oiled paper; on top of each e Iay  thin slice of fat pork, and over this some well sea-
soned and thiek Duxelle (No. then close the paper, erimp it all aronnd, and lay them on a
buttered dish that can_be placed in the oven; and on which they should be served; push it in the
oven for a few moments to serve when a fine color.

(2183). ROEBUCK, LEG OF, A LA FRANOATELLI (Cuissot do Chevreuil & la Francatelli.
Have a leg of roebuck weighing about ten pounds; pare and lard it with lardons (No. 2, Fig.
52), and marinate for six hours in cold cooked marinade (No. 114); then roast in the oven, bast-

ing frequently with melted butter while cooking, this operation taking about an hour and a half
to an hour and threc-quarters; salt. Dress, garnish around with bouchées (No. 11) filled with
3) in a sauce-boat. Hand around currant

chestnut purée (No. 712). Serve a venison s

jelly the same time as the m

(2184, MINCED VENISON (Eminoé de ChevreniD,
& piece of cooked saddle of venison
sautoir. Reduce the value of two gills of b ing into it a fo
spoonfuls of the venison gravy and a few spoonfuls of raw cream; when this sauce becomes succu-
lent, finish it with a dash of good vinegar and pour it over the slices of venison. Heat these meats
Il over n slow fire without allowing the sauce to boil and baste frequently with the same.
Drcss the stor the same a3 for minced parridgo (No. 2000), cither inside a border or else on a dish,
and surround with fried Villeror quenelles 793) or crusts of bread hollowed out and filled in
with a cooked salpicon of uumn strain the sauce over. This mince may also be surrounded
with stuffed Spanish olives (No. 695)

to even-sized slices: o them in & small

ro
glaze sauce (No. 413), incorpors

2

(2186 SADDLE OF ANTELOPE, HUNTRESS STYLE (8elle d'Antilope & la Ohasseresse).

Procare a fine thick saddle ; raise the sirloin from one part, remove the skin and lard
with small lardons (No., Fig ft up the minion fillets, suppress their sinews and score with large
slices of truffles: pare the remainder of the meat and chop it up with as much fat pork, season with
mixed spices (No. 168) and add two egzs.  Make a stock with the parings and bones of the ante-
Marinate the sirloin and minion fillets and cook them in a brisk oven. Make small balls with

f antelope

lop
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the chopped meats; bread-cramb, English style (No. 18), and bake them in a slow oven; reduce some
espagnole sauce (No. 414) and Madeira with the prepared stock, and when a consistent sauce is
obtained, put in the meat balls, whole chestnuts and stuffed olives (No. 895). Prepare a bread
erofton five inches wide, eight long and two and a half high: hull«m it out lengthways on both
ends and on each side form semicircles two inches in diamet e the croiitons nicely, fr
in butter, and fasten firmly to a dish.  Cut the sirloin up lcngl\\wlxe on the bias, lay the picces
in the hollow and the minion fillets in the center. Fasten a skewer garnished with cocks™-combs
and kidueys and crawfish in the middle, and one on each of the two ends, and around with
croustades garnished with the above prepared garnishing. Serve a huntress sauce (No. 481)
with the meat.

(2186). SADDLE OF VENISON A L'ATHALIN (Selle do Chevrenil & PAthalin),

For cutting up a venison saddle see Fig. 822. Pare a saddle of venison, removing the skin
covering the sirloin; lard it with lardons (No. 2, Fig. 52) across the grain of the meat and marinate
for twelve hours in cold cooked marinade (No. 114). Put it in a baking pan with bards of fut
pork on top and the marinade; pour butter over and when half cooked baste with more butter
and besprinkle with flour. _Set the parings into & sautoir with a stalk of celery
cloves and o bunch of parsley garnished with garlic, thyme and bay leaf; moisten with red wine
and stock (No. 194a), boil and simmer for one hour, then thicken lightly with a little kneaded
butter (No. 579); remove the saddle from the roasting pan and pour in some gravy (No. 404) to
detach the glaze, then add it to the sauce and strain the whole through a tammy, skim off the fat
and place a third of the sauce on a dish, dressing the saddle on top; serve the remainder
separately in a sauce-boat and some currant jelly on a plate.

(2187, SADDLE OF VENISON A LA MAOMAHON (Sells de Ohevrouil & la MacMahon),

Pare and marinate a saddlo the same as for  I'Athalin (No. 2186). One hour before dinner
drain and roast it in the oven, and when done skim off the fat and put in half a pint of the
marinade and as much raw cream; reduce the sauce, cut some medium-sized apples in quarters,
range them in a liberally buttered sautoir, bestrew with a little powdered sugar and pour butter
over, place in the oven, and when cooked dress the saddle, glaze and pour over a little gravy (No.
404); range the apples on each side and serve the sauce separately.

(2188). SADDLE OF VENISON A LA MORTON (Selle de Ohevronil & la Morton).

. lard and roast a saddle of venison; as soon as it is done eut off the tenderloin and replace
it withoot deforming the meat, then pour over a little gravy (No. 404) and garnish around with
macaroni_croquettes, glazed turnips, fried Jerusalem artichokes, boiled white beans and boiled
potato balls three-quarters of an inch in size ; serve currant jelly apart, also a poivrade sance (No.
522) having a little Worcestershire added and the whole stirred with some maitre d'hotel butter
(No. 581), wheu ready to serve.

(2180), SADDLE OF VENISON, TYROLESE STYLE (Selle de Ghevreuil & la Tyrolienne),

‘paro and roast the saddle the same as the ono with currant jelly (No. 2198); detach the
glaze from the pan with a little port wine, a small quantity of espagnole sauce (No. 414), and into
it put as much currant jelly, then strain through a fine sieve. Lay the meat on a long dish, pour
some good gravy (No. 404) over and surround with tartlets of sour apple marmalade covered
with puff paste parings (No. 146); serve ths sauce apart.

(2190). SADDLE OF VENISON—LARDED—AIGRELETTE SAUCE (Selle de Chevrenil & la Sauce
Aigrelette),

e saddle the same as explained for saddle with currant sauce (No. 2193), put it in
adish, e minion fillet side uppermost and the larded side underneath, soason with mignonette,
eloves, garlic, vinegar, onions, thyme, bay leaf and lemon juice: after it has been steeping for six
hotrs, remove and roast it in the oven or on aspit and dress on a hot oval dish; serve an
aigrelette sauce (No. 544) separately.
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(2191), SADDLE OF VENISON, GASTRONOME (Selle de Uhevum.l. Gastronome),

‘Trim and lard a saddle of venison; lay it in n baking pan covered with slices of fat pork,
carrots, onions and & bunch of parsley garnished with thyme and lmy leaf; moisten with white
e and stock (No. 1942) and cook in the oven, basting at frequent intersals with white melted
utter; when done and of a fine color cut it up lengthways of the meat and reconstruct it
as before, strain the stock, Temove all the fat and reduce, add Marsala wine, serve the sauce sepa-

Gartish the ends arooms or cipes and lives stuffed with anchovies, and gas-
tronome potatoes (No. 2789) at tho ends.  Serve also a Colbert sauce (No. 451) with the meat.

(2192, SADDLE OF VENISON—BREADED—BLACK OHERRY SAUCE (Selle de Chevrenil Panée
Sauce aux Cerises Noires),
Tnstead of larding the saddle, it can be breaded when three-quarters cooked by sprinkling over
with white bread-crumbs or pumpernickel; pour on some hutter and brown in  hotoven. A black
cherry sauce (No. 447) seasoned with cinnamon accompanies this.

(2193). SADDLE OF VENISON, PORT WINE S8AUCE AND CURRANT JELLY (Selle de Chevrenil
A 1a Bauce Oporto et & la. Gelée de Groseilles).

Cut the saddle from a roebuck the same as a saddle of mutton, leaving one rib adhere to the
end of the loin on both sides; remove the hauneh, eutting it off rounded or straight, while crossing
llm thick loin end; pare the surplus fat and the skin carefully that covers the sirloin; lard

with two rows of lardons (No. 8, Fig. 52) ins: Ao [ S s o the st e u.p
wtite length of the sirloin. Roast it cither on the spit or in the oven, detach the pan, glaze
alittle gravy (No. 404), strain this through a sieve, skim off the fat and pour it over the adle
separately, but at the same time some currant jelly or port wine, and jelly sauce made by
dissolying the jelly in port wine and thickening it with brown sauce (No. 414).

(2194, SADDLE OF VENISON—ROASTED (8elle de Chevreuil Rétie)

Unless the meat is far advanced it is unnecessary to marinate it; simply pare the pieces and
suppress the skin 50 aé to be able to lard the flesh
with larding pork, either crosswise or lengthwise, with
lardons. «mmm and quarters of venison are roasted
either on the the oven, basting aver with
Tile i A o et forty minutes
oo tocook. Roasted venison is served either with a clear
gravy (No. 404), a brown sauce (No. 414) with lemon

T e g RCRRE SE S T T el
(No. 400), with raw cream and finished with lemon juice or a dash of vinegar.
Or it can also m served with currant jelly dissolved in espagnolo sauce (No. 414) and port

(2195), VENISON GRENADINS A LA ROYALE—TENDERLOIN (Grenadins de Filet de Chevreuil
Ia Rogalel.

‘Trim off some grenadins from the minon fillets, each one to weigh five onces, and pare into
I bFa, i syt i et I with e Tulng poce (46 Xig W) 43 mifnte
for twelve hours; dry, wipe and sauté in good hot fat; drain, glaze aud dress in a cirele, flling tho
conter with potato quenelles breaded and fried in dasitea butter; serve a Calbert sauco (No. 451)
separately.

(3196), VENISON NOISETTES A LA THIERRY-TENDERLOIN (Noisettes do Filet do Chevrenil 3
Ia Thierry)

Cut the tenderloin into slices, each to weigh four ounces when pared and rounded; lay them in

a sautoir with melted butter, season with salt, mignonette, a whole clove of garlic and a bay leaf.

Just before serving place the saucepan on a hot fire and sauté them quickly; luy each noisette on a
bread erofton fri
ci

in butter of the same diameter and a quarter of an inch thick; dress them in a
and in the center have a garmshing of game quenelles made with a coffeespoon (No, 155),
trufles cut in the shape of eresoent,olives mixed with espagnole sauce (No. 414), reduced with gamo
essence (No. 959) and Madeira wine.
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(2197, VENISON TOURNEDOS ST. HUBI

'~TENDERLOIN (Tournedos de Filet de Ohevrenil
St. Hubert),

PA30 duie low o welgh o ontss s, s 40 s thom Draky o mutd pan
with butter; drain, e and dress on & bed of soubise purée (No. 728); garnish around
A Skt 11V T withs Ruaovis, Secvs sopacatoy o Gmbi o (o, 540} iad it
grated horseradish.

(2108). WOODOOCKS A LA GAVOUR (Béoasses & la Gavour)

Cut six woodcocks fn four each and withdrayw the intestines, discarding the pouch and gizzard.
Fry the quartered birds in butter with some truffles, mushrooms and escaloped o
moisten with a little white wine and season with salt, pepper and finely cut-up chives. Fry a
the intestines in butter, with the parings, some minced ham, carrots and onions, mushroom mnm.
all well chopped, thyme and bay leaf; wet with a little white wine when cooked, press through
a tammy and add this pulp to the woodcocks; moisten once more with white wine and a little
rown sauce (No. 414), despumate well and reduce to a proper degree; dress the meat in a border
made of risot (No. 736) and pour the sauce over.

(2109). WOODOOCKS A LA DUMAS (Bécasses & Ia Dumas),

Pick, singe and truss eight woodcocks, put them into & saucepan with fresh butter and fry
over a brisk fire, adding ehopped shallots, salt, pepper and nutmeg. When the birds are cooked
drain off the fat, add to their stock the juice of one lemon, a_ quarter of a bottleful of cham-
pagne and half a pint of espagnole suuce (No, 414): reduce and put in some whole truffes, cocks'-
combs and kidneys. Dress the woodcocks on some stuffed crusts (No. 51) and place the garnishing
around.

(2200). BREASTS OF WOODOOOKS A LA DIANE (Ailes on Filets de Bécasses & la Diane),

Raise the breasts from six well-cleancd woodeocks, removo all the sinews and skin and stiffen

them while heating in a little butter; place them under a lig dressing with the

et ies emoriagthe gizand and pouch, addio  itleloken et o grated fat pork,chopped

parsley and seasonin hollow crusts with this, pour buttee over and poach in a slack

St Tt g S game glaze (No. 398), then dress them

{ y hale o Y1 e b G ottt €5 01 e ot il olive-shaped
8%); cover with brown Périgord sauce (No. 516).

sgamo quenclles (

(2201, BREASTS OF WOODOOUKS A LA HOUSTON (Ailes ou Filots do Bécasses  In Houston).

Fry quickly in butter six breasts of woodeocks previously cleaned, singed, and seasoned; as soon
s kel diks Wi ol Gock ih mall it of e otdines befprs pounding sud ubing
them through a sieve. Propare a little game quenclle forcemeat (No. 91), mi in with it an equal
quantity of liver baking forcemeat (No. 64), and oy pounded intestines.  With this preparation
AR bt Ve kS (1 11, aving the botiom roanded, and posh i in a bain-
marie. Take a part of the woodcock carensses ko good fumet (No. 397), and after it
b Hom st ot £t emored pesienesdnte ot gt bromn s (¥, 414) vl re-
ducing, also a few spoonfuls of Madeira. When the sauce hus attained saceulence, strain it over
the woordeock broasts, and keep them in & bain-mario. Fry quickl -pan, with oil and
melted butter, half  pound of peeled traffles et in slices or in large shreds, season and drain off
the fat, pour over a few spoonfuls of Madeira wine, and reduce; then add it to the prepared breasts,
and dress the whole in the inside of the border, unmolded, on a hot dish.

(2202). BREASTS OF WOODCOOKS'A LA MANOELLE (Ailes ou Filets de Bcasses & Ia Mancello),

First clean and sings six woodeocks, then roast them; remove all the breast part, and cut off
the remainder of the meat to pound with the same quantity of rice: obtain a purée, At sinbing
it with a Jittle espagnole (No. 414) reduced with game fumet (No. 897). Cut some t of
foles-gras, pare them into ovals, and dip in Bour, then fry I butters dress the Allets alterunting
them with the slices of foies-gras; pour into the battom of the dish a little cspagnole sauce (No.
414) reduced with woodcock fumet (No. 397) and Madetra wine, and to fhe remainder of the
sauco add trufles and mushrooms cut in one-cighth inch squares, serving this separately.
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(2203). BREASTS OF WOODCOOKS A LA VATEL (Ailes ou Filets do Bécasses & Ia Vatel)
Raise the breasts from six fine woodeocks, remove the skin and sinews, and fry
over a brisk fire. Fill some heart-shaped bottomless molds with
foreemeat made from the woodeocks' legs

game quenelle
s and parings and young rabbiv mea
poach them slowly in a slack oven, unmold, cool off, and lay on buttered paper,
coat the tops with woodcock eream forcemeat, made as game eream forcoment
(No. 75), and dress the breasts twa on each erofiton; tirely with wood-
cock cream forcemeat, smooth with a knife, shaping them into hearts, run the
beak through from side to side between the forcemeat and fillet. Bestrew
with finely chopped coral sifted through a sieve and imitate a flame with
yellow tinted game quenelle forcemeat pushed through a cornet, on which
place thin fillets of tongue. Pour butter over the whole and push into a moderate oven; when
removed lay them on top of & sauce made with game famet (No. 397) and essence of truflles
(No. 893), serving a financiére garnishing (No. 667), cut in salpicon (No. 741) apart.
(2204), BROILED WOODCOOKS (Bécasses Grillées)

Split the woodcocks lengthwise through the back; open entirely, beat
lightly, pare, salt, and coat over with oil; broil them over a brisl or they
must be served quite rare) and when done dress them on oval toasts (No. 51);
cover entirely with maitre d'hotel butter (No. 581), and serve very hot,
surrounding the toast with sliced lemon (No. 113)

Fio. 40

(2205). WOODOOUKS ON CANAPES A LA PERTGORD (Béoasses sur Oanapés &
igord

Prepare some bread croftons threo and thre At Tong, two and a
quarter inches wide and half an inch thick; eut off the four o
oblong square on each side one and three-quarters inch long by from each side of the

middle remove  half circle an inch in diameter; hollow out the center so that when the bird is
dressed it ean m,.u upright on it; fry these in butter and empty the slit. Chop up some b
intestines w much grated fat pork and as much chicken liver, season with salt and pepper
and add choppvd pvlrxh‘)‘ a little game glaze (No. 398) and a few egg-yolks, fill the hollowed out
spaces on each end of the crofton (Fig. 41) m-h this, forming it into dome shape on top and
push into the oven with butter poured over. Cook some pieces of truffle with grated fat pork,
1t, pepper and fine spices (No. 168) and hav 4 et cold. First begin by picking, singeing and
cleaning the birds well; withdraw the gizzard, pouch and intestines; stuff the birds with the truffles
and truss well for roasting and inserting the beak into the breast aperture; wrap in thin slices of
fat pork, tying on with three rounds of string; roast for ten minutes and dress on the center of the
erofitons; serve these with o Madeira half-glaze sauce 3) with essence of trufles (No. 395).
(2206). WOODCOCKS ROASTED (Bécasses Rities.
Woodcacks can be roasted with their intestines or clse drawn; the gizzard and pouch must
always be removed, but the necks lefton. Singe the birds,
truss by inserting the beaks through the legs (Fig. 409);
lard over and lay them on the spit, roast for twelve to
sixteen minntes before a bright fire, basting over with
butter and laying pieces of bread in the dripping pan,
that is it the birds are not drawn; it they are, then cook
(heir intestines separately with melted fat pork and a fow
chicken livers, finis} xmvu-em the same as the wood-
e canapés i In P 2203). After remoy-
g h8,bIxg8)From e it et theun e, drem G0 ' AR R o et
placed around; serve some gravy separately. The beak may be stuck in the stomach in front so
that in case the bird is ent in two the head will be divided equally.

(2207, SALMIS OF WOODOOUKS A LA BEAUMONT (Salmis de Bécasses 4 a Beaumont).

Roast five whole woodcocks, remove the intestines and cut each bird into five pieces, suppress
all the skin and lay them in o sautofr. Pound the parings and carcasses, place the puréo in a
saucepan with three finely cut up shallots and a bunch of parsley garnished with a bay leaf.
Moisten with a pint and a half of red or white wine or else champagne according to taste; reduce
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to balf, then add a pint of espagnolo (No. 414); let simmer on the side of the rango for half an
hour, being careful to remove all vestige of fat and scum as fast as it arises to the surface; pass
the sauce through a tammy and reduce it to the consistency of a light one, adding some pecled and
cut up traffies o mushrooms, or even both. Dress the woodeock on a dish and surround with the
ruffles or mushrooms; garnish around with hollow orusts filled with the intestines, as much chicken
liver and half as much grated fat pork seasoned with salt, pepper and chopped parsley; then
poach in the oven.

(2209). BALMIS OF WOODOOOKS A LA SANDFORD (Salmis de Béoasscs & ln Sandford.

Roast six woodeocks very rare; eut them in four, 1ift off all the skin and place the birds in an
alcokol chafing dish; season with salt, pepper, add a little blanched shallot, three gills of wine, the
juice of a lemon, « little fresh bread raspings and an ounce and a half of butter; simmer for a few
moments, then serve.

(2209). WOODCOCKS STUFFED (Bécasses Farcies),

Bone three woodcocks, remove the best part of their breast meat and ent these into large dice: lay
them in a vessel and add an equal quantity of truffles and as much foies-gras; season theso meats, and
pour aver two tablespoontuls of Madeira. Poud the w - with those o three wild pigeons or
as much of rabbit, 21), and four d strain this
forcemeat.  Melt four tablespoonfuls of grated fat Imrk add = 7 e Woodoosk Futines, sl five
orsix good chicken livers, season highly and leave stand till cold, then strain and mix the forcemeat,
with this, also the meats and truffles laid away in the vessel. Fill the woodcock with this prepa-
ration, shaping each one to resemblea boned turkey, and wrap a piece of fat pork around; .
hi By 1 tojarue plece of thin musln, by 1t on gt f kaop them 1t propetsiape, ths
cook 1 ok goud ok o odecat e foc s boue; Jeurs ther I s parilycodthen drat;
unwrap, and tie them up again tight until thoroughly cold, keeping them in shape, but not under
the pressure of any weight. Unwrap them half an hour before serving, stand them upright in
satcepan with @ little of their own stock, reduced to a half glazo; heat them in a very slack oven,
basting over frequently, then dress them in a triangle on a foreemeat border, poached in the oven
and turned out on a dish, having fastened to the center a portion of bread covered with some of
the forcemeat. Place in the angles the three birds' heads, slightly cooked and glazed over with a
brash; fasten three skewors garnished with truflles in the summit of the pad and cover the wood-
cock, and border lightly over with a brown sauce (No. 414) prepared with the stock and the trufile
parings.
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(2210). BORDER OF OHIOKEN FORGEMEAT FILLED WITH CHIOKEN BLANQUETTE A LA
TOULOUSE (Bordure de Faroe de Volaills Garuie d'ane Blanqustte ds Poulst & In Toulouse)
Raiso the fllets from six young, fat.chickens; roll them in a buttored sautoir. With the leg

meats prepare a chicken and rice quenelle forcemeat (No. 79). Havo a fancy border mold, butter

it and fll it up with the forcemeat, place this border in a sautoir and poach for half an hour,

P 410,
Pare the fillet pioces, santé them in butter, drain this off and replace it by fat béchamel (No,
409), and minced truffles added to it; keep it warm in a bain-marie. Trim a dozen truffl
round shapes an inch and a quarter in dinmeter, cook them in a little Madeira, add some meat
glaze (No. 402), and put into a bain-marie. Unmold the border, dress the chicken blanquetto
in the center. Cover with a Toulouse garnishing (No. 766), and on the top of the garnishing
arrange the prepared truffies.

(2211), BORDER OF FISH FORCEMEAT A LA DUCHESS WITH CRAWFISH TAILS AND
MORILS (Bordure ds Farce de Poiston & la Duchesse aux Queues d'Eerevisses et Morillas),
Prepare a not too light cream fish fofcemeat (No. 76) with some pike meat; also prepare plon-
tiful garnishing with good morils blanched and cooked, unshelled crawfish tails, slices from the tails
of small freshly cooked lobsters, and poached oysters; lay all of these in a flat saueepan, and keep.
covered. Half an hour before serving fill a fancy border mold with the prepared forcemeat, and.

poach for twenty-fivo minates in a bain-marie. Besides this put on to reduce three gills of velouté
sauce (No. 413), incorporating into it slowly a few spoonfuls of good court borillon (No. 38), and the
oyster and crawfish broth; when this sauce becomes succulent, strain it over the garnishing, heat
up without boiling, and finish with a piece of red butter (No. 580). = At the last moment turn the
border over on a hot dish and fl the center with the garnishings, dressing them in a dome.
without any sance; on this lay four pretty cooked crawfish, having them whole, only the tails
being shelled; place a small round truffle on the summit, and serve the sauco apart.
)
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AN,

(2212), BORDER OF RISOT VALENOIENNES (Bordure de Risot Valenciennes),
Blanch ok is b peltes i g irepo ok (Vo 10), A wnd Lo hew (o ol
undera weight, pare and cut up into large Julienne; lny these in a sautoir with threo gills of Madeira
B Wit o W vlow s 1 & qoartes 6t an ok, A whioa AcY s A S A GASEES

Fio, 1%,

of freshly cooked truffles cut ko tho fllets. Havo a good risot prepared with about o half
pound of Piedmontese rice (N s00n as done remove and mix in one spoonfal of sweet
Spanish pepper reduced to a Dol e kol baasepas it g ¥ A i e
BT e x| o i it ok e e ey (2 e WA e
rice fill n buttored border mold. as shown it the eut, place it for a few moments in the heater to
Sactan, e ol 1 ou » 0ioh s S S e il Baet gt propareiions o St Gboe

(2213), BORDER OF RISOT OF LOBSTERS OR SPINY LOBSTERS (Bordure de Risot de Homards
on de Langoustes).

Boil tawo good lobsters or spiny Tobsters in a white wine eourt-bouillon (No. 419), drain, and five
10 six minutes later detach the tails from the body and keep them warm in a few spoonfals of their
Tiquor, Cook four or five uniform-sized pecled truffles in Madeira wine, cut them up in broad
slices of an inch thickness and keep them warm in a saucepan with theie own broth that has been
strained and mixed with a littlo melted meat glaze (No. 402). With half a pound of good Pi
montese rice proparo a risot (No. 739) cooked with plain fish broth (No. 195) and « small spoonful
of prepared red pepper (No. 168); as soou as done finish with fine butter and fresh parmesan; mold

o, a5,

it in a buttered border mold; asshown in the eat, and Ko G Split two lobster bodies
tako out all the creamy parts, press through a siove B e o ¢
b i tor fow st okl with  plsohof ..mpml red pepper (No. 168), then moisten
with two or threo gills of good court-bouillon and white wine (No. 418); ook oot o e
yeirs minuta, srasthe lguid, frse & of T and redun 0 Kalkglam; thken vith & gl sad
a half of good tomato sance 49), and reduce it onco more for a few moment Temove
i 49 . Rkt (it o amoontals of () momimy Bor's T 1o Dot oo
N R e e T
Iy, pare tho meats, trim off the thin ends and cut all the pieces n not
and cover with a few spoonfuls of the buttered at tho
o tha bordor on & hot dish aad n tho sontr plase tho lioesof obetée
and the trufles in a p,r.umdmn form; pour part of the sauce over, serving what remains in &

separate sauce-boat.

e
ast moment.
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(3214). BOUDIN® OF OHIOKEN A LEOARLATE (Boudias de Volaile & Icusate
This entrée is dressed on a low rice 9a) slightly hollowed on top.

ALt 48 J4ne apicn 14 Diiog asae YiEk th pare ot fais i & e i dhichom, Juo-
pare quenelle forcemeat (No. 80, keopng it rathor e season sl and smooth by working it

with @ spoon, then finish by incorporati owly some béchamel sauce (No. 408) roducod with
1 s St At icomaes enlaat oA Bueb it o1 pam | taroogh & pere:
After the sauce is weil mixed with the forcemeat divide it into seven o eight equal parts and roll
e oo g pineratalp oo o - biueibuig by iy celmigh i
table, press them down a litle with the blade of a knife o decrease their thickness. = Runge these
boudins ns soon as done one beside the other on a lightly buttered raised-odgo baking tin and
caver with salted hot water, then heat the liquid until the forcement hardens. Drain the boudins
on a cloth, pare them evenly and dip them in beaten egg-whites, then in white bread-crumbs.
Now drain the tongues, cut them into lengthwise slices not too thin, and pare them at ouce, giving
them an oval shape, then cutting them lengthwise through the center; roll them in & sautofr with
half-glazo (N as to cover them Lightly and dress them in a row, alternating each oue
with a bouding cover these with a little good reduced velouté (No. 413) mixed with a montglas
composed of chicken with half as many truffles and mushrooms cut in fillets. Surround the base
with  ehain of small round trufles glazed over with a brush. ~Send to the table at. the same time
& sauee-boat of velonté sauce.

(2216). BOUDINS OF OHICKEN A LA SOUBISE (Boudins de Volaille & la Soubise).

Have half a pound of leaf lard chopped up very finely, add to it one ounce of soaked and
pressed bread-crumbs, pound the two together, then press through a sieve. Put this into a_bowl
with balf  pound of raw chicken meat minced very finely, mingle well together and geadually add
Balf a pint of soubise onion purée (No. 723), nine raw ega-yolks, a quarter of a pound of raw
truffles (if obtainable), cut in three-sixteents inch squares, and with t ration fll some
ready prepared sheep's casings three inches long and one inch in diameter, not too fall, throw them
into boiling water, remove thom almost immediately and prick them with a larding needle, then
broil them over a very slow fire; sorve a soubiso sauco (No. 548) in a soparate sauee-boat.

(2216). BOUDINS OF OHICKEN AU OARDINAL (Boudins de Volaille au Cardinal
Prepare a consistent chicken forcemeat (No. 75), cut balf of
AT st iad ucaag P ol s b
and mix this with the forcemeat. But
Vondin e s o wit dhows o S l|\|r|\rlh1. Fig. 81), throo and five«
one and_ three-eighths inches Scatter some finely chopped lobster coral over the insides
of these molds and fll them up with the forcemeat, loaving an empty space in the center; 1l
this with a salpicon composed of traffies, red beef tongue and mushrooms cut in three-sistcenths
inch squares and mingled with somo well-roduced allemando sance (No. 407). After they are
T g AT R ke e ey
 sorving lay them in ‘a flat saucepan one beside the other, pour some boiling water over
aad it el ot AT ook 053 pasis” Yok o 15 s kR
oo close o the other, on a lobster sauco (No. 488), buttered with Iobster butter (No. 580); serve
some of the same sauce in & sauce-boat and throw over some chopped lobster coral.

(2217, BOUDINS OF CHICKEN WITH MONTEBELLO SAUCE (Boudins de Volaille & la Sauce
Montebello),

Put a pound and a quarter of chicken quenelle forcemeat (No. 89) into a vessel; smooth and
mix in a quarter as much salpicon of truffies and cooked foies-gras. Lift the forcemeat with a
tablespoon and push it with the finger to have it fall on a floured table; roll these pieces into

flatten alittle on o knife, then range them at onee in small
«quantities on a smooth and floured sancepan lid without once handling them.  Place a sauts
on th water, salt it when it reaches boiling point, then slide i the boudins, boil up once
and remove to the side of the rangs, leaving in the bouding until the forcemeat hardens, then it
them out with 4 skimmer and lay them on a cloth, one next o the other, to wipe and pare lightly.
Tl 0T vl ved g i pl ke o Ll
sautoir with clarified butter to brown both sides while turuing them over carefully; drain and dish
in a eircle on a Montebello sauce (No. 502),
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(2218). BOUDINS OF GAME A LA BEROHOUX (Boudins de Gibier & la Borchoux,

Cook on a slow firo half a pound of chopped leaf lard with a quarter of a pound of chopped
‘onions, and let get cold. Have half a pound of cooked and finely chopped game meat and seven
ounces of soaked and well-pressed bread-crumbs; pound both of these together and pass through
sove; put it intoa bowl and mix in gradually the onions and lard, also two gills of béchamel sauce

0. 400), seven raw egg-yolks, a quarter of & pound of chopped mushrooms, and truffles, some sl
Propared ro poppor (N, 169 and nutmeg. Fil some ready prepared sheep's casings, threo inches
Jong and. one inoh wide, ith this preparation—not. too. full and plunge therm into bolling waters
prick them with a larding ncedle, and then broil them over a slow fire. Serve a Berchoux sauce
(No. 484) separately.

(2210). BOUDINS OF GAME OR OHICKEN BLOOD A LA VIOTORIN (Boudins do Sang de Gibier
ou do Saug de Volaille & la Viotorin)
t of blood cither from a hare, rabbit or ehicken, stir into it a little vinegar to pro-
cut half as much breast of fat pork as there is blood into three-sixteenths of an
inch squares, fry these in butter with a little chopped onion and mix in the blood, or else fry the
‘onion in butter and stir into the blood some cooked veal udder instead of the fat pork, a little
apple marmalade, and mix togeler; season well with sal, poppe, a il sugarand eream. - With
his preparation il somo sheep's casings ono inch in diameter; when filled, but not too tight,
divide them in three-inch lengths, tying the ends; poach, drain and when cold rub them over with
Tard; prick and broil them on a slow fire and serve plain without any sauce.

Collect a pi
vent congulation;

(2220, BOUDINS OF KINGFISH A LA PONTATOWSKI (Boudins ds Kingfish 2 la Poniatowski),

repare a quenclle foreemeat of kingfish (No. 90), into which add an eighth of its quantity of
chopped trufles; roll them into round pieces three-quarters of an fnch in diameter and two and
@ half inches long; wrap each one separately in buttered paper, then poach in boiling salted
water; drain, dip in beaten egg, and fry in clarified butter. - Drain and dress on a folded apkin;
serve a separate sauce-boat of Polish sauce (No. 524).

(2221). BOUDINS OF SALMON WITH SHRIMPS (Boudins de Saumon aux Grovttes).
Prepare one pound of fish quenelle forcemeat made with salmon (No. 90). Butter some bou-
din molds the same s for boudias of chicken au cardinal (No. 2216) and garnish the sides with
the delicately prepared salmon forcemeat, adding to it four ounces of fresh mushrooms, and two
ounces of truffles, both eut into eighth of an inch square bits; lny one mold on top of the other,
and set them in a sautoir close together; pour over boiling water, and put them o poach in a slack
oven; unmold aud dress them on a well-buttered Normande sauce (No. 509).

(2222, SKEWERS OF OHIOKEN LIVERS, COLBERT SAUCE (Broohettes do Foies de Poulet,

Sauoo Calbert),
Cut up into one-inch Squases somo cliskea lirer; soason with sl 4nd pepper o run them
on to metal skewers (Fig. 176), intercalating each piece with a thin ove-inch square of bacon; coat

over with ofl or melted hm-r, roll in bread-crumbs and broil over a slow fire; dress them on a
Colbert sauce (No. 431).

(2229), SKEWERS OF LAMPREYS, lemAm: SAUCE (Brochettes de Lamproies, Sauce

Skin a fine lamprey, clean well and cut un' ms head, also the thin tail end, then divide
it into g inch pieces; lay these in a tureen with sliced onions, parsley, a clove of garlic, truffle
Sonli, aromatis orby, Alto alt sod o itte brandy, and let macerate for a few hours in u
oo plac, tosing hom whout at bort interval;, when wufiietly stcpod drain them of und
wipe dry; ran an ivon skewer (Fig. 176) through, alternating each slice with one of frosh, fat salt
pork. Sat these broshcties on & baking shech pase & lid batter over snd cook thein In 106
oven, basting frequently with more melted butter. Add fo the ma
sance (No. 414), a¢ weil as half a pint of stock (No. 1942); remove all seum rising for
& quarter of an hour while standing it on the side of the range; remove all its fat
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and afterward strain the sauce, pour into it half a glassful of Marsala wine, reduce again for ten
minutes, keeping it e (Fig. 122). When the pieces of fish are cooked, take them from
the oven, sprinkle them liberally with salt and dress on a dish, surrounding them with cut-up
lemons, and serve the sauce separately.

(2224), BROOHETTES OF LOBSTERS (Broohettes do Homard).

1ge some live lobsters in boiling water just sufficiently long to easily detach the meat from
the shells; drain them, and break the tail shells 5o as to obtain all the meat contained therein; cut
this up info transversal slices three-sixteenths of an inch thick, season them highly with salt and
prepared red pepper (No. 168). immerse them in melted butter, and run skewers (Fig. 176) through
the picces, alternating each one with slices of cooked mushrooms; lay them again in butter, and
broil them over a steady fire for twelve to fourteen minutes. Dress them on a dish, pour over
some Colbert sauce (No. 451); serve very hot.

(2225), OYSTER BROCHETTES (Brochettes aux Huitres),
Poach lightly some large oysters in their own liquor, dry them on & eloth, pare, and lay them
in a deep plate, season and mix them with some fine erbs cooked with truffles (No. 585) and a.
pinch of sweet peppers; cover the oysters with oil, and roll them in this seasoning. Run them one
by one on small skewers (Fig. 176), alternating each with slices of cooked mushrooms; brush them

over with melted butter, roll them in bread-crumbs and broil them for six or seven minutes,
turning them frequently, then dress them at once.
Brochettes the sam as the above are prepared by wrapping cach scasoned oyster in 4 thin

slice of bacon, or else alternating each oyster with a square of bacon; run the skewers through both
and cook them over a hot fire.

(2026) oF Ris do Vean)

Blanch the sweetbreads, suppress the windpipes and fat and place them under a weight to
reduce to the thickness of an inch; when cold ent them lengthywise
into slices an inch square; cut these into pieces three-cighths of
an fuch Wicki seasn wieh sty peppar, ol i chopped parsey

Il silver skewers (Fig. 176), alternating them
square; besprinklo with white bread-crumbs and broil over
slow firo for ffteen to cighteen minutes, having all four sides equally cooked. Dress on a hot dish,
‘pour maitre d'hotel butter over (No. 581) and garuish with slices of lemon.

Fio. 4.

(2237, CASES A LA MONTGLAS—SMALL (Petites Oaisses & la Montglas).

Cut some chickon fillets into fine Julienne, lso trufles and red beef tongue; put on the fire to

ce twogills of good espagnole (No. 414), incorporating into it slowly the traflo broth, and a fow
spoonfuls of Madeira and meat glaze (No. $02); it should be succulent n throw in
the Julienue, and remove the saucepan at once from the fire, to allow the contenis to cool off.
With some liver baking forcemeat (No. 73), mingled with a little raw quenelle forcemeat (N
line the bottom and sides of about fifteen china cases, making a holo 1 the conter of each; into
this place a little of the prepared montglas, and cover with more of the forcemeat, smoothing it
down with the blade of a small ‘knife. Rango the cases on  baking sheet confaining a lttlo
hot water and keep them in a slack oven for fifteen to eighteen minutes in order o poach the
forcemeat and montglas. ~ After removing the eases cover the tops with a layer of Madewra sauco
(No. 492), and return them to the oven for two s to have them attain a glossy appearance.
Dress in a circle on a folded napkin, garnishing the center with a layer of very green parsley leaves.

(2228, OASES OF ENGLISH SNIPE A LA OAREME (Caisses do Bécassines Anglaises A In Caréme).
Bone nine snipe thoroughly after they have been well od and eleaned; fill them with game
quenelle forcemeat (No. 91) nto which mix a little Madeira and cooked fine herbs (No. 385); lay them
in oval molds the size of the inside of the paper cases in which they are to be served, and cover with
sl of(n porkscok hem in hovn o wenty minites, Oil suflint t number of paper cases,
turn them over on a grater and stiffen in the oven: cover the bottom and sides vmh delicato
Bl e r it i bt s it i ey d snipe in
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the conter, reconstruct the heads naturally, fmitating the eyes with a littlo white forcement, and
small round of truffle; push the beak on the neck end leaving only the head protrude, then place
the casesin a buttered sautoir, cover with a round of buttered paper, and push into the oven to
poach the forcemeat; drain off all the fat and cover with & brown suuco (No. 414) made with a
game essence (No. §89) extracted from the carcasses, and some Madeira wine.

(2229). OASES WITH FAT LIVERS--SMALL (Petites Caisses de FoiesGras),
Cut into small escalops half of a large cooked fat liver: put it into  small sautoir with an equal
bulk of escalops of cooked truffls cut the same size as the livers; moisten these with  little good,
thick sauce reduced with Madeira; let simmer without boiling for seven or eight minutes, then

take it off and leave to col partly. With this stew fill cight or ten china cases, cover the tops
quickly with a thick layer of chicken forcemeat (No. 89), smooth nicely, and then Tange the cases
on  small buking sheet. Pouch the forcemeat in a slack oven, warming the stew at the umo time,
and finally cover the surface of the forcomeat with a little cold Madeira sauce (No. 49%) applied with

return to the oven for two minutes to gloss the sauce, and then dress the cases pyramid-
ically on a folded napk

(2230). UASES OF LARKS OR SNOW BIRDS (Caisses d'Alouettes),

Bone thoroughly one dozen snow birds o larks; put the intestines into a pan with grated fat pork,
a few chickenlivers and.a few foies-gras parings, fry over a quick fire, season and mix in some mush
room peclings. When this preparation is cold, pound and press it through a sieve, then mix in
with it twelve ounces of chopped and pounded fat pork, four ounces of chopped and pounded lean
pork, pound all together and pass through a sieve. Take out a third part and divide the other
two-thirds into twelve parts and fill the birds with them; roll them up into balls, range them on the
Pottom of a sancepan and brush over with a little melted game glaze (No. 398) aud Madeira wine,
cook them quickly for a few minutes to stiffen, then remove. Oil twelve small oval paper cases,
having them an ineh and g

stiffen in the over

on top of each ease, hem on a small baking sheet, po
Satee bas the binds witha Ttte melted game glaze (No. 398); remove them five minutes
dress on a dish.and brush over with some good reduced sauce.

(2231, OASES OF OYSTERS A LA HILTON (Caisses d'Hnitres & la Hilton),

Prepare and line the cases exactly as for Lorenzo (No. 2282); ill them with small oysters after
removing the et oover ores s Reoihe'cockoh dry (No. 855), and finish with
Déchamel sauce (No. 409), liquor, well seasoned; besprinkle with fricd bread-
crumbs, brown in a hot oven and serve on folded napkins.

(2232). OASES OF OYSTERS A LA LORENZO (Caisses 'Huitres & la. Lorenso).

Either buttered metal or china eases may be used for these, or else buttered paper ones stif-
fenedin the ovons. cover ther bottoms and s with & (hin Inyer of fish quenelle forcemeat (No.
90), mixed with some soubise purée (No. 723). Poach medium-sized oysters in their own
Yiquor and white wine;_drain and pare thom, eut. them up into pieces hall an ineh n size, and
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those to flll in the cases; set on top some mushrooms that bave boen chopped up raw, fried in
butter, then covered with velouté sauce (No. 415) reduced with the oyster liquor and finished with

Fuo. 415

4 piece of lobster butter (No. 580) and a dash of cayenne; cover over with a layer of the same force-
meat, smooth and moisten the tops with a brush dipped in melted butter; range the cases on a
baking sheet, and set them in a slack oven from twelve to fifteen minutes, then serve.

(2239), OASES OF QUATLS A LA DEJAZET (Caisses do Cailles & la Déjaset)

‘Bone thoroughly some well-cleaned quails, open them on a cloth, season with salt, pepper and nut-
‘meg, cover the inside meats with a layer of game forcemeat (No. 91) with chopped truffles added and
envelop the forcemeat, forming th i Tay them inside of bottomless oval
molds of the same size as the paper cases in w are 1o be served; set the molds on a buking
sheet, cover with thin slices of fat pork, moisten with white wine mirepoix stock (No. 419) and cook
in a ot oven.  Mask the bottom and sides of the paper cases previously oiled and stiffened with o
thin layer of quenelle forcemeat (No. 81) he same quantity of cooked forcemeat (No. 73),
both well mixed together; put the quails in the center and push into the oven for about twenty
minutes, then cover with a salmis sauce (No. 536), mixed with the strained and skimmed braise
stock.

the shape of an egg,

(2234), OASES OF SQUABS A LA FOLSOM AND OASES OF SQUABS A LA UMBERTO (Caisses
de Pigeonneaux & la Folsom et Caisses do Pigeonneaux & la Umberto).

Pluck well all, the pin featbers from some drawn, singed and cleaned squabs; bone them en-
tirely, beginning by making an incision in the meat on the i dud ilowid the 1t ¥
o e g bones, then fill the inside
chicken forcemeat (N Xl e i ot
chom/cd up fine, ried in Dokt so s ool aiihe Hie Molaich, /OF ‘the. i
some paper cases, turn them upside down on a baking pan, push them into the oven to stiffen and
then cover the bottoms and sides with & layer of the sumo forcemeat set the squabs on top, one on
with a slice of fat pork; eook them in a slack oven for half an hour. Drain off the
s in & circlo, having on top of each one a ehanneled mushroom head (No. 118);
(No. 492) over that s been reduced with some mushroom essence (No. 3

s
pour a Madeira sau

Cases of Squabs & la Umberto.—Butter or oil as many oval p
squabs to be prepared; place them in the oven to stiffen and brown, th the birds,
Stuff them delicate quenelle forcemeat (No. 89), into which mix chopped truffles and mush-
Tooms; lay them in a nutoir in oval Fings of the samo diameter as tho casos, moisten with a litle
mirepoix stock (No. 419), reduce it o a glaze, then remoisten to Baltth helght of tho sauabs,
Sy Al AV AL bRt o VA L Yednosd lay them in the cases and cover over with
African sauce (No. 424), dress and serve.

per eases as there are
dn B

(2035). CASES OF SWEETBREADS A LA GRAMMONT (Gaisses de Ris de Veau la Grammont),

Blanch and braise the sweetbreads as indicated in la Montebello (No. 1360), then put thom in
round rings under the pressure of a weight. Melt some butter; fry in it a little shallot, parsley,
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mushrooms and truffles, all finely Nmpp»r‘ season and moisten with Madeira wine; let fall to a
half-glaze, then thicken with egg-yolks. Fill some cases half full of these herbs, lay the sweet-

'u_iif i

Fua. a1,

breads on top and cover each one with a slice of fat pork; place them in the oven, and when
cooked remove the pork and drain; pour the stock over the sweetbreads; when cooked reduce
10 a half-glaze.

(2236). GASES OF THRUSHES (Caisses de Grives).

Select six good, fat thrushes, not taking those that are too large; singe

Tack to bone the breasts and draw the insides; season the interior meats and la

Gt giendle Bisomment (o, 01 i ik . ird s ot (o Inesitao frm e
pounded and rubbed through a sieve. Sew up the opening on the top, truss the lgs

nd xphl them down the

the stumps.  Melt some grated fat pork in a saucepan, range the birds in this, scason and fry
while turning them over until partly cooked, then drain and draw out the sewing thread without
(hilnr‘xvugvlu\ legs. Add to the fat in the saucepan two or three spoonfuls of cooked fine herbs
(o, pinch of bread-crumbs and some grated fat pork, obtaining a light paste. O
e e M e sdal e
over place a thrush; set the cases on a buttered sheet, cover with buttered paper and push
a slack oven to finish cooking the birds. At the last moment remove, untruss the legs, glaze over
with & brush and set each case inside another white one in order o serve them neatly

(3237, OASES OF THRUSHES A LA DIANA (Caisses do Grives & la Dians).

Split eight thrushes through the back, leaving on the breastbone and legs;
chicken quenelle forcemeat (No. 89), add to this fo
from a terrine, mix well together and inclose a ball of the forcement an inch and a half in size
in a bir them in buttered oval tin rings, covering over with thin layers of fat pork,
and cook them in a slack oven. Ol some oval paper cases, furn them on to a grater and lay
this on a ba stiffen them in the oven, remove and line them with a light layer of the
same forcemeat: place a thrush inside of each and push them into a slow oven for twelve n
utes; as 80on as done remove the pork, drain off the fat and cover with a half-glaze sauce (No.
41%) and game fumet (No. 397); set the case inside of another cleater and larger one, then
serve,

stufl them with
f foies-gras

t & third of its vol

g shoo

(2238). OASSEROLES OF LAMB SWEETBREADS A LA DE LUYNES (Casseroles de Ris @Agneau
2 la de Luynes).

Braise twelve unlarded lamb swoetbreads as for la Montebello (No. 1560); when cooked place
under a weight to reduce to half an inch thick, and when cold cut them up into squares, as well as
& quarter us many cooked truffles into one-quarter of au inch squar
béchamel sance (No. 409), stirring into it some trufle essence and a little good melted g
(No. 398); when the sauce is properly reduced, add to it the salpicon of sweetbreads and truffies,
Fill some small porcelain or silver casseroles (flat saucepans) with this preparation, having them
quite full and rounded on the top; smooth the surfaces dome-shaped with o knife, let get cold and
then cover over with a thin laer of forcemeat, besprinkle with parmesan and bread-crambs, pour
alittlo melted butter over, then bake lightly in a slack oven,

t on to reduo
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(2230). CASSEROLES OF RIOE WITH CHIOKEN, PALESTINE (Casseroles do Riz au Poulet,
estine). .

Pick and wash in several waters, one pound of rice, more or less according to the size of the
casserole that is to be made.  Place it in a ssucepan, moisten with double its quantity of'water and
cover entirely with slices of fat pork, salt over and allow to eook, then drain and pound, moistening
with a little water. Pat this into a saucepan on the fire and let get dry, then turn it over on to
& baking sheet or a marble slab and taking in the hands a little less than half, mold it to the shape
of a mushroom kead, proceeding exactly the same with the other half, keeping back a piece to roll
into a round form, then flatten it down to alf its thickness. Dress the eroustade, laying the flat
side of one of the small mushroom pieces on a sheet of paper, then fasten the flattened ball in the
center and place the other large mushroom on top of this, only having it reversed, the widest part
uppermost.  Carve the croustade all around and cover it with clarified butter, then brown in a
brisk oven and empty out the inside; fll it with fillets or breasts of chicken sautéd in clarified
butter and small artichoke bottoms eut in four, also some truffles; when these ingredients are well
done dress them inside the croustade; drain the fat from the sautoir, moisten with a littlo
Madeira to detach the glaze, then add some half-glaze sauce (No. 413), reduce, and pour it
over the chickens; garnish around the top with hatelets of chicken Villeroi.

A Potato Casserole can be prepared the same as the one of rice, having a very dry mashed
potato preparation moistened with raw egg-yolks, then molded; baste butter over and brown in
the oven; empty it out and fill up with chicken livers santéd in butter with cooked fine herbs (No.
385) and Madeira sauce (No. 492).

(2240), OREAM OF PARTRIDGE OR OHIOKEN (Oréme de Perdrean ou de Poulet),

Pound the meats taken from two roust partridges or chickens, with a piece of butter, a fow
arings of cooked foies-gras and two or three spoonfuls of reduced velouté sauce (No. 415); pass
the whole through a sieve. Dilute this pulp with ten egg-yolks and one whole one, two gills of
good raw cream and two gills of very concentrated game fumet (No. 397) prepared with the
partridge bones or those of the chickens, Pour this preparation into a small vegetable dish or small
buttered timbale molds (No. 1, Fig. 137), and poach in a bain-marie, placing the dish
in a saucepan containing hot water, having this water quiver ouly and not boil. As soon as the
cream is set, remove to serve.

(2241). OREAM OF PHEASANT, OHANTILLY (Oréme de Faisan, Chantilly).

Pound the meats of a raw pheasant; season and pass them through a sieve; return fo the
mortar and pound again with four egg-yolks, and three-quarters as much butter; put this into a
thin metal bowl, and beat on ice o render it smooth and acquire a body, mixing in about a gill of
raw cream; try a little picee in the oven ina very small mold to discover its consistency, and
rectify when necessary.  Propare a montglas composed of uncooked foics-gras, truffles, and recently
cooked tender red beef tongue; place it in  small sautoir to mingle with two or three spoonfuls of
velouté sauce (No. 413) reduced with pheasant fumet (No. 897); keep it in a bain-marie. Buttor

mold (Fig. 130) with clarified butter; ill with the forcemeat, smooth the top, then poach in &
bain-marie for twenty minutes, with a white paper laid on top; wipe the mold neatly after it has
been removed, and turn the contents over on to  rice croustade foundation (Fig. 9a) fastened on
to a dish; this to be an inch thick, and slightly wider than the mold; 6l the hollow at once with
the montglas; brush tae forcemeat lightly with a little of the velouté sauce, serving moreseparately.

(2242). CREPINE OF LAMBY' TROTTERS, PERIGUEUX SAUCE (Crépine de Pieds @'Agnean,
Sauce Périgueux),

Prepare and cook the lnmbs' trotters the same as for the poulette (No. 1788), drain and wipe;
open them lengthways, and bone them entirely, using the utmost precaution ot to tear the flesh
divide each one into two parts, scason and fill the hollow place in each half foot with 4 salpicon
composed of truffles, veal udder and cooked fo
(No. 92). and a little bakin,
half foot in a band of

 combined with raw quenelle forcemeat
g forcemeat (No. 81); place on each fout slices of truffle: wrap each
or caul fat, previonsly well dried and beaten between two
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eloths to reduce its thickness; roll these erépines in melted butter, then in bread-crumbs,
smooth and equalize the surfaces with the blade of a knife, and boil them for twenty to thirty
minutes over a very slow fire, turning them during the operation. Dress them on a very hot dish,
and serve with a sauce-boat of Périgueux sauce (No. 517)

(2243). OREPINE OF PULLET (Orépine de Poularde),

Put half a pound of grated fat pork in a saucepan with as much butter and oil, set it on the
fire with the pullet, and brown this to a fine color, then take out and untruss. Brown in butter
some finely chopped shallot and mushrooms, season with salt, pepper and chopped parsley, lot cool
off, and use it to mask the surface of the pullet, then lay over a layer of not too hard quenclle
forcemeat (No. 89), and wrap the whole up in a piece of *crépine ™ or caul fat; baste with butter,
bestrow with bread-crumbs, and place it in a hot oven to finish cooking the pullet; dress and pour
around a buttered half-glaze sauce (No. 413), with lemon juice added.

(2244). CREPINE OF BRAINS (Orépine de Oervelles)

Prepare and cook some brains as for the poulette (No. 1481); when well drained. split thom in
four through the thickest part. Blanch one pound of onions, ent in cighth of an inch dice pieces, in
salted water for ten minutes; dr m off, then fry these in butter to cook without coloring;
season with salt, pepper, nutmeg, thyme and bay leaf; add a quart of velonté sauce (No. 413),
reduce well, suppress the thyme and bay leaf, and thicken with six egg-yolks and a little butter;
let this preparation cool off partially, then envelop the slices of brains in plenty of it, and then
wrap them in *“erépine * or caul fat, giving each one a flat oval-shape; dip in butter and foll in
bread-crumbs, broil over a slow fire, and serve on a slightly thickened aspic gravy (No. 891).

(2245). OREPINE OF OHIOKEN A LA TURENNE— BREASTS (Orépine de Filets de Poulet
2 1a Turenne),

Paro and chop up finely half a pound of raw chicken fillets, and one pound of chopped fresh
fat pork; season withan ounce of spiced salt (No. 168), and two ablespoonfuls
of chopped trufles. Pound the chopped chicken, udd to it the pork. Spread
some pieces of ““crépine™ or caul fat on a napkin; divide half of the
prepared forcemeat into inch and a half dismeter balls, and lny on top of

sy the crépine a fine slice of truffle, over this a forcemeat ball: flatten down to
half, and place on top some minced mushrooms previously fried in butter

‘with fine herbs, and on this lay another slice of trufle. Wrap the crépines into oval-shapes, and
dip each in_ butter, then roll in bread-crumbs to broil over a slow fire; serve on ahalf-glaze
sance (No. 413) finished with mushroom essence (No. 392).

(2246), OREPINE OF PIGEOKS\ POIVRADE SAUCE WITH TRUFFLE ESSENCE (Orépine de
eons, Sance Poivrade & I'Essence de Truffes).

Truss six pigeons as [nr an entrée (No. 178): braise them in 4 mirepoix stock (No. 419) and
when done transfer them to a vessel, straining the mirepoix stock over and then let get thoroughly
cold. Spread some picces of ““crépine” or caul fat on the table: split the pigeons in two, pare
nicely and cover with a forcemeat made of half a pound of veal and half a pound of veal suet, both
being finely chopped and pounded to a pulp, then mix in two ounces of bread crumbs, salt, pepper,
nutmeg, fincly shredded chives, chopped up mushrooms and & few egz-yolks; when this forcemeat
is of a sufficient smoothness, and has acquired a firmness, use it to cover over both sides of the
pigeons, laying it on rather thick; place a few slices of truffles on fop and wrap the whole in
pioces o crépine; basto o with melted batter and ol in bread-erambe, then put them in a
slow oven to get. very warm, and serve on a poivrade sauce (No. 522) with essence of truffle (No.
95) added.

(2247). OREPINE OF REEDBIRDS (Crépine de Mauviettes).

Take one dozen well cleaned and boned reedbirds, remove the breasts and put the log meats
and intestines into a santoir, fry them in butter with some trufle parings and lot get cold; season
with salt and pepper, pound to a pulp and press through a sieve; mix in with this as much e
quenelle forcomeat (No. 91), and later add an equal quantity of fine herbs. Pare the
remove the skin without extracting tho minion filets, season and cover both sides with p.m
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of the forcemeat. Have some fresh and well soaked ¢ erépine” or caul fat; remove the fattest
parts with a knife and wrap the breasts in. dip them once in butter, then in lwmmumm.
smoothing this micely with the blade of a knife
with a bread crofiton between each of the brey Fry some chopped mushroom, shallot e
parsley, moisten with a little white wine and good stock; reduce the stock, add to it a little
meat glaze (No. 402) and parsley and finish with a picoe of fresh butter; cover tho erépines with
this aud serve at once.

(2248). OREPINE AND SAUSAGES OF VENISON (Crépine et Saucisses do ChevreniD.

Crépine.—Take a pound of venison minion fllets, suppress all the sinews and_ cut it up into
medium quarter-inch squares, place these in a vessel with half as many raw traffies cut in three-
sixteenths inch squares, and season with salt and spices, s little Madeira over ‘\ml marinate
h some prepared pork farce (No. 68), three ounces of foies-gras braised
and cut n three-sixteenths inch squares; after it is cold, |mund the parings with & o trl par-
ings and put the whole together, season highly and divide the IrigustEointo e pacs s the
sizo of an egg and shape ll\cm into flat ovals, wrap up in fresh por ¢ caul fat, brush
over with butter, dip in bread-crumbs and broil on & nluduuw e S
turning over; range e dish, pouring a little reduced gravy (No. 404) in the bottom, or add
some Westphalian sauce (No. 561) to this.

for one hour,

Sausages.—Chop up three pounds of lean and sinowless venison with the same weight of fresh
pork, a coffeespoonful of fine spices or else powdered sage, two coffeespoonfuls of pepper, threo of
salt, aud three gills of water; when the whole is well chopped fill some mutton casings so s to form
sausages five to six inches long; prick them and broil.

(2249), OREPINE OF YOUNG RABBITS (Orépine do Lapereanx),

Remove all the meats from two raw young rabbits after they have been properly cleaned: sup-
press all the skin and sinews and ehop up finely, then mix in_an equal quantity of chopped fresh
pork and season highly. Chop all this once moro together, adding one-sixth of the same quantity
of cooked fine herbs (No. 385) such as onions, shallots, mushrooms, traffes and parsley. Lay this
hash on & large pieco of “ crépine ™ or caul fat and roll it up oval shape, flatten to half an inch
in_ thickness, butter over with a brush and place it in a deep, narrow, but long baking pan; cook
for thirty or forty minutes in  slack oven while basting occasionally. Drain and dress on a dish,
serving at the same time  sauce-boatful of good gravy reduced with game glaze (No. 39%).

(2250). CROUSTADES OF OHICKEN LIVERS WITH MADEIRA (Oroustades de Foies de Volaille
an Madre),

ro some croustades in channeled molds, buttered while cold and lined with fine
fotninios paste (No. 135), fill them up with buttered paper and rice, over this a round of buttered
paper, cover and fasten on . flat of the same paste; pinch the edges and lay on the center a puft
paste cover made in three layers an cighth of an ineh thick and two inches in diameter for the
Tower one, an inch and a half for the second and an inch for the upper one; ez over and bake in
a hot oven, take off the lid and empty out the insides. Fry some chicken livers in a sautoir over a
brisk fire, drain off the fat and moisten with a little Madeira or Marsala. wine, adding some smali
cooked mushroom heads and half-glaze suuce (No. 413). Fill the croustades with these livers and

* mushrooms, sauce over, replace the covers and serve.

(2251). OROUSTADES OF LAMB SWEETBREADS—8MALL (Petites Croustades de Ris d'Agneau)
Keep warm eight to ten small channeled croustades made of astruc, each to be provided with

Fia 4.

achanneled and pointed cover. Cut into dice some recently glazed lambs sweetbreads: put this
salpicon into a small saucepan with half the quantity of cooked truffles cut the sume as the sweet-
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Put a few spoonfuls of good béchamel (No. 409) on to reduce, incorporating in the trufflo
broth and a little melted meat glaze (No. 402); when succalent and thick mix it with the sal-
picon, then remove iteat once from the fire and fll up the small croustades, smoothing the prepa-
ration to a dome; leave to cool, cover with & thin layer of raw forcemeat (No. 89), bestrew with
‘parmesan and bread-crumbs, pour melted butter over and warm slightly in a slow oven.

(2252). CROUSTADES OF REEDBIRDS (Croustades de Mauviettes),

Cut ten to twelve crusts of bread; slit them all around and simply brown the surfaces in a
sautoir with clarified butter to open and empty them out. Bone ten to twelve fine reed
season and fll them with a little baking forcemeat (No. 81), besprinkled w\lh chopped truffles: Iy
& piece of foles-gras in the center, and return them to their original shape; run a thin skewer
through the legs.  After the crusts havebeen emptied and are nearly cold, cover them over quickly
with a thin layer of the same forcemeat, and in the hollow space in each lay one of the birds, sink-
ing it down in such a way that it will not be deformed while cooking. Butter them over with a
brush, season and cover with a thin slice of fat pork. Place the crusts on a buttered baking
#heet, and this on a thick baking-pan 5o that the heat reaches the top more than the bot-
tom.  Cook the birds for twelve to fifteen minutes in a slack oven, and after removing them
cover over with a good, reduced, thick and cold brown sauce (No. 414); let them attam a gloss at
the oven door, then dress the rusts on a folded napkin.

(2263). CROUSTADES OF THRUSHES (Croustades de Grives)

Bone five or six thrushes, leaving on the thighs and two-thirds of the stumps: season them on
the opened side and fll with baking forcemeat (No. 81), mingled with a spoonful of plain, raw pork
forcemeat, (No. 73); bestrew this dressing with a pinch of chopped truffies, and lay in the center
small slice of cooked foies-gras or half a good pullet's liver, seasoned and partly cooked with
‘melted fat pork. Reconstruct the birds to their original shape, but do not se only uphold
the legs with a slender wooden skewer; cover over with a small band of buttered paper, and range
them in a narrow sautoir lined with fat pork, el half their height with good unskimmed
fat. Boil for two minutes, salt over, and remove the sautoir on one side, keeping them for ten to
Grte imaten withomt efiug: | Thoas Girakies shacla merely poach; leave them till partly eold in
their liquid, then drain off to pare. Cut six hollow crusts (Fig. 42), slit them around, and fry
lightly in butter, then empty out the centers and cover the hollow with a layer of forcemeat. ~Tn the
middie of each of these crusts Iny one thrush, cover over with & very thin slice of fat pork, and
place these on a small, lightly buttered baking sheet and put this one inside another, 50 as not to
have the crusts brown too rapidly. Cook the thrushes in a slack oven for ten to twelve minutes,

soon as they are nicely done remove and cover them at once with a thin coating of brown
sance (No. 414) reduced with game fumet (No. 397) and Madeira. Glaze the surface of the sauce
to let it acquire a brilliancy and luster, then dress and serve.

(2254). OUPOLA OF CODEISH A LA BISOAYAN (Coupole de Morue A la Biscayenne).

Butter a cupola-shaped mold, i ith alayer of with white bread-
crumbs, then pour fnto the mold three well-beaten eggs, shufic them around so they moisten the
entire surface, drain off the surplus egg and bread-crumb the mold once more; with this double
breading it will be found easy to cover the mold with a layer of rice prepared as follows: Cook
Balf & pound of rice with just sufficient fish stock (No. 195) to cover, and when dry finish it with
butter and grated parmesan; beat it up vigorously and lay it aside to get cold, then use it to spread
half an inch thick over the entire interior surface of the mold. Soak two inch-square pieces of
salt codfish for elghteen hours, changing the water three times in the meanwhile,
ounces of onions cut into three-sixteenths inch dice in two gills of oil, add to this four crushed
and chopped cloves cf garlic, a pint of thick tomato purée (No. 730), a pint of broth (No. 194a) and
six ounces of eapers: cook the codfish in this proparation, and when done and the stock quite con-
sistent let it become cold, afterward using it to ill the cupola, finishing the top with anotherlayer
of the rice. Place the mold on  small baking sheet for half an hour in the oven, then detach the
rico with the Blade of a knife and invert it hot dish; surround the cupola with sweet
peppers sautéd in of] and bestrew the whole with chopped parsley.

on
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(3266). OUTLETS OF TENDERLOIN OF BEEF A LA BABANINE (Gitelettes de Filet de Bosuf &
Jabanine).

Cut up in squares a pound of raw tenderloin of beef, well-trimmed #nd free of all fat and
sinews, then chop it up very fine. Chop separately a quarter of a pound of boef-marrow, then
chop the two together. Season with salt, pepper and nutmeg; mix in slowly half a pint of cream
while continuing to chop; roll out aud fatten a small ball of this hash, place it in the oven to try
its consistency; if the preparation be too firm add  little more cream, If o0 soft & fow raw ege
yolks. Divide the preparation into eight equal parts, roll each one separately on a table drédged
with rice flour, shape them like cutlets, arrange them on a buttered pan, pour over a little melted
butter, and cook in & quick oven for six or eight minutes. Serve separately a Lithuanian sauce
(No. 487).

(2260). OUTLETS OF TENDERLOIN OF BEEF A LA BIENVILLE (Gitelettes de Filet do Beuf &
la Bienville)

Cold roast or braised tenderloin of boef is used to make these cutlots; trim one pound of beef
free from fat or sinews: cut it into three-sixteenths of an inch squares, and n.e same quantity of
cooked mushrooms cut the same size. Reduce some brown Madeira sauce (No. 492) in a saucepa
add to it some raw egg-yolks, and a little good butter, then mix in the beef ﬂllm, also the mush-
rooms. Heat the preparation well, and when boiling pour it in a dish to let it become perfectly
cold, then di t into twelve equal parts. Roll them out on a table dredged with grated
bread-crumbs; shape them in form of cutlets, dip them in beaten egg and then roll them in
bread-crumbs; flatten the tops with the blade of a knife, s as to make them smooth and equal-size
then fry them in very hot fat until they have assumed a good color, and serve them with well-
buttered gourmets sauce (No. 472).

(2267, OHIOKEN OUTLETS A LA ADOLPHE HARDY (Gitelottes do Poulet & la Adolphe Hardy.
p up finely one pound of raw chicken fillets after suppressing all the sinews and

fat; add half the same quantity of fresh butter, season and mix the whole well together.

Divide the preparation into two inch in diameter balls and shape them like a

cutiet; dip in beaten eggs and bread-crumbs and fry in clarified butter; drain and

decorate with favor frills (No. 10). Range them in a circle, filing the conter mﬂln

garnishing of minced cipes fried in butter, drained and moistened with

reduced with the cépes, senson and just when ready to serve finish with a piece ot

butter, lemon juice and chives minced very fine. Fo. 60,

(2258). CHICKEN CUTLETS A LA CLARENCE (Odtelettes do Poulet & 1a Clarence,

Fry lightly in butter and lemon juice six well-pared chicken fillets cut into half hearts; place
them under a weight to press lightly and divide each one into halves through the thic
trim neatly again. Bone the legs, suppress the nerves and fat and fry them
10 cool; pound these with the same quantity of foics.gras from adding about six egz-
yolks and proper seasoning; pass this through a sieve and then mix in four tablespoonfuls of
chopped truffles, a little melted glazo (No. 402) and a dash of cayenne and nutmeg. With this
preparation cover both surfaces of each fillet, range them on a lightly buttered baking sheet and
let get eold on ice; dnauh them from the sheet, heating it undorneath, then roll euch separate
one in bread-crumbs, dip in beaten egg, Toll once more in the crumbs, and smooth the breading
with the biade of & knifo Plunge a few chops at a time into hot frying fat to brown micely
then drain and insert a small favor frill (No. 10). Dress them in a circlc on a forcemeat ring
poached in a plain border mold (Fig. 139), hollowed on the tops in the center of the ring range
minced fresh mushrooms thickened with well-reduced béchamel sauce (No. 409).

t part and
n butter, ther allow

(2250). GROUSE OR PRAIRIE HEN OUTLETS A LA SEGARD (Gitalottes de Tétras ou do Poulet
de Prairie 3 Ia Ségard
Braise the fillets from the breast of 4 grouse, remove the skin
add six ounces of butter, season with fine spices and mix in three tablespoonfuls of game er
forcemeat (No. 75); with this preparation shape some eutlets, dip them in beaten egg and bread
crumbs and fry in elarified buter over a good fire, Nerve separately, butat the same time a toma
to sance (No. 549) mixed with half-glaze sauce (No. 413).

and nerves and chop up finel
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(2260), OUTLETS OF KINGFISH, MAYONNAISE MOUSSELINE (Cdtelettes de Kingfish, Mayonnaise
Mousseline).

Make a very delidute fish quenclle forcemeat (No. 90); mold this into cutlet-shaped molds,
and ponch until sufficiently consistent to be able to egg and bread-crumb; fryin clarified butter,
and when a fine color dress on napkins. Garnish the ends with paper favor frills (No. 10) and
serve with a mayonnaise mousseline sauce (No. 615) separately.

(2261, LOBSTER CUTLETS A LA SHELLEY, OR WITH OREAM SAUCE (Citelettes de Homard
& la Shelley, ou & la Sauce & la Créme).

Cook in a court bouillon (No. 38) one lobster of two and a half pounds, take out all the meat,
cut one pound of this into three-sixteenths ineh squares, add to it half a pound of cooked mush-
rooms cut the same as the Jobster, and mix this salpicon with . 415,
with mushroom essence (No. 892), and into which has been added a little meat glaze (No. 402);
season, stir well over the fire, and when the preparation reaches boiling point, pour it #to a vessel
to get cold. Have a bottomless cutlet mold five-cighths of an inch high by three and three.
quarters inches long and two inches wide; butter and lay it on a piece of buttered paper slightly
larger than the mold, gurnish the bottom and sides with a light layer of pike forcemeat (No. 90),
set the salpicon in the center and cover with more forcemeat; poach this lightly, unmold and set it
asido till cold, then dip it in beaten cggs, then in bread-crumbs; fry in clarified butter, drain and
serve on napkins with favor frills (No. 10) and a separate lobster sauce (No. 488) containing
chopped truftes.

Vith Cream Sanee.—Have a lobster eroquette preparation (No. 880), mold it to the shape of
cutlet, bread-crumb and fry the sauce as for the above: when a fine color, dress the cutlets and
garnish with favor frills (No. 10), serving them with  separato cream sauce (No. 454).

(2262, OUTLETS OF PHEASANT A LA REGINALD (Cételettes de Faisan & la Réginald,

Cut up a pound of the white meat of a.cooked pheasant free of fat and skin into three-sixteenths
ch squares, also four ounces of truffles; mingle these with reduced béchamel (No. 409) and meat
glaze (No. 402), season properly and let get cold. Divide the preparation into one and three-
quarters inch in diameter balls, roll and lengthen them on one end in the shape of a cutlet and lay
them in bread-crumbs; then dip in beaten eggs and again in the bread-crumbs, flatten them down to
half an inch in thickness and mold them into cutlet-shaped bottomless molds; unmold and fry in
very hot white fat or clarified »muw, drain and trim with fancy favor frills (No. 10). Dress either
in a circlo or in a straight Tow, and serveat the same time a well buttered velouté sauce (No. 415),
into which squeeze e e oL & lomn e it through & tammy and then add chopped
‘parsley and small three-sixteenths of an inch pieces of cooked mushrooms and red beef tongue.

(2363). OUTLETS OF SQUABS A LALBUFERA (Citelottes do Pigeonneaux & I'Albuféra),
“To be prepared the same as the signora (No. 2269); replace the slice of truffle by a braised

cock's-comb, having it fall toa glaze in Madeira and half-glazo (No. 400). Serve soparately
poivrade sauce (No. 522) with truffes.

(2264, OUTLETS OF SQUABS A LA JARDINIERE (Gitelottes de Pigeonneaus & la Jardinibre),
Thrust the legs inside as many young pigeons as nesdd, and it them in two lengthwise
flatten, then trim each half cutlet-shaped, the le o
oll i butter aftee broading thom over, bril snd R jardinitre garnishing (No. 677),
decorating the leg with a paper frill (No. 10); serve.

(2266). CUTLETS OF SQUABS A LA LAURISTON (Gtelettes de Pigeonneaux & la Lauriston),
Truss the legs inside of six prepared squabs; split them in two lengthwise, beat down to flatten,
season and pare into cutlet shapes. Lay them in a sauté-pan with butter, shallots, mushrooms
and truffes, all finely chopped, and cut up chives: cook together for half an hour wll}:mnl browning,
then drain off the butter and place the cutlets under the pressure of a weigh e herbs got
quite cold, then mix them with some chicken quenelle forcemeat. (No. 89), and with |his prepara-
tion cover each innor side of half a squab; dip them in beaten eggs and roll them in bread-crumbs,
nooth well the breading and fry in clarified but!er Dress the birds in a cirole, gamish the
handle with a frill (No. 10) and fill the inside with & purée of green peas (No. 3742). Serve a
half-glaze sauce (No. 413) with Marsala wine m‘pumul), adding 10 it a dash of cayenne pepper.
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(2266). OUTLETS OF SQUABS A LA DE LUYNES (Gitelettes de Pigeonneaux & la de Luynes).
Prepare the cutlets the same as for the Lauriston, only replace the forcemeat by a well-reduced
allemande sauce (No. 407) with lemon juice added. Cover the cutlots with this and when cold dip
them in eggs, roll in bread-crumbs, and fry in elarified butter; dish up and 6l the hollow of the
circle with asparagus tops. Serve separately a well-buttered half-glaze sauce (No. 413) into which
wmingle lemon juice and chopped parsley.

(2267, CUTLETS OF BQUABS A LA PERIGUEUX (Gotelettes do Pigeonneans 4 la Périguonx),
After dressing the pigeons as for jardinidre (No. 2264), pour over a Périgueux sauce (No. 517), to
which add a garnishing of small chicken quenelles, laid through a cornet on to a buttered baking
sheet into bead shapes a quarter of an inch in diameter, then poached in boiling water and drained.

(2266). OUTLETS OF SQUABS A LA PROVEN(ALE (Citelettes de Pigeonneanx & la Provengale)

Prepared the same as the jardinibre (No. 2264), then fried in oil with minced onion, and a
clove of garlie; drain off the oil and veplace it by white wine, espagnole sauce (No. 414) and
toma Cover the saucepan and finish to cook; just when ready to serve, add minced mush-
rooms and chopped parsley.

(2269). OUTLETS OF SQUABS A LA SIGNORA (Gtelottes do Pigeonneanx A la Signora),

Have some well-cleaned and singed young pigeons; make an incision down the entire length of
the backs and bone them by beginning at this incision and following the line of the carcass on both
sides, then take out all the bones leaving a drumstick on th
Mix well tog i i ked forcemeat (N
spread out a layer of it on the inside of the squab, and in the center on the back place a fine slice
of pecled truffie, having it three-sixteenths of an inch in thickness; cover this over with anther
Tayer of 5 and wrap this i i shaping it likea cutlet; dip in melted butter,
then in bread-crumbs.  Butter a baking sheet, and range either buttered molds or rings shaped
like cutlets on top, set the pigeons in these, sprinkle buttor over, then place them in a moderate
oven, and let cook for twenty minutes. Remove the sheet from tho fire, drain off the pigeons and
decorate the legs with paper frills (No. 10); dress them in a circle, and serve separately & quecn
sauce (No. 530).

(2270). OUTLETS OF SQUABS IN PAPERS (Gitelettes de Pigoonneanx en Papillottes).

raw, singe and clean nicely some young pigeons, eut an incision in the skin hetween tho
rump and the breast; thrust the legs inside, split the pigeons in two lengthwise and paro them to
resemble cutlets, then fry lightly in butter with lemon juice without letting acquire a color;-set
them under a weight and trim thom agnin into the required shape. Place some oil, grated fat
pork, cliopped shallot, mushrooms, parsley, salt, allspice and cighth-inch squares of ham into &
sautoir; when these ingredients aro well fried, but not browned, add some half-glaze sauce (No.
413) and Madeira wine. Coat some heart-shaped sheets of paper with oil, on one of the halves lay
athin shice of fat pork, over this some of the above prepared sauce and then a pigeon cutlet on top,
finishing with moro of the sauce and a thin slice of cooked ham; fold the smpty half of paper over
ou the full one, pinch tho edges well together to enfold all and enclose hermetically, then lny
them on a well-buttered dish intended for the table; set it in the oven to brown the paper and heat
the cutlet. ~ The paper should swell up; sorve as soon as done.

(2271). SWEETBREAD CUTLETS, MODERN STYLE (Gételettes do Ris ds Veau & 1a Moderne),

Cut one pound of swoetbreads nto slices; season and cook with some butter in a sautoir, turn-
ing them over when done on one sido; drain, let got cold under a weight, then cut up into small
quarter-fnch dice pioces; Iy them in a tureen with half a pound of cooked mushrooms eut the same
size, and a quarter of  pound of unsmoked beef tongue cut in throo-sixteenths inch dice: mix this
salpicon with some allemande sauce (No. 407), bring o . boil, stir well with a reducing spatula
and set it away to cool in a dish; when cold shape it into eutlets, dip them in beaton eggs,
then in bread-crumbs and fry: then dress in a circle, garnish with favor frills (No. 10) and pour
o financiére sauce (No. 464) into the bottom of the dish.
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(2279, SWEETBREAD OUTLETS A LA TALLEYRAND (Gételottes de Ris do Vean & In
Talleyrand:

Braise some unlarded sweetbreads and set under a woight to get cold; cut ons pound of theso
into quartor-inch dice-shaped pieces with the same quantity of artichoke bottoms, and mushrooms
cut the same, and four ounces of traflles cut in throo-sixtoenths inch dice and minglod with
béchamel sance (No. 409) thickened with exgg-yolks and fine butter. ~ After this B 1 i
divide it into equal parts and shapo thom as catlots; dip in egg wnd bread-crambs, fry
color; dress 1n a oirel, garaish with. favoe fells (o, 10), pouriag a cream of soubise satcs (No.
543) in the center.

(2273). VEAL CUTLETS, POGARSKI (Cotelettes de Veau, Pogarski),

Chop up one pound of fllet of veal free of all sinews, mix it in with ten ounces of butter, two
ounces of bread-crumbs, half an ounce of salt, and nutmeg; roll about threo ounces of this on
table, besprinkle with rice flour and shape them into the form of cutlets; dip in beaten eggs, roll
in bread-crumbs and fry in elarified_butter; glaze each cutlot over with a brash and dress them

 circle with paper favor frills (No. 10) on the ends. Garnish with fried potatoes cut in five-
eighths inch balls and serve separately a tomato sauce (No. 549) mixed with half-glaze sauce (No.
413).

(2274), CUTLETS OF YOUNG HARE A LA PAVORITE (Obtelettes de Levrant & In Favarite)
Take both fillet and minion fllets, suppress the sinews and cut the meat lengthwise in two or

e piecs; faiton and paro nto bl Lears,salt aad ay them on  buttored baking sheot; bond

m all o the right and give them the shape of a cutlet. Cut each minion fillot in three equal
pmen, streak them on their length with truffles and place on the outside edge of the cutlets, cover
Oves it bands of fat. pork ot clee olied butiar . oook.fn . beiek aveus drain and decorsio
with faney favor frills (No. 10). Lay theso cutlets on bread-cramb crofitons ent the same size,
dressing hem in  cirle, and £l the center with a stew composed of quonelles mado with ¢
Tog and s traflles, (. 416 ol rodondae heton
with somo fumet (No. 397) made i the num carcasses and bones; serve moro of this sauce
apart at the samo time.

(2275 YOUNG RABBIT OUTLETS A LA PREVILLOT (Gitelettes de Laperoaux d la Prévillot,

Take four very tender young rabbits, remove the hind part of them and cut them in two
lengthways through the center, bone the thighs leaving on the leg bone; remove all the sinews, then
season and stuff them with godivean of rabbit (No. 84), made with the minion fillets and fillets,
into it some cooked fine herbs (No. 885); sew them up and shape them into cutlets, stiffen und
eolor these lightly in butter on both sides, then set them under a light weight and when cold pull
out the threads and pare them all alike into eutlet form; dip them in egg and bread-crumbs. Pre-
parea famet (No. 897) with the rabbit parings; when ready toserve have some hot elarified butter in
a sautoir, put in_the cutlets and cook to u fine color; drain, wipe and trim the handles, dross and
pour around a Prévillot salpicon (No. 749), and servo the fumet separately, reduced with a little
espagnole (No. 414).

(2276). ESCALOPS OF TENDERLOIN OF BEEF WITH TRUFFLES (Escalopes do Filet do Bouf
aux Truffes).

After paring a medium-sized tenderloin, cut it lengthwise in two, then across in pieces three-
sixteonths of an inch in thickness; trim them round-shaped an inch and a quarter
in diameter. Place them one beside the other in a well-buttered stewpan, add some
slices of the truffle of the same dimensions; cover with melted butter and when
Teady to serve put the stewpan on a moderate fire for a fow moments. Drain off

¥, the butter, and finish with a reduced Madeira sauce (No. 492).

(2877, BSOALOPS OF BEEF PALATES WITH PUREE OF OHESTNUTS (Escalopes do Palais do
Bouf Purée de Marrons),

are and cook the beef palates the same as for palates i la bchamel (No. 1326); when cold

and pressed cut them into oblongs two and three-quarters inches by one and one-half inches.



MISCELLANEOUS

NTREES. 691

Cover both sides of the pieces with a layer of delicate chicken quenelle forcemeat (No. 80), mixing
in with it an equal quantity of cooked fine herbs (No. 385). Dip in eggs and fresh bread-crumbs,

Fuo, 422

and fry them to a fine color. Dress them crown-shaped, and garnish the center of the crown with
a consistent purée of chestnuts (No. 712).

(2278). BSOALOPS OF OHICKEN, FINANGIERE (Escalopes do Poulet Financitre).

Lift off the breasts from four fine chickens: remove the minion fillets, and suppress the sking
cut the breasts crosswise into three-sixteenths of an inch thick slices, pare theselightly to ovals and
range them in a santoir with clarified butter. Streak the minions with truffies, form them into
circles, and place in a buttered santoir. Sauté the prepared escalops on a hot fire, drain off the
bt WY 1 el oo rifle, e a0t (skiedes Wi (Y. 16, “Posch the
‘minion fillets; dress the escalops inside a decorated chicken cream forcemeat, border, or clse in &

de, s separately a half-glaze sauce (No. 413) with Madeira, ot if for white, replace
some good velouté sauce (No. 415).

this b

(2279, ESOATOPS OF FAT LIVERS A LA VILLENEUVE (Bscalopes de Foies-Gras & la
Villeneuve).

From a good fresh and firm raw fat goose liver cut siven or eight escalops one and & quarter
inches in diameter by three-sixteenths of an inch thick:' pare them into ovals or rounds, season
and range on a sautoir; surround with fine slices of raw trufles, cut the same diameter, scason
and sauté them, pour over the whole some good half-glaze (No. 400) and Madeira. Boil up the
Tiquid. then push the dish into a slack sting them with their liquid. Twelve to fftcen
‘minutes will suffice to poach the liver in this stock. At the last moment, dress the escalops on &
dish in n close circle, and dress the slices of truffles around, one overlapping the other; thicken
the stock with a little good sauce, pour it over the liver and truflles, and serve immediately

(2280). ESOALOPS OF FAT LIVERS A LA RULLI (Escalopes de Foies-Gras & la Rulli)

Braise for forty minutes in a mirepoix (No. 419) with Madeira some duck’s or geeso livers,
wrapped in thin slices of fat pork or caul fat and buttered paper: put them into a small vessel, and
pour the stock over, then let got cold in this; remove them from the stock and cut them into slices
aquarter of an inch thick: pare them into rounds an inch and a quarter, and have the same
quantity of truffles and mushrooms sautéd in butter. Fry some shallots in butter, add chopped up
parsley, meat glaze (No. 402) and some well-reduced allemande sauce (No. 407), and with this cover
ver the livers, mushrooms and truffles. Have small sheets of buttered paper, lay on the livers,
partly i live lico of truffle, and partly overlapping the truffle lay a slice of
mushroo aigain with a little moro of the sauce, and leave to get very cold; remove from the
Faid B30T ) e i i eronl Wil dip s 1 kil S sl T VR
crumbs, again in the egg, and in the bread-crumbs once more; smooth the erumbs with the blade
of 4 knife, and fry them & fine color; dress on a folded napkin with a bunch of fried parsley to
decorate.

lay a

(2281), ESOALOPS OF FAT LIVERS WITH RISOT, PERIGUEUX SAUCE (Escalopes do Foiss-
Gras au Risot, Sauce Périguoux).

Prepare three-quarters of a pound of Piedmontese rice into a risat (No. Cut up the
e of a fat liver cooked and cold into small escalops; put them in a sautoir with half as
ed trufies also eut up: add three spoonfuls of Madeirs sauce and as much melted meat
glul‘ (No. 402, Keap thostaw ok, Taetly fish the rsok it fFoeh parmaesa, o butter and
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prepared red pepper (No. 168). Pour balf of this into a large buttered plain dome-shaped mold,
press it well on thosides in such a way that a hollow is formed in the center; fil this with the foics-
gras stew and cover with the remainder of the rice; keep it in a heater for seven to eight minutes,
‘then turn it out on a dish, covering the bottom of it with a little Périguens sauce (No. 517).

(2282). ESCALOPS OF LAMB OR V}‘.AL A LA HABIRSHAW (Bscalopes d'Agneau ou de Vean
4 la.Habirshaw),

Lift off tho fillet from a loin of lamb or veal, remove all fat and sinews, cut it up into small
slices three meemm of an inch thick umm pare and shape them into rounds; they should each
weigh one ounce after being trimmed; fry those in butier over a brisk fire, drain of the butter
Ea a0l st SUTAE, ik s o Pl 402), a spoouful of Madeira wine and
chopped parsley.  Cat some cucumbers across into an ineh and u quarter thick slices, and remove

m them pieces with a column tube an inch and & half in diameter, pare and take out the insides
with a_smaller tube, three-quarters of an inch in diameter  baking stet with thin s sloncof
fat pork, lay the cucumbers on top and fill in the insides with cooked fine herbs (N which
mix a litlo chicken quenelle forcemeat (No. 89); covor over with more slices of pork and cook them
slowly in the oven; when the cucumbers are sufficiently dono dress them in  circlo which will
form a border and Al the inside with the escalops.

(2283). ESCALOPS OF PHEASANTS WITH OLIVES (Escalopes de Faisans aux Olives),

ise the breasts of two raw pheasants, cut them in twelve thin escalops of equal thickness, oval-
shaped and rather large, season and range them in a sautoir with clarified butter to stiffen them
simply on one side, drain them on to a baking sheet covered with buttered paper and lay another
shoet of the same on top; then let them cool under the pressure of a light weight. With the
plicasant pirings prepare a good forcemeat (No. 91), fasten on a round dish a rice croustade
foundation cut into a ring, having it half an inch thick; tako up the escalops one by one and with
an oval pastry eatter slightly narrower than they themselves pare so s to have them all of even
size. Cover the stiffened side with a thin layer of a preparation made with half purde of truffles and
half purée of foies-gras mingled with a little melted glaze (No. 402) and a sixth of its quantity of
the above raw pheasant forcomeat. Smooth the surfaces neatly and replace the esealops in the
samo sautoir us the butter; push this into a slack oven to poach the preparation and the escalops.
Drain themoft and dress in a circle on the rice ring fastened on 4o the dish ol i the hllow cesior
with a garnishing of large Spanish alives, glaze the escalops lightly with a brush and pour over the
gamishing a little good Madeira sauce (No. 492) reduced with phmmn fumet (No. 397); serve a
sauce-boatful of the sauce at the same time.

(2284), ESCALOPS OF SWEETBREADS A LA CAREME (Escalopes de Ris de Veau & la Caréme),

braise some unlarded sweetbreads: when cold cut them into slices three-eighths of an ineh thick
and shape them rounds an inch and a quarter in diameter; add to them half their quantity of
mushrooms sliced thick and & quarter as many sliced truffles, mix with an allemande sauce (No.
407), season correctly and dress inside a border of rice, prepared as in No. 737,

(2285). ESCALOPS OF KERNEL OF VEAL A L'ARNOLD (Escalopes de Noix de Veau & I'Amnold).

Cat some thin sices from the round btom of veul, pare them shapely sn et of an inch
thick by one and three-guarters inches in diameter, range in a buttered sautoir on a brisk firo and
fry both sides 1o Bas olor, then drain of the buster and Foplaoo i by some sherry wine, mush-
room catsup, anchovy essence, finely shredded lemon peel, eream and velouté sauce (No. 413
the whole, removing the sautoir at the first boil. Dress the slices of veal, reduce the sauce and
pour it over; garnish around with small triangle crofitons of bread fried in butter.

(2280). mu.om oF !olme HARE A LA ROEDERER, GARNISHED w‘mi QUENELLES
es de Levraut & la Rooderer, Garnios do Quenell

Prepare the es(mlaps mthe following manner: raise the fillets and minion fillets from a young
hare, remove all the sinews, and cut them up into escalops; fry in butter with sliced fresh truffles,
drain off the butter and detach the glze with white wine: slice some ham thinly, and from these
remove small rounds with  tin tube, adding them to the other ingredients, then heat 9t & whole
without boiling, Drain off the escalops, and dress i acirele of game quenel educe
150 whita wine it s uch Salf gaas sanos (Vo 413, acd whon thi becoses b sad sncwnlet
season properly, strain and pour it over the Mmle.

i
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(2287), PAT LIVERS A LA TOULOUSAINEWHOLE (Foiss-Gras Entior & la Toulonsaine),
Select a fine, raw, fresh and white fat liver that has not yet been put in water or mill
the gull, and stud each side with a row of raw trufles; season and butter over with a brus

Lay it ona baking sheet and cook for an hour and  quarter in a slack oven. After it has been
removed, unwrap, take away the fat pork and dress the liver on a long dish, garnishing around
with small molded_quenelles, cocks™-combs and mushrooms; serve at the same time an espagnolo
sauce (No. 414) reduced with Madoira and an infusion of Ceylon cinnamon.

(2288). HASH A LA SAM WARD—TENDERLOIN OF BEEF (Hackis o Filet do Barf & la Sam
Ward),

wve a pound and a half of cold braised or roasted tenderloin of beef; three ounces of cooked
mushrooms, threo ounces of cooked potatoes, all cut in three-sixieenths of an o et e
one ounce of cooked ham cut in one-sighth of an inch squares. Fry in butter without browning
an ounce of chopped shallot, then add the ham, mushrooms, meat and potatoes; mix in a littlo
velouté sauce (No. 415) and purée of tomatoes (No. 730); do not allow to boil. Season to taste and
arrange the hash on a very hot dish; surround it with pieces of bread fried in butter.

(2280), HASH A LA SHEPPLER—TENDERLOIN OF BEEF (Hackis o Filet do Banf & la
Sheppler).

Half a pound of cold tenderloin of beef cut in small three-sixteenths of
pound of mushrooms cut the same size, an ounce of finely chopped shallr
then add the tenderloin and the mushrooms, also a little espagnole
and
chees

inch squares, half o
fry mm in butter,

(No. 414), salt, pepper
opped sl Dish tis hashin . ercle of moodles évoked and Snisbed with, Dermesnn
. and serve.

(2200), CORNED BEEF HASH (Hachis de Benf Salé).

Have four ounces of hoiled potatoes cut in three-sixteenths of an inch squares, put them in a
saucepan, and moisten with sufficient beef stock (No. 1948) to cover them entirely. Season with
pepper and nutmeg, and half &n ounce of butter; simmer until the stock is reduced; add six oune

corned beef cut the same size as the potatoes; warm without boiling, and serve Wwhen the meat
is very hot.

(2291, CORNED BEEF HASE, AMERIOAN STYLE (Hachis do Bouf Salé & I'Américaine),

Fut in  larg {rying-pan ono ounco of butter; when hot add four ounces of poiatoes, and six
ounces of corned beef, both cut in three-sixteenths of an inch squarcs. Season with pepper and
nutmeg, and fry, slowly inclining the pan so that the hash assumes the shape of an omelet. When
 fingcolo drai off 1o buter, and farn it on to long dish the same as an omelet.

(3202, HASHED OHIOKEN, ANOIENT STYLE (Hachis de Volaille & I'Ancienne)

Raise tho breasts of a roast chicken, remove the skin and sinewy parts and cut the meat into
three-sixteenths of an inch squares; also ent a shallot iuto one-eighth inch squares; fry all lightly
butter without coloring, then add chervil, parsley and mushrooms, all well chopped; fry once m
and mix with velouté sauce (No. 415): warn nu»prv‘p.nr.lmm thoroughly and thicken with egg-yolks,
eream, h\mer and lemon juice. Dress and g nd with heart-shaped bread crodtons fried
in'butier. An cqual quantity of potatoes cut the same size w the chicken may be added, and when
i et G Ao s top with chopped parsley.
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(22903), HARHED CHIOKEN, BAKED (Hachis de Volaille au Gratin).

Cut a pound of the white meat of a chicken into three-sixteenths inch squares. Fry one
shallot in butter without allowing it to brown, add some reduced béchamel sauce (No. 409) and
the chicken, seasoning with salt, prepared red pepper (No. 108) and nutmeg. Place on the edges
of the basin of a dish a border of potato, pushing it through a pocket furnished with a star-shaped
socket; fill the inside of this border with the hash, bestrew with bread-crumbs, pour butter over
and bake in a hot oven.

(2204), HASHED LAMB A LA OELESTINE-BAKED (Hachis de Agueau & la Oélestine—au
Gratin),

Pare a kernel of & raw leg of lamb, make with it a little quenelle forcemeat (No. 92) and when

assed through a tammy mix into it a few spoonfals of raw chopped truffies, Suppress the skin
and sinews from a pound of cooked lamb's meat, eithor the saddle or leg; chop it up and add to ita
quarter of a pound of chopped mushrooms and two ounces of ham chopped the same. Reduce a
i ecutais of kel iuaw mmace, (% 415 toommpcrato ot it oy thy mphenuc, et
two tablespoonfuls of Madeira wine; when well reduced ithdraw it from the fire 10 stir
in the propared hash; heat this without boiling, scason, and let it ¢ got slightly cold. Uso haltof the
prepared forcemeat to cover the bottom and sides of a pie dish (Fig. 183); fll in the hollow center
with hash, cover it over at once with the remainder of the forcemeat, smooth the surface and be-
strew with bread-crumbs; pour some melted butter over and bake lightly in u slow oven.

(2295). HASHED LAMB, OREOLE STYLE (Hachis de Agneau & la Oréole).

Have one pound of lean, cold leg of lamb vmhnnl slﬂn fator sinews; ehop it up finely and place
it in a high saucopan in a bai 122) wi le brown sauce (No. 414), a few peeled
nd quartered tomatocs, fried in butter, wome e ey grven peppers and plenty of season
ing. Dress the whole in a rice border, made by boiling some rice in slightly salted water with
some butter; when dry place it in a plainborder mold (No. 139), liberally buttered, and set it in
the oven covered over for ten minutes to dry more thoroughly. lnvert it on the center of a
dish, and dress the hash in the middle.

(2206). HASHED LAMB WITH BANANAS (Hachis d'Agnean anx Bananes),
Take six ounces of lean, skinless and nerveless cold lamb cut in one-eighth of an ind
squares; fry a tablespoonful of finely chopped onion in butter and when done, but not browned,
add to it a quarter of a pound of cooked and minced potatoes; moisten with a little stock
(No. 194a), reduce for 4 few moments to the cousistency of a sauce, and add the lamb cut into
squares; heat up all without boiling and dress on u dish, surrounding the hash with slices of
bread cut in triangles and fried in butter. Decorate the top of the hash with two bananas peeled
and ent lengthwise in two, roll in flour, fry them in very hot oil, drain and cut them across in two
and with these quartered fruits garnish the top of the hash.

(2207). HASHED MUTTON A LA OMER PACHA (Hachis de Mouton & la Omer Pacha).
Suppress all the fat, sinews m SEm uhlmu one pound of lean, cold leg of mutton;
hop it up finely and place it i
15101 S0 ok i bort (o, 381 hud c\l()pp«] p.\l\k-) seasoning with salt, pepper and nut-
meg: add meat-glaze (No. 402) and n pieco of fresh butter. Fry in hot clarified butter some
matoes, cut across in two and slightly pressed out; season them with salt, mignonette and
Shopped paraey, and Acees thesa halved (viod uatoes In & ring with tho hath a1 fo the center;
decorato the top with fried crotons of bread cut in the shape of crescents.

(2208). PARTRIDGE HASH A LA OLEMENOEAT (Hachis de Perdreaux & la Olémenceau).

0 partridges on the spit; lay them aside to cool, then lift off the breasts, suppress-
ing the skin, bones and sinews; cut these meats into eighth of an inch squares, having half as
much mushrooms eut the same size, and as many peeled truffles us mushrooms; add o it the cooked
Tivers, cut exactly a like size. Make a light roux (No. 163), add to it the gizzards and broken up
carcasses, one bay leaf, sage, cloves and minced shallot; fry together with the rous, moisten with
a quart of stock (No. 194a), reduce to half and pass it through a tammy without pressure, then
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again reduce wall and add tho suipicon; heat up without boiling, season properly and dress the

hash inside a potato border; bestrew the top with bread-crambs and parmesan, pour over butter

and brown under the samander (Fig. 123). This hash may be sccompanied by poached eggs

Taid on 1ound sliees of toasted bread to be handed around at the same time, and it may also
served without the border, surrounding it simply with crofitons of bread fried in ofl.

(2299), HASHED PHEASANT (Hachis de Faisan),

Ghop up the best parts of a cooked and pared pheasant; put the hash into a small saucepan:

ehop up also three peeled truffles.  With the pheasant bones prepare a small game fumet (No. 397)

and thicken it with a little half-glaze swuce (No. 418); re is with two spoonfuls of Madeira

and when very hot pour it over the hash, mixing in the truffles, and heat up tho whole without

boiling. Dress on a dish and surround with oval game quenelles, cut in two across, bread-crumbed
d fried.

(2300). HASHED VEAL OAKES, BRITTANY STYLE (Hachis de Veau en Galettes & la Bretoune).

Have one pound of lean leg of veal without any fat or sinews whatever, chop it up and mingle
it half a pound of fresh fat, pork, equally chopped, and season with salt, propared red pepper
@i 106y aolguiet shop galx for o o lin, Hion it (ia adh o & vomol i i
well into it two egc-yolks and a quarter of  pound of mushrooms fried in butter uml minced very
fine; roll this preparation on a foured table into one inch and thrve-quarters in diameter balls, then
Sty 13 s o thoom st ot T sk wih e bad o€ & xthc p o 1
beaten eggs, roll in bread-crumbs and smooth the surfaces nicely. Heat some melted butter in a
oy ke mly £ o b, s i, o L nfllw fat

d moisten to their b (No. 404); boil up the liquid and place the
5 0 5961 ¢ oo ke Veoplog 't wall seversd aud basing fivqmaaly i sbale v ligds
remove them from the sautoir with a skimmer, dress them in a deep dish and cover over with minced
white onions prepared beforeband, but having balt of the strained stock from the cakes added at
the Jast moment.

(2301, VENISON HASH, AMERICAN STYLE AND WITH POACHED EGGS (Hachis de Chevreuil
& PAx:Sricaine et aux Gufs Poohés).

in a sautoir some shallots, parsley and chives; do not color thew: £ white

i s YAl G (o0 104) ) 4 ol e goote bt 8 4103 reion s ,m in two-

Wb e e ailaguingl o b S el e e g

border with potato croquette preparation softened with egzs, push it through a cornet on to the

edge of the inside basin of the dish, using a channeled socket; then fill the border with the hush,

4 potatoes, equal
i rter-inch squares, Heat without boiling in a poivrade sauce (No.
523), seasoned to taste. Dish it up very hot and surround with eroatons fried in butter.

(2302), HASHED WOODCOOK IN A OROUSTADE WITH SOFT EGGS (Hachis de Bécasses on
Oroustade sux (Bufs Mollets).

Line a low croustade mold (Fig. 152)with fine foundation paste (No. 135), form an outer edge and
egg it over twiee; cover the bottom and sides with buttered paper and fll it with uncooked rice, bake
in a moderate oven and ty of its contents. Take the meats from six cooked woodeock
and cnt them into small three-sixteenths inch squares, after suppressing all the bones, skin and
sinews. Fry the intestines in butter, pound these with the meat from the legs, etc.. and make of
it purde (0 place in & saucepan with the fragments and parings; add a fow minced shallots and
M e a
and reduce o the consistency of & half-glaze sauce (No. 413): now add the woodcock meats.
g prubetly. Tl the crotstades with thls hash and o 't0p 6L it tangs lthar twel
drained poached eggs (No. 2025) or soft ezgs (No. 2049, This hash can also be dressed in a bread
croustade fried in butter.

uce (No. 414), pass the whole throng|
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(2303), YOUNG RABBIT HASH GARNISHED WITH CROQUETTES (Hachis de Lapereanx
Gamni do Croquettes).

Trim nicely the meats of one or several cold roasted young rabbits, cut them up into quarter-
nch squares,  Reduco some espagnole suce (No. 414) in a suutoi, cither with champagno or
£ood white wine, to th consistency of half-glaze, add to it the meats and season well: heat it up
Lo ng in a bain-maric for one hour, dish up the hash and surround it with small round
and lat young rabbit croquettes, mado with cold rabbit free of bones, sinews or fat, and eut up
into_ three-sixteenths inch squares, with the sume of trules and mushrooms; mix all these
together with espagnole sauce (No. 414), finished with rabbit fumet. Fry, wipe, salt and dress
them around the hush, scattering chopped parsley over the whole,

(2304, “PAIN" OF OHIOKEN l LA VILLARS (Pn(nds Voln.lla }th].lm\

. Butter
al-shaped low mold, decorato e fow faodful ata o trafle gt b umn.n o
h by putting it in a saucepan it water (o Baf it hight; bring the water (o the
boiling point and poach in a slack oven; when firm fo the touch in the center remove from the
ovon and unmold.  Have the broasts aud minion Al wal pared and free of sinews, then cut
into_escalops; sauté them on a brisk fire with some minced trufllos, season and drain off the
Jtor, vpinng i by a it Madeira aud haltglass (Yo, 400, adding two dozen small channeled
ushroom heads (No. 118); when the wholo is very ot dres the mualroons. around. the
mm » and the escalops and truffles in the center of it. leira sauce (No. 492) at the
me time.

(2306). “PAIN" OF ORAWFISH, OHARTREUSE (Pain @Berevisses, Chartrense).

With some raw salmon and pike meats prepare a cream foroemeat of fish (No. 76); propare
also a fine montelas with traflles, mushrooms and lobster-claw meat, eut in small Julienno:
mingle all with some good thick brown sauce (No. 414) reduced with Madeira and the truffle broth,
Take a part of this montglas and uso it to fll seven or eight seallop shels,
‘preparation on top in the shape of a dome and cover with a t v of fish cream forcement (No,
76). Buttera small, narrow, pyramidical mold, keep it on ico e fow moments and then line

aving a Lollow space in the center;
ose the apening with a_layer of the samo forcemeat. Poach
the *paln™ for twonty.fivo minates i & baln-narie. or anil i firm to the touch in. the conte
Keeping it covored with a round picee of paper; stand the shells steadily on a baking shoet.
push into a slack oven for ten to twolve minutes, and bofore taking them out cover the tops
with a little good velouté sauce (No. 413) reduced and finished with red buttor (No. 580); take
out at once and keep thom warm (Urh\omu\nlv the oven door, then remove and on each ono lay
a liceof lobstor. Tuvert the “pain Il cooked noorle paste (No. 142) foundation an inch
and n quatter high, it boing slightly wider than the okl est g forcemeat with a littlo velout6
axuen 2 pla » dico o loutor xaefly on tho denter CF s o pain.” Dress the shells around
its base and serve at the same time a sauce-boatful of velouté sauce finished with red butter,

(2300). “PAIN” OF PHEASANT WITH OREAM (Pain de Faisan & Ia Orimo).
Pound the raw meats taken from a \whﬂwm souson mm Tub throngh a sieve; roturn this to
much butter as there is pulp.
w nto  hin fron vessel and beat it on 16 1 e It smooth andacquire a body,

Put this prepara
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mixing in gradually about a gill of raw cream. Fry a small part of this in the oven in a diminu-
ve mold to judgo of its consistency and rectify it if found necessary. Preparea montglas of cooked
toies-gras, truffles and very red freshly cooked and tender beef tongue; Pt allinto & small satole
to thicken with two or three spoonfuls of good velouté sau ) reduced with pheasant
famet (No. 897) and keep it warm in a bai Balio thaseside of moll (Fig. 150), using a
brush dipped in clavified butter, and fill it up with the forcemeat; smooth the top, cover with a
round of buttered paper, and poach it in a bain marie for twenty minutes or until firm to the
touch. After removingit from the oven wipe dry aud invert it an a rice croustade foundation (Fig.
b it should be an inch thick and a very little wider than the mold; fll the

h the montglas and cover the forcemeat lightly with a brush dipped in the
same velouté sauce (No. 415). Send a sauce-boat of this same sauce 10 the tablo with the * pain.”

(2307, “PAIN" OF PIKE (Pain do Brochet).

Pound to a pulp half a pound of pike meat, and press it through a sieve: work it ina mortar
with half a pound of fresh butter, two ounces of sifted flour, salt and allspice; mix in gradually
four eggs, and a pint of crcam, and set this preparation into small buttered molds, cover over with
a buttered paper, and close the lid; but should the molds not be provided with covers, then lay
over a sheet of buttered paper, on top set a tray with a weight on it, and cook them in a bain-mario
Kept at the boiling point for an hour and a half. Unmold, dress, and serve separately either a
Madeira sauce (No. 492) or else a lobster sauce (No. 485), but to cither one or the other add
some mushrooms, lobster eut in fillets and small nonpareil capers. The * pains” may be sur-
rounded by crawfish tailsor carp’s milts sautéd in butter with fine herbs.

(2308). “PAIN" OF YOUNG RABBITS A LA MAINTENON (Pain de Lapersaux & la Maintenon),

Bone four young rabbits, reserving the minion fillets; suppress the sinews from the meats and
cut them into dice; also cut exactly similar a third as much fat pork; fry both these in butter with
parsley, truffles and mushrooms, all finely ehopped, salt, pepper, nutmeg and fiue spices; when
cold pound and press through a sieve, adding half as much panada, first pounding it, then mixing
it in geadually with the forcemeat s wll moorporatad, then put {n welvsogg olks singly, and
one pint of espaguole s wellreduced with game famet (No. 397). Grease u
eylindrical mold with sponged and Notliied butter, decorate it with fanciful euts of truffles, and
Al with the prepared forcemeat: cover with burds of fat pork, and then poach; unmold, glaze
anil 11154 omales Witk o B somposed of (i aud mambioms, - Ot e Taolurh Wete on
the bias in three lengthwise pleces, pare them evenly, score and streak with truflles; turn them
into a ving form, and lay them into a generously buttered sautoir, cover over with buttered
paper, and_ cook it & brisk oven; glaze and dress them on o of the *pain.” Cut quarter-inch
thick slices of brain, and from them remove twelve rounds with an inch and a quarter tin tube,
dip in egg and bread-crumbs, and fry: garnish the “pain” around with these and servo with a
savce-boat of balf glaze sauce (No. 413) with game fumet (No. 397).

28

(2300). PATTY A LA PALMERSTON—LARGE, HOT (Gros Pité Ohaud A la Palmerston).

Prepare a hot pio crust as indicated for hot pie & la Bontoux (No. 2814), but do mot il it.
Make a forcemeat with four ounces of chicken chopped up very fine, four ounces of chopped lean
veal and a pound of beef kidney suet well skinned and chopped: mix the whole well together and
chop onco. more, seasoning with salt, spices and nutmeg. Pound well in the mortar with two

of pité-i-chou panada (No. 121), add to the forcemeat a littlo at a timo, and ono whols

egg; pound well together until it becomes exceedingly smooth, then moisten with a little water to

soften; cover the bottom and sides of the pie with this forcemeat. Have some escalops of sweet-

bread fried in butter, with chicken livers and bacon eut in quarter-inch squares and blanched, some

m cat the same size, and minced veal kidney briskly fried in butter. With this

preparation fll up the hot pieand cover with a layer of the above forcement and over this place a flat

of foundation paste (No. 135), fastening it on the sides; eut away all the surplus paste around, pinch

the edges and egg over. Decorate the top with designs cut out of puff paste, ezz these twice and

bake the pie in a slack oven: when ready to serve raise up the cover and pour in a half-glazo
. 413) mingled with a little tomato snuce (No. 549).
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PATTY A LA RIOHELIEU—HOT, LARGE (Gros Pité Chand & la Richelien).
Butter a hot pie mold, lay it on  small baking sheet covered with a round piece of buttered
paper, and line the mold with paste (No. 133); let it each half an inch above the mold, cover the
bottom and sides with buttered paper, then Bl it up with rice and cover with  sheet of buttered
paper. Dampen the inside paste and place # layer of the same on top, fiatten the two layers
fogother, out off the surplus paste around the edge, pinch the top crest and the edges, ogg it over
and bake for one hour, Cat the cover inside of the border, empty the patty, egg over inside and
ontside, return to the oven, without the cover, until it assumes a

ce color. Put into & buttered

o, 425

sautoir twelve blanched lmbs' sweetbreads, season and moisten with stock (No. 194a), let fall
10 a glaso aud remoistens allow the liquid to reduce once more, and frihmsulonsfleg st et
are moderately cooked; drain, trim and divide into slices three-eighths of an inch thick by one
and a quarter inches in dimeter, add to them  balf a pound of mushroom heads cut transversely
into thick slices, and an_ equal amount, of rounds of red beef tongue the same size.  Mingle theso
garnishings with a little velouté sauce (No. 413) reduced with the mushroom broth and a few
spoonls of wlaze (No. 402).  Arrange this inside the pie, forminginto a dome on top, and around
it dress a chain of halved quenelles of veal molded with a soupspoon (No. 153) and ponched; in the
center range a pyramid of small round peeled trufles cooked when needed with Marsala wine.
Cover the quenelles lightly with the velouté sauce. Serve the pie with the remainder of the
velouté in a sauce-boat.

(2811), QUATL PATTIES—SMALL (Potits Pités de Cailles),

Bone thoroughly three or four quails: divide each one in two parts, season and cover the in-
side with forcemeat (No. 81) in which has been added half as much raw game fore No. 91)
and chopped traffles, and season with game pie spices (No. 168); envelop, giving the quail an oval
shape. Cut some layers of pie No. 145) into ovals seven inches by four inches; on th
center of one put a thin slice of fat pork (No. 67); over this spread a thin layer of chopped game
forcoment (No. 66), place half

v the sic

acall i €48 Bieton the puolo Bl wrouit wrappiog with
then roll out the paste on each end, moisten the fop of the paste
S8 bt 4 ol gt Wk o Sovie T B0 WAk Bl el Sy o I Yt
(No. 145). Make a small opening iu the top, T patties on a baking sheet, exg them

ifal cuts with the tip of a knife, and cook for forty mmutes in
oven.  Pour into the opening  little half-glaze sauco (No. 413) and Madeira.

ge 1l

a moderato

(2312, REEDBIRD PATTY—LARGE, HOT (Gros Pité Chand de Mauviettes)

Butter a ot pie mold (Fig. 158) and line it with pie paste (No. 145). Bone the breasts of
about thirty reed-birds; ill them with game forcemeat (No. 91) and an equal quantity of foies
gras mixed fogether, having some chopped truffes added. Heat some melted fat pork in a sautoir;
Y re o s b onpl o i ks L L i o B e o
with the recdbirds and 1 91), alternating one and t

S8 46068 s e lon: e i s wcpol. i ovae i Tl i
a flat of the same paste, fastening th

m.. and intermingling
t pork and this with

Sl an oo st
egg over, and cook the pio for an hour and & quarter in & moderaie oven; after it has been ten
minutes from the fire, take off the mold and open aud suppress the pork. Pour ina few spoonfuls
of brown sauce reduced with a fumet (No. 397, and mix with it & litle Madeira; put back the
cover and serve.
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(2313). SWEETBREAD PATTY A LA McALLISTER—LARGE, HOT (Gros Pits Chaud de Ris do
Vean & la MoAlli
First blanch the sweetbreads, then set them under a weight, and when cold escalop and fry
them in butter with raw ham cut in dice-shaped pieces and peeled truffies; moisten with Madeira
wine and let it fall to & glaze. Line a piain hinged pie mold (Fig. 158 with foundation paste
1355 fill the bottom and sides with & layer of chicken quencle forcemeat (No. 89), mixed
uch foies-gras forcement (No. 78) and chopped truffes; finish filling the mold with
the sweetbreads, lay a bed of forcemeat on top, rounding it slightly: moisten the edges of the
paste and cover with a flat of paste, cut flush with the mold and pinched all around: decorate
the top with lozenges made of pufl paste fragments (No. 146); ega over twice, and cook
moderate oven for two hours and a quarter. When done, unmold and il the pie with Madeira
sauce (No. 492)

e,

(2314), PIE A LA BONTOUX—LARGE, HOT (Gros Pité Ohaud  la Bontoux)

Make a pie crust in a mold, imitating the pinehings of a Strasburg paté de foies-gras pie with a
pité de foies-gras pie paste (No. 135). Cover the inside with buttered paper and fill it with rice,
cover paper, moisten the edges, and cover with a lid of the same paste: fasten to
the crust of paste, cut off the surplus around, pinch the edges, decorate the dome with leaves of
nopdle paste (No. 142), and in the center place an imitation B et ks o ek
it in & moderate oven after egging over twice, and when done remo lid, empty and egg the
oateror surtaoes, then:Iet tain & flne golden color, Ta oase thers be an smply fole-gras plo
crust on hy an be utilized.  Fill cither one or the other with a bed of macaroni mingled with
reduced velouté sauce (No. 415) and tomatoes, finished with butter, parmesun, and meat glaze (No.
400); i o ko with the masseont e seonlop of faiowgras, oudlon a0 ‘hare quenelles made with
hare forcemeat. This is made like game forcemeat, substituting hare for game (No. 91). Roll
in sheets of buttered paper, three-quarters of an inch in diameter, and when poached remove
the paper and cut into thick slices, Heat the garnishing well without boiling, and with it 6l the
crust.

42316 EEL PIE—HOT (Pité Ohaud d'Anguilles
iy Miaw I pousanof sinnd sl e 3 it well cleaned, suppressing the head
and ih t the remainder into threc-inch picces, and be careful to abstract all the blood;
TSAk 718 (ke 0 iood" nu emeth e, il IR a4t e i nrms sl
trulle; lny the fish in . tureen, season and pour over a few spoonfuls of brandy or Madeira wine:
let macerate for a couple of hours in a sautoir with some bulter a few spoonfuls of shallots
S bmsio e st e e o hven Mk TS S0 Vot ke b e T

having

arts

T, i,

add the Madeira marinade and two spoonfuls of brown sauce (No. 414); a the first boil remove the
sautoir fr re and bestrew the fish with chopped parsley. Prepare a fish forcemeat (No.
90), finishing it with four spoonfuls of chopped truffies. Cover the bottom of a small baking sheet
with a round sheet of heavy paper: on it set a buttered hot pie mold with hinges (Fig. 153); cover
the bottom and sides with foundation paste (No. 135), and cover the paste with a layer of the fish
forcemeat, then fill up the empty center with the cel fillets and fine herbs, alternating them with
layers of forcemeat; il till dome-shiaped on top above the edge of the mold, then smooth it neatly
and lay over another flat of the sume paste, attaching it to the sides of the mold; fasten it to the
projecting borders of the inside paste previously dampened with a brush; cut it away evenly, press
it down and pineh it tastofully through its thickness. Make a small aperture on the summit of the
dome; moisten the surface and decorate with imitation paste leaves, or any other fanciful design
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of the same, then brush over the entire top aud Imrdvr with egg; set the pie into & moderate oven
to 000k for an hour and a half, being carefy with & sheet n[ paper as soon as the paste
is well dried.  After taking the pie fron it fiat and pour into the in-
side through the ape 1155, & fan mpoctale o1 pbol HAlh glae asabe (6. 418) roclsoad itk
Madeira wine.

(2316), FAT LIVER PIE, ALSATIAN-LARGE, HOT (Gros Paté Obaud de Foies-Gras
& PAlsacienne).

Line a hot pie mold (Fig. 152) with foundation paste (No. 135) made with cgg-yolks, not hay
it too fine; pinch the edges prettily and fll it three quarters full with baking forcemeat (No. §
mingled with half as much raw game quenello forcemeat (No. 91); cover this forcemeat with a round
of buttered paper, egx the edges of the pie and cook it in a slow o then take it out
and suppress a part of the forcemeat; keep the pie warm. Select two fine halves of fat liver of
«equal size, season with salt, then butter them with a brush, cover with thin bards of fat pork and

Fua. 47
thoroughly poach smothered: place them on a baking sheet and cook for an Bour i lack ave.
Prepare a garnishing of coarse macaroni ane and a quarter inches long: ome large Julienne
of enok Muet tosgee; 4leo hao. vightoon waitora-sised:pestod Tushrooen headn:” After tho
livers have been taken out of the oven, unwrap and cut each half into crosswise slices slightly on
the bias; between ea iay & fine slice of peeled troffle freshly cooked in Madeira.
Arrango tho livers to give them a nice shape, heat them in a slack oven, glazing with n brush,
Taks the pie from the henter and A1l the empty space with the macaron: garnishing; lift up the
alces of liver one by on with the aid o a palette and drss them one besido the other on top of

nishing; coat with a littlo Madeira sauce (No. 402) reduced with the truffle stock and then
S5t the e wih to oo bondi Bieee bt 1o Sk Ui & sasoshimtfal of Macaire
sauce (No. 492).

(2317). PLOVER PIE—LARGE, HOT (Gros Pité Ohand e Pluviers)
Make a hot pie crust the same as for Bontoux (No. 2314). Bone one dozen plovers or more
awcording to the siz of pie; stuff them with game quenelle forcemont (No. 91

which incor-
porate one-eighth of an inch squares of truffles and range them in a_sautoir one beside the othor;
moisten with a littlo mirepoix stock (No, 419) prepared with white wine and cook on a moderate
fire until don Ehom . amokher daioi with sspagiolo snod (No. 414) redd. with
game fumet, (No. 397), and a garnishing of m 0 heads and medium-sized peeled truflles;
Whea al 04 lagradicata. aco, vor¥ ot 21 the o pisarus and eeve

then la;

(2318), PIES WITH GRAVY—SMALL (Pétits Pités au Jus)
Take one pound of lean meat from the thick loin end and free it of fat and sinews; chop and
pound it with five ounces of chopped fat salt pork, and two ounces

of bread crumbs; season with salt and pepper, and chopped parsley.
Line some round channeled tartlet molds with fine foundation
No. 133); cover the bottoms with a layer of the ahove force-

Fio, e, middle a ball of salpicon & la financivre with truffles

(No. 667), and finish with anoler layer of the forcemeat; cover

with a flat of foundation paste (No. 185, place on this & ronnd flat of thin puff paste (No. 146)

one inch in diameter, egg over, and with the point of a knife make a fanciful rosette on the top.

Let cook for half an hour in & slack oven: remove, lift off the covérs, aud pour in some half-glaze
sauce (No. 418) with Madeira wine; unmold and serve.
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(2319). WOODOOCK PIE—HOT (Pité Ohaud de Bécasses).

Bone six very clean, singed woodeock, keeping the heads which should be cleaned, the ey
imitated with quenelle forcemeat, and & round piece of trufll for the pupil; cook the intestines in
butter, and whet cold s throngh a sievo and mis iherm with some St Al i
91), seasoned highly with salt, pepper, duxelle, and chopped parsley; stuff the birds with this,
enclose well th dressing, and Iny them in botiomless oval molds the same sizo 18 themselves;
comse it arde f It ook, aix Cook 1 % adova oven, | MALO . Fiadt (No. 397) with the.
bones, adding to it some espagnale sauce (No. 414) in thé act of beihg reduced; take away a
third, and to the remaining two-thirds dd some trafles 41 musbrooms; Lo both gariabing wnd
birds be cold. Line a hot pie mold (Fig. 152) with foundation paste (No. 133), leaving it reach above
i o 81 (i canr wih the bisds A saishing o nkcnulod then wet the top part of the paste,

md cover over with & flat of the same; make an edge iz half an inch above the level of the
kd, 185 160 the sk, . top, And deaneade the sammit ithar wid noodl paste (No. 142),
forming an aperture in the center, or pu paste parings; eggover twice; bake in a hot oven for an
hour and a quarter toan hour and a half; add a gill of Madeira wine to the remainiug two-thirds of
sauce and pour it into the hot pic, then serve.

(2320.. POTTED TENDERLOIN OF BEEF A LA NELSON (Terrine de Filet de Bouf & la Nelson).

To prepare this dish it will require a covered pie dish which can stand the heat of the oven.
Cut slices from a well-trimmed tenderloin of beef free of sinews, and season them with pepper and
salt; cover the bottom of the pie dish with & layer of good butter, spread over this some minced
onions, and on the onions a bed of minced potatoes. Scason with salt and pepper, and set the
slices of tenderloin on top. Place the pie dish over a hot fire for a few minutes, then put it into a
moderate oven for forty-five minutes; add  tablespoonfal of clear gravy (No. 404), and the same
quantity of meat glaze (No. 402), Woreestershiro sauce, and mushroom catsup; sprinkle over the
surface chopped hard-boiled eggs and parsley. Serve it on a dish over a folded napkin.

(2821, ERE OF PIGEONS ( itre de Pigeons),

To be made with two pigeons. Line a bottomless oval mold two inches high by six inches
Tong and four inches wide with thin slices of fat p e over an eighth of an inch thick layer
of godivenu (No. 83 Mx in a bowl tw spoontals of coaked ias horbe (No. 383) and two spoon-
fuls of sweetbread parings or roast veal, cither of theso to o bo chopped up, mising it fn wel;season
with salt and pepper, and add some reduced velouté sa ver of this in the.
oval o, over his ay two plgeonscut in four pleose fied in butte, them Araincd and moistened
th & little gravy (No. 404) and brown sauce (No. 414), cooked for half an hour and cooled.

'ad over some fine herbs, finishing with another layer of godiveau; cook in a slack oven,
remove the mold, dress and pour over the remainder of the potted pigeon sauce after it has been
strained and thickened with buter.

(2322). TERDERLOIN OF BEEF PUDDING WITH OYSTERS (Pouding de Filet do Buuf aux Hultres),
Pour a pound of sifted flour on the table, make a hole in the center, so that the flour
forms a erown, and in the hollow of the crown set three-quarters of a pound of boef kidney suet,
after removing the skin and fibers, and amw < it up well; add alf an ounce of salt, half a pint
of water, more or less, according to the quantity the paste can absorb, and in order to obtain &
i pasis withoot it orambling m I ropdin fuc e Moo o2 T it I G to 'Inw-
tter the inside of a dome shaped mold, line it nicel the
above paste, u n it som s of um].mn. about. two ounces in weight cach, frim A
season them with salt and pepper. in butter without browning two ounces of chopped onions,
2380 it the aoonet u'mlnrluxn. Feving thic 1o fma i enough to stiffen, then remove
and lay them iv an carthen bowl: add to the butter one teaspoonful of flour and |.-\ cook for u fow
minutes: moisten with stock (No. 194a) and white wine, and with this make
pour it over the tenderloin, and wh oty soid H s ke w1 i ot tenderloin,
the sauce and some raw oysters. drained and well dried, removing the hard parts of the oyster.
When the mold is nearly fall, wet the edges of the paste, and cover with an upper crust, pressing
it down on fo the lower crust; cover it over with a damp, buttered and floured cloth, fastening it
on tight, then plunge it into hot water to boil for one hour and a half to two hours, Unmold and
serve with an English brown sauce (No. 1571).
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(2323, LAMB PWDI'KO—mIOHAPlILETB 3 LA GLANTQFE (Pouding de Filets Mignons
v & 1a Gl

Fry lightly in butter one ounce of chopped onions nml :mum. fry separately some yearling
lumb minion fllets, ther o the two together, adding espagnole sance (No. 414), some Harvey
sauee, gravy, salt and peppor. Line & mold (Fig. 101), from which the insido has been
removed, with beef suet paste, mado as explained in woodcock pudding (No. 2325), ll it
up with alternate layers of the meat and minced potatoes; pour the sauco ovor, moisten the
edges of the paste and cover over with u flat of the same paste, lay on a buttered, floured soft towel
and tie it all around with a string, then plunge the pudding in boiling water and leave it to cook
for two hours; remove the towel, unmold, glaze with meat glaze (No. 402), spread on with a brush

and serve,
(2824), THRUSH PUDDING (Pouding do Grives)

Btter and line a dome-form mold with a woodeoek pudding paste (No. 2323), made with beef
suct, batter, salt and flour. Fry in butter over  quick fire, some fat pork, ham and twenty- four
boneless thrushes: as soon as done, drain off the fat and add salt, pepper, chopped parsley, Madeirs
sauce and half-glaze (No. 400). Place all of this in the dome and cover with a flat of the sume
paste; lay a wet and buttered cloth over and fasten it strongly underneath on the rounded side, set
this in boiling water and let cook for an hour and a half, unwrap and turn it out of the mold on
ot dish and pour over a good Madoira sauce (No. 492) with game ¢ssence added (No. 389), serving
a part of it separately.

(2325, WOODOOOK PUDDING (Pouding de Bcasses),

Cut up two clean raw woodeocks, dividing each one into five or six pieces, then season. ~Pre-
pare a paste with a pound of flour, three-quarters of a pound of finely mmmwd beef suet, a little
wator and st gie t o turns ko  pu puse, Toll it out and use it to line a half spherical-
shaped mold; bestrew the bottom w jons, shallot, fresh iidbospan parsley all finely
chopped, and on this range Lhep\ecciofvw;duw Aredging them over with chopped parsioy. Cook
the intestines ml.u‘ from the birds with grated fat pork, press through a sieve and dissolve with
a little halt-glaze (No. 400, then pour it over the woodeocks. Close the opening with # layer
of the same m\m, Tustening it well to the edges, and place the large part of the mold on the
‘middle of & wet towel and tie the ends firmly on the top or round part of the mold. Cook the
pudding for two hours in boiling water, then drain off the mold, untie the towel and turn the
pudding over on a dish, remove the mold and cover the bottom of the dish with a little sauce
reduced with game fumet (No. 397) and_trafile peelings; glaze the paste with a brush and serve
with a separate sauce reduced with gawe fuet.

(2326), OHICKEN QUENELLES A LA DREW (Quenelles do Volaille & la Drew).

Butter some oval molds three inches long by two wide and two and a quarter inches deep;
desorae them with eus o truffes and cover hi with o layerof bisken L
&9), then poach in a slack oven. Prepare some forcement crofitons so that when they a med
and fried they will bo exactly the same size as the quonelen and sach o qusrr of &1 nch thick:
these are to be made of chicken quenelle foreemeat (No. 89) and foies-gras forcemeat (No. 78),
Bl of ench, mixed wel and rublee through a seve. Spread this on shoets of strong butterod
paper and poach in a slack oven; when cold dip in beaten eggs and bread-crambs, and fry to a
fine color; drain, wipe and dress these around a croustade (Fig. 8) made of fine fulm(lmmn paste
(No. 185), fastened with paste on to the center of a dish, pouring a little supréme sauce (No. 547)
around. Unmold the quenelles and lay them on the forcement croftons; il the croustade with
wholo peeled truffles and chauneled fresh mushrooms (No. 118); cover these garnishings with
supréme sauce (No. 347); finish when ready with raw egg-yolks, cream and fresh butter, rango
some trussed crawfish on top of the garnishing, then serve.

(2327, OHICKEN QUENELLES A LA RICHELIEU (Quenslles do Volaille & 1a Richelieu.

Tioeorate some oval-shaped molds with fanciful euts of very black traffles.
Pound one ounce of truffles with the same quantity of cooked rieo and half
ais much fresh butter, adding one o two spoonfuls of béchamel sauce (No.
409), pass all through a sieve and let gt very cold. Garnish half of the
molds with hicken quenale forcemeat (o, &) laythe ropared trfle purie
in the center, cover over with more forcemeat and pouch them in.a sl

; s so0n 4s thoy are nm. to the touch, unmold and dress o stowniapéd; s sopnmle\y

= Pétiguous sauoo (No. B
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(2328). OHICKEN QUENELLES, BRETONNE (Queuelles de Poulet, Bretonze).

T €1 1640 o dregmat ol o um.. that covers the bottom of a dish, the sides of
it to be decorated, and it should have  round flat support in the center, shaped rather on a slope
and two inches high; this support is to he e of toid bread covered with forcemeat At
poached ina slack oven. n this manner the quenelles will havea firm foundation to stand
K20 (s NN el wapportan "7 e orop seatioE TMTES Al a0ty OFt 1 iree,
but in order to be perfectly safe it were better that the bottom of the dish be provided with an out-

Fio. 43

standing ledgo, thus giving more strengtn to the circle. Prepare a pretty garnishing of turned
mushrooms (No. 118) of even size, and cooked very white: have some minced onions also prepared,
reduced with good béchamel sauce (No. 409), and thickened off the fire with two egx-yolks, finish
ine with & dash of cayenne. Pound the raw meats of a large ehicken, mixing in a third as much

ii-choux panada (No. 121), adding it very slowly so that the meats will S topound,
ke ok (ol flk o five spoonfuls of the minced onions.  When all is well mingled add two
or three raw yolks; pass this forcomeat thre v ey 40 slg o Wk
ice, and mold it fnto about fteen handsome qu.uvr!h‘i (No. 1
a skimmer; drain on a eloth, and dres
ward; arrs

smooth it on
); poach and remove carefully with
them at once in a wniform circle, sightly spreading out-
g0 the mushrooms on top of the support, and cover them with a little good velouté
sauce (No. 415), reduced with the mushroom broth and parings; serve more of this sauce apart.

(2320). QUENELLES OF CHICKEN WITH OONSOMME (Quenclles de Poulet au Consommé),

Prepare a quenelle forcemeat with the breasts of two chickens the sume as for No. 89: form
a small quenelle and throw it into a little boiling broth; remove it from the fire and poach it for
about ten minutes, cut it in two to be assured of its delicacy, and if found 100 hard add two or
three spoonfuls of allemande sauce (No. 407) to the forcemeat, and if too soft a little panada
(No. 121), pounding it well and adding only a small quantity at a time: then place the forcemeat in
atin vessel and lay iton ice. Put the four w ments of the ehickens
into a saucepan, with the exception of the liver ds, moisten to the height of the meats
with some good stock (No. 194), then boil and skim: add an onion stuck with a clove, a minc
carrot and a bunch of parsiey garnished with a bay leaf; let cook for one hour on a very slow fire,
then strain, skim off the fat, clarify and pour it through a napkin: it should be of a fine color.  An
hour and a quarter before serving butter a sautéing pan liberally, having it

large enough to hold
soupspoon quenelles, and mold them as explained in No. 155, Twenty minutes before
serving put this sautéing pan on the range and moisten the quenclles with some of the boiling
broth (No. 194a); cover and set it on one side to poach without boiling; as soon as they feel hard
under the pressure of the finger, and have risen to the surface of the broth, drain them on to a
white cloth and lay them either in a vegetable dish or a silver one and pour the boiling prepared
consommé over.

(2380). QUENELLES OF FISH, MONTGLAS (Quenelles de Poisson & la Montglas),

This entrée is to bo dressed in the conter of a carved border made of rice croustade (No. 160).
Prepare a fish quenelle forcemeat (No. 90) with pike perch: when strained put it into a thin
metal vessel, and with a spoon incorporate in, while working it on ice, two spoonfuls of good
Déchamel sauce (No. 409) reduced with a coffeespoonful of powdered curry, diluting with the
mushroom liguor; keep the forcemes With the head and parings of the pike perch make
a good white wine conrt-bouillon (N t of fat, and reduce to Put
on to reduce three gills of velouté sauce (No. 415), and incorporate. the court-bouillon slowly into
it, also a few spoonfuls of the reduced mushroom broth. Strain the sauce when suceulent unid
sufficiently thickened; pour it into a swall saucepan and stir it occasionally on  the
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of the range. Prepare a_ plentiful montglas, composed of truffles, mushroon
claw meat; mingle in 5

and eooked Tobster
spoonfuls of reduced velouté sauce (No. 415), and keep it in a bain-
marie; prepare nlso a fine salpicon of trimmed and poached oysters, add a few spoonfuls of good
reduced velout6 satce and the oyster liquor, finishing with a coffe
paste or purée; let this preparation get cool, then divide it into su
shape of a long olive. * With the fish forcemeat mold some quer

poonful of anchovy essence,
and roll each one to the
lles with a soupspoon (No. 153,

Pio. 431,

stuff them with the salpicon rolled in olive-shapes, and cover with more of the forcemeat;
smooth the surfaces nicely; poach these quenelles in salted out allowing the
Tiquid to boil, and s soon as the forcemeat stiffens drain on to a cloth, Dress the montglas in
the center of the rice border, and between the latter and the montglas range the quenelles stand-
ing nhmml upright; corer them lightly with thoprepared suce, and scrve a the same time  bowl-

same, buttering it well, and finishing it at the last moment with a piece of lobster
80)

batter o.

(2331), QUENELLES OF FOIES-GRAS, STUFEED A LA FINANCIERE (Quenelles de Foies-Gras
Fourrées A la Financidre),

Fasten a bread or rice croustade on a dish as shown in Fig. 431, hollowing it one inch only
on the top; in the center place a rice support slightly conical in shape and two inches high, Have
this eroustado fastened on a dish and keep it covered. Prepare a montglas of traffes: mix it
with a very thick brown sauce (No. 414), le
these intolong olives. Pound a

© to cool. then divide it into small parts and roll each of
ras, season and pass it through a sieve; pound also half
as much breast of raw ehicken and add xlu\\l\ to it half the same quantity of bread panada (No.
121); press this forcemeat throngh a sieve and return it to the mortar, season and pound once
more, incorporating in gradually the pounded foies-gras and three or four egg-yolks; season

raw foie

s I

AUEEERNN

¥; smooth by beating on ice, then try a small piece to judge of its con

ments of ehicken and broth oo
Butter a dozen quenelle molds, deco
m & depression in the center, ]\I.\u- in one of the montglas olives and cover with more force-
meat 50 that it lies exactly in the center of the quenelle; smooth dome-form with the blade of a
small wet knife to have it a perfect sha nelle.  Range these molds on a deep baking pan
containing a little hot water, cover with buttered paper and poach in a tlack oven. Remove and
dress them almost upright on the croustade, leaning them against the support, and finally cover

tency. With the
cop itin a bain-marie.
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with alittle of the supréme suuce. Fill the empty space in the centor with a tastefally arranged
cluster of mushrooms and imitation eocks™combs made of veal palates, masking them with moro
of the sauce, and in the middlé lay a fine glazed truflle; cover very lightly with the sauce and serve
what remains in a sauce-boat.

(2332, QUENELLES OF GROUSE, LONDONDERRY (Quenelles de Tétras, Londenderry),
Obtain s
an ing

o oval-shaped molds three inches long by two and a quarter wide, they being half

k; butter them over with cold fresh butter and deeorate with f

ful cuts of very
black trufies (Fig. 73); cover tho bottoms with grouse quenelle forcemeat (No. 91) and fill up
the center with a salpicon of grouse and mushrooms, half of each, thickened with
492), then let stand till cold. Cover over with more of tho forcement, smooth the surf
boiling water, having just sufficient to veach halfway up the molds. When firm to the touch
unmold, drain and dress on a dish bottom having a support on top filled with trufes; cover the

nenelles with Madeirasauce (No. 492) and game fumet (No. 397), and also serve a sauce-boatfal of
the sauce.

(2833). QUENELLES OF PARTRIDGE A LA STUART (Quenelles do Perdreau & la Stuart),
Hase oval-shaped molds, and decorate them with fanciful cuts of very
black trufles and red beef tongue; garnish half of ench mold with a delicate
partridge cream forcement (No. 75); lay in the center some cold cooked fine
uce (No. 415), and cover with more
ach them in a slack oven, and serve with & separato
sauce-boat of béchamel sauco (No. 409) finished with essence of truffles . pig, 43
o 95). Z

=

(2334). QUENELLES OF PHEASANT—FRIED (Quenelles do Faisan Frites),

With some raw pheasant meat taken from the breasts prepare  quenelle forcemeat (]
and when passed through a sieve put it in a tin vessel and cook until smooth; mix in with it two
spoonfuls of chopped truffles; use this to fil a dozen quenelle molds (Fig. 75); have the tops quite
high and smooth. Rsngo these molds on a raised-edge baking tin containing a little hot water;
boil the liquid up twice, then cover the molds with buttered paper and poach uncovered in a slack
oven; when firm 10 the touch remove. Cool them off partly before unmolding, then dip in eggs,
then iu bread-crumbs, fry and serve on a folded napkin with fricd parsiey on tog

(2335), QUENELLES OF SALMON—STUFFED (Quenelles de Soumon Fourrées),
Fasten on to the center of an entrée dish a wooden bottom an inch and a half in thickness;

cover it with a thin flat of noodlo paste (No. 142); in the middlo of this fasten a small round sup-
port cut sloping, and on top set & small Lasket, all of these being covered with noodle paste; the

insido must also e covered, and the outside with ornamental leaves cut from the same paste. Egg
over this paste and dry it for a few hours. Prepare a forcemeat with ton ounces of s
ounces of panada (No. 121), cight ounces of lobster butter (No. 550) and four egg.
through a sieve and when very smooth try a small picce to reetify if necessary: let
the ice for twenty minutes, stirring it frequently. Makea fine trufiled montglas with musbrooms and
trufles thickened with o good velouté sauce (No. 413), reduced and finished with a fow fablespoon-
fuls of fish glazo (No. 399); let this preparation get cold and divide into small parts and oll into
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Tong-shaped olives. Have the forcemeat very smooth and form it into quenclles with & spoon
(No. 155), and stuffing each one with a little montglas poach them in salted water, drain on a cloth
and decorate the smoothest side with a truflle lozenge, fastening it on with a little of the uncooked
forcement. Dress these quenelles in a eircle around the base on the dish, inclining them some-
what; 6l the basket with small truflles, cover the quenelles lightly with a little good lean velouté
sance (No. 416) reduced with fish eourt-bouillon (No. 38) and mushroom broth, having a separato
sance-boat of the same sance. The truffles in the basket may be replaced by mushrooms or & small
pyramid of crawfish tails or shrimps dressed around a bed of fresh parsley.

(2336). SPRING TURKEY QUENELLES A LA PROVIDENOE (Quenclles de Dindonneau b la.
Providence),

Decorate some oval-shaped molds (Fig. 75) with red tongue, truffles and
‘pistachios; ill them half full with some very mellow turkey quenelle force-
‘meat (No. 89), and lay in the center . royal salpicon (No. 751); cover with
‘more forcemeat and poach them in a slow oven; unmold and dress them
crown-shaped, filling the well with shrimps rolled in a little chicken glazo
(No. 308), lemon juice and lobster butter (No. 580). Dress over a printanitre
sauce (No. 546) and serve a separate sauce-boat of the same sauce.

(2387 WOODCOOK QUENELLES A LA D’ARTOIS (Quenelles de Bécasses & la. dArtois).

Butter some pieces of strong paper three inches by four, spread on them a layer of woodeock
quenelle. forcemeat (No. 91), oval-shaped, two and a half inches long by
ono and a half wide and a quarter of an ineh thiek: garnish tho contors
with a brown montglas (No. 747), and cover with another layer of the
quenelle forcemeat, having it dome-shaped, and smoothing with a knife.
Decorate the top with truflles aud red tongue; cover with thin slices of fat

e Dorkiend a steous buttersd pApie, Shen:posels thain T alack ovedl it

they are firm to the touch; dress them crown-shaped in a dish, cover them

with half-glaze (No. 400) and Madeira sauce (No. 492); serve separately a sauce-boat of the sume
sauce.

(2338), SALPIOON OF OHIOKEN, BAKED (Salpicon de Volaills an Gratin),

Take one pound of white meat of a cooked chicken, cut it into small dice and put the pieces
in & saucepan with four spoonfuls of cooked lean ham, and s much mushrooms, all to be cut alike,
and minglo in  fow spoonfals of god reduced bichumel snuon (No. 409), Snishing the proparation
with a small piece of caze (No. 398). Pour the whol 1 pie dish (Fig. 183),
smooth it to a dome and cover with a layer of duchess potato pmpmnonnm m ), smooth again,
‘utter over the top and bestrew with bread-crumbs and grated parmesan; bake for a quarter of an
hour in a slack oven and serve in the same dish.

(2339), SHELLS BENOITON (Coquilles Benoiton).
pare the samesance as for & Ia Villa (No. 2340), mixing into it a third each of whole braised
chestnnts (No. 634), fine mushroom heads and whole small truffles; strew the tops with unsmoked
beef tongue and green pistachios, both cut up in small one-eighth inch squares; then dredge
with bread-crumbs and butter. Brown in a moderate oven for ten to fifteen minutes and serve.

(2340), SHELLS OF OYSTERS A LA VILLA (Coquilles d'Huitres & la Villa).

h the oysters, drain and suppress the hearts. Sauté in butter half as much escalops of
cooked lobster, and half as white part of eooked chicken as lobster. Cut the poached
ysters in five-cighths of an inch squares, mingle with the lobster, chicken and béchamel sauce
(No. 409), thickening with egg-yolks, eream and fresh butter; use this preparation to fill up some
buttered and bread-crumbed cléan oyster shells; when very full sift over each a little fried bread-
erumbs, and set them in the oven a few minutes before serving.
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(2341). SHELLS FILLED WITH ORAWFISH TAILS (Coquilles Garnies de Queues d'Borevisses),
Prepare a salpicon with the meats picked from the large claws and the tails of crawfish; add to
it & third as much cooked mushrooms, cut in dice shape, and mingle with some good reduced thick
béchamel sauce (No. 409); with this fll eight or ten silver or china table shells (Fig. 488); smooth

Fio. 437,

the preparation {0 a dome and cover with a layer of the cream fish forcemeat (No. 76). Range the
shells on a small baking sheot, drmlgm the forcemeat. with grated parmesan and brown for five
minutes under the salamander (Fig. 12); keep the shells hot at the oven door for five minutes
Tonger, then dress them ~)mmr(n('ﬂl\'4m a wonden foundation covered with white paper; surround
this foundation with green parsley leave

(2342). SHELLS FILLED WITH SHRIMPS AND OYSTER ORABS (Coquilles Garnies de Crevettes
ot do Orabes d'Huitres).

Put the oyster crabs into a saucepan on the fire, with a little white wine,
and when ponched drain and lay them in a sautoir with the same amount of
i nat challd shrimps fried in butter; add lean béchamel cream
Fio, 38, (o 411) that has been well seasoned; with this fill some buttered and breaded
silver shells (Fig. 438) or else clean clam shells; throw bread-crumbs over, basto
‘with butter and brown in a hot oven.

(2343), SHELLS OF BEEF PALATES A LA MARINIERE (Coquilles de Palais de Bwuf & la Mariniére),

Have some beef palates cooked and pressed as explained for & la béchamel (No. 1826), cut them
in fillets of a quarter of an iuch square by one inch in length. Place in a saucepan two o
of butter, and some finely chopped shallots and mushrooms; moisten with a little white wine, add
alittle velouté sauce (No. 415), reduce, season to taste, then add the beef palates, heat and thicken
the sauce with egg-yolks and cream. some shells (Fig. 438), hesprinkle over with bread-
crumbs and fill them with the above preparation, keeping them slightly dome-shaped on top. Cover
with béchamel sauce (No. 409), dredge over some grated bread-crambs and parmesan cheese, and
pour melted butter over the top. Brown them nicely in a warm oven and arrange them on
napkin with green sprigs of parsley around.

(2344), SHELLS OF OHIOKEN A LA SHAW (Coquilles de Poulet 2 la Shaw),

Cook two tender chickens, each one to weigh two pounds and & half, in a white wine mirepoix
stack (No. 419), and when done strain the stock over and let get cold in this; then ...p,,m: the
skin, fat and bones and cut up the meat into five-cighths inch squares. Cook the livers with the
fat skimmed from the mirepoix stock and chop them up when cold; also chop up six hard-boiled
eggs, the yolks and wh\m\ separately. Put the chicken meat into a sautoir with the chopped
livers and eggs, season with salt, pepper and nutmeg. Place two oung butter in  saucopan
with two ounces of ﬂaur, stir it well, then remove the sauccpan from the fire and mix into it the
stock lmm the chickens, having two gills of it; then boil it up, stirring continuously, and add a gill
mmer the whole and thicken with six egg-yolks diluted with a little eream without
:«Hnwlng it to boil, rolling the ingredients into the sauce while tossing without using any spoon,
and season properly; lastly add a glassful of sherry and balf a. teaspoonful of lemon juice: fil
up the shells, dredge over parmesan cheese and color in & hot oven or under the salamander
(Fig. 123).
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(2345), SHELLS OF OHIOKEN OR SWEETBREADS (Coquilles do Volaille on de Ris de Veaul
Have either some silver or china shells (Fig. 438) or else some seallop shells; butter and dredge
over with bread-crumbs; mince some braised white meat of chicken or em me.»n.mds with half
as many mushrooms. m.d |.m it inmn sautoir; mix with velonté sau all boil,
then thicken with raw and fresh butter. Fill the ﬁhclh \\llh l|n prv ‘paration,
Fiaiw Ll Acpa it Tras ctmte i w itk grated parmesan, and baste with melted butter;
brown in a brisk oven.

(2046). SHELLS OF FISH (Coguilles de Poisson).

Cook a prepared sea bass in a court-bonillon (No. 38), then drain. sappress the skin and bones
and only use the meat after shredding it well; reduce some velouté sance (No. 415) with mush-
Toom essence (No. 302) and the court-bouillon; season properly and thicken with ege-yolks and
butter, then stir in the fish. Butter some shells (Fig. 438), besprinkle with bread-crumbs, fill them
with the fish preparation, having the tops slightly dome-form; bestrew with bread-crambs and
grated parmesan, buste over with butter, then brown in the oven; serve as soon as they have
attained a good color.

(2347, SHELLS OF FROGS (Coquilles de Grenonilles).

Fry in butter one pound of frogs’ legs without letting them acquire a color; butter some shells
(Fig. 438), bread-crumb the insides, and fill the bottoms with a eream béchamel (No. 411); place on
top cooked and minced mushrooms, and over this the boned frogs' logs; cover with more bichamel,
make another bed of mushrooms and frogs, and finish with béchamel; dredge the tops with bread-
crumbs fried in butter, set them in the oven, and when very hot and nicely browned serve at once
on folded napkins.

(2848), SHELLS OF LOBSTER (Coquilles de Homard).

Kill two two-pound lobsters by plunging them into boiling water for two minutes; break off
the claws, and put them into a saucepan with the bodies; cover with a court-bouillon (No. 38), and
allow the liquid to boil for twenty minutes while covered; then remove the saucepan from the fire
and leave the lobsters to partially cool off in this stock; drain them. Suppress the claw shells, and
cut the meats up into three-sixteenths of an inch squares; lay them in  small saucepan, detach
the tails from the bodies, rub the creamy parts of the latter through a sieve, and strain the lobster
stock; put this on the fire to reduce to a half-glaze, and incorporate into it slowly a quart of reduced
héchamel sauce (No. 400); season with a pinch of eayenne pepper; the sauce should be reduced to
& proper degree and seasoned. Cut the lobster ails lengthwise in two, take out the meats, and
cut them into slices; butter the insides of the shells (Fig. 488), strew over with bread-crumbs, and
dress the pieces of lobster crown-shaped inside of these, alternating them with a slice of truffle;
lay them in a sautoir, one very close to the other; add the dice-shaped pieces of lobster to the
sanco and pour this over the contents of the shells. Besprinkle with parmesan, and color the tops,
using a salamander (Fig. 123); then dress the shells on folded napkins in a circle, garnishing the
center with green parsley sprigs.

(2349), SHELLS OF MUSSELS OR OYSTERS BAKED (Coquilles de Moules ou d'Huitres an Gratin).

Suppress the black foot (the appendage) of some mussels and cut them up into two or three
‘pieces; place these in @ highly seasoned allemande sauce (No. 407); add to it chopped parsley, and.
1ill the shells (Fig. 438) already buttered with this preparation; dust over with fried bread-crumbs,
and leave them in the oven for a few minutes before serving. Oysters may be prepared exactly
the same way.

(2350). SHELLS OF OYSTERS BAKED IN THEIR NATURAL SHELLS (Coquilles d'Huitres en
Coquilles Naturelles an Four),

Open some oysters, detach them from thefr shells, leaving them in the deep one; pourovera little
‘melted butter mixed with chopped parsley, strew the tops with bread-erumbs and grated parmesan,
and then range these shells very straight on a bed of salt spread over a baking-sheet; cook them
for seven or cight minutes in a moderate oven, and after taking them out wipe the bottows of the
shiells carcfully, and lay them on napkins to serve.
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(2351). SHELLS OF OYSTERS IN THEIR NATURAL SHELLS (Coquilles d'Huitres en Goquilles
Naturelles)

Poach and drain three dosen oysters fry colorles n butter three shallots, mojsten with whito
wine and the oyster liquor, and dilute with béchamel sauce (No. 409). Cook and despumate
thicken with egg-yolks, butter, and croam; season with sali, pepper and nutmes, stirring so that
the sauce thickens properly; then add the oysters to it, and with this fill the well-cleaned, deep
oyster shells; sprinkle over fried bread-crumbs and butter, then brown them in the oven.

(3352, SHELLS OF OYSTERS ROASTED AND ENGLISH STYLE IN NATURAL SHELLS
(Qoquilles dHuitres Réties et & 1'Anglaise en Coquilles Naturelles).

Lay some very clean medinm-sized osters on the broiler, on the fat sido of the shell; whe
ot turn over and Ly fhe hollow sido to tho e w0l they opon, thon tako off the fat ahell amd
serve the oysters in the hollow one, laying a small piece of fresh butter on each.

For English style preparc the oysters as for roasted in shells, and instead of butter season
them with salt, pepper, and finely chopped fresh mushrooms; add a little lean velouté sauce (No.
416) 0 ach, bestrow with bread-crumbs tried in butor, push i tho oven for & momout aad srv

12353). ®HELLS OF OYSTERS IN THEIR NATURAL SHELLS WITH FRIED BH.EAD (Ooquilles
'Huitres en anm.llu Hmm'ﬂe an Pain Frit),

Heat some butter ina small saucepan; mix in with it some white bread-crumbs, stir continu.
ously and let it got a light brown color, then remove from the fire and drain. Poach and drain
some oysters; lay six of their natural shells on  baking sheet having an inside perforated sheet to
hold the oysters level, or cover the bottom of the pan with a bed R R A s
spoonful of the fried bread-crumbs and pour it into each shell; on top place one or two oysters
th  Hitl well seasoned veloaté e (No. 416); bestrow the surtaces with grated par-
mesan and on each set a small piece of butter; push the shells into a moderate oven for five or
six minutes, then remove and dress in a circle on a folded napkin, with  sprig of parsley iu the
center.

&

(2354, SHELLS OF suu.mm PARISIAN STYLE (Coquilles do Pétoncles & I Parisienne).

n seven or eight callop shells; detach the T uu as the ulme and red milts,
SRRt e & 0 e i Arat s ot eep this salpicon on
one side. Fry in butter, chopped up onions and shallots; add e e cul in dice shape and
cook until their moisture is evaporated, then add the preparod salpicon five or six minutes later;
season and thicken with a good bichame! sauce (No. 409) reduced when ready oil once
more for a few mi without ceasing to stir; it should be quite consistent, s i avay
from the fire with a pinch of eayeune pepper and a picco of frosh lobstor butter (No. 530)." Lift
this stew up with a spoon, and with it il the shells; cover the preparation with bread-crumbs,
brush over with meited butter, and bake for ten minutes in a moderate oven, Dress the shells as
5001 as they are removed from the fire.

(2366), SHELLS OF SPINAL MARROW OR BRAINS (Coquilles &'Amourettes ou do Gervelles).
After the spinal marrow or brains have been prepared and cooked as explained in No. 1549,
drain and cut them up in one-inch length slices, butter the interiors of either chin or silver shells
(Fig. 438), cover the insides with white bread raspings, ill the shells with the pieces of spinal marrow,
and pour over a white Italian sauce (No. 484). Cover the tops with some well-seasoned béchamel
sauce (No. 409), besprinkle with bread-crumbs and parmesan cheese, add a little butter, and brow
ina hot oven. Dress them crown-shaped on & folded napkin, garuishing with sprigs of green

(2356), SHELLS OF 8QUABS BAKED (Coquilles de Pigecnneaux Gratinées).

After the squabs have boen plucked, singed, drawn, well cloaned and boned, divide each
one into four or six pieces, according to the size of the bird, then fry these colorless
in butter with minced fresh mushrooms; after they are well done, pour off the fat and
replace it by allemande sauce (No. 407), adding a little finely cut up chives. Butter some
shells (Fig. 438), bestrew the bottoms with a little breadcrumbs and il them with the
squabs; sprinkle more bread-crumbs over mixed with grated parmesan and brown with a sala-




710 THE EPICUREAN.

mander or in a hot oven. Instead of bread-crumbing the tops may be eovered with chicken que-
nelle forcemeat (No. 89) and coated with butter, then breaded and browned in the oven, or clse
cover the shells with a thin flat made of puff paste fragments (No. 146), egg them over twice and
bake in a moderate oven.

(2357, SHELLS OF VEAL OR LAMB SWEETBREADS, A LA HARPER (Goquilles do Ris do Veau
ou dAgnean, & la Harper),

Braise unlarded sweetbreads; when cooked place them in a dish, pour over the stock and let
et cold; merely cut them up into small three-sixteenths inch pieces, add to these half as much
fresh mushrooms and a quarter as much unsmoked but salted rod beef tongue, all cut the same
size, and mix the pieces into some béchamel sauce (No. 409), seasoning with salt and pepper to taste
Butter some shells (Fig. 439), besprinkle each with bread-crumbs, il with the above preparation
and dust the tops with bread raspings and grated chees: melted butter over and brown tho
surface to a fine color in a hot oven, then dress and servo on folded napkins.

(2368), SHELLS OF TERRAPIN WITH HAZEL-NUTS (Coquilles de Terrapine aux Noisottes),

Have a thick and well-scasoned béchamel sauce (No. 409); mix in with it four ounces of
Toasted hazel-nuts pounded to a pulp with a gill of sherry wine. Butter some shells, dust over
with bread-crumbs, and fill the bottoms with the béclmmo!‘ over this lay some boned terrapin,
sprinkle over a little fine sherry, and pour more sauce on top; throw over some bread-crambs
4045 Nt dod o & 88 ok, Wi 4o £ Al 144, Y95 A e Whect ths et
are nicely browned.

(2359). SOUFFLE OF OHICKEN (Soufflé do Poulet),

Have a quarter of a pound of very white roasted chicken meat, pare it free of all sinews, fat or

, then pound it to a pulp with an ounce of butter, a tablespoonful of béchamel sauce (No. 408)
and two egg-yolks; season with salt, pepper and nutmeg and rub. &hcwhule |.|nn\1gh
a sieve; put it back into a vessel to heat, mi slowly
o tablespooatals of el drained whippad ereaty; thef wir
in two very stiflly beaten egg-whites and a teaspoonful of finely
chopped traffles. Butter a sonfflé pan (Fig. 15%) lightly, or
small paper cases (Fig. 439) stiffened in the oven; fill thom up
and cook in a moderate oven; it takes about twelve or fftecn
minutes to cook the soufllé in the pan; serve at once. Guests had better be kept waiting for a
sonfllé than o have the soufié wait for them. It must be served immediately it leaves the oven,
otherwise it loses its greatest merit, namely a beautiful appearance.

Fuo. 4.

(2360), SOUFFLE OF OHIOKEN A LA DELSART (Soufflé de Poulet & la Delsart)

Pound half a pound of the white meat of & cooked chicken with two ounces of butter, two
spoonfuls of béchamel (No. 409), and two raw egg-yolks; season with salt, pepper and nutmeg.
Stiffen some buttered or oiled paper cases in the oven, and ten minutes before serving incorporate
into the preparation two egs-whites beaten to  stilf froth, and two tablespoonfuls of well-drained,
whipped cream; fill the cases, propared as for souffié of chicken (No. 2359), and place them in a,
moderately heated oven for ten (o twelve minutes, then glaze them over with a brush

361\ SOUFFLE OF PAT LIVERS WITH TRUFFLES (Soufié de FoiesGras aux Trofes),

Pound six ounces of fat livers with two ounces of rice thoroughly cooked in broth until per-
fectly dry; add one whole egg, season and press the preparation through a sieve, putting the purée
into o bowl; make it very smooth by stirving into it four spoonfuls of raw chicken quencllo mm»
meat (No. §9), and two'well ‘x-uluy up egg-whites. Fill with this some paper cases (Fig.
previously buttered and stiffened in the oven; set them in the oven for ten to twelve minutes, i
s im itk sovs Tght chioken glaze (No. 398), using a brush for this purpose.
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(2362). SOUFFLE OF GAME A LA LUCIE Goufl6 do Gibier  la Lucie)

Pound four ounces of cooked game meat with two ounces of rice boiled in broth until dry and
consistent; dd two tablespoontuls of game glaze (No. 398), two raw cgg-yolks and half an ouneo
of melted butter, then press all through a sieve, and beat the preparation thoroughly. Ten
minutes beforo serving mix in half an ounce of trufiles eut in one-cighth inch squares, and two
egg-whites beaten to a stiff froth. Butter some paper cases (Fig. 439), stiffen them in the oven,
then ill them three-quarters full with the soulé preparation, set them in the oven for about ten
‘minutes, and when done glaze the tops with & little game glaze (No. 398) and serve without delay.

(2363). SOUFFLE OF LOBSTER IN CASES (Souffé do Homard en Gaisses.

Plunge a two-pound lobster into boiling water %0 as to kill it quickly, and when cold split it
Tengthwise in two, take out the meat from the half tails, eut it up and pound the pieces with two
or three spoonfuls of good reduced velouté sauce (No. 415); finish with some red_butter (So. 380),
adding also a piece of fresh butter: press this through a sieve, and put the purde back into the
mortar, and with the pestle pound it well to make it have a good, consistent body, allowing it to
absorl very slowly three gills of good raw eream; season and finally add two spoonfuls of the
ereamy part, from the bodies,  dash of cayenne pepper and two spoonfuls of whipped eream.  With
this preparation fil either some round buttered paper (No. 439), silver (No. 438) or porcelain
cases, wiped dry and buttered; dredgo over tho insides with bread-crumbs and 6l the cases and
lay them on a baking sheet; push them into a slack oven and let the preparation cook from fifteen
0 twenty minutes; it should be cooked in a very hot oven, otherwiso it will become black.  After
taking the soufllés from the oven, glaze the surfaces with a little of the same reduced velouts
sauce, finish with red butter (No. 580, and serve them at once.

(2364). SOUFFLE OF PARTRIDGE A LA HAGGINS (Soufis do Perdreau & I Haggins),

Pound half a pound of eold partridge meat to a pulp, add to it half an ounee of foies-gras,
seazon. with salt, pepper and nntmeg and put in four tablespoonfuls of game glaze (No. 398) and
half anounce of butter; press this through a fine sieve and place the purée in a metal basin to heat
up lightly, incorporating in slowly four raw egg-yolks and four very stifly beaten whites.
transfer it to somo small buttered paper eases (Fig. 439),
stifend in the oven, having them three-quarters of an inch full; push them into a slack oven fiftecn
to twenty minutes before serving; glaze over with a brush dipped in game glaze (No. 398) and servo
them instantly they leave the oven: they must mot be standing. Truffles cut in eighth of an inch
squares may be added to the sonfllés if so desired.

(2365). SOUFFLE OF PHEASANT A LA ANDREW (Soufié d Faisan & la Andrew).

Take the cooked meats from a roasted pheasant, suppressing skin, bones and sinews, pound
them to & pulp with half as much couh»d rice, and also one ounce of very fresh fat liver.
Make an essence (No. 389) with the parings; reduce half a pint of espagnole sauce (No. 414); add
it to the essence and when very thick put it with the pheasant pulp and strain the whole through
a sieve into a tin basin and work well while adding some chopped trufles. Twenty-five minntes be-
fore serving heat the preparation in a bain-marie and incorporate into it seven raw ega-
by one, and three ounces of fresh butter, working it in well, and then stir in five egg-whites,
beaten to a very stiff froth. Butter a soufflé pan (Fig. 182), ll it half full with the preparation
and push it into a slack oven; it ought to take from fiftecn to twenty minutes to cook; when done,
glaze over with game glaze (No. 398) and serve at once.

(2306). SOUFFLE OF WOODOOUKS WITH TRUFFLES (Soufé de Bécasses aux Truffes),
Suppress all the meats from three roasted woodcocks and pound it to a pulp; fry the intestines
and liver in butter, add this to the pulp and press through a sieve; dilute with # heaping spoonful
of gumo glaze (No. 398) and remove from the fire; stir the preparation until it loses its greatest
Tieat, then add four egg-yolks, an ounce of melted butter, an ounce of peeled truflles cut in small
dice, and proper seasoning, and incorporate in slowly four beaten egg-whites, and if found necessary
ince of boiled rice may also be added. Pat this either into & buttered souflle pan (Fig. 182)
e n buttered paper cases (Fig. 439) stiffened in the oven. 1f for cases of half a pint capacity,
they will require fiteen minates, but all depends upon their size.
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(2367). OHIOKEN LIVERS, SURTOUT WITH MUSHROOMS OR IN RICE BORDER WITH
OURRY (Burtout de Foies de Volaille aux Ohampignons ou en Bordure de Riz an Kari.
Cover tho middleof a dish with a three-quarters of an inch thick layor of foies-gras forcemeat (No.
78) and poach in a slack oven. Fry some chicken livers in butter with a little blanched shallot
and half as much minced mushrooms as there are livers; season with salt and pepper and dilute
with Madeira sauce (No. 492).  Dress these livers on the forcemeat surtout and sprinkle chopped
parsley over; serve very hot.
Rice Border with Curry.—Mako an Tndian rieo (No. 1872) border, dress on a hot dish
ind fill the center with fried chicken livers the same as the above, adding some curry powder.

(2368). WILD PIGEON SURTOUT, BAKED (Surtout do Pigeons Ramiers, an Gratin),
After the pigeons have been picked, singed and nicely cleaned, cut. them len; in

then trim, romoving the legs and a part of the backbone; season and fry in butter till i
quarters done, drain off the butter, cover with veloutd sauce (No. 415) thickening with raw egg-
Yolks and  litlo fresh butter; leavo the sautoir on the fireand rol the pigoons in wptilwell mingled
with the sauce. Spread in the middle of an oval baking dish a half-inch thick layer of godiveau
(o. 84); place the pigeons on top and pour the sance over; besprinkle with bread-crumbs and
grated cheese, baste with butter and brown in a hot oven or with a salamander (Fig. 128).

(2369). BEEF TART OR PIE A LA PEREZ (Tarts de Beuf & la Peres),

These pies are made in deep china dishes (Fig. 183), suitable to be put in the oven. Butter
the bottom of the dish and garnish it witha thin layer of finely minced onions; over this put a layer
of cooked potatoes eut into thin slices, and on top of the potatoes a thick layer of slices of tenderloin
of beef; season with salt, pepper, nutmeg, chopped parsley, and chopped-up mushrooms; set a fow
whole exg-yolks hero and there, then cover with another layer of onions and potatoes, both minced
fine. The dish should now be quite full of the dressing, sud dome-shaped on top. - Roll out some
cuttings of puft puste \Nu 146) to an cighth of an inch in thickness; ent from it a band half an
inch in width and sufficiently Jong to reach around the edge of the dish; wet the edge, and set the
band oer it, moisten Sl rolled-out flat of the same paste an cighth of an
inh in thickness; press down the paste on to the band, at the bottom of the dome, and cut away
the superfluous paste all around the dish, outside the edge; then with a small knife cut grooves
into the band through its thickness, Make a hole in the center of the dome in the paste, decorate
around this with imitation leaves made of paste, brush it twice with béaten egg, and set the pie on
& baking sheet. cmL it for an hour and a quarter in a moderate oven, and should it threaten to
brown too soon cove sheets of wet paper, and when ready to serve pour into the pie an
e:\plglmh- sa0ce (0. 414), rouced with sors ceer gravy (No. 404). Sct it on & dish over a folded

(2370). OHIOKEN TART OR PIE A LA MANHATTAN (Tarte de Poulet & la Manhattan),
Have two young chickens, singe, draw and cut them ap into six or eight pieces; lay them in a
saneepan containing small blanched onions and a bunch of parsley garnished with bay Teaf; moister
with stock (No. 194a), cook slowly and thicken with kneaded butter (No. 579).  Fill the bottom of
a deep pie dish (Fig. 183) with peeled and pressed alved tomatoes, covee with n lager of lightly
parboiled fried bacon eut into threc-quarters of an inch picces; season with salt, mignonette and
d range the chicken on top with potato balls five-cightlis of an inch in diameter and
boiled in salted water, also the small onions. ~ Chop up four ounees of veal and three ounces of
pork; season with salt, nutmeg and pepper: pound in the mortar and rub through a sieve; to
el tablespoonfuls of cooked fine herbs (No. 385), an ounce of bread-crumbs
and one wholo egg: roll this on a floured table into three-quarter inch balls and drop them here and
thero while putting the chicken in the dish. Moisten the edge of the dish, placo on & small band
made of puff paste parings half an inch wide and one-eighth of an inch ¢ oisten this and e
with & flat of puff paste parings; pinch the edges together, cut awayall the mmlus from around the
edge of the dish, egg over twice and bake in a moderate oven for half or threc-quarters of an hour,

then serve.

(2371, CHIOKEN TART OR PIE A LA RIGOLO (Tarte do Poulet & la Rigolo.
Cat up a pound and a half young chicken into four pieces, bone these and season with salt and
pepper; sauté them colorless in hutter with fresh mushrooms and a tablespoonful of onion,
each chopped up sparately; when the whole is fried add a tablespoonful of flour, mix well
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and moisten with stock (No. 1942); boil, skim and simmer until thoroughly cooked, then add
some imitation eocks™combs made of beePs palate and coeks' kidneys, n broiled sliced sausage
having the skin removed and the gizzard cookod feni e quarier-ineh squares, seasoning with
salt, pepper and chopped patsley. Make a few quenelles with the chopped chicken livers, season
WL'II and mix in some bread-crumbs and raw egg-yolk; roll this preparation into balls, threo-
f an inch in diameter. Fill a deep pie dish (Fig. 183) with the above chicken stew,
B Pl g Ko i ol e b el AT M ‘pie the same
as pie & la Manhattan (No. 2370).

(2372 OHICKEN TART OR PIE, AUSTRALIAN STYLE (Tarte de Poulet & I'Australienne).

Singe, draw and eleanse well some young chickens, cat them up into eight pieces: two wings,
two thighs, two backs and two breastbones; fry these colorless in butter, moisten with stock (No.
184a), season and cook slowly while covered; remoisten several times, then add some allemande
sauce (No. 407); garnish the bottom of a pie dish (Fig. 193) with slices of fried ham, lay the chicken
on top, intercalating the pieces with small hard-boiled egg-yolks, chopped-up raw mushrooms and
fine herbs; pour the sauce over and cover with a layer of chicken forcement (No. 73). Make a flat
of pufl paste parings, lay it over the top, pinch the edges, egg the surfaco twico and decorate with
it paste leaves; bake the pie in a hot oven for thirty to forty minutes.

(2373, LAMB MINION FILLET TART OR PIE A LA MANNING (Tarte de Filots Mignons

@Aguean & la Manning),
Removo the fat and sinews from somo yearling lamb flots, wrap them up in thin slicesof veal
suet, and roast till rare, then cut them an pie dish

(P, 163, okercalaiag tho fhia sloe of suot with tho st of Aok, Fey 1n batior e cut- up
shallot, add to it mushrooms and chopped parsley, and moisten with a little espagnole sauce (No. 414)
and good gravy (No. 404); pour this over the fillets and cover the edge of the dish with a band of puft
paste, and the top with a flat of the same rolled to an eighth of an inch thickness; stick this to the
band of paste, egz the surface and cook it for one hour in o moderately heated oven.  After with-
drawing the pie from the fire, make an opening in the middle of the upper crust, and fll the
inside with a brown Madeira sauce (No. 493) finished with mushroom essence (No. 392).

(3374), LOBSTER TART OR PIE A LA A. HERAULT (Tarte do Homard  la A Herault),
Boil two two-pound lobsters in a court-bouillon (No. 88); drain, and let get cold; detach the
tails and claws; removo all the creamy parts and rub them through a fine sieve, then pick the meat
from the tails and elaws, and cut them into slices. Partly fry two ounces of shallot cut into one-
eighth of au ineh squarcs, with two ounces of butter; when partially fried add half & pound of
chopped fresh mushrooms, and let fry together; pour in a quart of allemande sane (No. 407),
season with salt, nutmeg and cayenne, also chopped parsley, and mix well, adding the creamy
parts and the pieces of lobster; transfer all this into a deep pie dish (Fig. 183), and set on the edge,
slightly dampened, a narrow pull paste (No. 146) band, and over all a layer of puff paste fragment
cut it away evenly all around the outer edge, and decorate the top with leaves made of paste; pinch
the edges around the pie, and egg over the surface twice, then cook it for twenty to thirty minutes
in a hot oven, and serve as soon as it s done.

(2375). LEG OF MUTTON TART OR PIE, OANADIAN (Tarte de Gigot de Mouton & la Cana-
dienne),

Butter the interior of a pie dish (Fig. 183); rango on the bottom some blanched salt pork and
slices of mutton from the D lay & bed of potatoes, baked in the oven, peeled and cut in
slices; season each layer with salt, pepper, nutmeg, chopped parsley, and chopped onions fried in
Dutter, and pour o little good clear No. 404) over. Wet. the edges of the dish, lay on a
narrow band of paste, moisten and cover the whole with a flat of puff paste fragments, decorating
the top with devices of the same paste, egg it over twice, and bake in a moderate oven for an
hour and a quarter.

(2376). OYSTER TART OR PIE, SMITH STYLE (Tarte aux Huitres 3 la Smith),

Poach in their own liquor three dozen medium o rain and remove the museles or liga-
ments. Fryin two ounces of butter, four ounces of bacon cut in throe-sixteenths of an inch squares,
two ounces of onions cut the sume size, and half a pound of pecled and seedless tomatocs eat into
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five-eighths of an inch pieces; add the oyster liquor, reduce the whole with a pint of velouté sauce
(No. 415), and when well done and seasoned nicely, add the oysters. Place all of this into a deep
pie dish (Fig. 183), and lay on the edge, after slightly wetting it, a narrow band of puff paste (No.
146) an elghth of an inch thick and half an inch wide; moisten the top of this band, and cover
the whole with a layer of paste made of fragments of puff paste; eut away the extending edges, and
decorate the top with bits of the paste rolled out to one-cighth of an inch in thickness; pinch the
edges round the border, and egg over the surface twice, then cook the pio in a hot oven for twenty
to thirty minutes, and serve on a folded napkin. ~Either salt or smoked bacon can be used.

(2377, PIGEON TART A LA BRITANNIA (Tarte de Pigeons & la Britannia),

Singe three clean pigeons; divide each one in two parts, beat, remove tho surplus bones with-
out boning them, then season with salt, pepper, and eayenne pepper. Cover the bottom of a pie
dish (Fig. 183) with thin slices of bacon, bestrew with a spoonful of onion, and one of mushrooms
both chopped separately, range the halved pigeons in the dish intermingled with more slicesof bacon,
and afew hard-boiled eggs cut in two: bring it to a dome.  Pour a few spoonfuls of good clear gravy
(No. 404) into the bottom of the dish; cover with a layer of half paste the same as for the beef
pie No. 2360, Decorate the summit, egg over, and cook for an hour and a quarter in a slack oven,
covering with paper should it threaten to burn.

(2378), LOIN OF PORK TART OR PIE—ENGLISH STYLE (Tarte de Longe de Porc A I'Anglaise)
Have aloin of fresh pork, bone, remove the fat and cut from it slices three-cighths of an inch
thick; beat to flatten slightly, seasoning with salt, pepper and nutmeg. Butter the inside of a pie
dish (Fig. 13) and 1:., over some thin slices of raw salted and smoked ham, seasoning with
prepared red peppe 168), chopped shallot, and_ onions; on this place a bed of raw sliced
potatoes, and the pltu‘h of meat above, dropping sago leaves here and there; pour  little good
P gravy (No. 404) into the bottom of the dish; moisten the edge with a brush dipped in water,
lay on it & band of paste an eighth of an inch thick and half an inch wide; wet the top of this
slightly and cover the pie with a layer of foundation paste (No. 135) or puff paste parings, having
it an eighth of an inch in thickness; adbere this on the band, cut away all the surplus pasts from
the outside and make deep marks all around with the back of a knife: egg the surface twice
and cut a hole in the center. Cook this pie in a moderate oven for wn hour and a quarter more or
less, according to its size; this time being allowed for one containing a pound and a quarter of
meat and potatoes.

(2370). RABBIT TAIT OR PIE WITH FINE HERBS (Tarte de Lapin aux Fines Herbes).

Suppress the 1 two good rabbits; draw and wipe well the meats; separate them at the
Joints, bone the .huuldm and the legs, decrease the size of the backbones without boning. then
entirely and split each one in two. With the necks, bones and a few game parings, make a small
fumet (No. 897) with white wine. Cnt half & pound of bacon into small slices; put them in a.
sautolr with butter, and heat for five minutes while stirring, then remove with a skimmer,
leaving the fat in the pan, and into this throw two spoonfals each of onions, shallots and mush.
rooms; fry together for two minutes, then add the pieces of rabbit: season highly, being sparing
of the salt, and besprinkle with pulverized wild thyme. Cover the bottom of a pie dish (Fig. 185)
intended for the oven with a layer of the bacon; on this place the pieces of rabbit, infermingling
them with the fine herbs and bacon: pour into the bottom 4 few spoonfuls of the prepared fumet
reduced to nearly balf-glaze. Wet the edges of the dish, cover it with a thin band of puff paste
feagments (No. 146) or fine foundation paste (No. 135); wet this band also. Cover the whole with a.
flat of pufl paste parings, cut off the surplus around the edge of the dish, egg over twice and cook
for an hour and a quarter in a slow oven; make a hole on the top and pour in the remainder of the
fumet.

(3380, VEAL TART OR PIE A LA DIOKINSON (Tarte de Vean b la Dickinson),
Suppress all the fat and sinews from a kernel of veal; cut it up into thin slices, havi
inch and a half in diameter. Butter a pie dish (Fig. 183) that can go into the oven; set slices of bacon
and ham on the bottom, and over these the sliced veal, alternated; senson with salt, pepper and pars-
Jey; add finely cut-up potatoes, chopped shallots or onions, the continuc to'fill with the same until
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the dish is quite full and well rounded on top; pour some clear gravy (No. 404) into the bottom,
Tay a small band mado of puff paste parings on the edge of the dish, and a flat of the same paste on
top; cut away the surplus paste around the dish, decorate and egg the pic over twice; bake it in
a medium oven for one hour and a half for a dish containing a quart.

(2381), TIMBALE A LA NANTAISE (Timbale & Ia Nantaise).

Line a_timbale mold the same as for No. 2383, cook it lightly, and when removed from tho
oven, unmold, open on the cut end, empty it of its contents, and keep warm. Prepare a garnish-
ing composed of a fow dozen poached oysters or else crawfish tails o red shrimps (either of them
shelled), or slices of cooked lobster-tail meat, four ounces of pecled trufles previously cooked in

Madeira wine, and a few dozen small salmon quenelles il o s ok
Range these garnishings in a sautoir and keep them well cavered.
good béchamel (No. 409), stir slowly into it
bouillon (No. 38) reduced to a half-glaze: the sauce with a pinch of cayenne pepper
and lobster butter (No. 580) and a handful of grated parmesan. Cover the garnishings with this
sauce, set them in layers in the timbale, alternating with the remainder of the sauce; close the
top with the removed lid and serve at once.

(2382), TIMBALE OF OHIOKEN, PAmIAn snm}—um}: (Grosse Timbale de Poulet 3 la
Butter a cold oval timbale mold, dmmxu with hmmlnl cats of truffes and cover this decora-
tion with a layer of con chicken quenelle forcemeat, having
it half an inch deepat the base and diminishing the thickness toward
the top. Fill the inside of the timbale with a well-paved boneless
ehicken fricassée (No. 1861), into which mix a Toulouse garuishing
laving both thoroughly cold. Cover the top with a layer
lace the mold in a saucepan containing boiling
‘water, withdraw it to one side at the first boil and finish cooking the
timbale in a slack oven. Let it rest for fifteen minutos after
removal, then unmold and pour around a little velouté sauce (No. 415) with essence of truffles

(No. 396); serve more of this sauce separately.

(3383). TIMBALE FOR. EPIOURES (Timbalo dos Gourmets),

Butter alarge timbale mold (Fig. 441) slightly wider on top than on the bottom; cover the bottom
with a piece of paper andline with rather thick timbale paste (No. 150). With the tip of a small knifo
catall round the bottom paste (Fig. 411), the sidesi
thickness; leave the cut picco of paste in its same position, then cover the bottom and sides with but-
tered paper and fill the timbale with common flour; close the openiag imly witha round i
then with a flat of the same paste; stand it on a small baking sheet and cook for three-quarters of an
THour ina alack oven. ~After removing it from tho i, allow to conl for & e moments,then fuvert
it on a baking sheet toopen on the cut side, and empty ont the contents; take off the paper and keep
the timbale for five minutes at the oven door, glaze it with a brash and fasten iton to the centerof a
dish, then with  cornet filled with chicken eream forcemeat (No. 73) form a garland all aronnd the

cave the timbale in a warm heater to poach this border slightly. Place in  saucepan
rishing composed of fine cocks™combs, round truffies and very white and uniform msalrooi
heads; basto with two or three spoonfuls of good chicken stock (No. 188), cover the s 1+ and

way
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keep it in a bain-marie. Tn another saucepan place a garnishing of cooked beef fries cut in inch
and a half length slices; mix with these an equal quantity ofargelslsn macaro,cooked t tendor
and cat into the same lengths as the fries; add also the same quantity of large fillets of cooked
tongue eut likewise, and mingle these ingredients Vi socn 00d béchamel (No. 409) reduced with

o, 40
the mushroom broth, raw cream and melted meat elaze (No. 402). Heat thestew cn a slow fire, stir-
ring it unceasingly and not allowing the sauce to boil and incorporate into it a piece of fresh butter
and a handful of parmesan. Now take the timbale from the heater, fil it up with the stew and on
top dress the garnishing of tho truflles, combs and mushrooms laid in the shape of a dome; cover
these with two or three spoonfuls of good light velouté sauce (No. 415), and serve the timbale at
once.

(2384, TIMBALE OF FILLETS OF SOLES A LA GAULOISE (Timbale de Filets do Soles & In
Gauloisa),

Fill the timbale paste, prepare and cook a case as explained in No. 2383, After the caso s
taken from the oven open it on the cut to empty. Glaze the inside with u brush, and dress it on
a dish; keep it warm in a e Ponch the fillets of sole in butter, salt and lemon juic
¢t L e e i il bt el el
saice (No, 407) some mincad trufles and mushroom heads; Al the timbale with & layer of sole on
top of the truffles and mushrooms, then more sole, and continue the operation until the timbale
is entirely filled. Garnish around with Milaneso macaroni croguettes, and the top with trussed
crawfish

sot

Milanese Macaroni Croguettes are to be mado with eooked macaroni cut into half-ineh lengths
and mingled with allemande sauce (No. 407), adding a salpicon of tongue, truflles and mushrooms;
when cold dip in beaten eggs, then in bread-crumbs and fry in hot frying fat,

(2385). TIMBALE OF LOBSTER A LA DAUMALE (Timbals de Homard & la &Aumale).

After a lobster has been cooked in a court-bouillon (No. 38). drain, and lay it aside to gt cold:
then pick out the meat and et it up into escalops, not baving them too thick—about a pound alto-
sgether: add toheso tices two. medium:sized blanched oystors aftor suppressing th hard parts; add
als0 half  pound of mushrooms and four ounces of truffles. Butter with unmelted butter a
spherical, plain, round oroval mold; decorate it with fanciful outs of truflle nudk«-rpthmlv(mxlmu
inplace with a thick pike quenelle forcomeat (No. 90) mixed with lobster coral; fill u de with
the above preparation, and finish with moro forcemeat. Poach it in a sha -quarters
to one hour; unmold, and serve separately a béchamel sance (No. 409), with lobster butter (No.
580) added to it.

(2386). TIMBALE OF PULLET (Timbale de Poulardes).
Cat each of two pullets into five pleces, and five ounces of bacon info thin squar
warm these in a saucepan with some butter, then add the picces of chicken, and fry them w
fags wson, pul fn the lves and three oc Lote pesed wnd finl cuties Whan the
re partly done moisten them with a little wine and_reduce quickly; then pour the
2600 o0 osie: Mot s Emvae mold eastow Ao miodles b tha:Miom s otion
and then Tine it with fine paste (No. 142): cover the sides and bottoms with veal chopped fore
meat (No. 65), finished with a few cooked fino herhs (No. 335 Pour the stew into the timbale,
leaving as little empty space as possible, and covering aver with a flat of the same paste; fasten
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thisto the edge, and egg over the whole, then push the timbale into & moderate oven to cook for
one hour.  After removing it eut @ small opening in the middlo of the erust, and pour in  fow
spoontuls of good half-glaze sauce (No, 413); close the opening and invert the timbale on a dish to

(2387, TIMBALE OF SQUABS A LA BEROHOUX (Timbale do Pigeonneaus & la Berchous).

Draw, singe and clean six squabs, then cut them each in four. Line a two-quart buttered tim-
bale mold with foundation or short paste (No. 185); cont it over with a layer of chicken quenelle
forcemeat (No. 89) three-sixteenths of an ineh in thickness. Melt four ounces of grated fat pork in
& saucepan with as much lean bacon cat into quarter-inch squares; add the squabs, and fry the
whole together over a bright fire. When the squabs are nicely browned, drain off the fat and
‘moisten with a quarter of a bottle of white wine, then reduce, add some espaguole sauce (N o
and season to taste, adding half & pound of small mushroom heads, and four ounees of min
truffles, then let the whole got cold.  Fill up the timbale with separate layers of squabs, mu.sh-
roows, bacon, and sauce, and eover over with more quenclle forcemeat, and besides this a lid of puft
paste (No. 146); cook in a moderate oven, and when the timbale is done, remose it from the fire,
dress, take off the lid, and pour in somo espagnole sauce (No. 414) with Madeira; serve the
timbale very hot. Instead of cutting the squabs in two, they may be boned and stuffed with
delicate chicken quenclle forcemeat, then laid in oval-shaped rings and braised, fnishing them as
for the others.

(2388). TIMBALE OF SWEETBREADS, MODERN—~LARGE (Grosse Timbale de Ris de Vean 2 la.
‘Moderne).

Butter a large oval mold as for timbale & la Parisiar: (No. 2582), allowing one quart for
elght. persons; decorate the bottom and sides with fanciful cuts of truffles, and hold these up
with a thick layer of solid chicken quenelle forcemeat (No. 89 Cut up in half-inch
squares one pound of braised, unlarded sweetbreads that have been left fo cool in their
stock, also as much cooked lean ham. Put four ounces of butter into n santoir with two
ounces of anion cat in small one-cighth of an inch squares, and when done without browning add.
four ounces of minced fresh mushrooms: when these have evaporated their moisture add the sweet-

season and moisten Madeira; lot ¥, then pour
in some brown satice (No. 414) and the sweetbread braise stock; reduce once more and transfer the
whole to a dish to get cold. _Fill the timbale mold with this preparation; spread a half inch thick
Inyer of forcemeat on a sheet of buttered paper, having it the same size as the timbale, turn
over the sheet to fasten the forcemeat to the forcemeat in the timbale; attach it well to the top;
‘poach the timbale by placing it in boiling water that reaches halfway up; boil this and push the
timbale into a slack oven for an hour and a quarter to an hour and a half, or until the forcement
be perfectly firm; remove the paper, unmold on a dish and pour around a Madeira sance (No. 492),
serving more of it in & sauce-boat.

(2380). TIMBALE OF YOUNG HARE (Timbale de Levraut).

young hare, eut it up into sixteen pieces, and put these into a saucepan with meled
fat pork two tablespoonfuls of chopped onions and half a pound of bacon eut in half-inch squares
and blanched.  Fry these meats over a good fire, season with salt and spices, and whon well stiff-
ened throw in a pound of medium-sized mushrooms turned and channeled (No. 118), also a glass-
ful of white wine; cover the saricepan, reduce the liquid quickly and leave till cold. Buiter a plain
timbale mold six inches in_diameter by six inches high, strew the bottom with a handful of
p noodle paste (No. 142), or else pretty pieces cut ont with a column
e surface, wetting lightly with water, then line o
). having it rolled out very thin: now cover the bottom and
sides with « thin lnyor of chopped game forcemeat Y the timbata with the e aid
NiE e TR (e O cover with a layer of the same forcement and over
this a round flat of the paste, attaching it to the lower ono at the edge. Place the timbale on a
nal baking shest and-pash 1 fako  sacdrsts o7 600k fo ome Houe avd o quarter; after
removing from the oven, invert it on a dish, make a hole in the center and pour into the inside a
brown sauce (No. 414) reduced with Madeira and game fumet (No. 397) made with the hare parings
and the mushroom peelings, then strained through a tammy.
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(2390). TOURTE OF PALATE OF BEEF, PARISIAN STYLE (Tourte de Palais de Beuf, A1a

Parisienne),
Prepare, cook and press the palates of beef as described in & la bichamel (No. 1326), then cut
them in one and a half inch squares. Heat balf a pound of lard, brown in it two ounces

of finely chopped onians, and half a pound of chopped mushrooms; add the plates, season
widiia, Fopoes, dhoppad oblve and pamleys desin ff s grone, i o {Ehall fox quankiy
oL s oS (No ) qeodled e ncemssthe prsidng by adla sn Sragiiasaes
(o, 410 fniahed with Nadere Prepare an empty t style (No. 174); when the tart is
done, raise up the cover, remove the paper pad, and i th tevioe it the Abovs araisbn and
replace the cover before serving.

(2391). TOURTE OF OHIOKEN (Tourte de Poulet),

Divide two small chi

kens into eight pieces each, suppressing all the bones. Melt in a
sautoir three or four spoonfuls of chopped fat pork; add to it a quarter of a pound of bacon
cut in large dice and fry these for four o five minutes; lift them ont wit
fat in the sautoir, and into it put three spoonfuls of ehopped shallot and onion; fry colorless, then
add double the same quantity of chopped mushrooms, and as so0n as thes: aporated their
humidity, put in the chickens, & bunch of parsley and aromatie horbs; fry together and at the end
of ten minutes put back the bacon, and when the meats are half cooked moisten with half a glass-
ful of dry whito wines ot rduoe quickly (0. glnze and pour over two or threespoondls of half-gla
sauc, then take oot the meata and e gt oid, Proparo about n pound i
82) n a pie dish (No. 83) a rather thick layer of foundation paste (No. 133), having it eight
b toaiaionie: o s baatie spread a layor of the ehicken godiveau six el
dinmeter; on this place the chickens, dressing them in a dome, and adding a few cooked mush-
rooms; then cover the entire dome with the remainder of the godiveau; wet the lower flat at the
base of the dome and cover over with ver of puf paste (No. 146), press it on to the lower
one and fusten the two together, decrcaing tho  thioknéas, then aut vory. Tound. Wet the
top layer and lay on the free surface around the dome a ban paste made in six tarns,
having it threo-cighths of an inch asten the to ends, cut bias together, and wet this over;
docorate the dome with fanciful cuts of paste, ogg it over, as well as the bands of puff paste, and
ook the tart in n moderate oven for forty minutes, After taking it out slip it on to a large dish
and cut off one-third of the top of the dome to open it, and pour in n few spoonfuls of half-glaze
sauce (No. 413), having more in a sauce-boat, and adding to it a few cooked mushrooms. ~Pigeon
or rabbit tarts can be prepared the same.

skimmer, leaving the

(3392). TOURTE OF FILLETS OF SOLES A LA FINANCIERE (Tourte do Filets do Soles  la
inancidre).
Make band tart the same as explained in o, 173; remore and detach it from the baking
sheet, dress on a dish and keep warm. Cook five or six well
Ssksonsa snd oot fake smulope, & aying th

cole fllets in butter, having the:
s DAStL i Hise W, s poached

Fio. 44,

osters and small fish quenelles (No. 90) molded with a small coffeespoon (No, 15

then poal
ada some good fean velouté sauce

16), reduced with the broth from the truffes, mushrooms.
and oysters. Dress this garnishing in a dome in the empty tart, ornament the surface with two solo
fillets decorated with truffes, two large cooked crawfish, their tails shelled, and four large quenelle
each one having a truffle lozenge placed on the center. Between the quenclles and the fillets lay 4
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mushroom head, turned (No. 118) and cooked very white: on top place a small round seooped-out
quenelle, and on this a round peeled truffe; glaze this truffle and the fillets of sole, cover the
ushrooms with a little velouté sauce and serve more of it as a separate sauce.

(2393, TURBAN OF FILLETS OF FLUKES OR SMELTS—STREAKED (Turban de Filets de
Carrelets ou dEperlans, Bigarrés)

Raise the four fillets, peel off the skin, cut them lengthwise in two, then into slices, having
them six inches long by one wide: make bias incisions on half the thickness, and set into every ono
a thin slice of trufle. Witha fish quenclle forcemeat (No. 90) make a crown-shaped border,
rounded on the top, using mold (Fig. 139); lay on it the streaked slices slanting in such a way as (0

hat the truffles are scen on top; lay over strips of buttered paper, and cook
wban in a slack oven; drain off the butter and fill up the empty space with mushrooms,
40%) reduced with croam and well

(2394). TURBAN OF LOBSTERS GARNISHED WITH SHELLS (Turban de Homards Garni do
Coquilles).

Kill the lobsters by plunging them into boiling water for one minute; suppres the tail shells
and cut up the tail meat into transversal slices a quarter of an inch thick, and dress them orown-
shaped on a ring made of raw forcemeat (No. 90), slice with one of
truffles and mushrooms; cover this erown with \elon suce (No. 416) well-reduced with court
bonillon and wine (No. 419); dredge over with bread-crumbs and grated parmesan cheese, and
besprinkle with butter: brown it in the oven and |hen garnish the center of the turban with a gar-
nishing of mushrooms; pour over these a lobster sauce (No. 488) with some cayenne pepper

added, and garnish around the turban with small shells illed with lobster and cream béchamel,
Prepare as follows: Put into a bowl balf & pound of lobster meat cut in quarter-inch squares, and
the third of its quantity of cooked mushrooms eut exactly the same. Reduceapint of bichamel

sauce (No. 409) with some of the mushroom broth and cream:

it withthe salpicon, esson

with nutmeg, salt and cayenno venper and use this preparation to lll some scallop o silver shells
(Fig. 438) previously buttered and broad-crumbed; when they aro all full, strow over more sy
crumbs and parmesan, besprinkle £ Ve o Lt L e ey

hot shovel, or under a gas sulamander (Fig. 123).
(2395). VOL-AU-VENT A LA DIEPPOISE (Vol-au-vent 3 la Dieppoise).
For this there must be prepared a vol-an-vent crust, as explained in No. 180; remove the
cover to empty it out thoroughly, then keep it warm, o if it has been made some time beforehand
just. heat it in a slow oven for a few minutes. Reduco some lean velouté sance (No. 416),
then thioke ¢ it egz-yolks, fresh butter and lemon juice, strain through a tammy and keep it
30 a bude-marie; 80d 1 1 om cooked musols, somo ek (sle) quenelles, mushrooms and shrimps.
‘When all is very hot, fil the erust, cover with the lid and serve.

(2396). VOL-AU-VENT A LA FINANCIERE (Vol-au-vent & la Financiére),
Prepare a vol-au-vent crust as explained in No. 180; when cooked lift off the cover, empty

Fio. 45

out the interior and keep it warm. Preparea garnishing of whole peeled truffles, turned
and channeled mushroom heads (No. 118), cocks'-combs and quenelles, as many of one as of
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the other, and enough to fill the crust; put this garnishing into a sautoir and minglo ina financivro
sauce (No. 464), When very hot pour it into the erust, dressing the cocks'-combs in a circle, and
inside of this the traflies and mushrooms, having a fine braised, larded and well-glazed sweetbread
on top. The financidro garnishing can bo replaced by a Toulouse (No. 766) or Aquitaine (No. 640)
garnishing.

(3397, VOL-AU-VENT A LA NESLE (Vol-au-vent & la Nesle)
Take some well-buttered allemande sauce (No. 407) reduced with mushroom essence (No. 30
add to it some chicken quenelles made of chicken quenclle forcemeat (No. 89) molded with a
coffeespoon (No. 165), small turned and cooked mushrooms and cooked lean ham cut in three-
wighth inch squares.  When both the garnishing and crust aro very hot 1l up in layers alternated
with slices of ealls brains cooked when ready to use and then well drained. Decorate the top with
fine trussed erawfish, and serve.

(2398). VOL-AU-VENT, ANCIENT STYLE—LARGE (Gros Vol-au-vent A I'Ancienne).

Reduce some velouté sauce (No. 415) with sweetbread stock, and thicken it with egg-yolks; run
it through a tammy, and mix in with this sauce some godiveau quenelles (No. 153, Fig. 81)
mediumsized mushroom heads, cocks™combs, slices of liver, and minced traffles.  Fill the crust,
as explained in & la financiére (No. 2396), with this very hot garnishing, and replace the cover
Dy small, pretty kernels of sweetbreads and trussed crawfish.

(2399). CHICKEN VOL-AU-VENT WITH MUSHROOMSLARGE (Gros Vol-an-vent do Volaillo aux
Ohampignons).

Prepare the crust as for the financidre (No. 2396), reduce some velouté sauce (No. 413)
with mushroom stock, and when done thicken with raw egg-yolks diluted with a little cream,
then fncorporate a piece of fresh butter, pass it through a tammy, and add to this sauce
some bralsed white of chicken free of skin, sinews, or fat, and half the same quantity of mushroom
heads or cut-up mushrooms, When the crust is very hot, also the garnishing, il and lay the
cover over, then serve. The chicken may be replaced by braised sweetbreads or spring lamb,
either of which should be well pared and cut in slices.

(2400). SALT CODEISH VOL-AU-VENT—LARGE (Gros Vol-au-vent de Morue Salée).

Cut some salted codfish in two-inch pieces, pare them evenly, and lay in cold water to soak for
twenty-four hours, changing tho water every six hours; the last change must be slightly tepid.
When ready to cook put it intoa saucepan containing cold water; bring this slowly to a boiling
point and leave for three-quarters of an hour without allowing it to actually boil; deain, tuke off
all the skin and bones, and then shred. it in flak these in a saucepan with cream béchamel
sauce (No. 411). With this prepared fish fill a vol-u-vent crust the same as deseribed in No.
180, dress it on a very hot dish, and serve.

Tt can also be prepared with eggs, adding to the fish hard-boiled eggs and finely chopped
parsley and chives.

(2401). VOL-AU-VENT OF FROGS AND SOUBISE EGGS (Vol-au-vent de Grenouilles et d'Gufs
ubise).

Prepare the vol-au-vent crust as in No. 180. Fry colorless in a pan with butter some
frogs' legs; drain, bone, and lay them in a saucepan. Boil some eggs for eight minutes
to have them very hard; shell and cut lengthwise in two, then across in two; add 1
the frogs' legs, and also some well-buttered_soubise sauce (No. 543); butter it well, heat a
slowly, and then fill the vol-au-vent crust, placing the removed cover on top.

(2402). VOL-AU-VENT OF OYSTERS (Vol-au-vent d'Huitres),

repare cither one large or sufficient small vol-au-vent (No. 180). Poach a few dozen large
oysters in white wine and their own liquor. and when well drained, pare and lay them in . smnll
saucepan.  On the other hand, put on to reduce two gillsof good béchamel sauce (N
corporating intoit slowly a part of the oyster juice, and when the sauce is considerably s e
thick, finish it with a little cream; pour this over the oysters. and heat them in a bain-marie
(Fig. 122) without allowing them to boil; at the last moment fll the vol-su-vent with this prepared
garnishing, and serve very hot.
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(2403), VOL-AU-VENT A LA DELMONTES—SMALL (Petits Vol-au-vent & la Delmontéo)

small vol-au-vent are prepared the same as explained in No. 180, Prepare also a brown
espagnole sance (No. 414) with Marsala wine, into which mix equal parts of cooked unsmoked beef
tongue, cut in balls three-cighths of an inch in diameter with a foies-gras quenelles
mado with foies-gras forcement (No. 78) of the same size, or else replace theso by marrow quenclles
(No. 353) of the same diameter, small mushrooms and the cutancous part of a calf’s head cut
the same size; properly heat the whole, and 6l the small vol-au-vent crusts with it; on each one
place & round quarter-inch in diametor slice of calf’s brains breaded and fried, over this a stuffed
Spanish olive (No. 695), and the whole surmounted by a ball of trufile glazed over with meat glaze.

(2404). VOL-AU-VENT A LA LUCINI-SMALL (Petits Vol-au-vent & la Lucini).

Prepare the small vol-nu-vent (No. 180): when cooked take off the covers, empty ot the insides
and replace theso covers by a game quenelle (No. 91) one inch and a half in diameter by an
eighth of an inch_thick; poach and bread-crumb them by dipping them in Villeroi sauce (No.
560), then rolling them in bread-crumbs, then fry to a good color. Put into :pan some brown
sauce (No. 414) and Madeira wine; add to this some game fumet (No. 307) Sl
SO o b ol G s ot rab i guemelal (4 #mnltad 5 & pall. sl
(No. 155) and one-third of small turned mushroom heads (No. 118), or in case there be no small
omes then cut-up ofhers in two or four pieces. With this ..mnu-nmx Al the small crusts, lay the
Villeroi quenelle on top and in the center of it a round slice of truffle one inch in diameter and
glaze over.

(2406). VOL-AT-VENT OF OYSTERS A LA MATNTENON—SMALL (Petits Vol-su-vent d'Huitres
A la Maintenon).

Sot into a saucepan some fresh butter and lemon juice, place it over a hot fire, and add to it
some fine raw oysters; after poaching and draining them cut them into pieces, return to the sauce-
pan and season with nutmeg, pepper and salt, and then add some pike quenlles (No. 90);
also some cut-up truffles and mushrooms; add a little velouté sauce (No. 415) und thicken it just
when ready to serve with raw egg-yolks diluted with a little cream and fine butter. ~Fill the small
vol-au-vent crusts with this, keeping all very warm, put on the cover and serve on a folded napki

(2406, VOL-AU-VENT, PARISIAN STYLE—SMALL (Petits Vol-au-vent  la Parisienne).
rown (No. 414) or Madeira. sauce (No. 492) and add o it some half-inch squares of
veal or lamb sweetbreads, stoned olives cat in four, turned mushrooms (No. 118) and small chicken
quenelles.  Fill prepared small vol-au-vent erusts with this garnishing and range trussed crawfish
on top, then cover.

(2407, VOL-AU-VENT OF REEDBIRDS, DIPLOMATE—SMALL (Petits Vol-au-vent de Mésanges
Moustaches & la Diplomate).

With six turns of puff paste prepare eight small vol-nu-vent erusts (No. 180); after taking them
out of the oven detach them from the baking sheet and press on the center of the pasto to enlargo
the hollow space, and keep them warm. Roast two dozen reedbirds, having them rare; remove the
breasts without any bones, suppress the skin and lay them in a sma ie; mix with them an equal
proportion of halved game quenelies, molded with a spoon (No. 15) and poached when wanted in
salted water; also add three dozen cooked truffles trimmed into small olive shapes; mix these garnishi-
ings with & 1ot too thin but very hot Madeira sauce (No. 492), and with this fill up the warm vol-nu-
vent crusts: instead of a cover clase the apertures with a ring made of puff paste, and in the center
have a large Spanish olive standing upright, stuffed with game baking forcemeat (No. 81) and
foies-gras, Dress these vol-au-vent on 4 folded napkin and send them to the table at once.

(2408), VOL-AU-VENT OF SALMON TROUT A LA REGENOE-SMALL (Petits Vol-au-vent do
Traite Saumonée 3 1a Régence.

‘The only difference between bouchées and small vol-u-vent is that bouchées are filled with

cither a salpicon or a purée, while vol-au-vent are filled with small, distinet garnishings. Prepare

cight or ten small vol-au-vent crusts (No. 180); cook them in a brisk oven; remove and
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detach them from the pan, impress a hollow in the center with the fingor and keep them warm. Put

oysters, twelye mushrooms or eut up morils, twelve small fish quenelles (No. 90) rolled on a. floured
tabloand poached, also some small cut-up poached milts; cover these with a rich and very hot
Normando sauce (No. 509), finishing with a piece of lobster butter (No. 580). Fill the warm vol-
au-vent crusts with this garnishing, cover lightly with some of the sauce instead'of a lid, and close
the aperture with a pretty mushroom head, turned and very white, left in its natural state.
the vol-au-vent at once on folded napkins; they can also be filled with one garnishing only.



COLD SERVICE (Service Froid).

(2400). COLD DISHES (Le Froid).

old service is tho most elegant and artistic one of the culinary art. Tt requires taste, skill
and much study in order to learn the necessary moldings, modelings and requisite cookery. Orna-
ments render the socles and the pieces beautiful and coquettish; their Sppetrisos shockd be neat
and precise; the picces must be well defined and Alrilgnod before beginning; prepare all the needed
Taterila beforehand 80 that whoa the work has onan bogun thare wilbe nammg to delay the prog-
Bl iy ey et o e e e s e
them in great, varioty. Any ordinary cook can attain renown by studying the complicated ways
of preparing cold dishes, but he must give his sole attention to this special part which belps to
inerease his reputation and develop his ideas, for by it he elevates his trade to a positive art. The
‘manner of properly preparing sauces, side dishes, roasts and pastries should of course be executed
with as mich care as tho cold. Jelles should be tasty, limpid and transparent; i they be defective,
then the handsomest pieces are open to criticism.  Hatelots and jelly garnishings greatly enhance
the appearance of the pieces, therefore care should be used that they are most beautifal and all
crofitons cat with precision and symmetry. Cold pieces should be prepared beforehand, for they
must not be hurried nor left to bo finished at the last moment.

(2410, ASPIO OF 00OKS-COMBS AND KIDNEYS A LA MAZARIN (Aspio de Crétes et do
Roguons do Oogs & la Maarin),

Braise some cocks'-combs and kidneys, and when cold drain and wipe well. Cover the combs
with a white chaudfroid (No. 596), and the kidneys with Blond,chaudfrld made by wixing halt
Brown chaudfroid (No. 544) and half white ehaudfroid (No. 596). Coat with jelly & plain cyli
drical o channeled mold, having it rather high, and fill a oam i the combs dressed in a
Ting, one overlapping the other, and cover with jeily; lay on top a garnishing of the kidneys, cover
with more jelly and when this has hardened dress on some roasted chicken fillets, sliced and pared
round-shaped, and covered with ravigote chaudfroid (No. 595); lay these in a circlo and continuo
to 6ll up the mold, alternating the combs, Kidneys and chicken; when very full let get cold and
unmold on a small low socle made of stearine. Place a mandrel in the empty space in the mold,
and_on it a cup filled with small eases containing whole glazed trufles, and decorate around with
small timbales (No. 8, Fig. 187) filled with jelly and foies-gras.

ac

(2411). ASPIO OF POTES-GRAS (Aspio do Foies-Gras),

Incrust a plain cylindrical mold (Fig. 150 in ice. Unmold on a small baking sheet a terrine
of foies-gras; remove all the grease and keop it for one hour on ice.  Cut this foies-gras into three-
eighths of an inch thick slices, using a knife dipped in hot water, and then eut these slices into inch
and a quarter rounds with a pastry entter also dipped in hot water. Lift up these rounds one by
one with a fork and immerse them in a brown chandfroid sauce (No. 504), having it thin and almost
cold; range them at once on a baking sheet and let this sauce get quite stiff on the ice. Cat out

rounds of cooked truffles very nearly the same diameter as the foies-gras, only have half as
‘many; glaze them with a brash and range them at onee on a baking sheet. Pour & quarter-inch thick
layer of jelly into the mold, and when it has become quite havd dress on it a ring of the foies-gras
rounds, the smooth side uppermost and slightly overlapping each other, but alternating every two
with a round of truffle; cover this crown with cold jelly an inch and a alf in thickness, and again
form two more distinet crowns exactly the same as the first one in order to fill up the mold, pouring
Jelly betwesn each. Keep the mold on fce for one hour or more. Tn order to turn it out it is only
‘necessary to dip the mold into warm water, wipe dry, and invert it on a cold dish.

=y
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(2419, ASPIO OF FOTES-GRAS—SMALL (Petits Aspicsde Foies-Gras).

On a bed of chopped-up ice lay ten timbale molds (No. 1, Fig. 137); decorate the bottoms of
each with a ring of traffles filled with a piceo of red tongue, and the sides with fanciful cuts
of truffles and egg-white dipped in half-set jelly to make them adbere to the cold
molds, then pour into each ono an_ cighth of an inch thickness of jelly. Unmold
[ a terrine of fojes-gras, removo from it cylindrieal picces a quarter of an inch less
than the diameter of the molds and the sume height; range them in the molds,
finish filling up with more jelly and set them on ice for half_an hour longe
tho timbales into hot water to f
on an inch and a quarter high foundation
cold d

Dip
tate the unmolding, and dress in  circle cither

without the central vase, or else simply ou &
; fil up the inside of the circle with chopped jelly and set croftons of jelly around

(2413). TERRINE OF FOIES.GRAS TN ASPIO—WHOLE (Terrine Entitre de Foies-Gras en Aspic.

Unmold  terine of foios-gras; serupo it neatly with  Koifo o top and sides to removo ll tho
exterior grease Procare n mold of the same shapo but an inch wider in diame-
for and an inch docper; incrust it in pounded ice: decorate the bottom and sides with fanciful cuts
of truffles, tongue, egg-white, aud pistachios, dipping cach picce into half-set jelly before fastening

them on; cover this decoration with & layer of jelly, and pour in more to lay half an inch thick in
the bottom.  Placo the fofes-gras exactly in the center and finish filling the mold with cooled-off
jelly; keep on ice. Put a rice foundation bottom one inch and  half in height on a plated metal
tray with a half-inch high straight edge (the rice foundation should be one inch and a alf less in
dinmeter than the tray), turn the aspic out of its mold on o the rice foundation, fastening & small
basket on top secured by a skewer, and filling it with small glazed truffies. Decorate around
the rice foundation with triangular jelly croitons, as shown in the drawing.
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(2414). ASPIO OF LOBSTER (Aspic de Homard.

pare a wooden foundation about two inches thick and furnished with a slightly raised bor-
der on the outer edge 50 as to upliold the entrée when dressed. The aspic mold should bo chosen
slightly narrower than the bottom of the dish, which is to be covered with paper. Suppress the
shells from tho tails and elaws of two or three small cooked lobsters; cut the tails lengthwiys in
twoand also split the claw-meat in two, then put them into a vessel and season. Prepare a gar-
nishing of carrots cut into balls with a small vegetable spoon, blanch and lay them in the ves-
sel and with them mix gherkin balls cut the samo size, small cooked Brussels sprouts, small
blanched olives stuffed with anchovies, and a seasoning of salt, oil and vinegar. Incrust on ice a

dome dhaped mld wider than i hght,decoat the sdes nd bottoms wil desigas of hard-beilod
egg white, truflies and gherkins; coat th mold rather thickly with jelly; fill the inside with the
Dl Jolfee il s s, k).uu; the red side of the meat against the jelly; £l up the hollow
space with the prepared carrot balls seasoned as for a salad and f

N Let the aspic harden on ice forone hour at least. Incrust alsa on ice twelve
timbale molds (No. 2, Fig. 137); decorate the bottoms ith rounds of truffles, the sides with small
round pieces of white of egg and coat them over lightly with jelly: as soon as this is hard fil them
up with lobster cream, the same as for No. 2470, and keep them for twenty-five minutes on ice.
Just when ready to serve dip the dome mold into hot water, wipe it off quickly and invert the
aspic on the raised-edge foundation; on top of it fasten a small lobster cream **pain ™ molded
in a channeled mold, and against the edge of the bottom of the dish unmold the lobster cream
timbales, after dipping the molds into hot water. This is to be served with a separate magonnaiso
sauce (No. 606).

(2415), ASPIO OF OYSTERS (Aspic d'Huitres),

Blsneh soe ouiee. des wios gad ol cout thes aree it lorl ayr of remonlade
sateo (No. 628), to which liquid jolly has hoen added. Decorate a cylindrical mold (Fig. 150) with
ociid saty of oo, g white, po MMM pare o Ltatee, dipping each pieco in half-
set jelly and fastening them on to the bottom and sides of the mold; pour in 4 layer of jelly, baving
it half an inch thick, and on it dress tho oysters in a cirele, one overlapping the other; pour in
more jelly (o cover these another half inch and continue until the mold be full, then leave for sev-
eral hours to become very cold; unmold and garnish around with chopped jelly and crontons.

(2416), ASPIO OF PARTRIDGE—MINION FILLETS (Aspio de Filets Mignons de Perdrean),

Pare tielve partridge minion fillets; remove all sinews and thin skin and streak them with
semicircles of trufles graduated in size; season and bend their thin ends in one direction: poach in
& littlo butter and lemon juice; drain aud when cold pare nicely. Tncrust a plain cylindrical mold
(Fig. 150) in ice. Decorate the sides on the top and bottom with an even chain of round picces of
trufle and red beef tongue, cut out with & tin tube an inch and a quarter in diameter; these
‘pieces aro to be dipped in half-set jelly and the red and black colors alternated, letting each chain
be at an equal distance from the minions. Decorate the sides in the conter as shown in Fig. 449,
with the streaked filets, dipping one at a time in half.set jelly and applying the streaked side to
the mold; in order to succeed with this it will be found necessary to incline the mold on ice and
turn it around as soon as the jelly hardens and the separate filleis are fastened on firmly. Coat
this decoration with a thick layer of jelly and fill the mold with & partridge preparation i In Mont
gomery (No. 2548); leave it to cool on ice for one hour. When prepared to serve, dip the mold in
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hot water and invert the aspie on a bed of cold jelly on the bottom of a dish; Al the center with
foies-gras balls three-quarters of an inch in size covered with brown chaudfroid (No. 504); on top

place very white cockscombs brushed over with jelly and surround theso with a chain of small
truffies dipped in jelly; keep the aspic on ice for half an hour before serving.

(2417, ASPIC OF PHEASANT (Aspio de Faisan),

Clean two young pheasants; truss them as for an entrée (No. 178), and braise white; cool off,
remove the breasts (fllets) and pare into the shape of escalops one inch in diameter by throe-si
teenths of an inch in thickness; cover each ono with foies-gras,  Pound the remainder of the meats
and rub through a sieve; put the pulp in a vessel, and add o it a pint of half-glaze sance (No. 413)
prepared with truffle essenco (No. $9%), and a pint of strong jelly (No. 103); let this get very cold,
and with it thickly cover the escalopss Besides this make & puréo with one
partridge, and dilute it with white chandfroid ; sacn ighly.rub hrongh  sievs, and
mix in as much white jelly (No. 108) as chaudfroid. ~Coat a ¢ al fancy mold (No. 150) with
‘it ol and fncrust it vory frmly i ico. On the bottom o ke sty e o jelly thre
quarters of an inch in thickness; on itarrange some slices of truflies one overlaying the other, each
slice to b an inch in dia 1 o Y - o it s escalop
pour on a layer of the white chaudfroid half an inch thick, and on this & row alops overlup.
ping each other; cover these with more white jelly: now pour in a Inyer of chaudfroid, and continue
the process until the mold be ful eavo 4l vry cold, thn invrt it on a small oo, dicher of
stearin or earved rico (sce No. 10

(2418). ASPIO OF PULLET A LA OUSSY (Aspio de Poularde & la Cussy).

Raise the fillets from six medium chickens, weighing about two pounds each; suppress the
epidermis, and remove the minion fillets, from which suppress the sinews and fine skin;
pare the lurge fillets into halt-bearts and place them fn a buttered santoir with the pointed
ends lying toward the center.  Make five gashes on each minion fillet and fill them in with graded
sealloped rounds of truffle; roll them up erown-shaped, place them on pioces of buttered paper
and with a pocket Al the center with a chicken quenelle forcement (No. 89) and foies-gras
well-mingled, having balf of each; lay on top a round picce of red beel tongue, and set
these in & but wtoir; pour over some clarified butier and lemon juice, and cover
ench one with a sheet of buttered paper and let cook in n moderate oven. When cold
cover the minions with half-set jelly and the large fillets with white chaudfroid sauce (No. 596);
when this is cold repeat (i operation and lay them ou u buking sheet one beside the other with-
out allowing them to touch; detach thom by slipping a thin-bladed knife under, then pare the
into half-hearts all of the same size. Decorate a plain or channeled oylindrical mold with fanciful
euts of truflles, tongue, gherkin, egg-white, or pistachios, dipping th
and applying them symmetrically on 10 tho bottom and sides of the very cold mold, having them
only on the top and bottom, leaving the center undecorated.  Coat over with jelly 5o as tc support
e decorations, then Lay the minion illts half an inch from tho bottom, and. t even: distanc
Al it up with jelly half an inch above the minions, g e
on the large fllts, one overlapping tho other, tho pointed ends dowmward;_then fl up with jelly
and let it got perfe i in dish covered with a Imrrovm and spread this with
Tavigote butter (No. ite paper over; unmold tho aspic on this, and fil the
center with & wooden support with & eup filled with eut-up vegetables on top, held on with a skewer.
Around the bottom range chopped jelly and crusts.
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(2410). ASPIO OF QUAILS—BREASTS (Aspio de Filets do Cailles),

Raise the breasts and minion fillets from three or four quails, pare and beat lightly, season
and pouch in butter and lemon juice, keeping them rare; cool them off under the pressure of a
light weight between two buttered papers. Detach the minion filets from the carcass and streak
them with trufles; poach them also in butter and lemon juico, bending them slightly. Divide
ench large fillot into two pieces, pare them neatly and dip them one by one in a brown chaudfroid
sance (No. 504); range them as fast as they are dono on u baking shect to harden tho sauce, &
pare. Cat somo eroutons of very tender red beef tongue, having them the shapeof the ies, only
halfas many, and trim them Tmbed a fancy cylindrical mold (Fig. 148) in ice; on tho
bottom lay a thin bed of jelly and on this dress the minion fllets, pressing them down on the
M oy stiadi T o Jell)’ 50 hane e o cosaf abots
an inch, then lot it set; dress the filets in a circlo on this, laying them on
alternating every two with  crofiton of red beef tongue; cover this circle with another layer of
i flly bl an e thick and form mars cirdles with tho ilts, procoeding e for the other,
Fill the mold with cold jelly, put the mold aside on fce for an hour, and just when ready to servo
A6SEC Wbyleon & bl of Jo1 Sardeed o & 4 wad sassont 1 il el paper dece 100
with small truffles covered with a brown chaudfroid sanco (No. 504).

(2420). ASPIO OF TONGUE A LA PIOQUART (Aspio de Langue & la Pioquart)

aspic use a mold having four rounded top uprights without the central tube;
part of the mold between the uprights with rounded bits of hard-boiled egg-whites
and the uprights each with three rosettes, also of the egg-white; cont with a thick layer of jelly
and fill each upright with tongue cut in slices three-sixteenths of inch thick, well pared and cut

Fuo. 0.
round, then reconstructed ns before; keep the thinnest end of the ton
mold. Put a solid piece of tongue in the cent
on ice, fll it with Jelly and when this is exed
two pieces, one of which is nine inche

at the bottom of the
of the mold to hold up the cupid. ~Set the mold
y cold unmold the aspic on a stand made in
d ahalf in dismeter by one inch and a half high, the
other cight and a quarter inches in diameter and one and a half inches high: both should bo
covered with montpelhier butter (No. 582), besprinkled with ehopped parsley. Garnish around the
base of the aspic with chopped jelly and surround the upper tier with triangular croutons of clear
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Jelly and the lower one with timbales of fofes-gras made in molds (No. %, Fig. 187); in the conter
o the aspic place a cupid supporting a vase filled with small glazed truffes

(2421). ASPIO OF VEAL WITH MAOEDOINE ARTIOBOKES—KERNEL (Aspio de Veau aux
Artichauts Maoédoine),
Braise a kernel of veal after larding the inside parts with veal udder, ham and trufles; put it
in an oval mold to cool, pressing down well. Unmold, and cut it intoslices. Decorate a larger mold
vegetables, coat it by pouring in some jelly and turning the mold so that the jelly covers the
ey et pour in more jelly to have a quarter of an inch in thickness at the bottom and lny
the sliced kernel over, having reformed it to its original shape, then fil up entirely with slightly
cool jelly. When perfectly cold unmold on a dish and surround the meat with chopped jelly,
on top some artichoke bottoms flled with macédoine (No. 2650) and decorate the summit with
three Bellevue hatelets (No. 2526).
(2422), ASPIOS WITH SHRIMPS—SMALL (Petits Aspics anx Crovettes).
Shell one hundred shrimp tails, having them cooked very red;  keep thom coversd i a ool
place.  Make a quart of good lupu. jelly (No. 108). in ice ten timbale molds (No. 1, Fig.
17); decorate them with fanciful pieces of truMles or gherkins, covering the decoration with g thin
Jayes of foll, then piloon the sheimp tall srmmetsically al uround, sticking them in with the
point of a larding el aftr diping thom ono at & time in bl dldes acs
covered, fill the hollow in the center with a bed of green asparagus; on top of o s lay
Some el mayonuaise (o 018) on this chopped mushrooms, nd s0 on unil the mold s ful,
finishing with mayonnaise. Keep the aspics on ice for three-quarters of an hour before unmold-
ing and dress them on @ bed of J«-Ily on & Al o eyt P Fiomy slipping off.

(2423), VOLIERE GALANTINE OF PHEASANTS A LA CASIMER PERIER (Volitro Galautins
do Faisans & la Casimir Périer),

ocure two fine English pheasants with handsome plum: ove the skin with the feathers
from tho neck and upper mc&z iso the wings and il being carofal not o destropths boaaty.

Fix the heads in such a way that they retain their natural appearance. Bone the pheasants, spread
them open on a cloth. Propare Ialf a pound of pocled trufles cut i quartr-ineh suare, halt
& pound of fat livers forcemeat with three-quarters of a pound of
wh\legnmsbrs.ul»'nnlulw ) uarter of pork tenderloin, 4o asding two o o ft
pork. Chop the whole sepa senson with galantine spices (No. 168) and
Pound to & pulp; press it through a sieve, afterwaed ndding some finly. 1lmppml truflle. peelings;
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mix this well with the squares of truffles and fat livers, also a few pistachios. Season the pheas-
ants, divide the forcemeat in two parts, one for each bird, and fill them with it; roll the two galantines
in separate napkins, tie firmly at both ends and in the center; cook in a game stock made with
parings of white meat game; when well done take them out and leave to cool off slightly; rewrap in
the same napkins after cleansing them in elear water, having them six inches long; tie them up tight
at the ends and leave to cool under a light weight; unwrap when cold and glaze over with a not too
thick brown chaundfroid (No. 504). Ornament one end with the head, and the other with the tail,
placing the wings on the sides, keeping them in position with skewers; the necks should be strongly
salted and have a rather thick wire inserted in the bone of the head, then stuffed with cotton so
‘that it resumes its original size and shape; finish with an oval piece of cardboard about three inches
in length. Dress the pheasants on small oval socles from four to five inches high, these to be made
of tin covered with noodle paste (No. 142). glazed and decorated, then placed on a larger socle,
regarding the details for which see drawing. These tin socles can be replaced by others made
either of stearin or carved rice, or else an oval pie crust the same size as the tin ones. On the

to contain a trufile glazed over with game glaze (No.
398), or garnished with foies-gras, or else smail boned birds stuffed, braised and glazed with
brown chaudfroid (No. 504

(2424), VOLIERE GALANTINE OF PHEASANT A LA WADDINGTON (Volibre Galantine da
Faisen & In Waddington),
Prepare one pheasant instead of two as described in the Casimir Perrier; dress it exactly the
same and stand it on an oval socle four to ive inches high by seven and a balf inches long and four
s on another oval socle about six inches high, eleven and a half inches long
andy cight inches wide. ~Pick oft all the meat from a young, rabbit, eut it in small dice and fry
them in fat pork over a brisk fire; when cold, pound and add the same quantity of grated fresh
fat porks pound all together again and season with salt, pepper, and nutmeg; press it through a
sieve and mix in with the proparation a quartar 1t much fa por et i thre sisteents of an nch
squares, and then blanched, and as mueh truffie cut the same size.  With this fll twelve timbale
ookl (4L 8, . 147 corer wih ek ths gt S as pork, and bake in amoderate oven for halt
an hour; remove and set aside to cool. Decorate some timbale molds 187), with cuts of
truffles and egg-white,  pie alittle jelly into the bottom of each mold. Unmold the No. 2 tim-
bales, Fhiore all the m the bottoms and sides, pare nicely and then put them into the No. 1
mold g up with ]elly‘ B gl arrange them around the small soclo of
the g,d:mlmv: exactly under the pheasant, placing a border of jelly crottons outside.

(2425). BALLOTINES OF LAMB OUPOLA SHAPED (Ballotines d'Agnean en Forme de Coupoles),

Bone two shoulders of spring lamb, remove all fat and sinews and il them with o stufling
made with half a pound of veal, half a pound of fresh fat pork and a quarter of a pound of cooked
and finely chopped ham; season with salt, pepper, nutmeg, chopped parsicy and chivess mix into
it some truffles, pistachios and cooked tongue, all cut into three-sixteenths of an inch dice pieces.
Spread the shoulders on the table, season and put in the dressing; sew up to enclose it well, giving
each a round form, then braise with very little molstening, puttmg them into a sancepan lined with
bards of fat pork and wetting with white wine mirepoix stock (No. 410). W e
them in oval cupola-shaped molds and let cool off under a weight; remove, wash the molds well
and decorte with fanciful cuts of truffs, pistachios aud tangu dippod in. haltret Jolly. the
inside of the mold with a layer of white chaudfroid, return the meais as before and finish filling with
Jelly.  Unmold when thoroughly cold and dress on long dishes on a socle of rice two inches high,
the size of the cupol prepared some red lambs’ tongues, salted, blanched and braised for
two hours in a white wine mireporx stock (No. 419) the sume as the shoulders; drain, skin and
set under a weight; strafn their stock over and when very cold pare them all of uniform size
;na oval-shaped: the size is three inches long by two wide and a quarter of au inch thick: glaze

dms wround the lamb cupalas, one overlapping the other. Garnish around the dish with
chop; nd erofitons and lny some eroustades filled with a macédoine of vegetables (No. 2630)
mingled mm alittle mayonnaise (No. 606).  Stick Bellevue hatelets (No. 2526) on top of each cupola.

(2426). BALLOTINES OF QUAIL A LA TIVOLIER (Ballotines ds Cailles  la Tivolier),
Remove all the meats from three young rabbits: the minion filets aside and suppress tho
sinews from the remainder; pass the meat twice through the machine (Fig. 47), weigh and
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allow double the same quantity of unsalted fat pork. Chop up the pork fat, add the rabbit meat
and chop together once more, - Chop up also eight ounces of lean ham cooked separately and mix
this in with the rabbit, seasoning with salt and spices for game galantines (No. 168). Bone twelve
quails, equalize the meats, removing half of the fillets to lay them in the places that aro bare of
‘meat; spread a third of the forcemeat over the birds and on each one lay four small truffes,
wrapped in udder, placing them in lengthwise; on each side of these trufles put slices of well-
seasoued rabbit. tenderlon, and over another third pat o the foreemeat und four more trutles
lay at each end and in the center the remainder of the tenderloins and forcemeat, over the i
{Oww st qualis, oo o wrnp e 1 llos of £t pork, Cien ' slohs i 1 fmly
he galastins in good sbaps.  Line . bratatér (Fig. 134) with Tards af fat pork, Iay the honed
quail on top with the game carcasses around; moisten with plenty of mirepoix stock (No. 419).
Two hours' cooking will be quite sufficient; take off and put them under weight in molds the same
shape as the ones used for ballotines of squabs i la Madison (No. 2427) and when ery cold unmold
and wash the same molds and decorate them with traffles aud white of ege; cover the decora-
tions with a light coating of jlly: il them with the quails and.jelly; leave on ico for two hours
then turn them oser and dress them on a trimmed rice socle two inches highs garnish around
chopped jelly and over this cold artichoke bottoms (No. 2301). Garvish the center with small
crescents of red beef tongue glazed with jelly.

(2427, BALLOTINES OF SQUABS A LA MADISON (Ballotines de Pigeonneanx & la Madison).
Bone twelve squabs, previously singed and cleaned; season with salt and pepper. Cut into
quarter-inch dice a quarter of a pound of peeled truffles, a quarter of a pound of fat pork, a
quarter of & pound of fat livers, a quarter of a pound of lean ham and a_quarter of a pound of
pistachios: putall of these into  vessel and pour some Madeira wine over. Prepare  forcemeat with
half a pound of chicken meat, half a pound of lean pork, both freo of sinews, and a pound
of fresh fat pork;run twice through the machine (Fig. 47), pound to a pulp and rub through

asieve (Fig. 07). Put this foreomeat in a vessel, add to it Bl A pond of Tiver forcemeat (No.
m), and the chopped truffle peelings; mix the salpicon in with and divide it up into twelve equal
Lay one of these into each boned squab, inclose it |-o.ul\' in the skin and lay each bird in
e avat oo shaped mold three and threo-ighths inches long, two and three-cighths inches wide
and one and three-quirters inchos docp.  Raunge thesa molds on & baking sheet, cover over with
another one and cook in a slack oven for about forty-five minutes; after removing lay small boards
on top of each, they to be a quarter of an inch thick, three and a quarter inches long and two
and aquarter inches wide, of the same oval shape ns the molds themselves. Sel these aside to cool
with  board over and weights on top:then unmold, clean the molds properly and decorato the
with fanciful euts of truffles; cover with a light coat of j d another coat of white chaudfroid
(0. 596): placs e ofthe ballotines in each, il up with Jaly and unmold again when aoid; they sro
10 be dressed on the platforms as explained later on. Place on a round dish. as shown in Fig.
452, a round-shaped stearin socle an inch and a half thick by seven and a half in diameter; fasten a
slanting center support tothe middle of this and on it have three metal uprights held firmly by the
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upraised edgos of the dish. Each one of these uprights is provided with four platforms attached
by movable hinges 4 two sharp points near the edge 50 as to keep the ballotines in
place. They are kept together by another small platform that is fastened to each upright by
means of a small hook. On top lay a stearine vase garnished with cut vegetables to imitate
Between each shelf at the base place a fine emptied fomato flled
) dressed with jellied mayonnaise (No. 613). Fill the basin of
the dish with chopped ,‘-m and clusters of truffle set at intervals, and around it set evenly cut
croutons.  Place on the large socle or on another dish. Have a socle made the same as
Fig. m, this can be of matton and veal fat, partly mixed with virgin wax
o produce more firmness, or else it can be made of stearine. When the pieces composing the

socle, or properly speaking the body of the socle, such as the three griffons, the three shells and
the stearine support, are modeled they are to be seraped the same as described in No. 56, Takea.
round board an inch and  half high and thirteen inehes in diameter; cover it with asheet of white
paper and lay it on a large, round silver dish or tray; in the center arrange the principal parts of
the socle; on the base of this socle place the three griffons and on these the three shells 5o they are
supported by them, and the handles of the shells lie in the hollow parts of the socle intended to hold
them firmily; these different parts ate to be fastened with royal icing (No. 101): in the center place n
stearine support an inch and  quarter bigh by five and a half inches in diameter: have the whole
resting vory straight and fastened together with royal ieing (No. 101). The base of the socle can be
garnished between the griffons by laying on the board some cases of larks glazed over with chaud-
froid or * pains " of foies-gras or else eronstades of rice filled with streaked Imu\lhl]\h on top of
these lay, two emptied mushrooms one and a half inches in diameter, stuffed with fojes-gras, then
{astened together o form balls, glzing them over with ehaudfrout, The shollaro to be iled with
glazed truffles or crescents of tongue covered with jelly, or else substitule shells of foie
removed with a spoon and sprinkled over with chopped Jelly. The socle is now ready b
either a hallotine Madison or & galantine of partridge i la Clémentine (No. 2491) or any other wld
piece. The advantage of using the decorated socles is S Wi Lelied o thom o it
ance, yet the dish can be simply s he table on top of a plain silver dish, if a
¢ be required.

7
plainer sery

(2429), STRIPED BASS OR SEA BASS A LA MANHATTAN (Bass Rayée on Bas do Mor 2 la
Manhattan),

Raise the fillets from & striped bass; remove the skin and bones, pare each one into an oval
two inches by three inches, and lny them in a buttered sautoir: season With salt, pepper, and
TN b e e e A ek smothered in the oven; now lay
them under the pressure of a light weight, pare once more, and when exceedingly cold cover
entirly with folo mayonnaise (No. 8181, e a1 o Prepare a pound of very
fresh, honeless and skinless bass, put in a sautoir two_tablespoonfuls of onions, und six ounces of
clarified butter; first fey the onion lightly, then add the well-drained fish: season with salt, nut-
‘meg, and cayenne pepper, and cook in a moderate oven; drain and lot get cold; now suppress all
the small bones from its meat and pound it well, slowly adding the stock mingled
fuls of béchamel sauce (No. 409) reduced with mushroom essence (No. 392) until it becomes quite
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thick. Rub the forcemeat through a sieve, and place it in a vessel on ice to beat up well, incor-
porating into it a ill of jelly (No. 103); try a small part to discover whether sufficiently firm, and
then add a little dissolved isinglass; thicken on ice and put in the value of a pint of unsweetened
aud el dmioed whipped croam.  Ctat somo No, 3 mouseline molds (Fig. 189) with jelly, dredge
over chopped lobster coral, and fill with the preparation; keep them on d when very hard un
mold and dress in a circle one beside the other on a round or oval dish iato the bottom of which
Tittle jelly has been poured and allowed to harden; in the center dress the escalops of bass;
surround with chopped jelly and croatons; brush the fish over with almost cold jelly, and keep tho
dish very cold nntil ready to serve, sending it to the table accompanied by a fine herb mayon-
naise sauce (No. 612).

(2420), BASTION A DAMERTOAINE (Bastion d I'Amérioaine).
Bone thoroughly six chickens weighing two pounds each; suppress the sinews and trim the
meats evenly. x poinds: S Blopped. oremnt for chicken galantines (No. 63) add one
pound of lean sooked ham, well chopped, aud half & pound of chopped traflo peslings; mix the
whole wel together with two gills of Madeira wine and one gill of brandy. Spread out the boned

chickens on the table, season with salt, pepper and nutmeg, and fll each one first with an eight-
ounce layer of the forcemeat, then here and there lay two ounces of peeled, sliced_truffle, & fow
pistachio nuts and some red beef tongue cut into quarter-inch squares, and over these spread
another eight-ounce layer of forcemeat; repeat with the same quantity of truflles, tongue

pistachios and finish filling the chickens with the remainder of the forcemeat, dividing it _equally
Detyeen the chickens; they should all be of equal weight, about two pounds each. Enclose the
stuffing well and roll them up into long, well-rounded shapes: wrap each galantine tightly ina cloth,
tie it on both ends, also in the center, and place them in a saucepan with the bones, parings and &
dozen calves' foot split lengthwise in two; moisten with stock (No. 194a) and boil, skim and cook
slowly for two hours, then drain. Fifteen minutes later unwrap and re-enclose them agaln in & clean
cloth, tie as before and make a loop on one end to hang them up by, and let got cold, suspended
from & hook, and to the other end attach a weight to pull the cloth down and thereby pressing tho
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galantine. _After they hae been left hanging for six hours, unwrap and lay nmm aside in a cool
place. Have a bastion mold the same as shown in Fig. 434; i , one large one
and . smaller one on tops incrust it in chopped foe and. decorate acconding o the ustration wih
tongue, traffles and egg-whites: imitate the door with chopped pistachios mixed with jelly and cont
the decoration with a thick layer of jelly; lay it flat on  very straight table, also the tower, then
umwrap he galantines, paro offtho uds aud put one at cach end or turre, two fn the centr and
one cut lengthwise in two and placed in the mold so that the flat side faces the door, thus making
five wlm.nnu for the large mold; now place one in the tower mold and with the pieces left over
il the four cupolas surmounting the four towers; allow the molds to get. thoroughly cold for six to
eight hours, then unmold on a long socle and trim around with square crofitons to imitate the
battlements; stick a small pointed ornament in each cupola. The piece is now ready to serv

(2430). PRESSED CORN BEEF (Beuf Pressé & 1Eoarlatel

Remove the bones from a piece of breast or brisket of beof weighing about twelve pounds:
put itin a brine of saltpetre (No. 15). After salting for eight days, drain and wash the meat;
put it in a soup pot with plenty of water; let come to a boil, skim and leave to cook very
slowly for four or five hours. When the meat is thoroughly done, untie the string, tighten the
meat in the cloth, and fasten it like a botied turkey at both ends. Lay it under the press or a
weight and as s00n as the corned beef is cold undo and glaze it with some meat glaze (No. 402).
Cut it in thin slices, mplm as it was before cutting, garnish the dish with chopped-up jelly, or
parsley sprigs, aud serve

(2431), RIBS OF BEEF A LA BOURGEOISE (Gites ds Beuf 2 la Bourgeoise),

lect a three-rib piece from the thinnest end of the ribs; remove two of the bones
leaving the middle one only. Lard the lean part of the meat with lardons (No. 1, Fig. 52) of raw,
salted and unsmoked ham, season with mignonette and allspice, wrap it up in bards of bacon and
tie. Garnish the bottom of a buttered braiziére (Fig. 184), with sliced onions and a earrot, a
garnished bunch of parsley (No. 123), and moisten with one gillof Madeira wine, one gill of brandy,
and & sufficient_quantity of stock (No. 194a) to immerse the meat to three-quarters of its height,
im, and let cook for twoand a half to three hours, turning the meat over and basting frequent-
Iy; then remove it from the fire, and leave it in the stock to get about two-thirds cold, then take
it out and lay it under a weight, and when completely cold para it nicely into the shape of a cutlet;
serape the surface of the bone, and glaze the meat. Set it on a dish, and garnish around with
pear-shaped carrots and turnips, previously Blanched and cooked in white broth with a lttle sugar,
and reduced to a glaze. ~Clarify the stock in the braizitre in order to make a jelly (as explained in
No. 103), garnish the dish with mm,»u, chopped up, and cut triangular-shaped crottons; fasten
into the meat three handsome hatelets of vegetables (No. 2326); trim the bone with a large paper
frill (No. 10).

(2432), RIBS OF BEEF IN BELLEVUE (Gites de Bouf en Bellevue),

After the ribs of heef are prepared, cook them the samo as for  In Bristed (No. 1529), adding
several calves' feet. When the meat is well cooked, remove it from the fire, strain the gravy, and
clarify it.Pare the meat well, and gluze. Havea jelly-conted mold sufliciently large to contain
this, put it in and fill the entire mold with jelly, leaving it on the ico till ready to serve. Unmold
it on a large dish, garnish around with chopped jelly, and form an ontside border of oblongs or
triangles of jelly.

(2433, RUMP OF BEEF ‘A LA MODE (Pitce de Banf ou Pointe de ulotte & la Mode).

For this dish use a picce of beef prepared as for i la mode & In hourgeoise (No. 1340). When
nearly cold put it into an oblong mold four inches deep and four inches wide by eight inches long;
Iay the mold on ice. Range some balls of braised carrots half an inch in dixmeter on the bottom
of the mold. Place the meat on top, covering with stock: harden and arrange over some carrots;
cover with partly set jolly, and when this is cold add the rest of the meat, and when entirely cold
cut in Jalt-nch dhik slices. Rango on & long dish ina staight line and garnsh around. with
ehopped

Arm[)lu way is to have the meat arranged in the same mold ns above, skim all the fat from
the beef stock, strain it through a fine sieve and add toit as much strong jelly and a quarter botle.
ful of white wine; boil and cool.  With this jelly cover the slices of beef, allow to get cold, unmold
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and dress on a long dish, and garnish around with small carrots, eut pear-shaped; cook and let fall
10 n glaze. Then season, cool and roll in a little cold jelly; surround these with slices of gherkin.
Beof i la mode can also bo placed in a mold and have another larger one decorated with carrots,
turnipsand gherkins; protect the decoration with a heavy layer of jelly; unmold the smallest mold
and place the contents in the largest or decorated ones fillup with jelly, let get cool, then unmold by
dipping it in hot water; garnish around with chopped jelly, and outside of it arrange trianglo o
oblong jelly erottons.

(2434), TENDERLOIN OF BEEF A LA BOUQUETIERE (Filet do Baenf & I Bouguetibre).

Prepare and cook a fine tenderloin, the same as deseribed in ' Ambassade (No. 1441), only omit-
ting tho larding. Let it get cool, keeping it very straight, and when thoroughly eold trim it to a nice
shape, and pour over it a brown chaudfroid sauce (No. 594); when the chaudfroid is firm cover it
entirely with half-set jelly. Put the teuderloin on top of a two-tier foundation, made either of rice or
Tomin, the bottom one being two inches thick, the top one three-quarters of an inch, and shaped
symmetrically. ~Fill each of Llnirl.y mnu ko ot 8K MU et gptdEN e soronl o cah

e n peas, siring beans, flageolets or kidney beans, Brussels
sprouts, beets, cauliflower, el bottoms, mushrooms, truffles and celery, seasoned and mixed
with a little mayonnaise (No. 608). Prepare fifteon roses cut from turnips, and fitteen cut from
carrots, each one inch in diameter, blanched and eooked separately in white broth (No. 194a). Set a
ose on the top of each and alternate the colors when decorating the upper tier with fourteen of
these, and the lower one with sixteen; force some chopped jelly through  cornet or a bag between
each case around the bottom and the edge, and outside of this place a row of jelly squares. Gar-
nish the top of the tenderloin with five hatelets of vegetables (No. 2626), imitating natural fowers,
the center one representing  vase decorated with small flowers.

(2485). TENDERLOIN OF BEEF A LA EVERS (Filet do Beaf & la Evers),

‘This tenderloin s to b prepared and cooked exactly the samo as for & la Bienvenue (No. 1445);
when done, pare it nicely, and cut it into quarter of an inch thick slices; lay these in an oblong
mold the same shape as the tenderloin but smaller than the one to be decorated. Reduce the
gravy, add some aspic jelly (No. 108), (test the consistency of this by putting a small quantity of it
ina mold on the ice, and if it should not be firm enough add some gelatine), ill in the mold containing
the meat with this, and set it aside on ice to ot very cold. _ Decorate tho largest mold with e
of tongue, pistachio nuts, and white of exg; cover the decoration with y
‘mold the one containing the meat, lay it in the center of the decorated one, and All it in with oy,
Fill the entire center up o the inside of the dish destined for the tenderloin, edge with jelly, and
when very firm unmold the tenderloin on to the center of it. Lay on each end balf a nicely carved
Tice vase, these being filled with imitations of small truffies made of mousseline of foies-gras, and
then rolled in finely chopped trufles. When cold dip them in partly cold jelly, andarrange
chopped Jelly all around, also oblong-shaped jelly croutons, and fasten threo hatelets decorated in
Bellevue (No. 2526) ou the top of the meat.

(2436), TENDERLOIN OF BEEF A LA LUOULLUS (Filst do Beuf b la Luoullus),

Tn order to arrange this tenderloin it will be necessary to ha t molds in two series of
four each, four to be decorated and four in_ which the tenderloins are molded, these being an inch
narrower in diameter than those to be decorated. Prepare and cook the tenderloin as explained
in I'Ambassade (No. 1441); when done, cut it into slices and reshapo the meat into its original form
and 6l the four smallest molds with it. Reduce the stock with aspie jelly (No. 108), (if necessary add
some 1singlass to have it very firm), pour over the meat in the molds and set on ice to get very cold.
Decorate the four larger molds (see Fig. 433) intended to reccive the tenderloin after they are
decorated; cover the decoration with 4 laer of thick jelly, unmold the smaller ones, put their eon-
tents inside the larger ones and fill up with very firm jelly. After the jelly is very firm unmold
the whole on a cloth, set at the bottom of the slope on each side of the bridge  strong tin square three
and a halt inchesin width and three inches high, having rounded corners and bent in_ the center
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to form a right angle; these squares are intended to keep up the tenderloins on the inclined slope,
and are most necessary; place the small molds at the ends, and set around the piece twenty-four

990008000000000000 08

Fio, 5.
small eroustades made of short pasto (No. 185), and filled with goose livers taken from a terrine of
foies-gras; around theso throw some chopped jelly, making a very regular bonder of croutons of
the same. _ Stick two hatelets, one at each end, and in the center put a small figare holding up a
cup flled with glazed truffles.

(2437, TENDERLOLN OF BEEF A LA NOAILLES (Filet de Beuf & s Noailles),

This tenderloin must be prepared exactly the syme as for i Ia Bayonnaise (No. 1443); when cold
trim it nicely and glazo it with meat glaze (No. 402), using a brush for the purpose. Cover it with
Jelly and set it on a symmetrically carved rice foundation, garnishing around with mushrooms, truffles,
scallops of foies-gras and chicken mousselines made in fartlet molds. The mushrooms fre to be
cooked and emptied with  vegetablo scoop, then filled with a foies-gras, pressed through a tammy

in 2 whito chaudfroid (No. 596). The chicken mousselines should be covered with
sreen chaudfroid (No. 305), and scallops of foies-gras to bo covered with a brown chaudfroid (No.
594), the truffles glazed. Arrange this garnishing around the tenderloin with chopped jelly and
eroutons of jelly, but do not decorate it with hatelets.

(2439). TENDERLOIN OF BEEF A LA VIOLETTA (Filet do Boufi la Violetta),

Have the tenderloin prepared and cooked the same as for & la Bayonnaise (No. 1443), and when
completely cold pare it to the needed size to fit in an oblong mold, previously decorated with a
varicty of vegetables blanched and cooked in broth (No. 104x). Cover this decoration with a heavy
coating of jelly; cut the tenderloin nine inches long by threo and a half wide; trim it nicely and
lay it in the center of the mold and imbed it in ice, laying it in very straight. Fill up the mold
‘with cold melted jelly, and when it becomes quite cold and the jelly thoroughly firm, unmold it on
an oval dish, and garnish around with some finely chopped jelly. Select elght equal-sized. large,
Tipe and very firm tomatoes; plunge them into boiling water to peel off the skins, and empty the
insides through an inch and a quarter opening on the stalk end. Shred some lettuce leaves and
cooked bet-root, season them with salt, pepper, oil and vinegar, and thicken the whole with
little jellied mayonnaise (No. 613), mixing in with it some whipped cream; 1l the tomatoes with
this, and pat the covers on agaiu; coat them over with partly cold jelly; also have eight cooked atti-
choke bottoms, garnish each one with asparagus tops seasoned and thickened with jollied mayon-
natse (No. 613), adding to it some whipped cream. Place on top of the asparagus  small black
truffle glazed with jelly; garnish around the inside of the dish with chopped jelly. Lay the pro-
pared garnishings over, and intercalate around these & row of jelly crodtons (Fig. 437).
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(2439), TENDERLOIN OF BEEF, GRENADINS ROUHAMBEAU (Filet de Bou, Grenadins
Rochambeau),
Prepare twelve tenderloius fnto ;uuuu art sl

pes, each one wmlmm four ounces; lard one-
third of them with larding pork, cut as represented in No. 8, , another third with truffles,
54 e 360 YHIc wich mton wsmoked. mgens Yl Wams Ju & tsopols. Mok (K6, €10) aod
glasn, oan el s pare, Dres thos in & il on & ound dinly llating tho varos lard
ings, and fill the center with some fojes-gras scooped from a. with & spoon; arrange chopped
jelly around, surrounded by 4 border of jelly croutons.

(2440). TENDERLOIN OF BEEF WITH CROUSTADES MACEDOINE (Filet do Benf sux Croustades

Macédoine).
Prepare, lard, braise and glazo a fine tenderloin the same as for & Ia Bienvenue (No. 1445); put
i uid toGol, kouping i Yry strught, then paro wnd glass, Sot it on small rico foundation

o and a half inches high and symmetrically (e, 9. A iacd with ssalscustados
e foundation paste (No. 183); fll these croustades with u small ogiatia adostiion (Yo

860 snsic ol and 414 with a raigote mayonnaise (No. 612); sprinkle over some very finely
dmppu o d_ganish around the croustades with a row of chopped jelly. Decorate the top
of the tv:ndcrlmn with somaa Bellovuo hatelets (No. 3958).

(2441), TENDERLOIN OF BEEF WITH VEGETABLES, MAYONNAISE (Filet de Bouf aux
Légumes, Mayonnaise),
the same as for & ln Chanzy (No. 1447), keeping it quite rare;

Prepare and cook a tenderl
BN e i it DI Fe R
to prepare the meat for a supper, or for serving at a small sideboard supper.

an oval-shaped drum, threo inches igh and hollo in tho center, fasten it on an oval LR
quarter of an inch thick and an inch wider than the outlines of the drum; on top of this drum lay
an oval wooden socle an inch and a half high and slightly curved in the center, it being two inches
narrowor all around than the drum itself, thus forming a shelf. Decorate all around the drum
with small sticks of vegetables, such as carrots and turnips, cut out with a tin tube five-six-

teenths of an inch in diameter, and blanched separately in salted water; lay them in regular rows
one over the other formed of the two distinet colors, being careful to dip each picce in half-set jlly
@ SaJE i o it Wiso i dreiiie Ml dmmmx glide it on to a long dish, the bottom
being filled with jelly; keep it in & cool place at forty-two degrees temperature. Pave and cut up
tloin in crosswise slices, each  quarier o o Tt 1. o U etV o el

Have a garnishing of Brussels sprouts, cclery roots
and cucumbers, all of uniforu size, alsosome green peas,ll of these to be dressod in small clusters,
alternating the various colors; these must be placed on the shelf between the drum and the eurve;
‘put chopped jelly in the dish around the piece. Serve mayonnaise sauce (No. 606) at the same time.

(2442). BORDERS OF DIFFERENT SHAPED JELLY OROGTONS (Bordures e Différentes Formes en
Crofitons de Gelée),

Procure very firmand very clear jelly (No. 123) eooled on tin plates two inches highs unmold when

ey cold on wet napkins having all the moisture squeezed out, then spread on the table without
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into many shapes (see Figs. 457 to 465, jelly crofitons

amy creases whatever. The jelly can be ci
for borders). Lay them on the edge of the inside of the busin with regularity.

Fio. 0. Fio. 40,

e
i

ey

UL
Fio. a5,

cut very ovenly. The effect they produce can casily be seen on the different designs the plates

offer. Round crofitons are cut with a round pastry cutter that has been well heated in hot
water. The thickness of the erofiton should be in proportion to its diameter,

(3443). VEGETABLE BORDERS (Bordures do Légumes)
Boil and cook in salted water some carrots, turnips, green peas and whole string beans; keep
them all slightly firm.  Cut the carrots into three-sixteenths of an inchto a quarter of an inch
thick slices, according to the size of the bordor; lay these slices on a napkin to dry, then cut halt-

Fia. 46 Fio. 40

rings from them with a column tube and coat. them with half-set jelly. Fasten them on by dipping
into half-set. jolly, and then placing them tastefully on the edge of the basin of a very cold dish;
Tange the string beans in lozenge form between the half-rings at the base and the green peas on
the center of the half-rings on top.



38 THE EPICUREAN.

(2444, BUTTER BORDERS (Bordures en Beurro).
These borders aro not vory practical; they ean only ba mado when the temperature is ve
and are only mentioned in case there be no other resouree availa hey can bo of great utility.
“The butter should be well kneaded to remove ull forcign matter that it might contain; it should bo

Fo. 4.

colored green or red; spread it out on sheats of paper three-sixteenths of an inch thick, then leave
10 cool; fnvert these on wet napkins, and removo tho paper; cut it into rounds, rings, or triangles.
Dress thom on the border of a dish, alternating the olors; the dish must be kept in the refrig-
erator until required.

(2445), MOLDED JELLY BORDER (Bordure de Gelée Mouléo).
Tnerust  metal border mold, either of tinned copper o tin, on foe; decorate it with fanciful
cuts, either of truffies, tongue, egg-white, pistachio nutsor vegetables, done by dipping them in halt-

Fio. 0.

set jelly. When the mold is decorated, eoat this decoration with a layer of jelly, done by rolling
the jelly in the mold on the decoration until there is & layer suMiciently thick to protect it; fill
up with jelly. When sufficiently firm unmold the border on a dish, having the basin filed with
very firm jelly. The border can be filled with foles-gras, chaudfroid, ete.

(2446). LAMBS' BRATNS WITH MAYONNAISE (Cervelles d'Agueau & 1a Mayounaise),

Steep six lambs’ brains in fresh water for half an hour; hem by liting off the thin cuti-
o enveloping them, also the sanguineous fibers, and return them to fresh water o soak for two
hours more. _Placo them in a saucepan with sufficient boiling water to cover, adding salt and
s ad e oll iowl to e s e o, il dowm [ 4 el piscing
botwween every brain & crouton of rod 1 ongue cut to reser combs; decorate all
around with garnishing of eggs (No. 2513), gherkins aud beets; fill the conter of the circle with
‘some green mayonnaise with fine herbs (No. 612), and surround with pretty clear jelly croutous,

(2447, OASES OF TOBSTER A LA RAVIGOTE-SMALL (Petites aisses do Homard & la
Ravigote).
Place nine or twelve small china cases two inches in diameter on ice to become thoroughly
cold. Split w0 tho meats taken from six cooked lobster claws, and cut these up into

small rounds, using a vegetable cutter one and  quarter inches in diameter for the purpose, and
Tay them in & small-sized vessel with half as many rounds of trufles cut the same sizo as the lobster



COLD SERVICE. 739

and two or three spoonfuls of gherkins cut in slicos; season with salt, a dash of eayenne pepper,
oil and vinegar and let stand for fifteen minutes; drain off the seasoning; fill the cases with tho
preparation mixed with mayonnaise printanitre, and cover the top with a layer of mayonnaise
(No. 606), finished with tarragon vinegar; smooth the jelly sauce and dress the cases on a folded
napkin.

(2448, OASES OF SNIPE WITH JELLY—SMALL (Petites Caisses do Bécassines & la Gelée),

This entrée should be served on a dish having its bottom covered with cooked paste (No. 131)
and the outer edge decorated with an open-work border of the same:
shaped support, first covered with paper then wi d jelly. This support must have a hole
through the top in order to sustain a hatelet. Bonesixlarge snipe, stuff them with chopped force-
‘meat (No. 77); to this add the chopped entrails of the bird sautéd in butter and sew them up to keep
the stuffing in.  Maintain them in shape with a band of buttered paper. Range them in & narrow.
sautoir lined with fat pork and aromatic herbs. moisten with half a glassful of white wine and
reduce on abrisk fire; then moisten to about their height with stock (No. 194a); season and mask over

and in the center a cone-

with fat pork. Boil the liquid for five minutes and then remove the saucepan to a slower fire, or to
a slack oven to cook for half an hour, then let cool off in their own stock. Unwrap the snipe, pare
and sylit them HORF e b it peopy 8y Wi ol gl ki 54 coafe
the halved birds nall baking sheet and set, them aside to cool fora quarter of an hour. Now

one h\' one, and dip them in a brown chandfroid sauce (No. 594) thickencd
¢ te firm; return them to the sheet and remove them separately
sl .u.—phhw.ce brash them over lightly with jelly and lay each balf in a
hal-heart ~|...|wd ease having its bottom covered with ehopped jolly. Range the cases around the
support, the point upward, leaning them against the border; insert a garnished hatelet into the top
X thd e o i bostirs o i b with o oAl o8 tangle flly e o

(2449), OASES OF THRUSHES WITH JELLY—SMALL (Petites Oaisses de Grives & la Gelée),

For this enteée have a border of jelly the center being flled with a round piece of wood of the
- and covered with white paper. Bone eight thrushes,
spread them out on and season; fil th game forcemeat (No. 91),
o lotgad ad ‘i mac Ik, Ballk  Govet them with a baad of Pape o Bold. thim 1
4 round shape, then range them on the bottom of a small sautoir covered with fat pork, putting

Fio. 4
B e S e sttt e DRIV adly i Bt i e
skimmed stock (No. 194a), and cover over with moro fat porks boil up the liquid, then withdraw the
saucepan and put on (he lid. Cook the boned Ot OB AFLs Aty e sl o b
should but simmer, a5 they only require to be poached, and let cool off in this same liquid. Un-
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wrap, pare, cover by dipping each one singly into a brown chaudfroid suuco (No. 504) thi

dod; aftor this sauce is cold, pare the birds and place them in round porcelain cases; dress theso

B e L i i s i 1o b e it e s,

(2450). OELESTINES OF PULLET A LA TALLEYRAND (Oclestines de Poulards & la Talleyrand).
Cut upinto eighth of an inch squares a pound of braised and cold white pullet meat, free of fat

and bones, also & quarter of a pound of pecled trufles cut in the same sized squares. With the lex
meai rom which ch ki, ones n fat have been removed, propaseu e ad dilute ¢ wih bal(a
pintof (No.594); press th tammy into a tin bow! and thicken the preparation

onice, adding to it the traffie and chicken i'||p1con Cut somo slices of unsmoked red beof tongue
three-sixteenths of an inch thick, .x these into rounds two and a quarter inches in diamete
one of the sides with the proparation, having it well rounded on top, smooth with a knife and ot
e e R e T i Gt
cover with half-set jelly and dress them in a cirdle. Cut some medium-sized apples in two, peel
and core, then lay them on a buttored baking sheet and sprinkle over with powdered sugar, and let
ook for a few moments in 4 hot oven. When done and cold, use these apples to fill in the center
o the cirele; garnish around the célestines with chopped jelly and outside of this lay evenly cut
jelly croutons (No. 2443).

(2451). CHAUDFROID OF OHIOKEN A LA OLARA MORRIS (Chaudfroid de Poulet & la Olara
Morris),

Raiso the fillets from six medium two-pound ehickens; remove the skin and cuticle, pare them
carefully into half-hearts; salt over and lay them in & buttered sautoir in such a way that all the
pointed ends ar center; cover with clarified butter and squeeze over the juice of a lemon;
place them on the fire to fry without coloring, then drain and put them under a weight to press
Tightly: pare them again so that they are all the same shape. Bonethe second joints, keeping on half
of the drumstiok bones, remove the sinews and season the meats with salt, pepper and nutmeg; stuff
theinside with a quenelle forcemeat (No. 89), into which mix a quarteras much foies-gras rabbed
through a sieve and the same quantity of trafles, tongue and pistachios cutin three-sixteenths inch
squares. Encloso the dressing well and sew the skin_ together to envelop it completely, then place
these legs in a sautoir covored with thin slices of fat pork, moisten with mirepoix and white wine
stock (No. 419), cover with buttered paper and cook them in a moderate oven. When done, drain
off and place them under a weight to get cold, then cover them with either a white or brown ehaud-
froid sauce (No. 594). Prepare a garnishing composed of cooked channeled mushrooms (No. 118),
carrot, balls blanched and cooked in white broth (No. 194), and seasoned with salt, pepper, oil,
vinegar and fine herba, nud some glazed trufflo balls. Dress the chaudfroid around & bread
support covered wi te butter (No. 583), and fll in the intersections with the garnishing:
around lay nhﬂppu! }eUy S04 6l s Kok Wil oacite Yot ssreceh Nt gros magonnains
with fine herbs (No. n the top set a round piece of glazed truffle, and around the cases
chain of lozenge- hnyed jelly eroutons.

(2452, CHAUDFROID OF DOE BIRD, PLOVERS, BUSTARDS OR WOODCOCK WITH FUMET
(Ohaudfroid do Courlis, Pluviers, Vanneaux ou Bécasses au Fumet).

Pick, singe and clean nicely eight doo birds; draw and truss them for roasting like plovers
(No. 2119); put them to roast, remove, and when cold dotach tho breasts, suppress the skin and
cat each breast in three pleces—one breastbone and the two wings. Break up the fragmenis and
put them in a saucepan with minced shallots and carrots, parsley, thyme and bay leaf, moisten
white wine, stock (No. 104a), and espugnolo sance (No. 414); boil, skim and simmer for thirty
minutes, then strain; remove all the fat and reduce to half-glaze, adding jelly; pour this sauce into
a tin basin and loave to cool on ico while stirring unceasingly until it becomes the proper con-
sistency. Dip each one of the pieces of bird into this chaudfroid to cover with a thick layer, and
when thoroughly cold brush them  over with half-set jelly. Decorate a border mold with fanci-
fal cuts of truffles and egg-whites, cont, it with  thick layer of jelly, and ill with a woll-seasoned
macédoine (No. 2630) garnishing dressed with jellied mayonnaise (No. 613); unmold it as soon as it
is cold, and fll the center with a pad of - this have a sloping pyramid of riee; cover this
over with thick jelly forced throngh a pocket. Dress the chaudfroids, leaning them against the
‘pyramid and holding them up with sticky jelly forced through & cornet; on top insert a Belleviie
hatelet (No. 2526) and place fino jelly eroutons around the border; push chopped jelly into all the
intersections between the chaudfroids. Proceed the same for plovers, woodcock or bustards.




COLD SERVICE. 1

(2453 OHAUDFROID OF YOUNG GUINEA POWLS (Chaudfroid de Jounes Pintades),

rder to dress this entrée solidly it will be found mecessary to unmold a border of very

smooth and hard jelly on a dish decorated at the bottom with a few fanciful cuts of trufflo =
es; coat over the mold and 6l the inside of this border mn. a fondation made of wor

or stearine covered over with white paper and having fasténed o

wooden support; enlarge this especially toward the bottom with hick chopped-up jelly and keep

the dish on ice. Truss three small, clean young guinea fowls; cook them in the pan, keeping them

quite rare and let them get partly cold in their own stock, then drain them off and carve in five
picces; remove the upper breastbones and the illets, and lay these under a light weight till cold.
Suppress also the thick second joint bone, leaving on the dramstick only; cut this much shorter,
and place the legs under a weight to cool. Pare the pieces nicely, suppressing all the skin; dip
them smgl) ium 3 blond Lot B vt A ST e
them at or g sheet, some distance apart from each other so as to_ harden the
Now taks them of thia sheot 0. eat away the surplus of sauce and dress them pm-mm.muv
agaiust the support in the center of the dish, the legs underncath and the fillets and upper breast
G O A D T R T ot
the support, whi also be covered with paper. the pieces of chicken with half-set
jelly laid on with a bnlsh‘ 50 2065 (54 0t o Tt il hors sarvin

(2454). CHAUDFROID OF LARKS (Ohandiroid de Mauviette
Bone two dozen clean larks; spread thom open on the table and se prepare . boned
game forcemeat (No. 66), season highly and add to it a few spoonfuls of liver baking forcemeat
(No. 64), and some of the fried lark intestines, also & few spoonfuls of raw, chopped truflles. Use
this forcoment for filling the birds, and roll them up into balls, sow thom vlp\mh conrse thread,
and cook for twenty mintes in a very littlo good, reduced stock, and covered over Fith fat
ik Felioys ol 41 ve S’ 096 em’ O - Uhele "o Diook, Wk Qost e, hall
trim each one neatly, and rounded. Take them up one by one, and dip them in  brown chaudfroid
i e T e L T R
ice larks from any excess of sauce, cover with a light layer of jelly applied with a
b . Vit 11 D o il ok e o ', 7R, P "o ' o0 it wmd
surround with more jelly.

(2455). CHAUDEROID OF PARTRIDGES A LA BEATRICE (Ohaudiroid de Perdeaux i la Béatrice)

Tave four partridges picked, singed, drawn, and well cleaned; remove the legs, bone, suppress.
SHE AT R W vl o O i ook o i R
e e BT T sauté them in butter without coloring;
lay them under a weight also, S fa e Im\r hoarts, and cover both
Witk beows cibdfrald (No; red with game fumet (No. 307) extracted from mL ar-
casses; repeat this operation it coating of chaudfros s saffcieat, thickn ess, then
6670 Y648 460 G .t hihae e Bl el s a1 i e Y
empty swan (No. with an opening on the top or back part of the swan, and surround
with small ** pains” prepared as follows: Decorate some monsseline nwd\ (No. 2, Fig. 138) with
fancifal cuts, ether of trufles, tongue, o pistachios dipped in ballset oo rathar
]z wih Jlly o AL itk &-tame: * el " propraion mad ik garus punks of . Alefs
and parings mixed with chaudfroid, béchamel (No. 593), and well drained, whipped cream; add a
small salpicon of truffies and tongue cut in one-cighth of an inch squares, and when the molds
are thoroughly cold, invert and range them around the swan; surround with chopped jelly and a
border of jelly eroftons (No. 2442)
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(2456). OHAUDFROID OF FILLETS OF PHEASANTS (Chaudfroid de Filets de Faisans).

This entrée is suitable to be served at a dinner or & buffet. It is dressed on & socle composed
of a wooden base, having in its center a support made in tiers, the whole being covered with white
paper; on the very top of this there should be a hole intended to receive a hatelet. The platform
of this support is ornamented with a small overhanging border made. of modeling fat or card
board.  Detach the fillets from the breasts of three large, cooked and eold pheasants, leaving the
upper part of the breast—the part against the fillet adhering to th hem up and
Temove, first the skin and bones, then divide each one into parts on their length, and also divide
each of the fillets in three, pare them in equal shapes and sizes and cut them square on one end so
as later to be able to dress them standing upright. Pound all the parings of the breast meats with
as much cooked foies-gras, then rub throngh & sieve, season this pulp and set it in a
16501 vt v e ot g e (o 858) i o 250 gl o o ahnnd
froid (No. 504) in such a manner that when the preparation becomes cold it acquires a certain
firm consistency.  After it is smooth spread it on a baking sheet in even, thin layers, cover them
very lightly with cold jelly, using a brush, and range on top the eighteen fillets in a straight line,

Fuo. 5.

one beside the ofher, pressing them down lightly: now cover them with a thin layer of the same
preparation and let get thoroughly cold on ice. After removing it, cut with the tip of & small
knife dipped in ot water, following the outlines of the fillets most mmnmv then heat the bot-
tom of the sheet with a wet cloth 5o as o be able to detach the cut-out S
b5 b4 Aokt 4 A i apelgts o Wrios ke ko 0 Fl= ikt omd; T4 them et s
on ice once more for a quarter of an hour. Remove the fillets one by oneand d... EL into Kb
flowing brown chaudfroid sauce (No. 504)in sucha way that their size does not
FobiF o 1 b tndh DO Y ot Do, et P Sisghi o o the o s
With tho same proparation cover tho upper breast pioces, being careful that they assumo their
SHEAl e uad ) micih che wurfend sl Wi thorsoghly N iy s pisos
into the same chaudfroid sauce to cover lightly and not allowing them to become misshapen. After
the chaudfroid sauce is q\me Bard, take the fillets ane by one and o ¥ the exoess of s
then dress them at once upright on the lower tier, or more ||m||vr\) spéaking on the wooden
foundation (therefors l\mum\ the centeal support); now dress the upper breast parts, also upright
onthe upper tier, em against the support, and brush over lightly with a brush dipped
in jelly both fllets and o gt b oy bl jolly pushed through a
cornet 5o as to maintain the meats level, and also surround this base with chopped jelly, laying
over a chain of small paper cases filled with traffles masked in chandfroid. On the extreme top of
the support stick a small hatelet into the hole made for the purpose. Keep the eatrde cold till
needed.

(2457, OHAUDFROID OF PRAIRIE HEN—GROUSE (Ohaudfroid de Poule de Prairie--Tétras),
Prepare a fine garnishing composed of large cooked cocks'-combs, poached ch Kidn
round truffles and mushroom heads; glaze the truffles with a thin layer of brown chaudfroid sauce
(No. 594), the combs and kidneys remaining in their natural state glazed with half-set jelly. Cut
the breasts of two cold roast pheasants into quarter of au inch thick slices, suppressing the sking
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Jave them wll pared and of uiform s, dip each oue separtaly n brown chaudfrd, andrango
them at once on a baking sheet, koeping thom somewhat apart; let the sauce harden on
crust & largo dome-shaped mold in ice, caat it over with an eighth of an inch thick layer of ;~n>.
and when this is set dress on to the bottom and around the mold the prettiest pieces, intermin-
gling them with the garnishings; ll np the mold with some half-set jolly. One hour after dip
the mold in hot water, wipe dry and turn the chaudfrold over on a dish foundation eovered with
white paper; surround with small crimped paper cases, each one containing o small trafle dipped
in brown chandfroid. Faston one garnished hatelot in the center of the dome, lay chopped jelly
all around, and jelly croftons around this

(2458). CHAUDFROID OF PULLET, PLAIN (Chaudfroid de Poularde, Simple).

Draw, clean and truss two pullets of twopounds each as for an entrée (No. 178); put them into
saucepan and eover with stock (No. 194a), adding a bunch of parsley garnished with thyme and
bay leaf; boil, skim and cook slowly on the side of the fire until done, then transfer them to a
vessel and pour the stock over; let get partly cold and drain off to cut into pieces, first. remoy-
ing the two legs and from them suppressing tho second joint bones, retaining only the drum-
stick bones to answer for holding the frill; put these logs under the pressure of a weight, then
begin to cut the fillets from the br f the bone with the breast meat; pare
the whole well free of all skin and dip all the pieces into a partly cold white chaudfroid
sauce (No. 596), lifting them out with a large fork to range on top of & baking sheet, or else &
heavy sheet of tin, one beside the other but without touching: a grato may be used. Set on ico
10 harden the sauce, then remove each piece and pare, trimming off the surplus chaudfroid sauce
Hic iy fhen K it dive Do DR il e the ontl il i Rt
jelly applied with a brush; keep on ice fo tes, then trim the pinion bones and drum.
Sticks with faney paper frills (No. 10) and otk i da o il chopped jelly and
Jelly crofitons.

(2450), CHAUDFROID OF QUATLS A LA BAUDY (Ghaudfroid do ailles & n Bandy).

This entrée is dressed on & wooden foundation covered with white paper. and bordored on the
outside edge with small beads of butter forced through a cornet. 1t has a paper-covered support in
the center two to three inches in diameter and about the same height as the mw'\ Singe and bone
eight fresh quails, leaving on the thighs, season the insides and fill tho « with a layer of
e gelaatine Baimant 046 66), ingiod with fie e Bl s sl o, alss o st ot

Fia. 0.

raw trafflo in each: all of these to be properly seasonid, covet ore v
meat and bring the two sides to he quails rotain their original shape, then sew them
up. Truss the thighs, and tie each bird up mn.sm».mm picce of mushin. Range the quails in a
deep sautoir lined with fat pork, moisten to their height with a good stock (No. 194a) and boil
up the liquid, then withdraw it to a slower fire and cook the quails for twenty to thirty minutes
while covered, and let them got, partly cold in their stock. Drain, unwrap, and tie them up
tighter in the same cloths to keep them in shape, and when quite cold cut each one lengthwise
in two; fasten the two halves fogether with & small wooden skewer, and cover the quails with
a white chaudfroid sauce (No. 598). When the sauce becomes quite cold, stick one of the reserved
legs n each half bird, and withdraw the skewer. Dress these boned quails almost upright o
the foundation that is on the dish, leaning them agaiust the support ish the center of this

ith chopped jelly, and surround the base of the bottom with small crimped paper cases filled with
lazed truflles,

h another layer of the force-
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(2460). CHAUDEROID OF FILLETS OF REDHEAD DUCK AND VENISON (Ohaudfvoid do Filets
do Canard Téte Rouge et de Venaison).

Raise the filles from five redhead ducks, without the wings o minions; pare them into half-
hearts; seasou and sauté in olarified butter, keeping them rarc; then drain and cool off under a
Jight weght between o pleces of buttered paper; remoro the sk, paro them again t e
alike, and dip in  brown ch s 1) reduced with gamo fumet (No. 897), properly
thickened on ice; fa o A g AWAAE U Bahai e s deco.
rate with ornaments of traffes lllp])ml in ey, wnd s the wholo T B aet jelly.  Cut ten pi
of very red beef tongu but of the same sbape and size s the fllets; Iny a duck illet
ou each picee of tongue, making P adhere, and let get cold. Dress these upright against a vegeta-
blo salad ent in small dice, and thickened with jellied mayounaise (No. 618), then molded in a
swall pyramidical mold.  Surround the bottom with a thick rope of jelly pushed through a pocket.
On the top of the pyramid place a cluster of jelly eut in small squares

Chaudfroid of Venison.—Cut a fillet of ver
sauce (No. 504) 1y thickened on ic
dress in a cirele; glaze over with jell
of jelly croatons,

ango ther

on into slices; dip them in a brown chandfroid
fo cool on a baking sheet; when cold, pare and
fill the center with chopped jelly, and outside with a border

(2461). ORAUDFROID OF SNIPE IN PYRAMID (Chaudiioid de Bécassines en Buisson),

Dress this entrée on a wooden dish bottom, composed f theee shlve, all o be covered with
white paper. Bone fifteen to cighteen small snipe, keeping the heads and a part of the intesti
aside, the latter 1o be cooked in melted butter and pressed tl siver. Bl et ewa:
pick out the eyes, replace them with a little forcemeat and a round of truffie to imitate the original;
place in the oven o poach the forcemeat. Spread the snipe out on the table, season and cover
Mlhnln)m'n( game galantine forcemeat (No. 66). Put in the center of cach one a piece of raw
picce of cooked trufle, cover with another layer of the forcemeat, then roll the
Bled e ke ol shapes. Cover each one with a separate piece of buttered paper and range them

g

Fio. 477

in anarrow sautoir lined with fat pork; moisten to their height with good stock (No. O
with more of the pork, then put on the lid and let cook slowly for twenty-five minutes; leave them

ook, Unwrap the snipe, paro aad shape thom properly xnd 8l with fole-gres
v the cooking. Pare them all alike and of a nice shape.
Tange them at once on a small baking sheet and put aside in a ool place for a quarter of &n hour
take them up one by one and dip them in a brown chaudfroid sauce (No. 594) thickened on ive 5o
that they are entirely covered, and oturn them immediatly 10 the st to drin of the sane
and keep eold for another pare them once more of any surplus of sauce. At tho
last moment force some sticky rhnyva‘ 11y through a pocket between the shelves, dress the snipo
over, letting them form into  pyramid, and between each one dress one of the heads, and glazo
it over with a brush. Push a thick rope of chapped jelly around the pyramid on the bottom of th
dish and surround this with fine crofitons. Cover the snipo lightly with jelly applied with a brush,
50 as to render them glossy.

(2462). CHAUDFROLD OF TURKEY A LA PERTGORD (Ohandéroid de Dinde & la Périgord:
Braise and put away to cool a fine six fo eight-pound turkey: remove the fllets, free them
from skin and sinews, and cut each one into six pieces, making them as long as possible: trim them
all the same shape and size, and cover over one side with a thin layer of foies gras taken from a
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terrine, pounded .md rubbed through a sievo; let get quite cold. Prepare a chaudfroid with a
quart of reduced velo ) and the braise stock, strained, skimmed and reduced to a
£ i o axpi folly (No, 108) added Lot the chandfrid be sold enough to cover tho
Then dip tho pieces n by ane nto t and remore them with  fork, placing on beside
gl tray or on a grate. Let-get cold, then cover them once more, exactly the same
2 befors, and fioish by covertyg with Baitact jelly.  Dress them on the bottom of & dish around
a support, both the foundation and support being made of tin, having a hole in the summit and
coverad with noodle paste (No. 142), dried in the open air and glazed over with game glaze (No.
398). Decorate all around with small glazed truffles set in small whito crimped paper cases.  Lusert
into the top of the support a tasteful hatelet ornamented with a fine glazed truffle and a cock's-
comb,

Py

(2463), OHIOKENS EOARLATE A LA DERENNE (Poulsts Ecarlate & la Derenne).

This plece is dressed on an oval wooden bottom covered with white paper and fastened on a
Tong dish, having in the center a slightly conical-shaped wooden support.also covered with paper
and a hole bored in the top to hold a hatelet. Cook in water four large calves' tongues or small
red beef tongues; drain and cool under a weight. Break the breast bone of four small, singed and
cleaned chick remove the bone and fill up the empty space with galantine forcemen

piece of fine muslin without tightening them too mueh; ook for one hour in stock (No. 194a),
ut very slowly, o as not to spoil their shape, then let get very cold, drain and untruss, Detach
the breasts from the back part of the chicken and eut them up in slices, then once across, keeping
hape, and return them to their original places. Lay the chickens on a grater, cover
perly thickened, and let it get cold. Dress the
on the dish, leaning them against the support and
alternating each one with a tongue previously pared, skinned and eut in lengths, but returned to
the original position, then glazed over with a brush. Surround the chickens on t
Diping of chopped thick jelly pushed through a cornet and between ever
a well-rounded peeled truffle cooked in white wine and p.mu over with a brush. Lay all arous
the outside of the foundation triangular crusts of very clear jelly, and fasten a hatelet into the top
garaiahed with Jolly and & pooed trafle, T I advisablo to sorve this dish v tha mayonnaise ssuco
(No. 606) in a separate sauce-boat.

(2464, OHIOKEN FILLETS A LA MTREBEL (Pilets de Poulet & la Mirebel),

Raise and pare twelve chicken breasts; remove the minion fillets and the skin from the larger
ones as well as the pellicle covering the minions and the sinews. Streak Lalf of the mivion fillets
with truffles and the other half with red beef tongue, then shape them like turbans; lay them on a
buttered buking sheet and place in the oven for a few minutes to poach; remove and set under &
light weight until cold. Cover with half-set jelly and fll the interiors with a purée of foies-gras
pushed in through a cornet, and on top of each lay a small, very white, cooked channeled musl-
room (No. 118) covered with half-set jelly. Poach the larger fillets in butter and lemon ju
them under a weight and pare again into half-hearts, cover over with jelly and decorate with fa
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star-shaped cuts of traffies and tongue dipped in half-set jelly. For this use a round mold two
and  quarter inches in diameter, and one-eighth of an inch deep. Cut and then arrange in the
pies of trufle and tonguo as shown in Fig. 470, firt dipping them in haltsct Jelly;
when this is hard, unmold and place these stars on the largest part of the fillet and
5Dt kil h h».n oukd Jelly, . (Thono stace are wed for lamy uulsrs‘
Leverrier.) Fill ¢ « dish with chopped jelly; after the large filets aro
cold decorate mlh lmor e R el e e
more chopped jelly and eroutons, laying the minion fillets around. Cut up some let-
tuce hearts, season with salt, pepper, oil and \'u\sgnr. mix thl)muglﬂy, drain and place this salad in
the center of the dish; serve a vinaigrettc mayonnaise separately

Fio. 4.

(2466). OHICKEN BREASTS A LA RENATSSANCE (Filets de Poulet & la Renaissanoel
Pare ten chicken breasts without the minion fllets; beat them thin, then season and poach in clari-
fied butter and the juico of a lemon laid in a sautoir, keeping them rare; drain and range them on a
tray, cover with a buttered paper and set a light weight on top until they become cold. Streak the
minion fillets with slices of traffies and shape them into rings; place them in a buttered sautoir and
cover with buttered paper; poach in a slack oven, drain them, and when cold cover over with
half-set jelly. Drain off i the buttor from tho parod breasts ad fako them up one by ouo with &
broad fork, dip five of them into a white chaudfroid sauce (No. 596), and range them at once on &
v, keeping them slightly apart, and then put it on the ice to hanlw\ the sauce. _Dissolve the re-
‘mainder of the suuce ia a bain-maric and add to it a purde of ravigote herbs (No. 623) pounded
thout any butter, but having two spoontuls of the cold et il i L
th a littla spinach green (No. 87). Stir this sauce on ice until of the proper thickness, and with
it cover the other five fillets, the same as the first ones, and when the sauce has become cold pare
off all the superfluous sauce around, then dress all these breasts in a crown-shape on a thick layer
of jelly set on the d..n n. m» center of this crown range a pyramid of large Spanish olives stufled
with a purde of foi ngled with brown ehaudfroid sauce (No. 504); around dress the
Firaked miaion llet nad 1 the eanter of e ay & small roknd glased trufte

(2466), CHIOKEN BREASTS A LA GALLIER (Filets de Poulet & la Gallier).

m a rice socle cight inches in diameter and two inches high. Remove the sinews well from
Fualrs ik T ok the skin and pare nicely, then fry them white in clarified butter and
Temon juice; with salt, drain, and Iy them under alight weight; trim them into hal-hearts,
and split them in two through, their thickness; then cover one part of each with foies-gras taken
from a terrine, pounded and rubbed through a sieve, and place the other parton top of this, pres
ing one on the other lightly and evenly.  Cover half of thesodouble fllets with a ravigote chaudroid
(No. 593), and when it is cold brush over with partly solidified jelly; decorate the others with truffles,
and cover also with partly cold jelly. When ecld cut away the surplus of chaudfroid and jelly
and ormament the pointe ends with fasor frills (Yo, 10). m.-;ﬁ Cmuens W the socle,
intercalating the two kinds, having first one covered w one covered with jelly;
ill up the inside with some well-seasoned vegetable i nm wm thickened with o little
jollied mayonnaise (No. 613); decorate around the socle with chopped jelly and eroitons of jelly; on
top of the macédoine lay round picces of glazed black traffle. On the edge of the socle around the
fillet hasve a border of stuffed mushrooms covered with chaudfroid (see No. 2517).

(2467, OHIOKEN FRICASSEE—CHAUDFROID (Fricassée do Poulet—Chaudfroid).

Prepare a fricassee with a good, large chicken the same as for fricassee of chicken (No.
1861), add two dozen large mushroom heads turned and channeled (No. 118). Remove the
pieces of chicken singly and suppress all the skin and most of the bone, then range them on a
tray; remove the mushrooms and set them aside to get cold; strai sance into a_small
saucepun ithout thickening it with oggs. and let get enid while siring, Incorporating info it
slowly a few spoonfuls of cold jelly, then thicken it slightly on ice, stirring it the same as a chaud-
froid sauce. Take up the pieces of chicken with a fork, and immerse them |homngllly i the
satee, ot having it oo thick: do the same with the mushrooms, and leave to drain well; dress
them as quickly us each piece is done in a pyramid form on a very cold dish; cover with half-set
jelly, using a brush for the purpose, and dress the mushrooms around the chickens, surrounding
These with a border of jelly pushed through a cornet. Keep the dish for one-quarter of an hour in
the fee-box before serving.
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(2469). OHIOKENS SAUTED A LA SHERMAN (Poulsts Seutés & la Sherman),

in chopped ice, having it decorated with truffles and
'k layer of jelly and fill the center with slices of tongue,
from the chicken over, and let get cold,
filling the mold: have this get quite hard. Cut up
four young chickens, each weighing a pound and a half; they must be well drawn, singed and
cleaned; tako four pieces from each, namely, two wings and two legs, pare and sauté in butter to a
fine color; drain off the butter when done and detach the glazo with a lttlo Madeira wine and espag-
nole sauce (No. 414); when the wholo is reduced to perfection mix inan ounce of isinglass dissolved
ina little broth (No. 194n); this sauce when cold should be of the consistency of a lightly thickened
chaudfroid. Take out the chickens, strain the sauce through a tammy, remove a part of it, and into
it mix some unsmoked red beef tongue, mushrooms, truffles and lean cooked ham, all cut in eighth
of an inch thick by one and a quarter to one and a half inches in diameter slices, adding the chicken
10 the remainder of the sauce. Unmold the border, and when the chicken has cooled in its sauce
dress it inside the border, and finis with the nearly cold sauce. Garnish around with a
Dorder of jelly crotons (No. 2443). Keep the dish in the ice-box, and cover entirely with the
nearly cold jelly applied with a brush. Decorate with faney paper frills (No. 10), then serve.

(2460). OHIOKEN ROASTED WITH JELLY, OUT UP AND GARNISHED WITH TONGUE
(Poulst Riti & la Gelée, Découpé et Gami de Langue do Bouf,

Roasted with Jelly.—Select a fine two pound and a half to three pound chicken; it must bo
very tender; draw, singe and free it of all the pin feathers, then truss it to roast (No. 179); cover
with a bard of thin fat pork, then roast it on the spit, basting it frequently, and when done and
of a fine color, remove and let it get cold. Untruss and glaze with chicken glazo (No. 397), and
surround it with chopped jelly and jelly crodtans, cut either into triangles, oblongs, lozenges, stc.

Cut up and_ Garnished with Salted Unsmoked Beef Tongur.—After the chi
cooked and is cold, th as for the above, cut it up into five pieces, pare them nicely and glazo
over. Cut from the thick part of a tongue some slices throe-sixteenths of an inch in_ thicknes:
pare them into oblongs thres inchies long by one and three-quarters wide, and cover well with half-
S e DG Bm\md i, shalcal Sapgort plgost b widtloof & dil
Taving it covered with green buttes ; decorate around with chopped jelly, and over this
s VSRR o tomgme ' w .»m»h ous overlapping the other, O top of the support have

ornamental piece, oither o fig cup f y ent in_squares of an eighth of an
ol STk ROl 4 opan ot b7 nmpﬂnto mmamm sauce (No. 624).

has been

{2470), OREAM OF LOBSTER (Crime de Homard),

Fasten a wooden paper-covered foundation on a dish, having in its center  flat sapport two
inches high, forming a step with a hole in the top. Decorate the bottom and inferior of ten
Targe timbale molds (No. 1, Fig. 187) with ghorkins or trufles dipped in half-set jelly, coat the molds
lightly with jelly, turning them around on ice. Suppress the shells from the tails and claws of

three small cooked Tobsters, split the claws in two lengthwise and readjast them with half-set jelly
to their original shupe; Keep them on ice. Cut up the tail meats and pound them with a few spoon-
fuls of good velonté sauce (No. 415) reduced with mushroom liquor, and mix in two spoonfuls of the
creamy parts from the bodies, also a dash of cayenne pepper; pass the whole throngh n tammy and
pour the preparation into a vessel to smooth while stirring it vigorously with a spoon; incorporate
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into it slowly four gills of oil, two spoonfuls of S O G S e
beat the preparation on ice o thicken, then mix in at onoe the value of three o four gills of
unsweetened whipped o When feiahed, 1l the smal mld with the preparation and let it
harden on ice; at the last moment dip each mold separately into hot water, wipe them off quickly
and invert them on the bottom of the dish around the support; cover this latter with a coat of
thick chopped jelly and stick an untrimmed hatelet in the hole on top; now dress the lobster claws
upright in a trisngle against the hatelet, placed there with the purpose of holding them up, and
faston them on with sticky jelly; brush them over with half-set Jelly and surround the base with
green parsley leaves or water oress.  Arrange around the dish small, oven triangles of jelly, cutting
Off the tips, and serve with mayonnaise sauce (No. 606)

(2471), OUTLETS OF LAMB, IMPERIAL (Uitelettes dAgnean & ITmpériale).

Trim eight to ton lamb cutlets taken from the rib near the loin of two racks, four from each
‘rack; suppress the chine bone and fibrousskin from the rib bones, pare them, leaving oly the kernel
on; beat this lightly, replace the fat by lamb qnem*“e forcemeat (No. 92) 80 as to give them their
original shape, season and fry on both sides in butter; when done drain on a baking sheet and
cover with buttered paper, then set them i light weight to eool; pare them onee more. Put
into a saucepan  fow spoonfuls of tomato sauce (No. 549), strained through a tamumy, and dilute it
slowly with brown ehaudfroid sauce (No. 594); thicken this lightly on ice, remoye and dip thecutlets
into it one by one, covering them entirely; rango them at onco on a tray and keep in a cool place
to harden the sauce. Detach the cutlets from the sheet, free them of all surplus sace and trim the
handles with faney favor frills (No. 10); dress in a circle, filling the center with whole asparagus
tops seasoned with salt and pepper and dressed with jellied mayonuaise (No. 613); cover the tops
of the asparagus with glazed trufles cut in slices, surround the meats with chopped jelly and place
around a border of jelly crottons

(2472). OUTLETS OF LAMBS' KERNELS IN BELLEVUE (Gitelettes do Noix d'Agnean en Bellevue).

Pare and sauté twelve lamh cutlets; pllm them under a light weight and eut away the kemels;
cover theso with a brown chaudfroid sauico (No. 504). Decorate an aspie mold and il it with layers
T R s i ik ek e B T e b el s
‘bottom an ineki and a half thick and one inch in diameter larger than the aspic and surround with
chopped jelly and jelly crotitons.  Place a large Bellevue hatelet (No. 2526) in the center.

(2473). OUTLETS OF LAMB WITH ASPIO (Gdtelettes d'Agnean & I'Aspic).

Procure twelve eutlets eut from the covered ribs of a spring lamb and nicely pared: lard them
‘with lardons (No. 8, Fig. 52), made of veal udder, truffles and red beef tongue. Lino a sautoir
with slices of fat pork, place the cutlets over and moisten with white wine mirepoix stock (No. 419);
set it on the fire and at the first boil push it into the oven. When done drain and cool off under a
weight, pare onco moro so that tho lardons can bo seen w ospdls &6 aifs mel,
range the cutlets inside of it fu a cirele, placing a crouton of tongue between each one, and pour in
suticiont. Jely 10l the mold to within o quariee from 1o topt atter this has bocomo frm Anish
Alling the mold with jelly and lay it asidle on ice for two hours. When prepared to serve un-
mold the aspic on a dish, having the basin covered with very firm jelly, or on a small, low,
decorated socle.  Fill the conter with a blanquette of laub sweetbreads prepared with truffes, and
surround the whole with chopped jelly and eroutons.

(2474), OUTLETS OF LAMBY KERNELS WITH MAYONNAISE (Gotelettes do Noix d'Agnean i la
Magonnaise),

Fry twelve fine spring lamb chops; press them under a weight and cut out all the parts except
the kernels; paro and replace the trinmings by pite de foies-gras and dip them into a jellied mayon-
naiso (No. 618) 50 as to cover them entirely with & thick layer of nge some cut-up lettuce
leaves on & dish, reserving the hearts for decorating; around the lettuce dress the kernels of lumb
and decorate the whole with the lettuce hearts, hard-boiled eggs, anchovies, olives, etc.; surround
the edge of the dish with chopped jelly and croutons of the same.
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(2476), OUTLETS OF LAMB WITH TOMATOED CHAUDFROID (Gitelettes @'Agnesn au Chaud-

id Tomatd.
utter a dozen fine short-handled spring-lamb cutlets; put some blond chaudfroid
macs i MY sageronmadl i3 15 it taw pountule o omato pusée (%0 T2, 80
that it acquires a light red tint; thicken it by putting the saucepan on ico and moving constantly
it o spoon, and when hisk dip the catlets . 40-a8 0 have thom well oversd. , Bags them st
once on & baking sheet slightly apart, but all on the same side, and allow the same to harden in a
cool place: detach them, pare and decorate the kernels with a rosette formed of pickled gherkin
and trufles dipped into half-set jelly; cover the whole with a coating of jelly, cool, then dress in a
eirclo on & dish, having the handle boues under aud the kernels on top; fill the eenter with chopped
jelly.

(2476), OUTLETS OF LOBSTER A LA LOWERY (telottes do Homard  la Lowery).

Chop up three hard-boiled eggs, the whites and yolks separately, also some pistachios. Tn-
erust a eylindrical mold in ice; divide the bottom into six even parts with sticks of truffies dipped
in half-set jelly and in one of these put the white, in another the yellow, and in u third the green;
repeat, then pour over a itle jolly, and when hard add suficient to have it threo-cighths of an inch
thick; over this lay in & circle some lobster escalops covered with jollied mayonnais
overlapping the other; pour more jelly over, and continue this process until the mold is full: leave
it on.fee to get thoroughly cold, fnvert iton a dish and surround with cutlets prepared as follows:
Have some bottomless cutlet molds; Iy them on sheets of oiled paper, and cover the bott
one with a bed of jellied mayonnaise having raw fine herbs added to it; on top place small, well-
seasoned slices of lobster, also sliced truffles, and cover with a little white jellied mayonnaise (No.
613), strewing the whole with finely chopped trufiles; when very cold unmold and dress them in a
cirele aronnd the aspic; trim the thin ends with a faney favor frill (No. 10), and place a border of
stufed olives (No. 695) around the cutlets, and chopped jelly and erodtons outside the whole.

(2477, OUTLETS OF PHEASANTS IN OHAUDFROID (Chaudfroid de Gotelettes de Faisans).
‘The accompanying drawing, Fig. 431, is the model of a mold in which the cutlet preparation is
hardened; this is made of thick tin, open on both ends, but it can be closed by covers that fit
on the mold itself. This mold when closed measures three inches in height and two in width, it
Deing shaped like a half-heart, but for preparing a large quantity double molds can be em-

ployed, they having almost a whole heart-shaps appearances if these aro used, after the prepara-
tion s hardened and unmolded, it is to be cut in two through the center from the top to the
bottom and each half made into a single cutlet; in this way there will be sufficient of them to dress
three o four dishes. With the breast meat cut from a large cold roasted pheasant, an equal
amount. of cooked foies-gras, one or two gills of melted game glaze (No. 898), and two or three gills of
‘brown ehaudfroid sauce (No. 594) reduced with pheasant fumet (No. 897), make a preparation, and
when smooth and of a desired consistency mix in with it a fine salpicon of cooked foies-gras and
rufles, half o each; then stir it on e to hicken suffiiently so that the truffes and livers do not
e bottom.  Pour it into the cutlet mold, laying on ice, and wrapping the mold in a sheet
of paper imbed it completely in pounded iee and keep it thus for five or six hours. At the expi-
ration of this time dip the mold in warm water to unmold the preparation, and then cut it at once
into two parts, from top to bottom; smoath the surfaces well and keep fora quarter of an hour on ice.
After removing them, divide across in shees each three-eighths of an inch in thickness, and tal
these up one by one on & broad fork and dip in some brown chaudfroid sauce (No. 694) properly
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thickened; drain it off well and range the cutlets on a cold baking sheetslightly apart. Lay this on
ice for half an hour to harden the sauce; detach the cutlets from the sheet and pare off any surplus of

sauce, and st  proty favor (il (o, 10) into achs dres them n . clos crclo on o foundation
pinced on o dish and coserod over with paper; fl in the cmpty spaco n the circle with
chopped jelly and surround the foundation with large croutons of jelly. Keep the i
ice-box until needed.

n the

(2478, VEAL OUTLETS A LANACREON (Gtelettes de Veau & 'Anacréon).

Lard some veal cutlets cut from a rack with tongue and fat pork, a half of each; braisc or podler
them while basting frequently, then lay them under a weight to reduce to five-¢ighths of an inch in
thickness; pare neatly and cover over with cream forcemeat (No. 73), and decorate with a
some truflle rosotte; range a buttered paper on top of each and poach in a slack oven; when cold

k the st with half-set jelly and dress flat in a circle, filling the center with an asparagus
d (No. 2621); surround with chopped jelly and erottons.

(2479). QUTLETS OF WOODOOOK, PONTATOWSKT (Cételettes do Béoasses, 2 la Poniatowski,
Dress this cold entrée on a wooden foundation covered with noodle paste (No. 142), fastening it
on toa dish; decorato the sides of the foundation, and place a support in the center surmounted by a
sl Sy i vade B overa e s as the foundation; the top of the base is flat and
closed; it i simply to be dressed with three fresh woodeock heads with feathers, and held in
shape, arranged in a muugh, surround their base with chopped jelly and a chain of truflle balls.

Fio. 45,

Cut the meats of three cooked, cold mel(wmk into G’ monfglas put this in o ssucepan with
half as much cooked foes-gras, and as m fles cnt exactly Tike the meats; combino this
‘montglas with some good, partly warm, sice alent brown chaudfrokd (No. 554), rduced. with game
fumet, (No. 897); smooth the preparation and use it to fill twelve to fourteen tin cutlet-shaped molds
brushed over with jelly: equalize the tops and leave to cool one hour o ice. Dip these cutlets in
hot water, unmold on a baking sheet and smooth the surfaces once more; ift them up one by one,
dip into a good brown chandfroid sauce (No. 594) slightly thi on ice, and return t
0t et to TS i i ot thorcughly cold on ice. Surround the base of the support with &
very thick layer of chopped, s ly, pushed on through a pocket. At the last moment
detach the atly, fasten a small fancy favor frill (No. 10) in each, and
reas thow in  eirel. around €he support on Ehe fourdation; boat with Jely 80 a8 to give them a
brilliant appearance.
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(2480). OUTLETS OF WOODOOOK A LA SARAH BERNHARDT (Gotelettes de Bécasses & la
Sarah Bornhardt).

Take seven o eight fresh round Périgord truffles, all of equal size and very clean; peel, salt
and cook them for seven or cight minutes in a little Madeira wine and leave them to cool off in this
liquid. Remove all the meats from three woodeock ronsted rare, keeping aside three or four of
the fillets; pound the remainder of the meats with a part of the cooked intestines and three-
quarters as much cooked foies-gras; season and rub through a sieves put this purde into a vessel
and beat it up for two minutes with a spoon, incorporating into it slowly four spoonfuls of good
melted game glaze (No. 398) and one gill of liquid brown chaudfroid sauco (No. 504) reduced with
gamo famet (No. 897) and essence of trufles (No. 39%); when all is well mingled add gradually to
tho preparation two and a half ounces of fresh butter, wiped and divided into small pats; the
whole should now be very smooth without being frothy. Drain the truflies, stand them upright
on a cloth to mark the tops with & tubo from u column box an inch in diwmeter; remove this
‘marked piece and empty the truffles out with a vegetable spoon: pound these removed pieces with

uch cooked foies-gras, season the preparation and lay it in a bowl to beat up for a
fow moments 5o as o have it smooth. Prepare a montglas with half of the woodeock fillets laid
aside, and an equal quantity of red beef tonguo B with a little good reduced and thi
Madeira sauce (No. 413). Moisten witha brush dipped in cold jelly a dozen tin cutlet-shaped molds,
caver the bottoms and sides with the woodeock prrpﬂnulom leaving an empty space in the center;
1 this up with some of the cold montglas; cover with more of the preparation and smooth it at once;
eep the molds for one hour on ice, then unmold them and cover w er of brown ehaudfroid
sauco (No, 594). Put a fow spoonfuls of this ehandfroid sauce into a vessel, thicken it while stirring
onice and mix with it the remainder of the woodcock fillets cut in small dice and twice as much
cooked foies-gras cut the same; use this preparation for stuffing the emptied truffles; range them
#4560 8 e o o Ml ki sheet and elose the opening with a round piece of tooked foies-
sras out ont with the same tube used for marking the traffles; glaze over the whole with a brush;
keep this baking sheet on ice for mur an hour. Harden a thick layer of jelly on a dish and on top
of it set a narrow wooden foundati vered with white paper; on this dress the trufles piled
in pyramidieal form, then push Choppcd jelly through a cornet into all the intersections, as well as
around the truffles, to maintain them in position. Around this board dress the cutlets in a circle
after inserting a fancy favor frill (No. 10) into each.

(2481). LOBSTER DOME GARNISHED WITH SMALL OASES (Déme de Homard Gami de Petites
Caisses).

Pound the cooked meat. of two or three lobster tails with a spoonful of prepared red pepper
(No. 168), two spoonfuls of béchamel (No. 409), and a piece of lobster butter (No. 580); pass the
whole through a sieve and then set it in a vessel to mix with an equal quantity of white chau
froid sauee (No. 596) and two ills of mayonnaise (No. 806). Mix in with this preparation the
‘meat et in small dice. Tncrust a dome-shaped mold wider than its height on ice; decorate the top
and sides with fanciful cuts of gherkins, black truffles, lobster coral, tarragon leaves and red shrimp
tails split in two, being careful to dip each separate decoration in halt-set jelly. Harden a lyer of
Jelly on the bottom of the mold, and when cold set another dome-shaped mold inside of it, having it
filled with pounded ice, but half an ineh narrower than the first one; pour some half-set jelly
between the intersections of the two molds to fill up the empty space entirely, and as soon as this
is hard remove the smaller mold, after replacing the ice by warm water. Thicken the lobster prep-
aration on ice while stirring, and pour into it two spoonfuls of good tarragon vinegar and some
blanched eut-np tarragon leaves; pour all this into the empty coated mold and let rest for one
hour.  Unmold the dome on to a socle of earved rice two inches high (see Fig. 92), having it round,
and surround its base with the small cases, as desoribed herewith:  Put a dozen small china cases
on ico to have thoroughly cold. Split across in two the meats of four or five lobster elaws; cut
these same meats into small rounds with a tin tube, having them balf an inch in diameter and an
eighth of aninch thick; lay them in a small vessel with half the quantity of rounds of truflles and
two or three spoonfuls of rounds of gherkin, all being of the same size as the lobster; scuson with
salt, a dash of cayenne, oil und vinegar, leaving them to macerate from twelve to ifteen minutes.
Drain off the seasoning and it with blond ehandfroid sauce, made by mixing white and
brown chaudfroid, mingled S poonfuls of mayonnaise (No. 606) and a pinch of ehopped
tarragon leaves. Fill the cases with this preparation, covering the tops with a layer of mayon-
maise finished with tarragon vinegar.
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(2482, DUOKLING, WITH SPANISH OLIVES (Caneton aux Olives d'Espagne),

Singe, draw and clean a duckling, then bone it from the ribs. Mix in a vessel equal quantities
of liver baking forcemeat (No. 64) and chicken forcemeat (No. 78): add two spoonfuls of tomato
purée (No. 730) and a large mlp\mn of cooked foies-gras.  With this dressing fill the body and
breast of the duckling whero the pouch was; sew up the skin underneath, and truss it with the legs
thrust inside as for an entre (No. 178); lard over i musliu, then cook slowly for
one hour in some stock (No. 194). Drain off the duckling, tighten v!mclulh and let got cold, after
unwrapping and untrussing it: dermh the breast, keeping i ut it into slices without
Ylabiptag s S ot It t0 . oelgioal ach. . Wipe tbe.dpebling well aad, aut & pisoe fom
s o k1w | o, pip e et o e i
brown chandfroid saico (No. 594), finished with tomato sauce (No. 549) and redu Madeira
wine.  After this sauce has drained off well keep the duckling for ten minutes in the ice-box;
remove and dress it on a thick layer of jelly that has stiffened on a dish, and surround both sides.
and front with a gmmsmug of large Spanish olives, stuffed with foicsgras and covered with brown
chaudfroid sauce (No. 54).

(2483). FOIES-GRAS IN BORDER (Foies-Gras en Bordure),

Open a terrine of foies-gras; suppress all the top fat and ki ice for two or three hours.
Fill a fancy border mold (Fig. 470) with fine cold aspic jelly (No. 108), and put it on ice forone hour,
Cut up the contents of the terrine with a thinsteel spoon the size and shape of a tablespoon, dipping
it each time into warm water; should this cutting be neatly done. the pieces will each acquire the
shape of the spoon, rounded lightly; lay all of these as fast us they are done on a cold baking
sheet, one beside the other, repairing those that may have been broken during the process, and
put thew away on ice for a quarter of an hoar. - Just when prepared to serve dip the border mold
into warm water, wipe neatly, and_ invert tho B b & st el ert 9. oot or A
foundation in the center exactly the same size and covered with white paper: on  this fonndation

ress the pieces of foies-gras pyramidically, placing the poorest looking ones underneath, and piling
the remainder into a steep pyramid.

(2484). FOIES-GRAS IN ORADLE, TO BE OUT IN SLIOES (Foies-Gras en Beroean, pour itre
Coupé en Tranches).

Prepare one pound and  half of haking forcemeat (No. 64); let this forcemeat become quito
cold, then pound and rub it through a sieve. Chop up two pounds of lean veal with a pound and
a quarter of fresh fat pork, and pound this to a pulp also: season and lay it in & bowl to mix with
threo or four raw, chopped truffles, and add liver baking forcement.  Butter cradle-shaped
molds, and cover the insides with a thin layer of the forcemeat, leaving an empty space in
the centers fll up this vacancy with large strips of raw foies-gras, season and intermingle them
with forcemeat and cut-up raw truffles; cover this over with more of the forcemeat and with slices
of fat pork. Lay the mold on a raised-edge baking sheet containing a little water, push it info .
slack oven and bake for an hour and a quarter; when removed, cool under the pressure of u slight
weight. These pies are useful for cutting up in slices.

(2486a) EALAET]J(}Z OF OHIOKEN (Galantine de Poulet).
Singe one large chicken, suppress the neck and drumsticks, also the pinion bones; split it in
two down the back and bone it vnllMy Spread the chicken out on a table, remove part of the
breast meats and lay them on the skin where there is no meat. Also remove the meat from the

legs, suppress the sinews and chop them up and place in a vessel: also chop up three-quarters of a
pound of lean veal and an equal amount of fresh fat pork and add it to the logs; add a quarter of
a pound of blanched fat pork, cut in half-inch squares, and an equ:
tongue; add a few quartered truflles and a few peeled pistachios; season and pour over a few spoon-
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mwr Madeira wine, Season the inside of the chicken, fil it with the contents of the bowl, alter-
ting with the forcemeat, then roll the boned chicken into an oblong shape, sew it up and wrap
it in a cloth, tightening it well, then tie it at the two ends and in the center. Place it in a long

saucepan with the broken-up bones and two or three calves' feot; moisten liberally with st
ook the boned chicken slowly for an hour and a half, then drain;
p, remove the thread and wrap it up once more in the same cloth,
el \dihed, Wng 1 14 S0 W Bhow ¢ tsing.-bws) b U sl o 1 s
center, and two between; let cool off under a light weight for six hours. After it is finally un-
wrapped, pare and glaze with white chaudfroid (No.506) 50 as to be able to decorate with

194) and boil while skimming
ten minntes later unw
after it has b

truffles; cool and cover with a layer of partly cold jelly, dress on a small rice or hominy
round with chopped jelly and erodtons (No. 2442) prepared with the gal

itine stock

(2485b). TRUFFLE DECORATIONS (Ornements en Truffes).

For these decorations select large, mellow, sound black marbled truffles; cut them
into thin slices a sixteenth of an inch thick, and arrange them as in shown Fig. 485. Theso
truffs decorations ate takea up with a metal neadle, than ipped fato altact felly, and sppiied

to the object required to be decorated, the principal aim being to dispose them very regularly,

STEle)

oL L]
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Fia, i85,

g the truffles as thin
uired for use, then
s or any other or

and arrange them with taste. Trufflo decorations can also be mado by cutti
as a thread with a knife

1 placing them at oneo in Madeira wino until
and lay them on & napkin. With these imitate the outlines of landsc

‘mentation, using them for tracing designs imita

& pen or pencil drawings. When the design is
finished coat over with half-set white jolly

(2486). GALANTINE OF OHIOKEN A LA DORLEANS (Galantine de Poulet & la d'Orléans)

Bone two young chickens weighing two pounds each; leav adheriag
1o the breasts, and suppress the leg meat me to the skin

skin is bare. These chickens when boned and stuffed should onl

quenelle forcemeat (No. 80) into which mix & salpicon
o and foies-gras, all cut in quarter-inch squ

of truflles, pistachios, tc let. cook in a stock

(No. 1848) for two hours, unwrap, wash out the cloths and rowrap them as before; hang them up
by one end on a hook, and to the othe ten a sufliciently heavy weight; leave them hanging

., tien cover with an ordinary white chaudfroid (No.

hours; unwrap and pare thy
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506); decorate the tops with fanciful designs of truffles dipped in half-set jolly so they adhero
well to the galantines; when thorougbly fastened cont over with jolly spread over with a funnel

made for this purpose (Fig. 526), and stand them against the spport; place one on each side. Tho
cup is filled with small truflies.  Arrango some squares of jelly around the support, and chopped
Jelly between the support and eraitons, as shown in the drawing.

(2487). GALANTINE OF DUCKLING, PEAR-SHAPED (Galautine de Oaneton en Forme de Poire),

4 cleaned and singed duckling, leaving on one log; season the inside meats and fill with
pounded galantino forcemeat (No. 65) mixed with half as much baking forcomeat (No. 81), and a
salpicon of lambs’ sweetbreads, mushrooms and truffles, to be cut in quarter-inch squares, also somo
cooked and cold veal udder. Restore the duckling to its original shape, sew it up, inclosing its
contents, and mold it in a bottomless mold, shaped like a pear; braise in a mirepoix stock (No. 419)
for an hour and a half in a slack oven, basting frequently. When done drain and place this mold
on & buttered baking sheet and leave it to cool essure of a weight: glaze over with a
light green chaudfroid sauce (No. 595), smear one side of the galantine with a piece of wadding
that has been rubbed on very finely powdered carmine, and coat with a layer of halt-set jelly; at
the end stick in either a natural or artificial pear-stalk with a few leaves around and surround, when
dished, with a border of chopped jelly and croftons.

(2488). GALANTINE OF EEL (Galantine @ Anguille),

Skin a large Niagara eel, take out the middle bone, season and Al it with fish quenello forco-
meat (No. 90), mixing into it truffles and pistachios, seasoning it well. Tnclose this dressing in the
el and lay it in a well-buttered Savarin mold, baste over with white wine miropoix stock (No. 419)
and cover with bards of fat pork. ~Place this mold in  low saucepan containing a little water and
push it into u slack oven; when the fish is properly done, remove and leave it to cool off in tho
moldunder the pressure of a light weight, then turn it ont and dress on a round dish; cover over
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with Cambridge butter (No. 570), decorate with cuts of trufll, the rod part of a lobster, tarragon
leaves and a small stalk of chervil; garnish around with quartered hard-boiled eggs (No. 2513)
and fill the center with a macédoine salad (No. 2650) dressed with mayonnaise (No. 606); serve
with a separate tartar sauce (No. 631).

(2480), GALANTINE OF GOSLING, MELON-SHAPED (Galantine d'Oison en Forme de Melon),

After singeing and boiling a gosling remove all its meat, spread out the skin on a buttered
napkin, cut up the breast into five-cighths of an ineh squares, suppress all sinews from the legs
and add as much pork meat and veal meat to obtain  pound and a half in all; chop this well, then
chop separately a pound of fat pork, and half a pound of beef marrow. Pound all well together and
mix in with the ushed ic, some finely cut-up salt, spiees
No. 2 (No. 168), and a fow egg-yolks. Lay this fr)n'umnm % (1 i s o op e ok,
giving it a round shape; tie and cook 0. 1943).  Unwrap and then retighten tho
napkin and fatten lightly, 50 as 1o give it the shape of n melon; let cool for twenty-four hours,
afterward imitate a melon by cutting eight half-inch déep grooves from top to bottom, glazing it
over with white ehaudfroid (No. 596) colored with yellow. Paint it with spinach green (No. 37)
to imitate a cantaloup melon, and coat with layers of halfset jelly. Imitate the stalk and
‘melon leaves with modeling fat (No. 56) and dress it on & dish, garnishing around with chopped
jelly and erofitons of jelly.

(2490, GALANTINES OF GUINEA FOWL A LA LYTTON (Galantines de Pintades & la Lytton),

Bono entirely three young guinea fowls, spread them on the table, remove the thigh meats,
suppress the sinews of the fillets and all the superfiuous fat; cat the fillets in two on their thickness
and use them to lay where the meat is lacking, then fll them with chicken quenelle forcemeat
(No. 89) mingled with a salpicon of truffles, pistachios and udder, all cut in three-sixteenths inch
squares and well mixed; they should, when stuffed, each weigh two pounds. Cover the entire
outside with very thin slices of fat pork and wrap them up in napkins; roll all the same thickness
and put on to cook in some stock (No. 194a) for one hour and a balf, then drain, unwrap and wash
out the napkins; wrap them up again without the fat pork and hang them on ook, fastening a
weight o the end of each one 50 as to have them well pressed; when very cold unwrap once more
and pare again; cover them over with white chaudfroid (No. 596), decorate with black trufles,
coat with jelly and dress them on a dish against an upright or sloping supporting piece, it being
two inches across at the summit and six at the baso by five u height, eovered over with ray-
igote butter (No. 583), and strew chopped parsley over. Set a cup on top of the summit, filled
with traffles. Make truffle balls with foies-gras taken from a terrine, pounded and rubbed
through a sieve; when very cold ( this into inch and a quarter diamotor balls, roll
g i le peelings that have been finely chopped m.d pwud through a sieve. When these
16 e bée vory i d1p th Lo et BIIFK) each one in a white paper erimped

ease the same size as themselves; place these also Lt nm alantines and garnish all around
‘with chopped flly and jely crobtons (Yo, 3442,

(2491), GALANTINES OF PARTRIDGES A LA OLEMENTINE (Galantines de Perdreaux & la
Clémentine),

Choose three nice partridges; bone and open them on the table; decrease the thickest parts of
the meats to place them on the thinner spots, then season well; cover with game galantine force-
meat (No. 66) pounded and forced through a sieve. On this place lengthways some lardons (No.
1, Fig. 52) of blanched fat pork, some trufiles, cooked beef tongue and foies-gras; cover with moro
forcemeat and repeat the operation, finishing with the foreemeat; enclose well in the partridge
skin and roll up in separate cloths, tying them at both ends and in the center; the three must be
of the same weight—a pound and a half apiece—and rolled to the same length.  Simmer them in
some stock (No. 194a) for two hours; drain and leave cool partly, then roll them up tight in a clean
cloth, tie both ends and the center again and hang them up, fastening a ten-pound weight or more
to the bottom of each one; leave till quite cold. then unwrap and pare to an equal size and shape;
cover with white chaudfroid (No. 596); decorate with truflles and mask over with jelly, then leave
ressed on a round dish with swan support dressed

ion; place a galantine between each swan. Bone a partridge thoroughl
remove all the skin and sinews and cut it up in small quarter-inch pieces, fry them in ofl with
garlic, mignonette and cayenne, wet with good vinegar and broth and let simmers when the meats
are done and the moisture reduced add a lttle jelly. Prepare some pretty, red peeled tomatoes,
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empty them, arrange on a baking sheet, Sl tenminficremenon replace tho covers and when
cold glaze over with half-sot jelly and lay them between the galantines. Have a griffon socle pre-
‘pared us for the ballotines A la Madison (see T 152, ioe i Ak shele ot the soin vome sbafed
‘mushroom heads (No. 2517) glazed with brown chaudfroid (No. 504). Garnish the bottom of the

Fio. 47,

socle with cases of stuffed thrushes or larks all glazed over with blond chaudfroid; between each of
these cases lay a carved hominy croustade filled with chopped jelly, with the streaked minion
fllets formed into rings on the top. Finish decorating the whole with a stearine cup placed on the
support, having it filled with small glazed truffles; around the base place a garland of smilax or
other greens.

(2492), GALANTINES OF PARTRIDGES AND SLICED IN BELLEVUE (Galantines do Perdreaux
en Tranches et en Bellsvu).

re two or three fresh, plucked and singed partridges; bone them through the back;
suppress the largest sinews from the legs and fillets, and scason; remove all the meat
attached to the bones and carcasses. Prepare a fine forcemeat (No. 65), pound and mix
with it the chopped parings of the birds and half as much liver baking forcemeat (No. 81); pound,
strain and season. Put into a bowl some strips of blanched fat pork a quarter of an inch square,
‘mix with them some truffles and red beef tongue cut the same. Fill the partridges with the forco-
‘meat; reconstruct them to their original shape and sew up; wrap them w1 small cloths, tying them
at the ends and in the center. Cook these galantines slowly for one hour and a quarter in some
good unskimmed. stock (No. 104a).  After taking them out, remove the cloths and wrap them up
once more, only much tighter, and lot cool off under a light weight; finally, unwrap, pare, glaze
and serve, either whole or cut up, garnished with jelly.

In Belleoue.~Have & boned partridge cooled under a weight as for the above; eut it into
slices; pare them into even ovals all of the sume thickness, then glaze with game glaze (No. 898) on
one side only, using a brush; lay on the center of each a thin slice of truffle cut out with a column
tube. Let a thin laer of clear jelly harden on a small baking tin; when stiff, range the slices on top,
EEwG the gl o e ‘glazed side, one beside the ofher, then pour in between them enough
cold jelly to reach as b the slices; cool this for one hour on ice. At the last moment it all
acound these sicon with the heatod tip of  small kuife, thon warmm tho bottom of the pan with &
cloth dipped in hot water to enable the slices to be removed with the jelly attached, and dross in a
circle on a cold dish. Garnish the center with chopped jelly and around with crodtons of jelly
(o, 2442),

(2493). GALANTINE OF PARTRIDGE, ELIZABETH (Galantine de Perdrean Elisaheth).

ro some quarter-inch thick slices of a boned partridge prepared as in Bellevue (No. 2492)
£ Eibelrbatiee i d on each one lay a fine slice of black and well marbleized trufle,
cover with jelly an them in  cirele, flling the center with a Russian salad (No. 2645), and
around with aﬂxchnku bottoms, garnished with seasoned macédoine (No. 2650).
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(2494), GALANTINE OF PHEASANT A LA LORENZO (Galantine do Faisan & la Loreuzo).

Fry colorless in butter one pound of fat chicken livers; keep half of the finest ones
aside. Chop up finely one pornd of partridge meat and the same quantity of fat pork; season
highly with salt, cayenne pepper, und nutmeg; stir well together, adding four ogz-yolks and half
of the liver well pounded; press the whole through a tammy and then put in an onion cat in one-
cighth of an inch squares, blanched and fried colorless in butter, and some finely chopped
parsley. Bone a pheasant, spread it open on the table, remove balf of the thickness of the fllets,
equalize the meats throughout the entire surface of the skin, then lay a third of the prepared force-
‘meat over, on this balf of the livers lnid aside, and the same quantity of quartered truflles; now
another layer of the forcemeat, and scatter here and there the rest of the livers and as many
truies: spread ull that remains of the forcemeat, aud enclose the whole well in the pheasant kin;,
sew and roll the galantine in a napking tio it firmly at both ends and in the center, and placo it in
a braztore with a knuckle of veal and the game careasses, a bunch of garnished parsley (No. 123),
an onion containing two cloves, and a carrot eut in four; moisten with plenty of stock (No. 194a),
ook slowly for two and a half hours, then leave to cool off in the stock for one hour; unwrap and
remold it ance more, this time placing it under a weight. When the galantine is thoroughly cold,
unwrap and pare it nicely, then cover it over with brown chaudfroid (No. 594), and decorate with
cut-up truffles, pistachios, tongue, and egg-white: lay it on a small three-inch thick socle made of
carved rice. Prepure sixteen larks by boning and flling them with forcoment composed of half
Toies-grus forcomeat (No. 78) and half game foreemeat (No. 76) and chopped truffles; cook them
in No. 8 mousseline molds, having the breasts downward; prepare the same number of streaked
pariridge minion fillets, form them in the shape of rings two and & quarter inches in diameter,
and luy oach one on a separate piece of buttered paper; fll the conters with game cream
foreemeat (No. 75), and poach in a slack oven. Put some No. 1 mousseline molds on a bakig
sheet, having ice around; on the bottoms form an eye of egg-white and trufle, and coat the mold
with brown ehaudfroid (No. 594); lay the cold unmolded larks in the center and il up with
chaudfroid. Turn them out only when very cold and arrange them around the galantine with
the minion fillets between. Decorate around the socle with finely chopped jelly made with the
stock.  Bellevue hatelets may be fastened in the top of galantine if so desire

(2495). GALANTINE OF PHEASANT OUT UP (Galantine de Faisan Déooupée).

This entrée is dressed on a wooden foundation fastened o a dish and covered with white Fiper,
Taving in its center a small convex-shaped support made of tin, quite low, and covered with whito
paper. Singe two clean pheasants, bone the largest one by splitting it down the back, remove the
‘meats from the legs and decrease the thickness from the breast meat; then cut this up into large
Shreds and lny them in a bowl, adding the breast meat of the other pheasant, pared and cut the
same; also add strips of raw truffle, strips of blanched fat pork or udder, strips of foies-gras and

o, .
lastly a fow shrods of loan cooked ham or cooked rod beef tongue; season highly, pour over
some Madeira wine and let macerate for one hour. Chopup the leg meats with the carcass parings
and mix them with a chopped forcemeat made of game meats aud lean veal and as much chopped
fat pork, then season. With this chopped forcemeat and the macerated meats in the bowl
propare the boned pheasant the same as the boned pullet No. 2497, sew it up and wrap it
in  cloth, then cook it for one hour and a half, eooling it off afterward under a weight. ~Pare the
cold boned pheasant, cut it in slices and dress them one overlapping the other on the support, and
glaze over lightly with  brush. Surround both sides of these slices with a few boned larks cov-
ered with brown chaudtroid (No. 594), and around these push a rope of chopped jelly through a
cornet; surround the paper-cavored bottom with preity croitous of jelly, and onone end of the
galantine of pheasant stick a hatelet garnished with trufies

2
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(2496). GALANTINE OF PIGEONS (Galantino do Pigeons).

Bono three large, tender, olean and singed pigeons, season tho insido meat and fll them
with forcemeat (No. 65), mingled with  little baking forcemeat (No. 81) and a few spoonfuls of
truffles cut in dice. Return them to their former shape, sew up and et e
Tate piece of muslin, then cook them for one hour in a good stock:
tighten more and let get cold under the pressure of n w i oy e oy
from the cloths, glaze them over, cut in slices and dress with jelly.

(2407, GALANTINE OF PULLET OB CAPON A LA MOZART (Galsatine de Poularde ou do
Chapon & la Mozart),

‘This cold entréo can be dressed on a support slightly higher in the middie, covered with cooked
pasto (No. 181) and dried in the air. Singe a not too fat pullet, split it down the back, bone en-
tirely, and season the inside. ~Prepare this pallet the same as a galantine of turkey & lasBerger
(No. 2409), and sew it up; wrap it well and ook for one hour and a half to two hours in clear,
unskimmed stock (No. 194a), having the pullet bores added, and two or three boned and blanched

Fio, 480,

calves' fect, some roots, onions and aromatic herbs. When the boned pullet has cooked for a
sufficient length of time, drain it off and unwrap it: wrap it up once more and reshape it, tying it
very tight, and then place it to cool under the pressure of a weight.  When cold, pare off the ends
and cut it up into equally thick slices, and divide each of these slices into two; dress them neatly
in a single row on the support; garnish around with cocks™combs and mushrooms covered over
with chaudfroid, intermingled with chopped jelly, and besides bave a few small cases filled with
glazed teuffes.

(2498), GALANTINE OF SUCKLING PIG (Galantine do Cochon de Lait),

are a suckling pig the same as for No. 1810, singo and bone it completely without piore.
ing the skin, keeping on the four fect and removing the head. Remove the meat or fat from the
different parts where there is too much. ~Stuff the galantine with & salpicon of trfies, one pound
of red tongue mixed with pork forcemet (No. 68) and a pound of blanched fat pork—the trufles,
red_ tongue and fat pork cut in three-sixteonth inch squares, ~Season with salt, prepared red pepper
(No. 108) and nutmeg; wrap it up in a clotn and roll without pulling or shortening the length of the
skin and keeping the foet in their natural position. Lay it in a brasiero lined with fat pork o
garnish around with vegetables and uncooked pig's feet; moisten with white wine, season
and whole peppers, and let cook without boling for four to five hours. Drain, cool, unwrap |mr|ly

d roll up again, then tie the cloth firmly at both ends of the galantine, and hang it up with a
sufliciently strong weight on the bottom. When thoroughly cold, unwrap and glaze it a dark
color; put back the head, vhieh e .|.|,...v|....l for half an hour and allowed to cool, and decorate
the whole with fancital cuts of egg-white, tongue, truffles, gherkins and ornamental hatelets; dress
s o e iy ellupp«l Jelly and jelly crodtons.

(2499). GALANTINE OF TURKEY A LA BERGER—BONED TURKEY (Galantine 3 Ia Berger)
a small turkey after having cut off the wings, the legs and the neck. Begin by cutting
the skin down its entire length, commencing from the middle of the neck and ending at the middi
of the ramp, using & small thin knife and following tho outlines of the rib bones; then remove the
breast bone and the second joint bones, suppress the meat from the latter and chop it up fincly;
remove al sinews from the fllets, cut 4ay  part of their. thicknoss and placo them where tho legs
were taken from. Prepare n Tl s urt el teien o 65, mix. wall together,

adding half a gill of braudy, truffle essence (No. 393) and one ounce of chopped truffles. Cut
Sl & beunt of tur ook Inio, Waltnth meseres, bivsah Ayt hire o, Ml 5 pound.
of unsmoked red beef tongue cut in half-inch squares, five ounces of peeled truffles cut in
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pieces, and three-quarters of a pound of duck or goose livers, parboiled, cold and cut in half-inch
dice. With this and the forcemeat stuff the turkey, wrap it up in a cloth and let cook in
some good stock for two hours. Drain off well, take of the cloth and wrap it up again before
setting under the press. When thoroughly cold unwrap, pare and cover with a white fecula

Fuo. 0.
chaudfroid sauce (No. 598), and decorate with fanciful cuts of very black truffles and pistachios
dipped i half-set jellys us soon as this is quite hard, cover with half-set jelly and dress on a
trimmed erofiton of cooked hominy or rice. Garnish around with chopped jelly and have an outside
border of jelly crottons. ~ Stick ono Bellevue hatelet (No. 2526) in the center of the turkey, and two
garnished hatelets (No. 2626) on each side.

GARNISHINGS FOR COLD DISHES (Garnitures Pour Pidoes Froides).

(2500). GARNISHING OF ARTIOHOKE BOTTOMS FILLED WITH MACEDOINE (Gamiture de
Fonds d'Artichauts Garnis de Macédoine).

Articholke Bottoms.—Trim some small round artichoke bottoms two inches in diameter; rub
over with lemon and blanch in plenty of water; cook them in a white stock (No. 182) seasoned
with salt and lomon  juice, putting in also half a pound of ehopped beef marrow; cover with but-
tered paper and boil slowly. When the bottoms are well done remove from the fire, place them into
a stone bowl, cover with buttered paper and leave to cool in their liquid: wash them off in boiling
water, marinate and drain. Lay each bottom on a turnip cut out to imitate the base of a vase, and
All with either maeddoine salad (No. 2630) or a separate vegetable: earrofs, turnips, green peas,
cauliflower, string beans, sparagus tops, crawfish tails, or elso  salpicon of tongue, trufiles and
‘mushrooms mixed in even parts and mingled with mayonnaise sauce (No. 606).

(2501), GARNISHING OF ARTICHOKE BOTTOMS, IMPERTAL (Garniture de Fonds d'Artichauts
2 ITmpériale).

Prepare and cook some artichoke bottoms asin No. 3500; they must be thick and not too broad;
wipe dry and lay them on a small baking sheot; keep on ice. Prepare a cooked truflle salad, they
ol qunrler-invh dice, small green asparagus tops and celery roots cut up the same as tho

rufile n this salad with salt, oil, vinegar and mustard. Drain off this seasoning one hour
Intor s Sioken St Jellied mayonnaise (No. 613). With this proparation fil the hollow parts
of the artichoke bottoms, arranging each one in a pyramid; smooth the surface and cover lightly
with jellied mayonnaise, decorate with fancifal cuts of gherkins and replace on the ice for ten
minutes before serving.
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(2502 OF EGGS A LA iture d'Bufs & la Develle).

Cut in two crossways seven or eight shelled hard-boiled eggs; use only the halves with tho
rounded ends and from them remove all the yolks and rub through a sieve; put this into a small vessel
and add to ita little cold aspic jelly (No. 103); (seoop the whites out lightly). Pound the cooked meats
of a small lobster, press through a sieve into a bowl and season with salt and a dash of cayenne;
#dd first two spoonfuls of white chaudfroid sauce (No. 598), then some mayonnaise sauco (No.
606), and lastly a few spoonfuls of the cold jelly: stir this preparation on ice to harden, then tuke up
safficient of it with 3 spoon and fill the hollow egg-whites, smoothing the tops dome-shaped; lay
them in the ice box; when cald take them in the hand one by one and dip into a chaudfroid sauce,
but only on the garnished side and as far down as this begins; have the sauee bardened.
on jelly rings cut out with a pastry cutter, keeping the dish very cold. When tho eggs are ready
decorate the tops with fancifal cuts of traffles and a fow small shrimp tails; dip them one by ono
in half-set jelly and stand them upright, cach one inside of ono of the jelly rings.

(2503). GARNISHING OF EGGS A LA JARDINIERE (Gamiture dGufs & Ia Jardinitro).

Divide in two crossways fifteen hard-boiled eges; keep only the halves having the roundest end
and cut these off so that they stand upright. Remove the yolks from these halves and scoop tho
white out lightly, then fll ‘up the hollow with  little finely cut macédoine salad (No. 2650)

sed with mayonnaise (No. 608); smooth them into & dome and put aside on ice, then cover the
dome with small carrot and gherkin balls cut in alves; brash over with half-set jelly and dress.

(3504). GARNISHING OF EGGS, JULIETTE (Gamniture dGufs Juliette),

Fry thin slices of ham in butter without coloring: drain off the fat and place the ham undor a
weight; detach the glaze from the pan with a little Madeira wine, a small quantity of half-glaze (No,
400), and as much jelly (No. 103); reduce well. - Pare the ham into half-hearts and cover them entirely
with the sauce. Decorate a timbale mold (No. 1, Fig. 187) with pistachios and trufles; coat the dec-
oration with athick layer of the sauce and place in the conter some small soft egzs just cooked
enough to allow to peel; on these lay the ham, shredded fine, and the remainder of the sauce; when
perfectly cold fll up with jelly, and as this becomes thoroughly cold invert the whole on a dish,
haying a layer of jelly on its bottom; surround with chopped jelly and croutons (No. 2442).

(2506). GARNISHING OF EGGS A LA JUSTINE (Garuiture dGufs & la Justine).

Boil hard seven or eight eggs: when very cold, drain aud shell, ust in pounded ice seven
o cight tin molds the shape of half eggs, only-just a little wider and higher; coat these with jelly.
Cut cach egglongthways in two; take out the yolks and scoop out the whites with a vegetable spoon,
Jeaving only a thin envelopes Al the empty inside of theso haif eges with a chicken * pain " prep-
aration (No. 2548), having it lightly buttered. Take up the stuffed cggs one by one on u wido
fork passed under the fiat side; dip them in a_good brown chaudfroid saues (No. 594) reduced with
pheasant famet (No. 897); druin off the sauce and let the eggs cool, then pare the surplus of it, and
decarate with thin cuts of truffles and gherkins; now place a half cgg in each mold, and pour cold
Jelly szound to il up the spaces; when cold, unmold and dress in a rosette as  garnishing,

(2506). GARNISHING OF EGGS A LA ROUENNAISE (Gamiture dEufe & la Rouennaise),

Divide in two lengthways seven or cight shelled hard-boiled eggs; take out the yolks to pound
and rub through a sieve. Harden ona small baking sheet on ice a layer of fine jelly, having it
a quarter of an inch thick: from this cut out with a heated pastry cutter cight oval crusts, having
them two and a quarter inches long by one and a quarter inches wide; form rings of these with
narrower pastry cutter, and detach them from the pan by warming it underneath: dress them in a
rosette on a cold dish and keep it on ice. Fill the half eggs with a salpicon of cooked duckling
llets mixed with mushrooms and a brown chaudfroid sauce (No. 594) mixed with soubise sance
(No. 543); smooth the proparation into domes, and cover the cggs entirely with a thin layer of
white chaudfroid sance (No. 596). When this is quite cold, decorate the surfaces with fancifil
nts of truffles and with strings of pounded egg-yolk mixed with chaudfroid; lay one egg
each jelly ring.
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2507, GARNISHING OF EGGS, BARREL-SHAPED (Garniture dGufs en Forme de Baril\.

Cut off both ends of seven or cight shellod hard-boiled (eggs imitate the shape of a small
barrel); empty them from fop to bottom with & small tin tube, and mx up the hole with a salpicon
of lobstr and trufles mtgld with  thiek mayonsales (Yo .y them on a baking sheet, and
o stand 6o tn for Balt a0 Hous, On semoving. them, dacorate the sdes with thin Sllta of
anchovics, dipped inhalf-set jelly, and cover over e top platform with  pyrasnid of chopped jely.

(2508). GARNISHING OF HARD-BOILED EGGS, BASKET-SHAPED (Gamiture
dufs Durs en Forme do Corbeillo).

T o sengi the endh of s hand| boiled egg and ncross through the
onter taks out the yolk from the upper pacts, and fil them to & pointed
aXape ik o o vegetables small squares, and combined with

a little mayonnaise (No. 608), or mmply il thom with el

12500). GARNISHING OF HARD EGGS IN OHAUDFROID (Bamiture de Chaudfroid d'Gufs Durs)

Have two oval pastry eutters—one two and a quarter inches long by one and quarter wide, and
another half an inch less in diameter; cut some slices of very red cooked beef tongue three-six-
teenths of an inch thick, and cut them into ovals with the largest cutter; remove the center with
the suallest cutter; glazo over tho rings with a brush and dress on the bottom of a cold dish. Cut
lengthways in two six shelled hard-boiled eggs, take out the yolks, garnish each half with u foics-
gras purée preparation, having chopped trufilos added; smooth the surfaces dome-shaped. Dip
the half-stffod eggs into  brown chaudfroid sauce (No. 594), thickened to a proper consistency,
and drain off the surplus, then dress a balf egg into each ring. ~ After the sauce s thoroughly cold
docorate the tops with fanciful cuts of trufes, and dress.

(2510), GARNISHING OF HALVED HARD-BOILED EGGS (Gammituro do
Moitiés & (Bufs Durs)

Cut some hard-boiled eggs lengthwise in two even parts, and a thir
on the most rounded end; try and obtain the eges all of even sz
ia Bt vo St s 78 St vt 0 s s o op s Rt
place a small lozenge of angelica, or one of very thinand very red beetroot,
Which over is used should be cut very thin. ~All eggbarders should be dressed
very regularly.

(3511), GARNISHING OF EGGS, MOSOOVITE (Gamiture dufs Moscovite).
Have a thin layer of aspic jelly (No. 108) three-cighths o an inch thick; harden on ice on a small
baking sheet; from it cut out with a bot pastry eutter seven or eight rings suffciently largs to hold up
o ozgn inside of them. Cutcrossways, two-thirds from tho top, seven or eight shelled hard-
boiled egas; take out the yoiks and pound them with a fow anchovies and a piece of butter; rub
o ik &-tsarws w3 1 et timngh, k. necslonl, s, Meop 0SB vt A
insides of the eggs lightly with a vegetable spoon, and fill them with a fine salpicon of crawfish
gl s i e 641 Ve fo b iten o Lo ool 1 praetomio
into & unm fiehs ey the s s ings, to stand for a quarter of an hour longer
on ce. they are removed take up progtmi i yolks with a fork, and cover the domes of
the eggs with it

(2612). GARNISHING OF EGGS, POLISH STYLE (Garniture d@ufs  1a Polonaise),

Cut in small dice the cooked meats of some lobster claws, add to this salpicon the same
quantity of oysters poached in white wine and half as muc \,.n‘ cucumber o gherkin, and
beside this the white of seven or eight hard-boiled egzs, also cut up in swall dice; season the
salpicon with oil, vinegar aud mustard, and let macerate for one hour; drain on a sieve and return
it to the same vessel ise (No. 606). Dress this preparation in

i the eg-yolks pounded with a littlo ravigote

butter (No. 583) pushed through a cornet.



62 THE EPICUREAN.

(2613). GARNISHING OF DECORATED QUARTERED EGGS (Garniture d'Bufs Durs en Quartiors
écorée).

Choose some hard-boiled eggs, all of uniform size; out. them cross the rounded ends and then

lengthwisein four even-sized quarters; dress them so that the yolks
facs outward. Tho whitos may bo desseatad with small fameifu outs
of very black trufles, red tongue and pistachios, by dipping them into
half-set jelly, and applying them tastefully on the very cold oggs

(Fig. 493).

(2614), HARD-BOILED EGGS STUFFED WITH SALPICON
(@ufs Durs Farcis au Salpioon).

Incorporate some rather firm jolly into a little purée of foies-
gras, spread it out on a baking sheet to half an inch in thickness
and leave to cool. With a pastry cutter remove from it some
rounds two inches in diameter, and from these remove tho center
with an inch and & quarter pastry cutter. Place these rin
small shallow crimped paper cases. Cat somo hard-boiled eggs in two through the
their height, cmpty the interior of each half and refill them to a point with a.
half-inch salpicon of chicken, trufles, tongue and mushrooms, combined with
a little jollied mayonnaise (No, 613); strew chopped parsley over. Lay these
eggs on the rings and cover lightly with jelly.

(2516). GARNISHING OF HARD-BOILED EGGS, VASE SHAPE (Gamiture
@ufs Durs en Formo de Vaso),

t Off & third of the length of the egg; use the most rounded end for
the uppar part and the pointed end for the base; stick these two parts to-
gether with white chaudfroid (No. 596); take out the yolk and roplace it by
chopped jelly (Fig. 504)

(2516). GARNISHING OF WHOLE HARD-BOTLED EG6-YOLKS (Gariture

do Jaunes dEufs Durs Entiors).
Have some small, even n/wl hard-boiled egg-yolks; stand them on rings
4 sie y 45 of suabvy -
i bprtie s ukde o
finely chopped trufies, and on m,, place a green pistachio nut {5 e

(2617 MUSHROOMS STUFFED AND GLAZED WITH OHAUDFROID
(Cbampignons Parcis Glacés an Chandfroid)

Select even-sized mushrooms about an inch in
diameter; empty out the interiors and fil them up
with foles-gras rubbed through a sieve. Fasten
Fio. 5. them together, two by two, to form a ball, then

laze over with brown chandfroid (No, 504); lay
them on top of & ring of cooked beef tongue and on the summit place
arclo cut from hard-boiled egg-white: fill the center of this circle with
around piece of very black trufle and coat the whole

with half-set jelly (Fig. 496).

rzsw» GARNISHING OF STUFFED SPANISH Fia. .
VES (Garniture d0lives dBspagns Farcies),

'll«m- some large Spanish olives with a tin tube sufficiently large to remove
the stone: pare tho olives very straight at both ends and fill up the hollow
space with anchovy butter (No. 569); on top of the butter lay a green pistachio
nut (Fig. 407)

o (2519). GARNISHING OF OYSTERS IN OROUSTADES (Garniture d'Huitres
g Croustades),

n
Drain and wipe some large blanched oysters; remove the muscle part and replace it by  round
piece of lobster cut the same size. Make some small oval fine foundation pasts croustades; cover
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the insides with buttored papor, fll with rice, bake and empty; fll them halfway up with cooked
‘mushrooms, cut in three-sixteenths of an inch squares, mingled with a_little well-seasoned blond
chandfroid, made by mixing a little brown chaudfroid (No. 504) with white chaudfroid (No. 596),

hese lay the oysters; putin a layer of half-set jelly, applying it with a brush, and deco-
rate each cronstade with chervil leaves; cover with more jelly.

(2520). GARNISHING OF OYSTERS WITH JELLY (Garniture d'Huitres & la Gelée).

Open some large oysters, poach, remove the muscle and split them in two through their
thickness; cover both sides with a layer of jellied mayonnaise (No. 613) and reshape them s before;
then lay them slightly apart ona baking sheet; brush the surfaces several times with half-set jelly,
and keep them for a fow moments on ice: afterward remove by cutting away the jelly all around
with & plain pastry cutter dipped in hot water; detach the oysters from the sheet, heating this un-
derneath, then dross.

(3521). HAM DECORATED A LA GATTI (ambon Décoré & la Gattil
Have a ham prepared and cooked the same as for jelly (No. 524); leave a part of the rind on
the handleend, and eut it into sharp points by raising up the edge of each point on one side; gluze
the ham with white chaudfroid (No. 596), all except the rind, which must be glazed with meat glaze
(No. 402).

Fia, 4.

Decorate around the ham with a design of branches made of fllets of trufles and very green
pistachios; decorate the top with a rosette of truffles. Place the ham on asilver dish, having two
tiers coverod with_ravigoto butter (o, 58%); decorate aronnd tho dish bottom with halved eggs
silled with chopped jelly, as shown in Fig. 498; surround the ham with choppod iy, snd the base
with square jully seotions (No. 3448). Tnsort & piese of wood. to take the plase of tho bandle,
404 tim 10 with a fanoy £l (No. 10, nd » hataleh on ong ide

(2622, HAM GLAZED WITH SUGAR ambon Glack au Sucre

Hams are usually purchased already salted and smoked, for the pickling only succoeds when a
large quantity are done at one time. The most essential point to observi
smoked, of a young pig of a good breed. The easiest, way o cook a b
o602 441'5 e posid Mt Wich 5o s o Do, BoEpind  thls vee of the onshdh bt s
ham that is oversmoked, and_ ther ward place it in a large
oy pob o swskihe oaventg I sokd asecs WA 1 el 1 e i 0 i adu-
ally to a boil, then drain off this water, and replace it by tepid water; add some whole spices and
arciion. Tt it Gk shout Micke et fos oask v two and a balf hours in all.
Take tho vessel frus o G fr, end tkvo the a4 o001 o o Huid. Remore, G thox-
oughly, lft off the rind, and pare ni b 1l 4| ooty Btwl sugar, and
stand it on a baking tin; glaze to a fine color in a hot oven, remove, and when cold dress it on a
ke {5 atlon ek it st Vs (1 ity chopped parsley; surround the bottom
of the dish with chopped jelly and eut-out eroitons (for these sce No. 244

hours in water
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(2623, HAM TRUFFLED A LA FLORIAN (ambon Truffé & la Florian).
rder to succeed with this dish it will be found necessary to bave an oval bomb-shaped
copper-tinned mold, nine and a half inches long, six and three-quarters inches wide and four inches
deep. This m t be oiled on the outside and laid on an oiled marble slab, having the opening
downward; around it place an iron ring twelye inches in length, te wide and five and a
balf inches deep; place this ring in such & way that the mold will fit_ exactly in its center, fll the
space between the mold and the ring with plaster of Paris wetted with a little water; smooth the

top nicely and leave it to harden; turn mis ring over and take out the mold. Pare -a twelve-
pound freshly salted smoked ham neatly, unsalt it for ten hours, and boil it in water for an hour
and a half, then braise in a white wine mlrepmx stock (No. 419) for three hours or more until
the bones are easily detached from the meat; remove them, and pare the ham shapely, suppressioy
the skin and all the smoked parts, then lard it in every direction with quartered truffies and
pistachios. Place this ham in the mold, the mold in the ring filled with plaster, and on the ham
lay  board one inch less in diameter than the mold, and half an inch thick. Put under the press
(No. 71), and when cold unmold and trim. Glaze over with pink chaudfroid, decorate with truffies
and pistachios dipped in half-set jelly, cover over with jelly and lay it on a carved rice socle, hav-
ing this ranged on an oval dish. Decorate the top Wkt ikt S aroui. with ebopped
jelly and a border of jelly croftons (see Fig. 461)

(2524), ENGLISH HAM WITH JELLY (Jambon Anglais & lo. Goléo).
1f freshly salted and smoked it is unnecessary to soak it; simply wash offin warm water,
and saw the handle bone short, then put it into a large vessel, cover with cold water and bring this

Fio, 50,

to.a boil, adding aromatic herhs; olose the 1id and leave to boil for three hours slowly, but continu-
ously and regularly. Remove the vessel from the fire and allow the ham to cool off in this liquor.
(A ham is cooked when the meat on the handle bone becomes soft.) Drain it off, suppress the
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thick end bone and a part of the rind, leaving the leg end covered; pare and remove all tho
upper part to cut up into even slices. Lay the ham on an oval wooden board covered with
white paper and fastened on a dish, dress the cut slices in a circle on top of the ham and il the
centr wih ehoppod joly: glaze the rind and the remaining wholo piece with a brush and surround
the base with a string of thick jelly pushed through s pocket; dress fine triangles of jelly (No. 2442)
all around; fasten muy decorated hatelet in the opposite end from the handle, slanting it outward
(swe drawing, Fig. 5

(2626). HAMS OF OHIOKEN WITH ZAMPINO (ambous de Poulst Gamis de Zampino).
Pk Bkl tmo o ool ekt e E AT pounds each, leaving on only the drumstick
each ono in two lengthwise, season and fill each half with galantine foreemeat (No.

5 aniions Aheads of aoakod venl adder, ls0 O very rod beo Longi, v foios-gras nd quartersd
Tay truffes, proceeding exacily the same as for boned chicken (No. 2485); bring the meats closo
fogether in order to sew up and wrap each of the halved boned chickens in a white cloth; cook for
one hour in unskimmed whito broth (No. 194a); drain the galantines and unwraps lay on a buking
sheet some bottomless molds in the shape of hams, having a slot in thethin end to allow the dr
stick to pass through, place the chickens in these and let get cold under the pressure of n light
weight. Pare and disengage the pinion bone: They may now be cut in slices, reconstructing
them as before, and keeping in shape with a thin skewer: cover the entire surface with whito
chnudroid sauce (No. 508), that has bocome alighly thickened on e, Aficr this sauce is cold
cover over the hams on the dramstick end with brown chaudfroid (No. 504), imitating the real
skin of a pared ham; trim each ham bone with a frill (No. 10); dress them two h) ke
Toundation, withdraw the skowers and decorate the hams with fanciful cut of very black trufles;
surround with thin slices of zampino three inches in diameter and cut in two aoross and dress
them sround the foundation, one overlapping the other, Surround with a piping of chopped
Jelly and some jolly eroftons.

Zampino of Modena.—Take one log of a fresh pig about fifteen inches long, leaving the
foot adhering; bone it carefally not to split the skin, turn the skin back and then remove the
eat. and at; alt the sxin plontitully, and. leave it in brine for four to five days. After
this time chop up coarsely ten pounds of lean pork meat with five pounds of beef, and mix these
with five pounds of very finely chopped fresh pork rind. Season the mixture with ten ounces of
salt, one ounce of crushed black pepper corns, a heavy pinch of cinnamon, a small pinch of
saltpetor and one gill of red wine; mingle thoronghly. Now wash the skin in fresh water to ex-
tract all the salt, turn it over to its normal position, and fill it with the above mixture; tie it firmly
at the extreme end, and enwrap with n strong inch-wide tape, beginning at the smallest end of the
zampino (that is, near the foot). Lay the zampino in a large kettle, cover plentifally with cold
‘waer, and stand it on.  slow fire to have the liquid almost reach boiling point; then remove the
Yettle to a corner of the range and let barely bubble for an hour and a half to an hour and three-
quarters, Take from tho fire and leave to cool in the liguid; drain and remove the tape. This
ampino can be sorved hot with string beans as deseribed in No. 1820.

@526). maumumus 00LD HATELETS, BELLEVUE VEGETABLES; OROUTONS,
ED TRANSPARENT JELLY AND STIOKY OHOPPED JELLY (Hitelets
!‘mn]x Dmm en Bellovue, do Légumes; do Orofitons ot Gelés Hachée Transparents et

de Geléo Hachés Collante).

Gold hatlo aro to bo prepare wih piain or double whito cocks-conls enveloped in
jelly, and round, black, unpeeled trufies ghuzed over with meat glaze (No. 402). Others are
made of trussed erawfish from which the small legs have been .lnppre.\wd and the body shells
rubbed over with a lttle oil, channeled mushrooms (No. 118) coated with jelly, chicken or game
quenciles (No. 91), decorated and molded in Bellevue or simply covered, or else carved veg-
elables blanched separately. These hatelets can also be composed of crawfish, lemons, truffies
and. mushrooms, hiving ono small ghazed trafe on top, o lightly oiled trussed crawfsh under
ihia trufle, and then a fne channeled gazed mushroom, having the upper part rounded, then a
lemon cut into points; first one lemon, placed with the points upward, then a round
‘plece of truffle and the other half of the lemon, tho ynm(c (lm\nu:ml, and finished with a glazed
channeled mushroom, having the rounded end toward the bottom.
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ZLean Hatelets for Fish are composed of shrimps, crawiish, truffes, mushrooms or lemon.
Cocks'-combs are not admis kind of hate
Bellevue Hatelets—Prepare these hatelets as follows: Cat out with a tin tube Do Loatas
of an inch in diameter and an eighth of an inch in thickness, small ronnds of cl ooked
oo tongus and traffes; tako pisces from tho contor with a swallr tin sabe one-eighth of 43 fnch

Fua. 501
in diameter; run a hatelet throngh six of these rounds, beginning first by putting a small round
whole truffle, then & round of chicken, tongue and truffle; begin again with another round of
chicken, tongue and truflle, leaving a space between cach. Cut off the upper crust of @ loaf of
bread, this to bo six inches high; spread over the top to replace the crust a layer of butter a

Fio. . Fio. 08, T, 4

quarter of an ineh thick; on top place the hatelet cases or molds (Fig. 501); run through the motal
hatelets decorated with the rounds exactly in the center, stand them upright, then fll tho
molds with cold jelly (No. 103) and keep them in a cool place for several hours. When ready to
serve tho picces unmold these hatelets and run a fine unpeeled, round and black trufflo on cach
one, then stick them into the piece. Carrots and turnips can bo substituted for the chicksn and
tangue.

Vegetable Hatelets.—Theso hatelots are composed of vegetables or Toots, imi
various kinds; they aro turned and carved with a knife, and formed of several pieces, then filled
with artificial fowers made of vegetablos, snch as rosos, camelias, Ilies, or daisies; these flowers are
colored by dipping them 10 a solution of aniline dissolved in aleohol and diluted with water. Tt
these flowers are well made they can imitate the natural ones most marvelously. They can bo
used plain, without any colorin

ting vases of

but this is a matter of taste,
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For Chopped Transparent Jelly the fragments of jelly erofitons are generally mm clopping
them on a moistened cloth with a large knife; they should be chopped sufficiently
allowing thew to get thick looking; they may also be cut into small fine lengthwise ,\mys. «mm.d
cutting them across in small squares; in this way they are sure to remain transparent.

T w0 Fa o0 Fio. o7,
Sticky Chopped Jelly is used for pushing through a pocket or paper cornet around acold meat

picce, and is also frequently used to cover i stk of & ik oty e 1 bl

support. Tn onder to obiain a sticky jelly, chop it up.on a wet cloth, and sprinkle it over from

to tno with some hot wtor, untl I for Inte  safl compact mase st be used at once.

(2527 KERNEL OF VEAL WITH MAYONNAISE TOMATOED SAUCE (Noix de Vean & la Sauce
Mayounaise Tomatée)

Lard thoroughly a kernel of veal with ham and fat pork, cover it with slices of udder, and
then braise. Have a dome-shaped terrine or mald; put the kernel in strain in the stock, add
ino if not consistent enough, and when cold turn it on a dish. Remold into another

r shape, but an inch larger in diameter, decorated with euts of vegetal
Jelly and whon cold dress it on a carved rice socle and. garnish around with balls of turnips and
carrots, blanched and cooked in stock (No. 194a) with a little sugar, and glazed: dress a butter
bordor (No. 2444) or one of vegetables (No. 2443) on the edge of the dish, and serve apart &
‘mayonnaise (No. 606) with some tomato purde (No. 730) added.

(2528). KINGFISH FILLETS A LA VALENQAY (Filots de Kingfish & la Valengay).
Pare oblong shape and cook ten to twelve small fllets of Kingfish in a s A e
court-bouillon (No. 39); drain and let ool under a weight: trim them nicely, dip them singly into
a white chaudfroid sauce (No. 596), ranging them immediately on to & baking sheet to cool off the

sauce, then pare off the surplus of it. Decorate a third part of them on the smooth side with
Sanciul caa of troffe or ghersines cover thom over with haifact jelly applied with a brush, and
Tot this get cold, then dress them on an inch-high socle in pyramid form. placing the decorated onos

top. On one side fasten @ hatelet garnished with shrimps. Uphold the fillets of fish on both
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sides with thick chopped jelly pushed through a cornet and surround, both right and left, with five
or six large erawfish bodies, emptied and reflled with  salpicon of crawish or lobster tails, com-
bined with a salad of small vegetablos dressed with mayonnaise (No. 606). ~Stand these bodies up-
right to form a half eircle, and brash over with half-set jelly; surround the base of the dish with
fino jelly erofitons (No. 2442), and serve with a sauce-boat of mayonnaise sauce (No.

(2520), OHICKEN LEGS SHAPED AS DUCKLINGS (Cuisses de Poulet en forme de Canetons)
Cut the leg three-quarters of an inch from the joint. Remove the bones belonging to the
second joint, as well as a third part of the drumstic A the legs with quenelle forcomeat (No.
80), introducing into it half as much foies-gras forcemeat (No. 78); mix in a third as much small
threesixteenths of an inch squares of tongue and mushroom, half of cach, and raw fine herbs.
Shape them to represent ducklings.  Put in a sautoir some thio slices of fat pork and place the
ducklings one beside the other. ~Braise, cool and pare off the under parts neatly, so that these
SEIB0 1o el i s o thee ) voua et w1 e amitiia
506), and form the wings with crawish claws. Make artiicial eyes and form the beak by cutting
the bone lhntin[. Surround with green parsley leaves, and servo with a bowl of ravigoto
sauce (No. 6

(2530, LEG OF MUTTON A LA GARRISON (igot de Mouton & la Garrison).

Line a buttered saucepan with onions, carrots and slices of round of veal, slices of fat pork and
ham; in the middle lay & leg of mufton having the thick loin end boned, and add a bunch of pars-
ley garnished with thyme and bay leaf, also two boned calves’ feet; moisten with stock (No. 194),
white wine and Madeira wine, a pint of each; let fall to a glaze and remoisten with stock; when it
‘begins to boil skim and cover with a sheet of paper: push into the oven for four or five hours until
the leg is thoroughly cooked, then transfer it to an oval vessol and leave till cold. Have n fow
dozen carrots and turnips cut in balls, also some small onjons; blanch these and cook each kind
Tately in broth (No. 104a); when fallen to o glaze allow thoms to coo, thickening with . littlo felly
(No. 103). The leg heing cold, trim it nicely, glaze over with meat glaze (No. 402), dress it in
the center of a dish and surround with the jellied vegetables and jelly cut in eighth of au inch
squares arranged in clusters. Decorate the leg with anchovy fillets, chervil and tarragon, dipped
in half-set jelly, and surround by horseradish ribbons (No. 98). Skim the fat from the stock, add
a seasoning of oil, vinegar, salt, mignonette, capers and gherkins, and serve in & sauce-boat when
cold. Place on the bone the silver handle shown in Fig. 164.

(2531), LOBSTER OR SPINY LOBSTER A LA RAVIGOTE (Homard ou Langouste & la
Ravigote).

Boil a lobster in & plain court-bouillon (No. 38) and let it cool off under a weight with the tail
stretched out. Remove the tail meats from underneath, leaving the shell attached to the body: pare
the meats on the thickest end and cut them up into slightly bins slices 80 s 10 bave them somewhat
wider; season and place them flat on a tinned-copper tray; decorate the tops with lobster, cggs,
tarragon leaves and chervil; cover the decorations with half-set jelly and keep in o cool place.
Break the shells of the large claws so as to remove the meats and divide these in two lengthwise,
then brush them over with half-set aspic jelly (No. 103). Cut in dice the meats of a small boiled
Iobster, put the pieces in & bowl with an equal quantity of cooked truffles, a few spoonfuls of
conked mushrooms and raw gherkins; season this salpicon aud sie it on ee into some
mayonnaise (No. 606), and with it cover ten to twelve small cooked equal-sized artichoke bottoms.
AP Vi Nober by R 0 s S5 64 RN LBk JelY prkbed trough a povker; dvom
at onee in its natural state, the red side uppermost, on a long dish, moistening il
jelly, laid on with a brush, to prevent the lobster from slipping off. On the top of
one end to the other, push two thick strings of butter previously softened in Ky
and a quarter apart; between these strings range a bed of chopped jelly, and on top of this dress
the slices of lobster, one overlapping the other. On the right and left of the head lay the jelly
covered claws aud around the body havo chopped jolly surrounded with the garnished artichoko
bottoms, and around them a border of pretty jelly erodtons (No. 2442). Serve at the same time
a ravigote sauce (No. 628), having the creamy parts of the lobster added to it.

lZﬁSi) LOBSTER IN A BORDER (Homard en Bordure),

Cut into quarter-inch squares, on the bias, the tail meat of two boiled lobsters, also the claws

eut into four plms my them in a deep dish and season with salt, ol and vinegar. Incrust in
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ice a plain border mold (Fig. 199), coat the inside with clear jelly (No. 108); cut some hard-boiled
egas into four pieces, that is onco lengthwise and then each half egg once across; fasten to the
yolks small sprigs of green chervil dipped in jelly, and fll the border mold with these eggs; then
pour into tho bottom o little melted jelly; lot it set, add about half an inch more, and vien
this begins to harden Al up the mold, and let it remain on ice until the jelly is perfectly firm:
then turn the mold over on a cold dish. Fill the inside empty as high as the jelly i
& vegetablo salad (No. 2650), thickened with jellied mayonnaise (No. 618); dross on top the slices

bster, covering the whole with jellied mayonnaise: cover with more jelly, and set on top the
claws dipped in jelly. A mayonnaise printanibre (No. 612) should be served separately.

(2533). LOBSTER TAILS IN THEIR SHELLS (Queues do Homards dans lours Goquilles).
Detach the bodics, claws and tails from five small cooked lobsters; open the claw shells to
remove the meats. Cut the five lobster tails lengthways, both meat and shell together; remove the
m these ten halved shells, wipe the shells neatly, and fill the bottoms with a layer of
preparation made with the lobster parings, trufles and mushrooms, mingled with a litle chandfroid
sauce (No. 606), and finished with a dash of cayonme pepper.  Season the tail meats and cut thom

up slanting without spoiling their shape, and dip them into half-set jelly; then replace each one fn
its half shell, the red side uppermost, and lay them aside in a cool place. This e
dressed on a dish foundation having in the center
covered

e is to be
midical support, both of which are to be
paper, then with a layer of thick chopped jelly pushed through a pocket; the
Dalved tails are to be dressed with the points upward, five on each side; the claws are to stand
upright on top of the support, and surrounded by green parsley leaves. The base of the halved
tails is also to bo surrounded by fresh parsley, and the bottom of the dish with pretty jelly
croftons (No. 2442).  As soon as the entrée is dressed place it in the ice-box until ready to serve,
then send it 1o the table with a separate mayonnaise sauce (No. 606).

1

(2634). LOBSTER OR SPINY LOBSTER WITH MAYONNATSE (Homard ou Langouste  la
Mayounaise).

Cook a large lobster; drain and let got cold with the tail streched out. Detach th argo claws
and divide the body lengthwise in two; remove the meats whole from each halved tail, and eut
them up slasting, bet without dotorming. hews. Wips woll the empty fal shll nadt A1 them hatt
way ith ahoppad Jlly, then rofua the meate o the shels upsids down 80 thet sk red part is

Suppress the black vein from the center of the bodies, also the creamy parts, and rub.
agh « siove and add them to a 606). Dress the two halves of
the Iobster on a napkin or dish, and in the hollow space formed by the shells place a bunch of
parsley leaves; on this dress the Tobster claws in their sholls, after supp
surround the Iobster on the bottom of the dish with a string of chopped jelly
either crodtons of jelly or halved hard-boiled eggs filled wi
serve the mayonnaise sauce scparately.

ing ha

of them, and
and around this lay
lad of vegotables (No. 2650);

(2635). MOUSSELINES OF FOIES-GRAS A LA DANA (Mousselines de Foies-Gras & la Dana)
Prepare a frothy preparation with fores-gras 1n the following manner: Pound one pound of foi
gras taken from a terrine, pass the pulp through a sieve, season, lay it in a thin iron vesse
well, adding a gill of melted glaze (No. 402) and t

and beat
o gills of brown chaudfroid sauce (No. 594), to
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mako the proparation ofa good consistency whon oo, Afer it has bosome smooth st fn slowly
the equal quantity of a pint of well-drained whipped cream without sugar. Range on pounded ice
Bitoen quenelle molds (Fig. 76); cover of these to half their height with the frothy
preparation, forming a hollow in the center, and into this lay a slice of foies-gras three-sixtecnths
of an ol hiok and et eggahaped; fneh lling tho 1olds with the sme progarstion, smocth

tho tops, having them perfootiy i, and.then set. 2he molds o oo for ane hioat:  Dip Shom fato
hot water, unmold the mousselines on a cold baking sheet and cover each one with brown
chaudfroid sauce (No. 594). After this has become quite cold dress the moussclines in a
pyramid inside a jelly border. Garnish around the border with clear jelly cut into very small
dice, and outside of this place a row of jelly crodtons (No. 2443)

(2536). MOUSSELINE OF KINGFISH A LA BRIERE (Mousseline de Kingfish 3 la Brire)
Seale two or throe fresh kingfish, weighing about two pounds; suppress the head and thin tail
end, the fins and gills. Pt into a sautoir two soupspoonfuls of chopped onions o e
balf o pound of clarified butter cooked to hazelnut (No. 567) and fry the I
e e S
thyme leaves and bay leaf; fry over a brisk fire until done. Remove the skin, pour the whole into
a sieve laid over a large dish, so 4 to be ablo to collect all the liquid and butter, and let this as
well as the fish get cold on ice. Take all the bones out of the fish and pound the meat, adding
EERIGALS A6l tinaed b sl B B ga7, wounlil o good bicamal aaes (o
1 with the fish stock. Press this forcemeat through a sieve and smooth it in a
\ma mixing in with it slowly a o spoonfuls of very thick jelly (No. 108);
Sl pack o ik propartion In o SsaIERRL Tty sod it noé quts frm
e ol vtk i AR v sepile fio 1t dlowy:
one pint of wry truly vhigpod eroam, i fhod ngari
fora e B ko gl il Snete 4 o soted with sl
birl gyl o e couple of hours and at the last moment dip
the mold into hot water so as to easily unmold it on a rice foundation two inches high; fill the
bottom of the dish with half-set jelly, surround the foundation with quartered hard-boiled e
standing ereet, and theso with a string of chopped jelly or jelly crodtons. ~Serve at the same timo
a sance-boat of mayonnaise (No. 606), finished with tarragon and chopped chervil

(2637, MOUSSELINE OF LOBSTER (Mousseline de Homard)
Select a plain eylindrical mold (Fig. 150) and incrust it in pounded ice; cut some crosswise slices
o€ lasgn groun ghockios, of qua sise 4 thiaknese, Lt thern. up i the painiod 9od ol » arding
needle, dip into half-set jelly, and then arrange them symmetrically against the sides of tho mold;

‘coat this decoration lightly with jelly. Cut up into quarter-inch dice the claw meat of four lobsters

lose them in a small Pound the tail meat with two or three spoonfuls of béchamel
(No. 409), pass it through a sieve and return it to the mortar to pound once more, adding three or
four gl of blond chandfroid sauce (No. 596), a few spoonfuls of jelly (No. 103) and a fow drops of
tarragon vinegar; season highly and set the preparation in a saucepan to thicken lightly while
stirring on ioe; incorporate into this five or six spoonfuls of well-drained whipped cream. ~ After
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this preparation is well smoothed add to it the dice picces of claw meat and with the whole fll up
the coated mold; put on ico for one hour. Just when ready to servo dip the mold in warm water
and invert the contents on a dish having a small support fastened to the center; on top of this
place a hatelet garnished with fine shrimps or crawfish of graduated sizes, and serve at the same
time a separate mayonnaiso sauce (No. 606).

(2638). MOUSSELINE OF PHEASANTS, PRINCESS (Mousseline do Faisans, Prinoesse),

This cold entrée is dressed on a carved rice eroustade slightly hollowed out on top to form an
outspreading ledge. Inerust in chopped ice & plain pyramidical flat-top mold. Take the meat of
two breasts of eooked pheasants and balf a cooked fofes-gras; with these make a_preparation the
same as for a chaudfroid of fillets of pheasants (No. 2456); before thickening it on ice put a quarter
of this into a saucepan and incorporate in it two spoonfuls of black pounded truffes; thicken the
two preparations separately on fce. Moisten the interior of the mold with a brush dipped in jelly,
fill it toa third of its height with the white mixture, and when this is cold pour in a layer of the

Fa. it
black one nch deep, and on this another of the white, of the same thickness as the first, then an-
other one of black, the same as before, and finish filling with the white; cover with a buttered white
paper and leave o cool for two hours.  Lastly dip the mold in hot water and_tarn it over to un-
mold on the eronstade; surround the base with a row of sticky chopped jelly (No. 2326) and on this
lay a chain of small, erimped paper cases, each one filled with a round of truffie. On top of the
‘mousseline fasten  hatelet garnished with mushrooms of graduated sizes, and surround this with
chopped jelly; lay around some cases the same as the lower ones, only somewhat smaller, also filled
with traffes.

(2530). MOUSSELINE OF PULLET (Mousseline e Poularde).

Poach in butter four well-pared pullet fillots; when cold pound them with a third of their
quantity of the very best butter: season and rub through a sieve. Put this pulp into a thin
iron. vessel and beat it for five minutes with a spoon to have it
swooth, then incorporate slowly three gills of blond ehaudfroid sauce
(No. 596); try a little of this preparation on ice to rectify if necessary,
and when perfect thicken it on ice, stirring in a
trufles, red beef tongue and cooked mushrooms, the whole cut in
three-sixteenths of an inch diee, also the volume of a pint of o
drained whipped cream. With this preparation fill an ov:

decorated with truffles and coated with a light coating

else several quenelle molds, covered with half-set jelly, having used a brush for this purpose; then
smoath the top nicely and keep the mold on pounded ice for one hour. At the last moment un-
mold the mousseline on a cold dish and surround the base with pretty jelly crofitons (No. 2443).

(2540). MOUSSELINE OF WOODOOCK (Mousseline de Bécasses).
Simply dress this on a channeled rice croustade foundation fastened on a dish. Remove some
rounds of cooked trufles with a cutter, and use them to decorate symmetrically the interior sides



m THE

SPICUREAN.

and bottom of a plain cylindrical mold (Fig. 150) imbedded in ice, dipping them one by one in halt-
set jelly to be able to fasten them on, then coat over the entire inside of the mold lightly with balt-
set jolly. Pound the breast meats of three cooked woodcoek with un equal quantity of cooked foies-

gras, half 45 much cooked and chopped-up truflles and a very little of the cooked intestines from the
Birds; soason and pass the whole through a sieve.  Put this pulp iuto s thin motal vessel and stir

Fio. 613
into it gradually three gills of brown chaudfroid sance (No. 594), increased with a few spoonfuls of
warmed jelly (No. 108); the chaudfroid sauce should be reduced with a game fumet (No. 397) pre-
pared with the woodeock legs and bones; thicken the preparation properly by stirring it on ice and
with it fll up the mold; then harden it on ice for one hour. When needed dip the mold in hot
water, wipe dry and invert the mousseline on the rice foundation, surrounding it with a bed of
chopped jelly.

(2541). TENDERLOIN OF MUTTON A LA HENRY OLAY (Filots do Monton & la Houry
Olag).

Raise the tenderloins from two saddles of mutton, and the sirloins or meats from four racks;
remove the skin, pare and lard with medium lardons (No. 3, Fig. 52); season with salt, pepper,
ke Tae e VI 1 O AR G s Ieies with slices of fat pork, carots,

& bunch of parsley, garnished with thyme, bay leaf and a elove; lay tho fllets on top,
Tmoisten withtock (Y. 101 and Madetrn wine,cove with battored paper, then bring t0 8 boil and
B IR PG T ok M i ook 1 et 8 £ i and strain the stock over; glaz
and dress on a rice croustade, and garnish around with breasts of mutton in chaudfroid, prepared
4 tollows: Draise thebressts, s them undar  wolght tocool, pars by romoring the skin and fa,
and then cut the meat into small half-hearts; cover their surfaces with foies-gras taken from a
terrine, pounded and rubbed through a sieve; when cold mask them with chaudfroid mado with
the fillet and breast stock, and some poivrade (No. 523) added, and when cold pare and trim with
fancy favors (No. 10). Dress them in a eircle, one overlapping the other, around the rice socle,
and outside of the breasts place chopped jelly surrounded by jelly croutons (No. 2442) cut very
regular and dressed symmetrically. Serve at the same time a sauce-boat of printanidre mayon-
naise (No. 612).

(2542), SMALL “PAINS” OF UAPDE WITH TARRAGON (Petits Pains de Chapon & I'Estragon).

Select some timbale molds (No. 1, Fig. 137), imbed them in chopped ice, and decorate the bottoms
and sides with eut-up gherkins. i blacond Vet iwous il heafel 50t fifoniind
in half-set jelly when using. Take the value of two or three gills of capon purée, and mix with it
a few spoonfuls of velonté sauce (No. 413); put this into a small saucepan and dlawitye gracoally
IR g food sl 17 (0 100) o faw ipoontale o ttagun viegas. St prope-
S T ) timbal
warm water; unmold the timbales and dress them at once in a ci  old sk, Garniah tho
center with chopped jelly and around with jelly erottons.

(3543), SMALL “ PAINS® OF OHIOKEN A /ECARLATE (Petits Pains de Volaille & Mcarlate.

This entrde to be dressed on a wooden {uumhlmn fastened on & dish; cover it with
white paper, and decorate its thickness with a border in relief; in the center of this foundation
R0 bl B serb M R ak KALE st MitRlS bl cvoat e s
sian as timbale No. 1, Fig. 187, Pound the white ments of a large chicken with an equal quan-
tity of foies-gras, both to be cooked; add two spoonfuls of velouté sauce (No. 415), season and
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strain through a sieve. Put this pulp into a thin metal vessel, and mix in an equal quantity of
Tiquid blond chaudfroid (No. 596), and four spoonfuls of mnl.rd truffles cut in small dice. Tnerust
the molds on ice; coat with half-set jelly, and line the with narrow strips of red beef
tongue, cut the same height as the molds. ~ Thicken the pxapnmlinn on ice and with it 6l the lined

o1k
‘molds; leavo toharden for one hour.  When required for serving, dip the molds n hot water in onder
40 unmold the * pains,” and dress them o the foundation around the support, placing one on its
summit; decorate all the tops with a large mushroom head channeled through the thickness and
bollowed in the center so that it is capable of holding a small trufle ball. On the central * pain”
fasten a small hatelet garnished with a trafle and cocks™comb slightly larger than the rest.

(2544). SMALL “PAINS" OF OHIOKEN A LA FREYOINET (Petits Pains do Poulet a la
Fregeinet),

Have a baking tin with a raised border an inch and a half high; range on it some timbalo
‘molds (No. 2, Fig. 187), and surround them with finely ehopped ice; pour iuto the bottom of cach
mold some jelly to an eighth of an inch in thickness and on top set a round slice of truflle n quarter
of an inch narrower than the diameter of the bottom mold; decorate the sides with fanciful cuts of
trufles or egg-white dipped in half-set jelly; coat over the interior of the mold or else brush it
with a layer of the jelly and Al it up with the following preparation: Pound half a pound of the
white meat of a braised and cold chicken to a pulp, aftor removing the skin, fat and bones; add to
it half a pint of velouté sauce (No. 413) well reduced with mushroom essence (No.

of jelly (No. 103); pass the wholo through a tammy into a thin metal bowl and la
porate and mix well with it the same quantity of whipped cream, drained for two hours on a sieve.
Fill the molds half full and placo in the center a ball of foies-gras taken from a terrine with a
Tound five-eighths of an inch vegetable spoon dipped in hot water; finish flling up with the prep-
aration, smooth the tops and let get thoroughly cald. Unmold the timbales and dross them in a
cirelo on & cut-out rice socle twa inches high by eight inches in dismeter; place in the center of tho
socle a sloping support, having it three inches high and five inches in circumference at the base
and two inches in circumference on the top; on this top fasten . stearine cup, flling it with very
small black and glazed trufes

(2545, “PAIN" OF GAME A LA BARTHOLDI (Pain do Gibior  la Bartholdi).

‘Have made beforehand a round wooden socle nine inches and a half in diameter by two and a
half inches in height. At half an inch from its top have a curve two inches high in the shape of
an ogive, reducing the part that rests on the dish to the diameter of eight and a half inches: also
Tollow it out a quarter of an inch deep on top, leaving a three-quarter-inch border all around;
exactly in the center bore a half-inch hole through the entire depth. Moisten the socle lightly, and
cover it over with noodle paste (No. 142), or English paste (No. 134), rolled out very thin, and let
dry in the air; then glaze it over with very light meat glaze (No. 402), and decorate by applying to
the glaze fancifully cut pieces of either of the pastes usnsd or a wreath of flowers. Make one or two
preparations (the eut one), one white and the other brown with

For the White Preparation.—Pound one ponnd of the white meat of some braised cold par-
tridges, boned and froe of fat; add to it half a pound of foies-gras, and continue to mash the two
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together, adding one pint of velouté sauce (No. 415) reduced with the braised stock, strained and
skimmed, having added to it an ounce of well-dissolved gelatine; strain the whols through a fine
sieve, and set it away 1o get cold in a metal vessel. - Instead of golatine half & pound of very clear
Jelly (No. 108) may be substituted.

For the Brown Preparation.—Proceed exactly the same as for the white, but instead of the
white partridge meat and velouté sauce use grouse or prairie chicken meat and espagnole sauco
(No. 414), reduced with mushroom essence (No. 392); strain through n fine sieve, and lay it
aside in a motal vessel. Fry two young and tender prairic hens in butter with chopped-
up fresh mushrooms; scason with salt, pepper, and chopped parsiey, and lot them get cold.
Bone and suppress the skin, pound the meat toa pulp and rub it through a sieve; mix in a fow
spoonfuls of game quenclle forcemeat (No. 91), and add and mingle to tho whole the sume quantity
of truflles, tongue, liver and pistachios, all eut up in small three-sixteenths of an inch squares.
Line some small mousseline molds (No. 3, Fig. 138), with very thin slices of fat pork, and fil them

i .!W}\('!‘{b

up with the above preparation; arrange them on a baking sheet, one beside the other, without
allowing them to touch, and bake them in a slack oven; leave them to cool off under 1 weigh
decorate No. 2 mousseline molds, cither with trufes, cgg-whits, or pistachios; coat with a thin
layer of jelly; pour a quarter-inch thick layer of jelly in the botiom of the mold; when cold place
the contents of the No. 8 mousselin molds on it, and finish flling with jelly; keep in a cool place.
Tncrust in chopped ice a mold made in graduated tiors, Tho design as represented is plain, with-
out any decoration; if decorated, then decorate the upper edge of the sides of each tier with fa
ful cuts of truffle and egg-white dipped in balf-set jelly: coat over evenly the inside of the mold
with jelly. Place the two preparations on ice, beat them up well and Al the bottom tier with the
rown preparation: lay in the center some slices of truffle and let it get cold; then ill another tier
‘with white preparation, usingslices of fofes-gras instead of truffies, and continue the same operation
ntil the mold is all filled; then let it get quite cold, leaving it on the ice for several hours so as to
harden the contents. Unmold the * pain ™ on to the socle, ran through the center a wooden sup-
port which must be made to hold up the subject on its summit, and decorate each tier with jelly
erofitons eut into long triangles, having the pointed end cut off and dressed upright; the height of
theso crofitons for the lower tier dressed on tho socle must bo an inch and a half, then diminish
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the height one-eighth of an inch for each tier, so that those on the fifth tier are only one inch high;
decreaso their thickness and width also. - Stick on top of the support a stearine figure in imitation
of the statue of Liberty. Push through a cornet betwoen all the croftons some finely chopped
jelly, and decorate the bottom of the socle as high as tho-basin with more chopped jelly; or sur-
round the base with the same mousseline-shaped timbales

(2546), “PAIN" OF GAME, DIANA (Pain de Gibier & la Diane).
“pain ” is dres

This d on a socle, the frieze being upheld by the trunk of & tree having many
branches, these to fo

upport; the branches are modeled over wire, the su
covered with foliage and the frieze de s and flowers.  On top of
surtout of carved rico of similar s

ape, to be ten inches long by seven inches wide, or one of t
vore with moodla paste (No. 148 Have threa oval mold, i larget ton mches Iong, by soven
o wte and two nhes high, the modiuuysized oue cight and five-cightbs nd

nches long,

e 52 >

elghths inches long, four and five.eighths inches wide and three inches high. Line the inside of
these molds with slices of fat pork an eighth of an inch thick. Make three different props
one for each mold: for the largest have & young hare “pain™ preparation, made as follows: Cut
two pounds of young hare ment into large squares; fry in melted choppod fut pork with mush-
rooms. traffles and fine herbs, salt, aromaties and spices; when the hare is cooked fake from
the fire and set away o cool, then pound it well, adding four ege-yolks, half a pound of foies-gras
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from a terrine and one pound of cream panada (No. 120). After all has been well pounded and
passed through a sieve, add six ounces of unsmoked cooked beef tongue, half a pound of truffies
and one pound of calves® udder, all cut in three-eighths inch squares; mix thoroughly and fl the
Targest mold; stand it in a sautoir with boiling water and let bake in a slack oven for three hours;
ool under & weight, unmold and remove the fat part from the bottom and sides, pare the * pain "
neatly, smooth and setit in the ice-box. _For the medium-sized mold propare the following: Cut two
pounds of prairie-hen meat in squares, fry on a brisk fire in geated fat pork and as soon as cooked
remove, cool and pound well, adding tho same quantity of grated fresh fat. pork; pound all thor-
oughly together, season with salt, pepper and nutmes.  Pound eight ounces of panada and mix it
slowly into the preparation, press it through a sieve and mingle into this forcemeat a quarter of
‘pound of truffes eut in quarter-inch squares and as much fat pork cntexactly the same.  With this
‘preparation 6l the medium-sized mold, having lined it with slices of fat pork an eighth of an inch
thick; stand it in a sautoir with boiling water and let cook in a slow oven for two hours and a half,
then cool under a weight. Unmold the *pain,” pare and smooth it and leave it in the ice-box.
For the smallest mold pound thoroughly one pound of roasted pheasant, partridge or quail meat
from which all bones, fat, skin and sinews have been remosed, with half a pound of foies-gras
from a terrine; scason, strain, return to a vessel and add a pint of cold half-glaze sauce (No. 413)
well reduced with essence of mushrooms (No. 892) and twelve egg-yolks.  Fill the mold with this
‘Ppreparation, stand it in a flat saucepan containing boiling water, place it in the oven, and when
ol, unmold and set it in the ice-box. ~ After cleaning the molds well apply the |m||guu
iy st e 1 et srd el Begin at the bottom of the mold with a lozen,
of egg-whito eut in half across its length, keeping the loaunges o trafles on the right and. tho
Tozenges of tongue on the left. {The beauty of this decoration consists in applying and joining
them nicely, puing them rather close on the bottom of the mold and a little further away toward
allow for the spread of the mold. Coat each mold with jelly (No. 108), having it an eighth
of an inch thick at the bottom, and leave it to cool. The lozenges for the largo mold are one and
throo ighths incicslong by three quastors of an neh wids; fo the mediun size ono and » quarter
inches
by five-cighths of an inch wide. Pat the * pains ® into theso decorated ey ot sh flling with
<old jelly that is not set; staud them in the ice-box for six hours, then unmold the largest carsfully
on the rice surtout. On the largest place the next size and the smallest on tops; in the center of
this one place u pretty subject, and at each end of it fasten a garnished hatelet and two larger
ones below on the lower ** pain.” Surround the base of the surtout with jelly crotitons (No. 2442).

(2647, “PAIN" OF LIVER WITH SALPIOON (Pain de Foie au Salpioon).

cea pound and a quarter of raw ealf's liver; fry it quickly in melted fat pork with aror
herbs, parsley, thyme, bay leaf, traffle and mushroom peelings and chopped blanched shallot;
remove as soon as done and leave to cool, then mix in four ounces of foies-gras parings from a
terrine.  Pound and return it to the mortar mu\ add slowly one pound and a half of ehopped raw
veal and fat pork, thesame as a galant ind the whole well together, press once more through
a sieve and season properly. Put this preparation into n vessel and stir in a third as much traffles,
cooked veal udder and cooked red beef tongue, all cut into small squares. Cover the bottom and
sides of a large charlotte mold with thin slices of fat pork; put the preparation in the center and
cover over with more pork; place the mold in a sancepan containing hot water to reach a third of
its beight; let this come to a boil, then remove to a slower fire or a slack oven. Cook the * pain "
for an hour nm!a quarter and leave tocool for four hours; unmold, take off the pork to smooth the
surfaces neatly, then glaze and decorate with fanciful outs of gherkin, red beof tongue and truffies
dipped in half- m jelly. Dress on a bread crofiton covered with ravigote butter (No. 512) and dee-
orate around with cho]\pnd Jelly and crofitons (No., 2442).

(2648). “PAIN" OF PARTRIDGES A LA MONTGOMERY (Pain ds Perdrean & la Montgomery).
Cut three raw partridges in pieces as for a sautéd chicken, fry with chapped fat pork, trufles,
mushrooms, fine herbs, salt, aromatics and spiees: when well done, put aside to cool, remove tho
meat and divide in half-inch squares, then pound and add nine egg-yolks, half a pound of foies-
gras, and three-quarters of a pound of flour and milk panada (No. 121); when a smooth pulp is ob-
tainod press it through n sieve and mingle in six ounces of salted, unsmoked red beef tongue, nine
ounces of truffles, and fifteen ounces of udder, all to be cut into fhree-sixteenths inch dice
aplain oval dome-shaped mold six inches long by four inches wide with the preparation cover with
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fat pork, and then set it in a sautoir with a little water and cook in a slack oven for three hours;
turn it out after it is thoroughly cold, remove the fat pork, smooth the surfaces and set it in a larger
mold decorated with truffles, eoated with a light coat of white jelly (No. 108), and another one of
white chaudfroid (No. 596); finish filling the mold with jelly,and when
exceedingly eold invert it on a bread support two inches bigh covered
with lobster butter (No. 580); surround with chopped jelly, and garnish
around the support with jelly eroitons and cases of thrushes prepared
as follows: Bone some thrushes, keeping one leg on each that must not
be boned; stuff the birds with game forcemeat (No. 91), season with
sali, pepper, mushrooms, parsey and truffles, all to be finely chopped.
Then also cook some wholo truffies, rounded to au inch in diameter, aud when both of these are cold
laze the birds over with brown chaudfroid (No. 504), and decorate the leg with a favor frill (No.
10); Jay the thrushes in oval cases, and tho' truffles in small round oues; arrange all of them
around the support intercalating the birds and truffles.

(2549), “ PAIN" OF YOUNG RABBIT (Pain de Levraut).

Suppress all the meats from a young rabbit, also the skin aud sinews, and use the bones to
‘make a game fumet (No. 397). Fry in butter the large fillets, the minion fillets and the leg meats;
as they are cooked take them out of the sautoir. When cold pound the leg meats finely,
‘adding the fillets, and minion fillets then pound again with half as much cooked foies-grus, season
and rub through a fine siove. Put this pulp into a thin metal basin, and beat it for a fow moments
with a spoon in order o have it smooth, and incorporate into it slowly three gills of brown
chaudfroid (No. 504), some game glaze (No. 598), and melted gelatine. Try a little of this
preparation on ce to judge its consistency, and if not correct thicken it at once by beating
it for a few moments longer on the iee, while mixing in more melted gelat d two ounces of
fresh butter broken into small bits, and whe of a proper consistency stir in a few spoonfuls of cooked
truiles cut in dice pieces, and an equal quantity of red beef tongue cut the same. Pour the whole
into a plain cylinder mold coated over with a littlo half-set jelly applied with a brush, and imbed
the mold on chopped ice; harden the contents for a couple of hours, then unmold it on & cold

dish; surround with chopped jelly and croitons (No. 2442).

(2560, ROAST LARDED PARTRIDGES (Perdreaux Piqués et Rétis).

Truss two partridges after singeing, drawing and cleaning them well; lard them and voast

cither on the spit or in the oven. Let get cold, and when .eady to use glaze them over with

brush dipped in game glaze (No. 398), and dress, either whole or cut up, on a dish and surround
with jelly.

(2561), PORK LIVER PIE OR TERRINE (Pité ou Terrine do Foies de Poro),

Terrine.—Take three pounds of the breast of frosh pork, chop it finely into a forcemeat; chop
separately two pounds of pigs liver after soaking it in cold water and straining through a sieve.
Put the whole into a vessel large enongh to have all thoroughly mixed, add one-third of an ounce
of salt for each pound and one coffeespoonful of pepper for the same quantity, prepared red pepper
(No. 168), nutmeg to taste, a pinch of chopped parsley, a bay leaf, a pinch of thyme, six eggs and
three and a half ounces of flour; stir the whole thoroughly until a very smooth paste is obtained.
Line the bottom of one or several carthen jars, fit to be put in the oven, with slices of fat pork, then
Al them with' the paste; cover with another slice, having notched the fibrous parts: place it in the
oven and let bake slowly. A terrine weighing four to five pounds requires three to four hours to
bake. When donedrain off the fat and replace it wit melted leaf lard, cover with a board
and place a two-pound weight on fop. After it is cold eover with a light layer of lard, and serve
either in the same jar, or else cut it with a spoon.

Pie.—The above preparation can also be made into a pie by baking it in a mold, proceeding as
directed in No. 2

12652}. 'ROAST PEACOCK ADORNED WITH ITS PLUMAGE (Paon Réti et Paré de son Plumage)

o 4 young pescock with very brilant pumages out off bt of the rump with the tail
f‘-n'lwn( attached to it and spread them into a fan, then dry: also remove the wings with their
plumage and the head with all the beautiful neck feathers as far down as the breast, including the
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skin; stuff the neck with wadding and insert a stif wire in the middle to hold it in its natural
position. ~ Pick the peacock, draw, singe and free it of feathers; truss for roasting (No. 179) and
dressing made with a pound of soaked and wall-pressed bread-crumbs, the same
quantity of chopped beef marrow, «nd season with spices (No. 168), chopped shallot fried colorless
in butter and raw liver chopped up finely. Cook in a moderate oven, basting over frequently
with butter, and when cold dish it up on a carved rice socle; adorn it with its plumage; surround
with ehopped jelly and a border of jelly erofitons (No. 2442) and serve separately a cold poivrade
sauce (No. 620).

(2563, PHEASANT STUFFED A LA PRINCE ORLOFF (Faisan Farci & la Prince Orloff),

Open a fresh pheasant through the back; boue it, leaving on the pinions and drumsticks, then
season the meats.  Take all the meat from another fresh pheasant and chop it up finely, mixing in
an_equal quantity of chopped fresh fat pork; season this forcemeat and add to it a quarter
o its quantity of cooked foies-gras cut in large dice and as much trufles. Use this preparation to
£l the bo heasant, bring the meats together aud sew it up, giving it its original form; truss
and brush over with butter, then wrap it in a fine cloth, tying it well, and cook it very slowly for
an hour and & quarter in good stock (No. 164a). Drain off the pheasant, untie and weap it
again in the same cloth after washing it, then let get cold. Oue hour before serving unwrap tho
pheasant, separate the back from the breast, cutting it off, then divide this in two lengthwiso
pieces; eut the two halves in transversal slicos, reshapo and put the breast back into its former
place from whenee it was taken. Cover the whole pheasant with a whito chandfroid sauce (No.
596) roduced with pheasant fumet (No. 397) and afterward thickened on ice. Place the pheasant,
on ice till needed and then decorate the pinions with paper frills (No. 10); now dress it on &
small oval foundation covered over with white paper aud fastened on a long dish; surround it with
athick cord of chopped jelly pushed through a pocket, and decorate the edges of the dish with
Jelly erofitons (No. 2442) and two clusters of medium-sized stuffed trafiles.

(2564). CHIOKEN PIE—TO BE OUT UP (Pité de Poulet pour Découper).

Procure twooblong corragated pie molds ten inches long, four inches high and four inches wide,
buttered with cold butter; stand them on a sheot of buttered paper, and line with pie paste (No.
144).  Bone thoroughly four tendier chickens of about two and a half pounds each; suppress the fat
and thigh sinews, also the minion fillets; season with No. 2 pie spices (No. 168). Put into a vessel
some ham, tongue, truffles and fat.pork, all cut in three-eighths of an inch squares; season and
baste with Madeira wine. Prepare a forcemeat with one pound of finely chopped pork free from
sinewt, and one pound of fresh fat pork; mix togother and chop once more; season. Cover the
bottom and sides of the paste with this forcemeat, avd fill the pie in alternate layers with chicken
forcemeat and the salpicon, finishing the whole with forcemeat; cover with thin slices of fat pork; on
top place a bay leaf and a sprig of thyme. Cover with a flat of the sune paste, fasten both
together, clip off the surplus paste around the edge, form and pinch a crest, and cover the whole
with another flat made of pufl paste parings (No. 146); egg over and cook in a slack oven for two
hours.  Should the crust. brown 0o quickly, lay over a double sheet of wetted paper, aud when
the pie is done remove and lot cool partly; fll it up with consistent jelly made from the fragments
of chicken, and after the pie is thoroughly cold eut it into slices, and dress in a straight row on a.

1d dish surrounded by ehopped jelly and crofitons (No. 244)

(2656). DUOKLING PIE A LA ROUENNAISE (Pité do Canneton & la Rouonnaise).

Prepare two pounds of cold pie pasto (No. 144), having it rathor firms let it rest for an hour
and a balf in a cool place. Cut off the pinions, logs and necks from two clean d
them entirely, leave the fillets adhering to the skin, remove half the illet through its thickness an
lay on the skin that has no fillet, and detach the meat from the legs to suppress the sinews, then
chop up finely; in with this mix a pound and three-guarters of boned turkey forcemeat (No. 63);
pound both together for a few moments with four ounces of chopped truffles and four ounces of raw
chopped ham, seasoning with No. 2 ‘s (No. 168). Place this forcemeat in a bowl and add to it
a third of its volume s bakat e fovcerment (Yo, 6 ‘passed through a sieve, also a few spoonfuls
of cooked fine hierbs (No. 385) and half a pound of blanched fat pork cut in quarter-inch squares. Prick
the skin of the boned dncl.hugs with & larding ueedle and 1l thelr irfsides with a part of the force-
meat, placing the liver well seasoned in the center; reshape the duck to its original appearance. With
the bones and parings prepare a succulent stock. Place on a small baking sheet covered with strorig,
well buttered paper a smooth oval hinged mold: line this mold with two-thirds of the paste and cover
the bottom and sides with thin slices of fat pork; on this place a layer of the forcemeat and set
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one of the stuffed ducklings on the bottom, then cover over with moro forcemeat and another duck-
ling on top, finishing with the remainder of the forcemeat, having it dome-shaped on the top,
then cover with thin slices of fat pork and over this place a flat of the same paste; press it
down on the base of the dome and againstthe projecting edges of paste to fasten the two together;
cnt away any surplus paste close to the edges and pinch it with  pair of pincers, or else decorate the
dome with favciful cuts of the sume paste; cut  small hole exacily in the center, which is intended
10 act as a chimney for the steam to eseapo.  Egg over the surface and set the pie in a moderate
oven; as soon as it begins to brown cover over with paper and cook for an hour and a half. An
hour after the pie has been removed from the oven pour in through the opening on top a few
spoonfuls of duck fumet (No. 897) reduced to a half-glaze and mixed with a little Madeira wine
and jelly; olose the opeuing with  pad of,paste. Half an hour later take off the mold and let the
pie cool for twelve hours before serving.

(2556), GAME PIE DRESSED A LA LESAGE (Pité do Gibior Dressé i la Lesage).

reparo six pounds of cold pie paste, the same being described in No. 144; after it has
well rested roll out three-quarters of it to three-eighths of an inch in thickness; raise tho
pasto with the hands several times, leaving it rost between each; place it on a sheet of buttered
paper, and when it attains the height of about six inches, is ronnded and properly equalized,
thicker on the bottom than on the top, then pinch on the outside a row toward the right, another
toward the loft, and wrap several strong sheets of buttered paper around and tie with several
strings. ~ Fill tho bottom and sides with bards of fat pork, and on the bottom spread a layer of
forcemeat made of three pounds of pork meat, one pound of young rabbit meat, four pounds of
fat pork, six ounces of prepared No. 2 pie spices (No. 168), and ten egg-yolks. Having finely chopped
and pounded all these ingredients together, spread a layer in the bottom of the pie, and over it
place a boned pheasant with the inside meats larded with fat pork and ham, and seasoned with
salt, pepper, nutmog, chopped parsley, chives and chopped bay leaf, and filled with some of this
same foreemeat. o woodcock and prepare them the same as the pheasant, Cut ino
three-sixteenth inch squares some carrots and onions; fry the onions first in butter, add the carrots
and the woodeock intestines; moisten with a little brothand Madeira wine, and as soon as done
(that is, when the moisture is thoroughly reduced) pound all finely and press through a sieve; let
stand till cold, then mix into it some of the above forcemeat, adding cight ounces of cooked lean
ham cut in one-cighth inch squares, and four ounces of chopped truflle peelings. Fill the boned
woodeock, and in the center of each lay  small peeled truflle. Placo eight of these birds around
the pheasant, cover with more of the forcemeat, and in the center set the four remaining ones,
with whole truffes laid around, ulso eight partridgo fillets larded with lardons (No. 8, Fig. 52), and
seasoned; cover with more of the forcemeat to form & dome, and on this Iy thin slices of fat pork
and a littlo thyme aud bay leaf on top. Wt the edges of the pie, and lay over a cover of the
rolled-out paste; fasten hoth together, cut the crust straight, equalize it and pineh it all around;
make  chimney on the top, place several Tows of noodle paste (No. 142) leaves on, and in the
center arrange a noodlo paste artichoke made as follows: Take a flat of paste about one-sixteenth of
an inch thick, fold it in two three times, then roll it in a ball an inch and a quarter across, make
two cross-shape incisions half an inch deep on the centre of the ball so as to divide it in eight parts
partly open to represent an antichoke; egg over several times and bake in a moderate oven for
three or four hours; leave it to cool partly, then fill the pie either with game fumet (No. 897)
mixed with jelly or with chaudfroid (No. 504) made with essence of game (No. 897) or else with
iresh butter and lard mixed, half and half. ~Filling it in this way the pio will keep much longer.
Tt will take nearly twenty-four hours o thoroughly cool off a pio of this size.

wo

(2667, GOOSE PIE A LA ADOLPHE HARDY—FILLETS (Pité de Filets d0ie b la Adolphe Hardy),

The Crust for the Pie.—Make a pie paste with three pounds of flour and one pound of butter,
as described In pie paste No. 144; keep it in a cool place to rest for two hours. Have a round,
plain, bottomless mold six and a half inches in diameter by six inches in height; line it with some
strong buttered paper. Roll out three-quarters of the paste to a round, eighteen inches in diameter
and half an inch in thickness; dredge it with flour: fold it in two. and bring the two ends toward
the center in the shape of a pocket; equalize (he thickness of the paste by using the rolling pin.
Line the unbuttered mold with it, pressing it against the sides, and having it  little thicker
toward the bottom: leave for two hours on ice, unmold and pinch it all around, beginning at the
bottom and inclining the pinching toward the left, and the second row toward the right; surround
the pie by another mold, a quarter of au inch wider and a quarter of an inch higher than the lnst




80 THE EPICUREAN.

one; fill the bottom and sides of the pie with sheets of buttered paper, and ill it either with rico
or very dry flour; cover over with a round of paper, wet the upper edges and over the top lay a flat
of the same paste; fasten the two together and cut away the paste from the border, three-quarters
of an inch higher than the mold; pinch it all Kfousiwae top; cut a hole in the center, and
insert therein a cardboard tube, called a chimney. Decorate the cover or dome with leaves or flowers
made of thin noodle paste (No. 142), brush with egg twice, and leave for one hour in the ice-
box; form a small artichoke (No. 2557) of exceedingly thin noodle paste; egg it over twice and bake
it ina small noodlo-paste ring. Bake the pie crust or timbale in a moderate oven for one hour,
having it assume  beautiful color; as soon as done eut off the cover at the base of the dome by
slipping a small thin knife between the two pastes; remove the S oy the inside rice and
paper, and glaze the interior with a brush dipped in melted meat gl

Tervine of Goose Fillets.—Have half a pound of the kernel or bmlmn round of veal, remove
the sinews, chop and pound it up finely. Chop separately a pound of fresh fat pork, mix the two
together, season with pie spices (No. 168), and pound the whole, incorporating in slowly one gill
of stock (No. 1943). Lard some goose fillets with medium lardons (No. 2, Fig. 52); season with
salt, pepper and nutmeg. Cover the bottom and sides of a No. 3 terrine (about two quarts) with
thin slices of fat. pork, masking over with a layer of the above forcemeat; lay i i
omameat aid soms mal, whol psleirufles, Laving altornate layers, and finishing with force-
‘meat well rounded on top; cover with a bard of fat pork, then the lid, and cook for about an hour
and & half in a slack oven; let get cold under a ugm ‘pressure, leaving it on for twenty-four hours;
wifmold the terrine, suppress all the fat, and lay the contents inside the timbale or pie crust.
Cook half & pound of leaf lard, half a pound of butter and the fat suppressed from the terrine;
‘when carif pus it through a strainer,leav o coo without Laving it set, then pour it into tho
pie; lay on the cover and finish the fat. Pull chimney, range
the paste artichoke on top, and let the pie get thoroughly cold in lhu ioe-box for tw elve hours.

(2658), HAM PIE (Pité do Jambon),

Select  fresh, smoked ham, detach the kernel and under kernel; free these meats from their
hard parts and cut them into inch and & half squares: if the meat be very salty it will require un-
salting either in water or milk for a few: hours before cutting up; lard each piece with a bit of
truffle, passing it through from one side to the other. Melt half a pound of lard and when hot add
to it the squares of ham and fry for a few moments only. Prepare a chopped forcemeat (No. 6);
mix in four ounces of ehopped trufllo parings, pound the whole and add half a pound of lean and
finely chopped cooked ham, and half a pound of fat pork eut in small threc-sixteenths ineh squares;
season with red and white pepper, nutmeg and a little salt, Line a cold pie mold with short paste
(No. 135), cover the bottom and sides of this with a layer of the prepared hash and 1l the center,
alternating the squares of ham with another laer of the hash; finish by giving it a dowe form
on top and cover with bards of fat pork; 1 the inside of the crest with a brash, then add a
lyer of paste: form this into a pretty crest, pinch the top and sides, egg over twice and range a
puft paste (No. 146) cover over the whole, having it only a quarter of an inch thick: eg this twico
also, score the entire surface and form a chimney in the center of the paste. Bake for three hours
to three hours and a half. Should the pie brown too quickly cover over with strong, wet

. Two hours after removing it from the oven pour sufficient good jelly (No. 103) through
the chimney to 6l it well

(2659). HARE PIE IN A DISH (Pité do Litvre dans un Plat)

Remove the meats from two young hares, keep the (enderlnim lnd minion fillets e and
pare the remainder, suppressing all the skin and sinew: s into pieces and range them
in & sautoir with half a pound of grated fat pork, the liver, the hglnx, anda Anhlu]muu[u] of ncly
chopped onions; toss the whole over a brisk fire without latting it attain color, then take off to cool;
chop and pound with three-quarters of & pound of grated fresh fat pork and four ounces of fresh pork
tenderloins. Pare the reserved tenderloins and minion fillets, cut them in half-inch squares and
dd to them half a pound of peeled and cut-up truffls; season with salt and pepper and throw over
a gill of Madeira wine and as much brandy. Two hours later put in the cooked meats. Line a
deep pie dish, fit to go in the oven, with thin slices of fat pork, pour in the preparation and cover
with a slice of the same pork, thyme and bay leat, then lay over a foundation paste (No. 135) cover,
egg it twice and bake in a moderate oven: when done allow to cool, remove both cover and pork,
clean the dish, place on a folded napkin, theu decorate the edges of the pie dish with a border of
jelly crotitons and the center with chopped jel
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(2560 HARE PIE WITHOUT A MOLD (Pité de Libvro Sans Moule).

Cut some large fllets from the back of a hare, divide them into good-sized square lardons
(No. 1, Fig 52) and lay them in a vessel with as much fat pork cut exactly the same size and
shape and & few raw truflles cut likewise; season highly and pour over a few spoonfuls of Madeira
wine or brandy. C . lay them in a frying pan with

. Cut off the meats from the legs and shoulde
miliad fat. pork and a1 squal quanity of calup calf liver; season and fry over a brisk fire; as

1 as the meats are brown remove to cool; pound and rub this through a sieve, then add this
foroemeat 0 18 mih (!Hmpm] fresh pork, ounded and seasoned highly and mised with
cooked fine herbs out 0u & Houred tabls . of e p paste (N9, 144) twenty
i i it spread it on a baking sheet and cover the center with a lnyer of the
prepaced forcement, giving it an oblong shape: then ulternate the garnishing and the forcemeat, the
Tast layer being forcemeat, and cover this with thin slices of fat pork. Moisten the edges of the
paste, fold over the flaps on the sides so as to enclose the contents, roll out the ends, moisten the
fop and bring these ends over on the center, wet again and cover with a three-sixteenths of an inch
oval flat of puff paste (No. 148), sufficiently large to eover the pie; on this flat make small openings
to act mneys; put in pasteboard cylinders to uphold the paste. Egg over the paste and score.
it with the tip of a small knife. Place the pie in a moderate oven to bake, covering the top with
sheets of buttered paper, and let cook for two hours. A quarter of an hour after taking it from
the oven pour into the holes & few spoonfuls of game fumet (No. 397) mixed with a little Madeira
wine and melted jelly (No. 108), then set it aside to cool for twelve hours before serving. This
same method may be employed for the preparation of chicken, game or fish pies.

(2661 LAMB PIE—LOIN (Pité ds Longe d'Agneau).

Bone twoloins and two shoulders of spring lamb; cut the loin meats into squares, lard them with
larding pork and season with salt, pepper, nutmeg and spices. Chop up the shoulder meats free
of all sinews and_ fat and add to it the sume weight of fat pork, season with salt, pepper, nutmeg
and spice, then pound the whole in a mortar, mixing in a little Madeira wine. Clean well and but-
ter a pio mold, line it with ordinary pie paste (No. 144) and cover the bottom and sides with thin
slices of fat pork; mask these with a layer of the forcemeat and place some slices of cooked ham on
the bottom, then a layer of the forcement and the larded squates over, finishing with more force-
‘meat, having the mold quite full and rounded on the top; cover with bards of fat pork and in the
center place a bay leaf and a sprig of thyme. Cover the pie with a flat of paste, having a raised
edgo on the border, pinch it all around and decorate the top with imitation leaves cut from puff
or noodle paste and a paste artichoke (No. 2356) in the center. Egg the surfaces and cook in
 medium oven, then il up with jelly when the pie is thoroughly cold.

(2662). GOOSE LIVER PIE (Pité Froid de Foies-Gras d0ie.
This cold pie, as shown in Fig. 518, is intended for very large suppers. Make a preparation
the same as terrine of foies-gras, cook it in & long square-shaped tin mold and let get cold under a
weight; keep it for five or six hours on ice. Butter & tastefully decorated cold pie mold, lay it on

/./.,, ,,pnw‘
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baking sheet covered with strong buttered paper, and line it with foundation paste (No. 135) made.
with eg-yolks; cover the bottom and sides with buttered paper, and fll it up with common flour,
then cover with another buttersd paper, and close tho opening on top with a flat of the same paste,
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fastening tho two edges togother; eut tho top straight and pinch it prettily, then egg it over.
Cook this paste for one hour and a quarter in 4 slack oven, so that it acquires a fine color,
500n s it is removed open it by cutting the cover on a level with the edges and 1ift itoff and empty
out the contents; dry the inside for u few moments ata warm heater. When the orust is thoroughly
ol watata the binges of the ok 0 s foromovo i, then glase otes tho fosile with & brush;
cover the bottom with a layer of chopped jelly, and on this dress the terrine preparation cut in
e et fho 15 Iong wese ot m.m.x size and thickness: put the poorest ones at the bottom,
and garnishing has reached nearly (o the fop finish illing with the prettiest s, S
ing them in a compact cirele, and filling the inside of this with fine chopped jelly. the pio
on'a cold dish, surround the base with robtons of flly (No, $442), and on top of the chopped joly
lay a fine truffe, peeled and cooked in wine.

(2663), GOOSE LIVER PIE, OUT UP (Pt ﬂe Foiss-Gras Découpé.

‘This entrée is dressed on @ crescont-shaped support, sligl cular, and made of tin; cover
it with noodle (No. 142) or cooked paste (No. 181); this vmmmn s blptiend ndidi
of the dish; being of a half-circular form it should stand at onoside on the edge of the hollow center
50 that the garnishing can be dressed inside the crescent. Prepare a chopped forcemeat for game
‘pie (No. 67); season it highly and mix with it an equal quantity of baking liver forcemeat (No. 86),
pounded and passed through a sieve. Out o large ilote one good raw foles-gra, ot them i
) ik st b i s oS P fow spoonfuls of Madeira wine
or brandy. Butter a largo eradle mold. lino n paste (No. 133), and fill the
bottom and around with the prepared forcemeat; on top of this range the foies-gras, fillets and
e covesovr vith moro of th foresmeat, Laving i lghly rounded o the tp, and et ovor

of the same paste, fastening it well on the outer edges. Make a ng in the
itk s cover, egg it ovor, then Iny this pie on a baking sheet and push it into a moderate
oven 0 cook for ono hour and a quarter, being earcfal to cover the paste with a buttered paper as
fast as it browns. ~ After removing it frum the i, pour nto the opelng & few spoontulsof Jlly
(No. 103), mixed with a little melted glazo (No. 402) and Madeira wine. Before cutting the pie
into slices it must be unmolded and k(-.n for twenty-four hours in a cool place, so that the paste is
slightly softened, otherwise it will be likely to crumble when cutting. Have the slices all of equal
thickness, and dress them neatly in a half circle on the support. In the empty space it has
ful cluster of round and peeled truffles cooked in wine and glazed over; sur-

round these truffles and the pie with a thick piping of chopped jelly forced through n cornet.

(2564). 00LD STRASBURG LIVER PIE (Pité Froid de Foie de Strasburg).
Line a pie mald the same as No. 2557, Frepare s oo vt Bl 8 povsid of vy ot
Tean pork, and balf a pound of exceedingly white and fresh lean veal, free of all sinews and fat,

Fia. 510

and both chopped finely and separately; chop up the same weight of fat pork, and a half pound of
Iiver; pound and pass through a sieve; pound also half a pound of cooked lean ham with some
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traffle peelings; rub this also through a sieve, and mix the whole together, seasoning with foies-
gras spices (No. 168). Cover the bottom and sides of the pie with a thick layer of this forcemeat,
place a fine well-seasoned goose liver in the center, then some peeled trufles, and cover with more
forcement, rounding it well on top; finish the pie the same as No. 257, baking it in a slack oven
for three hours or more, according to its size; when eold fill it with butter and lard mixed together.

(2665). 0OLD QUAIL PIE (Pité Froid de Cailles).

Prepare a forcemeat as described in No. 67, and press through a sieve; mix into it a quarter
of & pound of plain foies-gras eut in quarter-inch squares; have twelve small peeled truffles. Bone
twelve quails, leaving them whole; season and fill with the above forcemeat, and in the center lay
ono of the truffles; enclose the contents well.  Butter a low pie mold, line it with foundation paste
(No. 135), and cover the sides and bottom with thin slices of fat pork: over this set a layer of the
forcemeat, and then a bed of the quails on the bottom; on top of these place more forcemeat con-
taining a salpicon of fat pork and red beef tongue, mixed with an equal quantity of the forcemeat,
then another bed of the quails, and finish with forcemeat raised to a dome. Cover with a thin
bard of fat pork, some bay leaves, and a flat of the same paste; smooth the summit; pinch all
around and on top, and decorate the dome with noodle paste leaves; egg over twice, and bake
the pie for two hours and a balf; ool partly and then ill with jelly (No. 108) made of quail fumet
(No. 397) and Madeira wine.

(2566). 0OLD SALMON PIE (Pité Froid de Saumon).  °

Cut four ponnds of fresh salmon meat into large fillets: season them with salt and pepper, and
put them in a vessel with two or three raw truffles also cut in fillets; pour over a little Madeira wine
and leave to macerate for one hour. With some raw pike or gurnet, the salmon parings, panada,
butter or veal udder and egg-yolks prepare a delicate forcemeat (No. 90), and when strained place
it in a vessel to beat smooth and mix in with it a few spoonfuls of cooked fine herbs (No. 383),
and the fish marinade.  Butter an oblong metal pie mold selected proportionatel;
of fish and forcemeat, lay it on a baking sheet covered with paper and line it w.
(No. 144). Mask the bottom and sides of this paste with a layer of the forcemeat and in the hollow
center dress the fillets of salmon and truffles, alternated by layers of forcemeat; the mold should be
full so that when cooked there remains little or no empty space (the top layer must be of the force-
meat). Wet the edges of the paste and cover over with a flat of the same, fastening it on the
edges; then cut away the paste on a level with the mold aud pinch it all around. Cover the top
surface above the border with a fake cover—meaning a simple layer of pufl paste (No. 146) cut
the samo shape as the top of the pie—and in the center of this make a small opening; egg over
and decorate the top with designs made with the tip of a small knife, and cook for an hour and a
half in a moderate oven, being careful to cover the paste with paper as soon as it becomes dry. A
quarter of an hour after the pie has been removed from the oven pour into the hole on top o fow
spoonfuls of good jolly (No. 108) mixed with fish essence (No. 895 and reduced to  half glaze, also
a few spoonfuls of Madeira wine. Let it get cold for ten hours. At the last momen: cut the pie
into slices, and dress these, one overlapping the other on a long dish, and surround with chopped
jelly and jelly erotitor

(2567, 0OLD SNIPE PIE (Paté Froid de Bécassines).

‘Poel and cook some trufflos in & little Madeira wine, eut them in four and season: singe and bono
tan snipe, season them, and with their intestines, a few good chicken livers, some fragments of ham
and aromatic herbs, prepare a baking forcemeat (No. 64). Have a chopped game forcemeat (No.
67), pound and mix with it the baking foreemeat in equal quantity, & bit of garlic, and the truffie
parings; force the whole through a sieve.  With some cold pio paste (No. 144) line a low-hinged bot-
tomless mold, place it on & baking sheet over buttered paper, and cover the bottom and sides with
the prepared forcemeat; in the hollow center dress the snipe, alternated with more of the chopped
forcemeat und the quartered truflles; pile up the mold, cover with thin bards of fat pork, then with
alayer of the same paste, fastening it on the edge of the under pasts it away evenly and
pinch the edges; make & small hole in the top of the dome and decorate the latter with a few
imitation noodle paste leaves (No. 142), then egg over both top and border. Cook the pie for an
hour and a half to two hours in & moderate oven; after it has been removed pour into the holeon
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top some game fumet (No. 397) and finish it the same as a duckling pie (No. ). Let it be
remembered that if all game pies, such as partridge, pheasant, reedbird, ¢ a slight bit of
arlio mixod n with the forcemet it will add greaty to tho aroma, that is i it be not too pro-
dominant.

(2668). LD VEAL AND HAM PIE (Pité Froid de Veau et de Jambon),

Butter a large pic mold, line it with pie paste (No. 144), and lay it on a buttered paper, and
this on a tart plate; garnish the insides with thin slices of fat pork. ~Fill the bottom and sides with
forcemeat made with two pounds of fresh pork and veal, half of each, and two pounds of fat p
scason with salt, pepper and fine herbs; on this forcen
a layer of forcemeat; on this a layer of thick slices of kerne

luy slices of cooked lean ham, and over
of veal larded with fat pork (No. 2,
Fig. 53), and seasoned highly: put in more forcemeat with m.ux_, chopped lean ham; placo slices
of fat pork over, and & bit of thyme and bay I © with a flat of the same paste, forming a
est, pinch the edges and egg over twice; on top lay a cover of p\ll[ paste (No. 146); make a hole in
the center to act as a chimney. Egg over twice: bake in a moderate oven for two hours and a
half. To be well assured of its being done thrust a trussing needle through, and if it penetrates
easily and comes out hot and dry, then the pie is sufficiently cooked; when cold fill with jelly.

(2560). 0OLD WOODCOOK PIE (Paté Froid de Bécasses).

Bone six woodcocks, remove the pouches and gizzards, and fry the intestines by mixing f G
with them two pounds of game forcemeat (No. 67); pound and s them through a sieve. Fry
fragments of the birds in butter with a small mirepoix of onions, cartots, thyie, bay leafand rrlr-n
oot allcut in small dice. Bone twelve Tarks, scason and il them with tho boned turkey forcemeat
mixed with their intestines previously fried in butter; press through a sieve, and season with fine
spices (No. 168) and brandy. Line a pie mold with pie paste (No. 144); cover the bottom and sides
with thin slices of fat pork, and at the bottom lay three of the woodcocks and six of the larks; then
another bed of the forcemeat, the three other woodcocks and the six other larks; il vich e
forcement and a bard of fat pork; wet the inside edge, cover with a flat of paste, and fasten it
down; smooth the top nicely, pineh i all around and.on the summit, and boke n a medorate oven;
when cold il the pie with partly cold jelly (No. 103) propared with game fumet (No. 397).

(2570), PIG'S HEAD (Téte ou Hure de Poro),

Have a well scalded and cleaned pig’s head, singe and bone without destroying the skin, bogin-
ning from underneath; fll it with layers of fine pork forcemeat (No. 68), placing on each one some
Inrdons of fat pork (No. 1, Fig. 59), pistachios, truffles and quenelle forcemeat (No. 89), into which
chopped-up ham has been mixed, and then rolled into the same sized pioces as the lardons. When
the head is filled sew it up and reshape it as before, then wrap it in a cloth and cook in a stock (N
194a) for four hours; unwrap and return it to the cloth to give it the shape ..um. max\ unwrap
once more, pare well, glaze over with meat glaze (No. 402), and dress on a low in glass
eyes and place natural fangs in the mouth; decorate the head with tongue, hxm\ boiled egg-ul.um
and pistachios; surround with chopped jelly and a border of crofitons (No, 24:

(3571). LARDED PULLET WITH JELLY (Poularde Piquée & la Gelée).
cak the breastbone of a not too fat pullet; fill in the breast and stomach with a large sal-
picon made of cooked veal udder, trutfles and cooked foies-gras, mixed with a little fino galantine

Fia. 52,

forcemeat (No. 65). Cut the legs from the pullet, truss, and steep the breast for two minutes in
boiling water to stiffen the meats and facilitate the larding with lardons (No. 8, Fig. 52). Cook
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the pullet in a little stock (No. 104a), basting over frequently; finally glaze it at thooven door. Wlwn
cold untruss, detach the legs and cat each of them in two, then cut both breasts in sl

return then {o their former place. Lay tho pullet on a wooden foundation covered with white
paper and fastened on a dish; rearrangv the two pieces o I hatelet
through, in their original places, only in a contrary direction; on each pinion se r frill
(No. 10). Surround the pullet with a thick piping of chopped jelly forced throngh a cornet and the
bottom of the dish with a row of round peeled trufles all of the same size, then cook in wine and
glazo over with @ brush. A mayonnaise with fine herb sauce (No. 612) can always accompany
this cold pice.

(2572, PYRAMID OF ORUSTACEANS A LA ROOHELAISE AND PYRAMID OF ORAWFISH
(Buisson do rustaoés & 1a Rochelaise et Buisson d'Eorevisses).

To be able to dress this entrée correctly it will bo found necessary o fasten & woodon founda-
tion on a dish, having it two inehes narrower than the basin of the dish itself; cover it with
white paper and in the center attach a wooden support also to bo coverad with paper; this latter
must be in the shape of & pyramid, its base measuring four and a half inches, its top two inches and

Fio. 21
its height four inches; cover its surface with a layer of butter. This pyramid ot buisson is to bo
composed simply of large slices of lobster tails and of red shrimps, after supprossing their beards,
‘The shrimps are stuck into the butter on the pyramid in regular circles, bt having each row lay
in a contrary direction; the slices of lobster aro also laid in close circles just on top of the rows of
strimps.  As soon as all aro dressed cover both shrimps and lobster with half-set jolly Eppad
with & brash. In order to insure its safety it is advisable {o push  thick string o sioky Jelly
20) through a cornet, exactly underneath the circlo of lobster slices, s0 as to give them &
good support. The et s by tho upper Fow of shrimps oan be led 1 with chopped jelly
or parsley leave o with a_crimped paper case filled with a round trufle. Surround the bot-

fom of the dlsh with s ehain ot pretty jelly crofitons (No. 2442) eut into oblongs, having ono over-
lap tho other.  Keep the buisson in a cold room and serve it with a sauce-boat of

06).

I‘t/mmﬁlq/‘/‘mt(mb - Crawtiah ntended for this dish shold bo hoson uslargo as possible
and cooked in a white wine court-bouillon (No. 39), then loft to cool in the stock, When cold break
of the smalllegs. Generally & bolsson of >ln~mm. is dres shelf made with pro-
Jooting ledges, each one furnished with hooks on whiah the orawiih can e hese ledges ar
movable and are placed at any desired distance frmn each other, accoding to the length of the
fish, but there must be o openings left between. The pyramid ought first tobe fastened o o the
center of a large dish and the empty space filled in wm parsley leaves or water cress; surround tho
base with a bush of groen, then fasten on tho crawiah by tho tils, beginning at the lower ledge.
Between the edge of the dish and the pyramid dress the remainder of the erawfish, lying them
dovwen la with the heads tarned outward and the clas banging over. This pyramid after being
dressed should be laid on n large tray; have this placed in the conter of the table. The greon and
the pronounced red of the crawfish form a pleasant. contrast for the eye to rest upon.

ayonnaiso sauce

ed on a tin step

(2573). SADDLE OF VENISON A LA HARDER (elle do Chevrenil & la Mu»
ized saddle of venison, after having ma
landons (0.2, Fig. 52); gz and let stand il colxl vhcn

oast to a fine color a medium
two days, e o
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raise up the sirloin part and cut it in pretty slices, either bias or lengthwise. Add to some Madeira
poivrade sauce (No. 620) the same quantity of Jelly: reduce, despumato and pass it through a
tammy; put it away on ico to eool, stirring it incessantly in the meantime until very nearly cold,
then dip each slice into_this chaudfroid and restore them to their respective places, reshaping the
sadle gl d satrlgcorar ove with the shandiridy (i dradon akoug 4kl Paso
around on a bed of jelly some artichoke bottoms, having some garuished with small carrot balls,
SEND ¥ i et i sasrer, b v sl e Sinescatn satethens
with English green peas; all of these vegetables to be cooked separately, cooled, well seasoned
Kol e wits & Tile Jaliod mayoataios (o B18). AL the  suesplace two, foe: snulifigems
boiled in salted water and butter, left to cool in their liquid, then drained properly and laid in a
vessel to have a seasoning poured over of oil, tarragon vinegar, salt and pepper; baste soveral
times with this seasoning, then drain and cover with jellied mayonnaise. Around the wholo lay
a pretty border of evenly cut jelly croftons (No. 2442).

(2574), SALMIS OF PARTRIDGES—OOLD (Salmis Froid de Perdreaux)

Roast two partridges, cut them up, being careful to have all the pieces nicely pared, and to
suppress the skin, leavingon as littlo bone as possible; range these when prepared on a small baking
sheet and keep them in a cool place; have also a round serving dish laid aside on the ice. Prepare
ST s Y 04y VUV, e A il sl b 5 ool s
stirring oceasionally, then incorporate into it slowly two spoonfuls of Madeira wine and several
O e o

of singly into this sauce to envelop thoroughly; drain and dress in a pyramid form in the
e mbengdaindhs el el i i
quarter of an hour. Garnish the wings and legs with paer frills (No. 10), surround the base of the
pyramid with chopped jelly o eroitons of jelly (No. 2442), and small glazed trufles laid in cases.

(2575). 00LD SALMIS OF QUAILS A LA BALZA (Salmis Froid de Gailles 3 la Balso).

Roast eight quails: remove the breasts and break up the legs and bones. Fry some shallots in
butter, moisten with white wine and half-glize sauce (No. 418); put in the broken-up
carcasses and let simmer for twenty minutes, then strain through a sieve,
Sl S 0 B odiicton 08 Biod eiivtey. | Dosorla e gl Tlofoh K U

same as ballotines & Ia Madison (No. 2427), with fanciful cuts of egg-white and tongues coat with

il e I e Dot the st nih tillng wikh fh focled o follys wntsol the batiotnss,
range them in a circle on a bread socle covered with green butter (No. 588), and il the center with
chopped jelly, and around with eroftons (No. 2443).

(2676). SALMON DARNE, DECORATED (Darne de Saumon Historiée),

Cut a darne or thick five-ineh slieo from the middle of a large salmon after it has been scaled,
emptied and cleaned. Lay it straight on the grate of  fish-kettle, salt it over liberally and let it
‘macerate for half an hour. Boil in court-bouillon (No. 38). (It should remain at the boiling point
until cooked.) Leaving it in the fish-kettle until thoroughly cold, drain off the darne, then remove
the skin, wipe the fish, and cover the surfaces with u thin layer of Montpellier butter (No. 582),

softened to a proper degree. _Slide the darne at once on fo a wooden dish foundation covered over
with white paper; smooth the butter well, and set it SR LRGP i P
hollow in the center of the darne with a va NEGHBIVUGNG A, eyt il eite
of green butter alternated with mayonr doosle, Ms. e Wit & it selef Arshin
made of green and white butter, and kanta itk St o of gherkin, lobster and
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eooked truffles. Surround the base of the fish with quartered hard-boiled eggs standing upright
(No. 2513), alternated with small olusters of chopped jelly or cooked green peas. Sorve with a
sanco-boat of m

nnaise sauce (No. 606).

(2577 SALMON SLICED AND DECORATED (Tranches de Sanmon Historides),
twoinch slices from the middlo of a large salmon; after cleaning them nicely lay them
in salt, for ono hour; place them on the grate of a fish-keftlo and cover profusely with cold wat
adding to it a large sprig of parsley and a gill of vinegar; set the kettle on the fire, skim th
liquid and at the first boil withdraw it to one side 50 as o have it quiver only for forty to forty-five
minutes; let cool in the stock, then remove the fish with the grate and let drain for half an hour.

‘i':; @w,,.,

i)

r,

Fio, 623

Trim the slices, lift off the skin, wipe neatly, lay them on a baking sheet and cover the sides with
a layer of Montpellier butter (No. 582): smooth it nicely and set aside on ice to cool. Decorate the
sides and tops of these slices of fish with fanciful cuts of truffies, gherkins and hard-boiled egy
whites, being careful to dip each piece into half-set jelly before applying it. Dress the two slioes
e i gt uppoe covre with white paper, wnd s thocenfor of th dish on both
des arrange a cluster of macédoine salad (No. 2650) dressod with mayounaise (No. 606); on the
aslad 1y & g sookad trawnhand serrouud th alioe with Halved basc-botled e, having the
yolks hidden under a round picce of trufle. On both ends of the support fasten fwo fasteful
hatelets of red prawns, slanting them outward ~Serve with the fish a sepa
(No. 606).

ate mayonnaise sauce

(2578). SLIOE OF SALMON WITH JELLY (Trongon ds Saumon & la Gelée),
Cut from the middle of a largo clean salmon a slice ten inches long; salt it over well and lay it
o the grate of a fish-kettle on the belly side; i it down to the grate with a string o keep it in
Pl WA AP G il wioa SRl i 0 deat the liquid while
skimming, and at the first boil withdraw it 1o one side so keep it quivering for ono
i Wl AWk B ok tactly oo 1 e Bk, Hakovthe 861 it grate and lot

it become thoroughly cold, then leave it to drain for a couple of hours; wipe it off v
cantiously, leaving the skin as entire as possible; now slide the fish on an oval woode
covered with white paper and fastened on a long dish; support the slice on both
maintain it level, and cover the surface with half-set jelly applied with  brush,
with small artichoke bottoms or hard Develle (No. 2502), il with  veget
2650), and_ decorato around with felly erusts cut in triangles; serve at the same time two satico-
boats of tartar sance (No. 631)
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(2579). SALMON A LA AVELANE (Saumon i la Avelaue),
Propare and cook & salmon the same as explained & la Déstaing (No. 2380); when cold cover
it with butter, then with several coats of jellied mayonnaise (No. 613). Decorate with fancifal cuts

Fio. 5%,
Cont over with &

of jell rhpwul in ymn!) cold jelly, forming a medallion as shown in dra
Tayer of jelly ( by means of a funnel having a handle and spring stopper (No. 3654), Place
B s o e o i garnish bath sides with halved eggs decorated with truffles; botween
these place small mounds of chopped jelly.

(2580, SALMON A LA DESTAING (Saumon & la Destaing).

Have a vory fresh twelve to sixteen-pound salmon; dress, that is, sorape. ul! e wmi sup-
prse the gill, and ompiy it by making an inosion in the baly; wash it v pare
oft the fi s o W L4Ue hans rting. e
the left; cover with cold whi 39) and stand the kettle on a hot fire;
remove it at the first boil, and keep the liquid at boiling heat, without allowing it to boil up, for
sud Lo BE & twelvo-pound salmon, and one hour and a half for a sixteen-pound one. Let it

its own stock, then drain well for two hours, Remove the skin and sanguineous
Darts n the centar 80 that tho meat il is entirely exposod, then slide it o a board of its own
dimens Placo a small bread. crofiton, shaped liko the ftail (a slightly longthened. triangle),
at the extreme end of the tail, it being shaved down to almost nothing; fll the empty part
of the fish with butter. Work some butter in a bowl and when very white, smooth aud
frothy, use it to cover the entire fish; have a strong straight band of paper, ove inch in
width, pass it over tho butter several times until smooth, following the outlines of the salmon, and
let get thoroughly cold; now cover it with a sufficiently thick and smooth layer of balf-set red
ity Boocata itk s, pistachios, hard egg-white, and the red part of lobster meat;
imitate the eye, mouth and gills, covering it over with more jelly. Dress it either on a soclo or
large dish, and susmound with small shsiep aspios moldd fn thmbele aekds (o, 3, Fig, 187, doc-
orated with eggs and truffies, filling them. with a salpicon of shrimp mingled with jellied mayon-
naise (No. 613), and fillets of sole, pared round. Cover with jellied mayonnaise, to which add
ped tarragon and chervil, then mask this over with jelly. Serve some mayonuaise sauce (No.

606) separately.

(2681, SALMON A LA FARRAGUT (aumon 2 la Famgut)

d cook the fish as & la Destaing (No. 2580); eover with creamy white butter and let
it get thoroughly cold; on the contral part lay a thin band of crawfish butter (No. 573), an cighth of
an inch thick by ten inches wide, so as to entirely cover this part of the fish. Decorate the top
with fanciful bits of truffles, erawfish tails, anchovies and tarragon leaves; when the fish is very
cold, cover it over with light red half-set jelly, and place it on its soclo or dish; garnish around
with sixteen small crawfish tartlets prepared as follows: Mako some tartlets with fine foundation
paste (No. 185), and when cold fll them either with erawfish tails ot oysters, clams, etc., that have
been laid in o marinade, and then cover with halfs Between these tartlets place
sixteen white onions about one and three-cighths incies in diameter, from which cut off
about an eighth of the stalk end, and as much from the root end; blanch for five minutes
in plenty of water, then refresh and cook slightly firm fn whito wine cour-bouillon (No.
drain, empty, and fll them up with Cambridge butter (No. 570), or else marin L

hours in oil, vinegar, salt and pepper. Place these onions on round it eciostong fieh
in diameter, and empty them with a half-inch tube, Cut eight more onions in three even p
aicross and use only the two end pieces; blanch them in salted water and vinegar, drain and fill
with jellied ravigote mayonnaise, made by mixing ravigote sauce (No. 623) with jellied mayonaise
(No. 613); place them over the others, and arrange small sprigs of groen water cress on top.
A printaniére mayonnaise sauce (No. 613) s to be served separately.
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(2582). SALMON A LA MODERK, ON S0CLE (Saumon & 1a Moderns sur Soclo).

Tho fish, as represented in Fig. 526, is laid on its belly on a long wooden foundation covered
over with white paper; the foundation with the fish is placed on  socle, and this is standing on
alargo tray. Evory part is movable and independent, so that tho piecs can b easily S
The tray is made of wood of oval form, with rounded prolongations on each end; it stands on
several fuet; the body of the tray is simply covered with white paper, and it bas an opL‘n w
silvered border. The socle is oval and ollow, it being made of twa picces of wond, one wider than
the other, but fastened together in the center by a solid wooden support; the ontlines of the socle
are made of small picces of board, or simply of strong eardbonrd coverd with a thin ayer of
modelingfat (No. 36). The ornaments on the base of the socle are white and modeled in
fat. The waterfall forming the fricze is made in pi 1 in a plaster cast, and put to-
gether, and are upheld by a tin band projecting ont all aronnd the top of the socle. The balls can
also be made in plaster casts in two separate pieces, then put together. The two small socles
placed on Ihc’:\;\l)idm‘l ends of the tray can bo made of fat on a mandrel, or else molded in stearine;

\ o — <

=3
they are movable but ace held in place by & ooten pog e 1 $he tr) sl peaiog o throngh
the base of the soclo; cach one of these is filled with macédoine dres
in a pyramid and surmounted by slices of lobster. To ook the salmon sl e
through the gills, after scaling, and the inside filled with an ordinary bread stuffing (No. 61),
then trussed; fusten it eroot on the grate of a fish-kettle with string; cover with white wine
court-bouillon (No. 89); heat up the liquid, skimming it at the first boil, and leave it
on one side of the fire to quiver for an hour to an hour and a half; remove and cool
partly on the grate out of the water. Untie it when cold, drain and lay it on the oval
foundation, supporting it in two places on each sido with wedges and supports, so as to keep it in
These supports are hidden undor sprigs of parsley leaves, then brushed over with half-
The small trout which constitute the garnishing on the front of the tray are cooked au
. well drained and laid in two symmetrical rows on a bed of chopped
2320); they aro el jelly the same as the salmon.  These two
Tows of ttout. are separatad by o custer of zound, pecied and cooked truffos At bty ool
with jelly (No. 103) or ment glaze (No. 402); this cluster of truflles may be replac
shrimps or smply by fresh parsloy leaves. This dish as represented in the i oo e
a sideboard supper or a ball; it must be accompanied by four sauce-boats of mayonnaise sauce (No.
06)

(2683), SALMON A LA REGENCE, ON S0OLE (Saumon i ln Régence sur Socle).

Arrange and cook the salmon the same as for Destaing (No. 2380); cover with a very smooth
layer of white butter, then with one or two coats of jellied mayonnaise (No. 618).  When cold dee
orate to imitate the iead of the fish and ornament the surface with small truflo cresoents gradunted
in size, or else with a large oval medallion about half the length of the salmon. Let the fish be
Yery cold, then cover with  coating of halfset jolly; lay it on a socle” and garnish around
with a border of halsed eggs flled with macélome (No. 2508); between this border and the fish
place lettuce hearts cut in foar. Serve a well-seasoned printanivre mayonnaise (Xo. 612) with the
samon.
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(2684), SALMON A LA SEYMOUR (Saumon 2 la Seymour)

salmon prepared and cooked the same as Destaing (No. 2680); carefully suppress the
skin and the brown parts of the meat; fill the inside with butter and cover with several layers of
pale pink jell ate with fancifal cuts of egg-white and pistachios and garnish around with

‘marinated lobster escalops covered with white jellied .mmmmw\u 613), on which strew traflles,
gherkins and egg-white, each of these to be chopped u o ‘mask with jelly; decorate
with basket.shaped oggn (No. 3508); also have lettuce henris gut n. four and.at sach e .u,w
groen water oress. - Accompany this fish by a sauce-boat of ravigote mayonnaise sauce (No.

(2585), SALMON A LA COURBET (Sanmon 4 la Courbet).

Have the salmon already prepared and cooked the same as the Destaing (No. 2580); cover it
with softened and smooth erawfish butter (No. 573) and decorate throngh & cornet; dredge s
‘whole surface lightly with Gt e i
the fish on a socle and garnish around with lobster esealops covered with jellied mayonnaiso \Va
SLB) AR Wi 54 tios Wit My cioppdEaMie bofieen the alops place clusters of fine
large shrimp tails covered with jelly. and botween each moscovito e (No. 2011). Tnsert
in the fish threo hatelots composed of crawfish and decorated quenclles.  Serve a mayonnaise
cardinal sauce (No. 608) at the same time.

(2586). SALMON, RUSSIAN STYLE (Saumon & la Russel

and cook the salmon the same as for Destaing (No. 2580); cover with white butter, then
with mayonnaise (No. 606), into which stir as much slightly dissolved jelly (No. 103); cover it well
through a funnel the same s explained for & la Avelane (No. 2570) and scatter over trufies, eg-
white, lobster coral and parsley, all finely and separately chopped. ~Imitate the eyes and gills and
garnish around with Polish eggs (No. 2512), and between each egg place large oysters, blanched,
‘marinated and covered with a white chaudfroid (No. 596). Decorale the intersections with lettuce
and water cress and serve with a sauce-boat of tartar sauce (No. 631).

(2587, SALMON, VENETIAN STYLE (Saumon & la. Vhishmnl
ook and prepare the salmon the same No. 2530); cover it wi
{300 590, e . ec e o P it oM U B s of fllod mayounaes (o, 610)

imitate the eyes and gills and cover the whole with a thin layer of jelly. Dress the fish on a dish
or socle and garnish around with pnllpmllm of smelts laid over some artichoke bottoms; be-
tween these put quartered eggs (No. rsect clusters of water cress and Tettuce hearts cut
in four and chopped jelly. cseae Wt tins hatelets, two of shrimps and one of crawfish,
A green mayonnaise sauce (No. 612) accompanies this salmon.

(2588), SALMON, WITH MONTPELLIER OR CAMBRIDGE BUTTER (8aumon au Bewrre de Mont-
pellier ou au Beurre de Cambridge.

The salmon must first be prepared and cooked the same as for the Destaing (No. 2580); cover
it cither with Montpellier butter (No. 582), or Cambridge butter (No. 570); decorate through o
cornet and in the center form a medallion; lay here and there olives, capers and sliced pickled
gherkins, and garnish around with trussed crawfish, lettuce hearts, water eress and hard eggs cut
as barrels (No. 2507), also oysters covered with ravigote jelly. ~Serve a remoulade sauce (No. 624)
separately.

(2589, SLICED SHEEPSHEAD WITH JELLY (Tranches de Sheepshead & la Gelée).

Cut off two fine slices of raw sheepshead, salt over and leave to macerate for one hour. Fry
inbutter o ail a root and a minced onion; add root mirepoix with aromatics, parsley and a clove of
garlic; moisten with white wine court-bouillon (No. 89), having plenty of it so as to cover the fish
well, and boil the liquid for an hour, then strain.  Put the slices of sheepshead into a decp earthen
dish, suitable to be placed in the oven, cover over with the marinade stock and then with a strong
‘paper; allow the liquid to boil up once before pushing the dish into a slack oven to cook the fish
slowly for twenty minutes. After taking it out drain off the slices, remove the skin and lay them
in & deep serving dish; strain the stock, ift of all the fat from the surface and mix in with it tho
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h of

same amount of very thick aspie jelly (No. 103) and a d ood vinegar; pour this into the dish
containing the fish and decorate the top with thin slices of lemon.  After the jelly has become
serve the fish accompanied by a sauce-boat of grated horseradish, mixed with a little good cream.

(2590), SHELLS OF OAPON WITH JELLY (Coquilles de Chapon & la Gelée).
Cut up into small dice the white meats of a capon; put them in a bowl with & third of their

ason with salt, oil and vinegar, and let mace

1 into a mayonnaise (No. 606),

2
rate for half an hour, then drain off the seasoning and put the salp
stirring into it two spoonfuls of gherkins likewise cut in dice pieces. With this preparation fill
some shells, have the tops bomb-shaped and cover over with a thin layer of mayonnaise, then smooth
the surface with a knife, decorate the top with fanciful cuts of truffles, gherkins and some beets;
the ghells on  folded napkin with sprigs of parsley in the cente

(2501). SHELLS OF PEROH OR RED SNAPPER (Coquilles de Perche on de Red Snapper).

Cold shells are prepared with the same materialsas the hot shells, using the ccld meats of
perch, red snapper, salmon, bass, sole, halibut, turbot, lobster or crawfish, the manner of prepara-
tion differing only. Cut the cold fish into small three-cighths of an inch dico and put them into
bowl with a third as much cooked mushrooms, s many traffles and a few spoonfuls of gherkins cut
the same as the fish; season with salt, oil and vinegar and let macerate for a ~ Abaae of g o
Drain the seasoning from the salpicon and replace it by a jellied m: e (No. 613), and with
s preparation il up tho shell, smoothing the srtace 0.8 domo A
layer o Wi i e decorate the tops with details of smoked salmon, trufles, egg-white
sl ki, cutigibipiih & ach one of the domes
string of chopped jelly pushed Ciroughi soeset

(2592). SOCLES AND ORNAMENTS (Socles et Oraments).
‘These socles, as representod by Fig. 527-525, are made on a stand covered with modeling fat (No.

ound the base of

ha

These two socles, although dif L!en,ull) o!u.lmnulm\, are both
ame prm(vvph- e
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Small socles are intended for decorating a sideboard of small dimensions; they can also bo
placed on a dinner table o figure a3 a center-piece—should there be no other—or at the
ends of the table if there be tywo, but in that case it will be necessary to have the upper garnishings
and decorations dressed on a dish, instead of being directly on the socle, 0 they can be readily

Tia, 52,
removed and handed to the guests. Tn either case the socles should be fastened on a large dish
o tray.

Each socle stands on a solid, wooden, hollow drum that answers for a base; on top of the
socle is another low-shaped drum, also made of wood and covered with white paper, having in its

center a thin wooden sepport forming a pyraaid and arranged in suoh a way that it can aford &
perfect support to the garnishings; this support has on ifs top @ small platform on which can be
laid any desired object or subjec




COLD SERVICE. 793

FEM R0 i e Ryt s onll (g 4 ool ot AR 1 ko e

, then eut over with
8081 SRR it ghis okaing gl el ot b o il
afoty it were advisable to inelose each ne on the bottom with a solid wooden or cardboard
W, gk o bovkdnon - The gl Qecoratod AT (ay e Arsdot e them
covered with half-set jelly. Exactly on top of thesegalantines lay a row of small paper cases filled
with traffles, and fasten them against the central support. On the platform above Is set  small

‘modeled or cast subject. The base of the small drum on which the galantines rest is surrounded
by a row of round, even-sized trufles, peeled and glazed over with a brush.

The garnishings for the second socle consist of seven or eight large n\mpl-t] paper cases shaped
into half-hearts, pointed on one end and rounded on the other. These cases are filled with &
ISR PR i s ol e i, it T
covered with brown chandfroid sauce (

e e Gpl e = iy ey rock, under w

n ¢ base of the small drum on which the garnis

is laid a row of small casos
Topose may be

Let it be observed that the garnishings for these socles can be modified or replaced by
others.

(2593). SOLES A LA MAZAGRAN—FILLETS (Filets de Soles % la Masagran).
This entréo is to be dressed on & wooden foundation fastencd to a dish having a pyramidical

wooden support in its center, both to be covered with white paper.  First prepare a small variegited
‘macédoine salad (No. 2650); let it macerate for two hours in its seasoning, then drain it off, and
dress the salad with thick mayounaise (No. 606), and keep it on ice. Suppress the shells from tho
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claws and tails of two lobsters simply cooked in a court-bouillon (No. 88), and left till cn\d spm
the claws in two through their thicknes, and brash over with half-set jelly, s0 as to

fasten them togther again; aleo divido the tail meots into several siess from 1op fo bottom, and
wet each slice with half-set jelly, s0 s o be able to reshape them as before; koep these tails atid
claws on ice. Cook the fillets of three soles in a baking tin with white wine court-bouillon (No.
#9), and a3 soon s done drain and range them on another baking tin and cover over with but-
tered paper; let ool off under a weight, then pare the of the same length, not too frecly,
suppressing only the thin ends. Take the fllets up one by one, dip them into a white chaudfroid
sance (No. 596), reduced with a part of the stock they are cooked in, and range then once more
on the same tin, keeping them a slight distance apart m off on ice, and then cut away
the surplus sauce. With the prepared salad, mingled with the fragments of lobster tail, cover the
pyramidical support all around 0 as to increase its thickness, but keeping it in the same shape;
smooth and cover ovor with a layer of jellied mayounaise (No. 612).  Against this pyramid dress the
fillets of soles standing upright, one overlapping the other, and cover them with half-set jelly put
on with & brush. On top of the pyramid dress the two prepared claws and tails, surround them
with a thick string of chopped jelly to keep them in position and cover them as well with the
half-set jelly. Place all around the bottom of the dish even-sized fine jelly crofitons (No. 2442),
and keep the dish for ten minutes on ice, then serve with a separate mayonnaise sauce (No. 606).

(2504, STURGEON OR STERLET, LIVONIENNE—SMALL (Petit Esturgeon ou Sterlet Livon-
iennel.

Clean the fish and put it in a fish-kettle to moisten with white wine court-bouillon (No. 89);
boil and leave to cool off in its stock, then dress it on a dish, having carcfully preserved the fish
perfectly whole; let get thoroughly cold in the ice-box.  Cover over with half-set jelly or else with
fish-glaze (No. 309) and crawfish butter (No. 573); decorate it around with trussed orawfish, horring
paupiettes (No. 789), cucumbers stuffed with vegetables, gherkins, olives, chopped jelly and
erolitons. Serve a mayonnaise ravigote sauce (No. 612) at the same time.

(2606, SWEETBREADS A LA MIRABEAT (Ris de Veau  la Mirabean),
Braise (No. 12) thesweotbreads first, and as soon as done put them in the pross (Fig.71) or under
a light weight; cut them in two on their thickness; witha two inch in dinmeter pastry cutter cut out
some round pieces, cover with blond chaudfroid (No. 596), and decorate each with a handsomo
rosetto of very black truflles; cover over with half-set jelly, and range them on top of a mactdoine
salad (No. 2650), dressed with mayonnaise piled into  high domo; have a border of jelly crodtons
around, and serve tartar sauce (No. 631) separately.

(2596). TERRINE OF DUCKY LIVER A L‘AQUTK‘AIKB (Terrine de Foies de anards &
TAquitaine

Put two and a half pounds of fat ducks’ liver in & terrine, after removing the gall,
with foles-gras spices (No. 168) and larded with large llos of raw truffes, Pound. tho truflo
parings with five ounces of fresh chopped fat pork and six ounces of very white lean veal or pork
meat, free from sinews, also chopped up finely, and fout ounces of raw lean ham, adding the liver
parings, salt and spices. Tnfuse a piece of cinnamon stick in a little Madeira wine, pass it through
asieve and mix it with the forcemeat, also six spoonfuls of cooked fine herbs
wholo to perfection. Cover the bottom and sides of a medium No. 3 terrine
pork, lay on & bed of the yvepnml forcemeat and then range in the livers, pressing them closely
together- mask over with a thick layer of the foreemeat and cover with a thin bard of fat pork; set
on the cover and place the terrine on a small raised-edge baking pan containing a little hot water;
push it into the oven to bake for an hour; remove and lay it away fo cool with a light weight on
top; when thoroughly cold fill it o the edge with lard and butter, melted together. Thisterrine
is to be served either whole, by suppressing the fat, or by unmolding it on a dish without eutting it
up and merely removing the fat pork and grease, or elso in the terrine itself. Decorate with
chopped jelly and croftons (No. 2442).

(2607, TERRINE OF KERNEL OF HAM (Terrine de Noix do Jambon).
Raise the kernel from a fresh ham; suppress the rind and Jard with largo Jandons (o, 1

Tig. 52), seasoned with salt, pepper, nutmeg and parsley. Put it in a vessel with carrots, minced
onions,  gurnished bunch of parsley (No. 133), salt, pepper snd Madeirh wine; ot macoretsfor forty-
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eight hours in a cool place, turning it over frequently. Cover the bottom and sides of a terrine
that can stand the oven with chopped forcemeat (No. 68); lay the kernel in the center, cover
with more forcemeat and the whole with bards of fat pork; put on the lid and place the terrine in
a deep baking tin containing water; push into a slack oven for three hours; remove, place  round
of wood fitting the inside of the terrine over and a light weight on top; when cold, remove this
round of wood and cover the surface with ehopped jelly; then serve.

(2598). TERRINE OF HARE (Terrine ds Libvre).

00se a fresh-skinned and clean hare, remove the fillets from the back, the minion fillets and
the kidneys, reserving these apart. Take the meat from the shoulders and legs and chop it well;
mix with it an equal quantity of boned turkey forcomeat (No. 65), and an equal quantity of
baking forcemeat (No. 64); mix well. Pare the large fillets from the hare’s back; cut them up into
big squares and put into a vessel with the minion fillets and kidueys cut likewise, adding as much
blanched fat pork cut the same, a fow raw traflles and a pieco of foies-gras; souson theso meats
and pour over a few spoonfuls of brandy and Madeira wine, then let macerate for a few hours.
Select a proper-sized cooking terrine, cover the bottom and around with thin slices of fat pork and
fllit up in layers, intermingling each layer of forcemeat with a bed of the squares prepared before-
and, and finishing with forcemeat on top; cover the whole with fat pork. Set the terrine on a
‘baking pan with alittle hot water and let bake for one hour and a half to two hours inaslow oven;
after removing, put it away in a cool place, with a weight laid on tap, for three-quarters of an
hour at least, and serve it only after twenty-four hours has elapsed; remove the fat from the top,

and garnish with chopped jelly and crofitons (No. 2442).

(2599). TERRINE OF LARKS (Terrine de Mauviettes).

Bone two or throe dozen larks: season, cook a part of the intestines with fat pork and then pass
them througha sieve. Prepare a pound and a half of chopped galantine forcemeat (No. 66), place it
in a vessel and mix in with it a few spoonfuls of cooked fine herbs (No. 385), chopped truffies and
the intestine pulp. Spread the larks on the table and lay in each one a forcemeat ball. Line a
terrine used for cooking and proceed to fll it exactly as deseribed for terrine of ducks liver i
V'Aquitaine (No. 2596). Bake slowly for an hour and a quarter; let it cool, pressing it slightly half
an hour after it leaves the oven; when cold garnish with jelly.

(2600). TERRINE DE NERAO (Terrine de Nérao)

Cut off the feet and wings from a medium-sized partridge; bone and season with allspice (No. 168);
takeout the liverand carefully remove the gall from it, then pound and mixit to pound again with
half a pound of chopped pork forcemeat (No. 68). Cut up some cooked ham, some tongue, truflles,
fat pork, and the minion fllets taken from the partridge, in quarter-inch square pieces; mixall in with
the forcemeat, and with it fll the boned partridge, proceeding the same as for a boned chicken (No.
2485). Line a terrineof the same capacity as the boned partridge (one that can be placed in the
oven) with slices of fat pork; on top of this set a layer of tho pork forcomeat, and then put in the
partridge with the breastdownward; finish filling up with truffies and more forcemeat, and layslices
of fat pork on fop. St the cover on and fasten it all around with strips of paper dipped in a flour
and water paste; bake it ono and a half to two hours, more orless, according to the size and thickness
of the terrine. ~After removing and unfastening it put inside a smaller cover that can casi
the top, to take the place of its own, and press lightly under a weight drain off all the grease aris-
ing over the inside cover whi ed for pressing it. and when the contents are perfectly cold
remove the small cover and pour back the grease proviously removed, and after this has cooled off
cover the whole with melted lard. Return the original cover to the terrine after washing it well;
fasten it on again with pasted tin foil and keep it in a cool place. When wanted for use take
off all the grease, unmold, dress and garnish around with chopped jelly, or it may be served
e its own terrine.

(2601). TERRINE OF PLOVERS AND LARKS (Terrine de Pluviers et Mauviettes),

Take off the fillets from eight plovers; remove their skin, lay them in a vessel and season with
salt and spices, and_moisten with a little brandy and Madeira. Detach and cat up the leg meats;
put four ounces of fat pork in a sautoir, and when melted add the intestines without the gizzard
and pouch; fry all together over a brisk fire with half a pound of chicken livers, the cut-up leg
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‘meats, and some chopped shallots and mushrooms; when this is cold pound it with an el
of chopped-up fresh fat. pork, and press the preparation through a sieve. and
ide of & terrino with thin bards of fat pork; over this  layer of forcemeat; Al tho contar with tho
skinned plover fllets; on this lay a layer of the prepared forcemeat; on this some larks boned and
stuffed with game forcement made with & pound of game, the same of fat pork, a few traflles and
pistachios, and small squares of ham; now place another layer of the forcemeat, more fillets, aud so
‘on until the terrine is quite full; all these ingredients should be well seasoned; Tangeon top a ba
of the fat pork and the cover; put it in  low saucepan containinga little water; cook in a moderate
oven for an hour and a half, and when the meats are done press down lightly, and st it aside to
cool. Fill the terrine with melted butter and lard, half of each, and use only when cold.

5

(2602). TERRINE OF PORK LIVER (Terrine do Foies de Poro).

Procure two pounds of the whitest pork liver, three pounds of fresh fat pork, four ounces
of onion and one ounce of shallot, both chopped very finely and separately, four ounces together
of salt, pepper, fine spices (No. 168), and a little powdered thyme, six ounces of flour, one ounce of
truffles, one ounce of pistachios, and (wo ounces of tongue, these three latter to bo chopped sepu-
rately.  Work the whole well together to obtain a compact paste, then divide it into threo parts.
Line the inside of a terrine with thin slices of fat pork, place in it one of the parts, and on it lay &
bed of quarter of an inch squares of fat pork, then another one of the parts of forcemeat,
another layer of fat pork squares, and on these the third or remaining part. Theterrine should
b filled to oue inch below the edge, then covered with bards of fat pork; place a bay leaf on top, and
ot on the cover. Push the terrine into a moderate oven, standing on a baking sheet, and when
cooked remove and lay a round of wood on it the size of the inside of the terrine; place under the
Press 50 as to press it down lightly, and leave it thus to cool for twelve hours.

(2603). TERRINE OF SNIPE (Terrine de Bécassines),

Bono two snipe, divide cach ono in two parts and lay them ina dish with five or six peeled and
cut-up truffles, and as much cooked ham fat, or fat pork; season the meats and truffes highly and
pour over a Jittle Madeira wine. Take the meat from the leg of a hare, cut it in picces and fry ina
saucepan with double its quantity of ohicken or game livers until well done, then add the birds'
intestines and leave 10 cool; chop this up with a third as mueh raw and chopped fresh pork, and
then season the whole; put it in & mortar to pound with the same amount of fresh fat pork pre-
viously chopped and pounded with the truffle parings; add to this forcemeat a pinch of prepared
spices (No. 168). Five minutes later set it in a vessel and incorporate with it the Madeira wino nsed
for marinating the snipe. Cover the bottom and sides of a terrine with slices of unsalted fat pork
and these with a layer of the prepared forcomeat; range the pieces of snipe, trafles and ham in
the center, alternated with the remainder of the foreomeat: the terrine should now be quite mu
Smooth the top with a knife and cover with slices of fat pork: pat on the lid and set it in a ba
pan with a glasstal of hot water; push it into & Toderate oven o ook for an hour and 4 half
When the water in the pan evaporates pour in some more, and when done take it out and
Jeave to cool partly, then set a light weight on top, and when thoroughly cold take the contents
from the terrine, divide in two across, return one-half to the terrine, cut up the remaining half into
oblong pieces aud dress them again in  circloin the same terrine. Garnish the center with chopped
Jelly.

(2604). TERRINE OF WILD RABBITS (Terrine de Lapins Sauvages),

Out off the Jimbs of two or three wild rabbits previously skinned, cleaned, and the meats nicely
wiped; bone the four limbs and the back, eut the back fillets in pieces, also the meat from the legs,
and lard them with shreds of raw ham and bits of truflles; lay them in a vessel to season with pul-
‘verized wild thyme, and pour over a fow spoonfuls of brandy or Madeira wine; let macerate for
two or three hours, adding a few spoonfals of cooked fine herbs (No. 385).  With the minion fillets
and the nicest parings prepare a forcemeat, mix with it an equal quantity of baking forcemeat
(No. 81), and o this dressing add the marinade from the meats. Cover the bottom and
sides of a cooking terrine with a layer of the prepared forcemeat, then begin to fill it
with the picees of rabbit intermingled with large lardons of foi and trufles, both raw, but
seasoned, and alternate the forcemeat with Jayers of the meats; cover the top with forcement and,
thin slices of fat pork over all. Set the terrine into a deep baking pan mll\lumuuz ot water, nnd
Dake for one hour and a quarter to one hour and a half in a moderate ove it has been
moved one quarter of an hour set a weight on top and allow to cool off.
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(2605). TIMBALE OF PHEASANTS WITH TRUFFLES (Timbale de Faisans aux Truffes).

Jove the meat from the breast of two raw pheasants. Chop up the mny p«n of the legs
with ono fllt and the carcass parings, and with it mix an equal quani
truffles and fragments of foies-gras; pound well and pass through a sieve. Ot mm ‘lrgu squaresthe
remaining breast meats and lay e I & Yoms] with munnmn up raw foles-gras; season highly
and pour over a few spoonfuls of Madeira wine; keep th eool place for two hours.
 Jarge dome-shaped mold, brondor than it s bighs Jine it with ool i pass (%o, 144) s sover
with & layer of the forcemeat, filling the empty space with the contents of the vessel; cover the top

with a thick, well-rounded layer of the same, and then lay !r“«l'ra\sllcs-s of fat pork on all; elose up
tho aperture of the mold with a flat of the same paste, fasten the edges, and in the center
bore a small opening. Now lay the timbale on a small-sized baing sheot and Iot i cook for about
an hour and a half in a slack oven; after it has been removed for a quarter of an hour pour into
the hole two or threo gills of brown chaudfroid (No. 594), reduced with pheasant fumet (No. 397)
and Madeira wine, and let it cool for twenty-four hours before unmolding. When ready to serve
invert it on the table, Tift off the mold and eut from the bottom a slice about an inch thick, then
begin cutting the dome into even slices, not too thick, from the top to the bottom; restoro these to
their original shape on the piece cut from the bottom. Dress the timbale on a wooden founda-
tion attached to a dish and covered with white paper; have small holes porforated at equal distances
around the edges of this foundation and into these stick a dozen small hatelets, each one being
garnished with two pocled truffis, one larger than the other. On the summit of the dome insert
another hatelet garnished with large truffles; surround the foundation either with handsome jelly
eroitons (No. 2442), or else with slices of pio cooked in a cradle mold.

(2606). BEEF TONGUE A LA ROOHEFORT (Langue do Beaf & la Rochefort).
Prepare nmlcoﬂknknnguu. a5 oxplained in red beef tongue, No. 2608; after it iscold cut away the
nying design (Flg. 538); cut this part into slices,
reconstruct and glaze it nicely.with a brush dipped in partly set jelly. Set it on a plain or

Fio. 55

carved rice foundation; ornament the ends of the tongue with fanciful cuts of truffles, egg-wl
and pistachio nuts; on the foundation place a shell made of grease, fillod with slices of foies- gm, mnd
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chopped jelly sprinkled overs stick two garnished hatelets in the thick end, and at the tip of the
tougu a orofton of jelly aid in tiers (Fig. 405), one on top of the other. Garnish the sides with
glazed carrot balls, and the ends with chopped jelly; surround the socle with chopped jelly and
eroitons of jelly eut in squares.

(2607, RED BEEF TONGUES ARCADE (Langues de Bouf Hoarlate en Aroado).

repare and cook the tongues in water

and a quarter inches thick, then place them
th No.5

Iay them in & mold having the shape of a tongue two
der a weight to get cool; pare, and cover them
egg-white, truffles and pistachio nuts.

Mask the decoration with & partly solidified .~||,, ml arrange theso tongues on a silver-plated
support, as represented in the accompanying Fig. 534; garnish around with chopped jelly and a
border of jelly crodtons.

(2608). RED BEEF TONGUES, SMOKED (Langues do Bawuf Ecarlate Famées).

Cut off the windpipes and prick the tongues with the point of a trussing needle; rub over with
pulverized saltpetre, mingled with as much brown sugar, and place them in an earthen or wooden
f white salt, with thyme, bay leaf, basil, juniper berries and cloves.
Put a board over on top; turn them after three days and cover o that the air cannot
enter and repeat the operation every three days during the period of twelve. To cook, place them
in a stock pot after washing in xmm waters; cover with a sufficient quantity of water to allow
them to swim, adding a bunch of parsley gar ith two carrots and two onions; boil slowly
o a o o MR MR ¥ 1Ml l\mmughh Ve il b ascoaiiad by inserting tho

it of a trussing needle deep into them; remove from the stock and wrap in a wet cloth; leave to
ool then dress them in a circle leaning against a crodton with the tips downward; garnish with
Jelly and serve.

(2609). RED BEEF TONGUES WITH JELLY (Langues de Bwuf Ecarlate & la Gelée).

Cut away the fat and cartilaginous part from six beef tongues, wash and wipe them well, then
prick them with a larding needle; rub each tongue over, using half an ounce of saltpotre for cach
one. Lay them in a bowl, covering them with a layer of salt; set a board over with a weight on
top, and leave them there for twelve hours, then range them then vessel or wooden tub.
Cover them with & brine prepared as follows: Have cight quarts of water and one pound or more
of salt; test the brine, to see whether it be strong enough, by putting in an egg or potato, and
if it floats on the surface then the brine is sufficiently strong. Boil it, adding half a pound
of brown sugar, and let get cool before pouring it over the tongues; leave them in this pickle for

e
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tiwelve to fifteen days, setting them in a very cool place, and laying & board over with a weight on
400014 o 1o e continually under the brine, turning them over in it every three days;
e to be used, place them in plenty of ¢ g b e
huul\\wunhu;mlhAnwuu when done plunge them into fresh water
down under a weight, trim them nicely,
picco underneath and at both end te picce into th 1 them to their
original position, theu glaze the tongue with meat glaze (No. 402); dress it on a dish over a layer
of breud spread with green butter (No. 58%), and decorate
Garnish around with chopped jelly, baving

pve their skins, press them

entire center of the tongue, leaving

through a cornet with the same butter.
rder of nicely shaped jelly 9

fitons (No. 2449).

(2610). CALVES' TONGUES A LA MACEDOINE (Langues de Veau & la Macédoine).

Cook six ealves' tongues, salted as the beef tongue No. 9609, in salted water for eight days,
and unsalted in fresh water for six hours; when done remove and lay them to cool under a weight
After suppressing the skin, pare them rounded at the thick end, and cut the two surfaces off
straight, then split each one lengthwise in two or three, brush over with meat glaze (No. 402) and
cover with a little half-set jelly to give them brilliancy.  Besides this prepare a vegetable macédoin

with Brussels sprouts, small clusters of califiower, balls of potatoes and carrots, string beans
sliced or cut. in lozenges, asparagus tops and green peas; all of these vegetables should be blanched
separately; season the salad and form it symmetrically into  pyramid on the middle of a dish
Dress the halved tongues upright in a cirele around with their pointed ends upward, and surround
the whole with jelly, serving a tartar sauce No. (681), or cold ravigote (No. 623) apart.

(2611), BROOK TROUT A LA CAREME (Truites do Ruissean & Ia Caréme.

Scale, wash and draw the fish without opening their bellics: wrap them up in sheets of but-
SeiipRpes e i s A Whice e it stock (No. 419); when done, drain, un
and remove the skin carefully. Lay them in a deep dish, one besidu the other, placing them very
straight; .mm Suo stk aver and allow 45 duel OFf thoroaghly a this, then ke ther from tho
Yiquor, . dress and cover one-half with white jellied mayounaise (No. 613), and the other
it withs grocn srigoss (Ko, 638) mixed with: elled mayounaies, Decorato the tops with ogg-
white, truffls, anchovy fillets, gherkins and pistachios; surround with ehopped jelly and crofitons,
and serve a mayonnaise sauce (No. 606) at the

time.

(3612, TROUT WITH JELLY, TARTAR SAUCE (Truites & la Gelés, Sauce Tartare)

Lok g 0yt 1.»« its best qualitios when kept from the water o on ice for
any length of time through the gills without, opening or scaling it. Lay it
on_the belly side on tho fab «rmu- dores wih il 54 slainel Wl wie surtbonilion (.
89), heat the liquid and skim; at the first boil withdraw it to one side, so that it quivers

Fia. 55,

for fiteen minutes. Remove the fish with the grate, and let drain for a couple of hours,
then slide it on & wooden foundation concealed by white paper and fastoned on & largo dish;
support the fish upright, so it will not fall, and cover over with slightly reddened cold
garnish the two ends with clusters of shrimps and surround the foundation with jelly
erofitons (No. 2442); 1l up the spaces between the fish with bunches of fresh parsley leaves or
chopped jelly; serve tartar sauce (No. 631) with the fish.
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(2613). TURBOT A LA REMOULADE (Turbot & I Rémoulade),

Placo some slices of turbot cooked in a court-bouilion (No. 38), in a deep dish; pour over o
vinegar. salt, pepper and chopped parsley, - Decorate n border mold (Fig. 188), with fanciful cuts of
oag-white, trufles, pistachios and red lobster meat; cover these with a thick layer of jelly (No.
103), and il it up with shrimps dressed with jellied mayonnaise (No. 613); unmold when the
border becomes very firm, and fll the center with a pad of rice, or of veal and mutton fat, half of
cach; lay the pieces of turbot on top, having suppressed all tho bones and skin therefrom; cover the
fish with remonlade sauco (No. 624), mixed with jellied mayonnaiso (No. 618), and serve separately
a sauce-boat of remoulado sau

(2614). TURKEY A LA STEVENS—STUFFED (Dinde Farcie & la Stevens).

Fry ono onion in two ounces of butter with four ounces of fresh mushrooms chopped ups
soason with salt, nutmeg, fine pepper, parsley, thyme and bay leaf; moisten with half a pint of
white wine, and set, it on a slow fire to let fall to a glaze, then dilute with very thick and well-
reduced allemande sauce (No. 407), strained throngh & tammy and cooled off. Pat this into the
mortar gradually with the same amount of chicken quenelle forcemeat (No. 89), and with a spoon
mix in some truffles and red beef tongue, cut in three-sixteenths of an inch squares, and pistachios,
Bone the breast of a young tutkey, fl the empty space with the above dressing, truss it and wrap
it up in several sheets of buttered paper, then put it to cook in an oval-shaped saucepan lined

bards of fat pork, and moisten to half its height with & mirepoix and white wine stock (No.
419); it requires fifteen minutes cooking for each pound of turkey when stuffed. Half an hour
before serving untie the turkey. and let it assume a fino color, then remove and lay it on  dish to
cool off.  With the stock prepare a jelly and nse for making some small aspics of foies-gras (No,
2412), molded in timbalo molds (No. 2, Fig. 137), and garnish around with them, placing them on
chopped jelly and surround with jelly croftons, and stick on the top three or five hatelots; trim
the drumsticks with favor frills (No. 10), then sorve.

(2615). TURKEY IN DAUBE A LA VERNEUIL (Dinde en Daube & la Verneuill
Atter picking, singeing and drawing a large turkey, lard it with lardons (No. 2, Fig. 52), seasoned
‘with salt, pepper, nutmeg, chives and pulverized thyme and bay leaf. ~Line  brazicre (Fig. 134),
with slices of fat pork, raw lean ham, carrots, onions, a bunch of parsley garnished with thyme and
bay lea, aclove of garlic, a gill of brandy and two split calfs feet orknuckloof veal; lay in the turkey.

Fio. oo,

Bol, skim, then set the braziere in the oven for three or four hours until porfectly cooked. Blanch
and cook separately some turnip balls three-eighths of an inch in diameter, and some short sticks
of earvots one inch long by three-cighths of an inch in diameter. When the turkey is cooked put it
intoan earthen or & tin vessel, strain the stock over and when three-quarters cooled remove the
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Tones and skin from the meat. Mold the daube in a mold about oneinch shorter and narrower than
the mold to be decorated, placing in layers of turkey, calfs feet, truffies and pistachios. Decorato
the larger mold, the shape of the one in Fig. 536, with the carrot sticks cut lengthwise in two and the
rounded side applied to the sides of the mold, and the turnip balls also cut in two and the convex
side applied; the half lozenges on top to be of turnips and the smaller lozenges above of
truflles, below which place a row of small green peas. Coat the decoration and il the bottom
with jelly, and when hardened unmold the smallest mold and place it in the decorated one. Fill
id i mlly, Jet. gv.L thoroughly cold on lce, and when sufficiently firm unmold on a
cold oval dish; Jelly and triangular j pright.  On
top fasten three asion a1 Plattors rauge a symmatrisel border of Jlly uares

(2616). TURKEY OR GOOSE IN DAUBE (indon on Oie en Daube).

Draw aturkey cock; singe and lard it with large lardons (No. 2, Fig. 52); season with salt,
pepper, nutmeg and chives, then stuff it with chicken quenclle forcemeat (No. 89), into which
mix quarter-ingh squares of red beef tonguo and lean ham. Place the turkey in  braziere lined
with slices of fat pork, carrots, minced onions,  buuch of parsley garnished with thymo, bay leat,
a clove of garli, a gill of brandy and a split knuckle of veal. Boil, skim and simmer gently
and allow to braise for three and a half to four hours. Blanch separately some carrots and small
onions, both trimmed into five-eighths of an inch balls, and when the turkey is partly cooked
remove it from its stock, strain the liquid, wash the saucepan, aud return the turkey to it with
its strained and skimmod stock; range around the carrots and onions and finish cooking the vege-
tables and turkey slowly. When well done, drain, untruss and lay it in an oval stone or tin vessel
with the vegetables around, pour the stock (which should be sufficiently consistent to form a jelly)
over and let cool off, then unmold the turkey on  lovg cold dish: surround the base with chopped
Jelly and jelly erotitons (No. 2442,

goose in daube can be prepared the same way as the turkey.

(2017), YOUNG TURKEY BREASTS, GUSTAVE DORE (Filsts do Dindonnean & la Gustave Dord).

Raise the breasts from two turkeys; remove the minion fllets and the skin, and sauté them in
butter and lemon juice; set them separately under a weight to cool, then pare and cover over twice
with white ehaudfroid (No. 596), the same as for chaudfroid of turkey Périgord (No. 2462).
Decorate with cuts of truflles, and cover with half-set jelly. FPare the four minion fillets, remove
the light skin, and the sinews, and range them in a butiered santoir, one beside the other,
shaping them like crescents; cover over with buttered paper, and poach in a hot oven for
few moments, then ool them off and coat over with a brown chaudfroid (No. 594). Cut some.
slices of unsmoked red beef tongue three-sixteenths of an inch thick, and from these pare slices
the same shape as the minior. fllets, and cover them with jelly. Dress the turkey breasts on a cut-
out rico support, and around a pad 6f bread covered with green butter (No. 558); decorate around
this support with finely chopped jelly, and on it lay the minion fillets and tongue intercalated, and
outside of the jelly place some triangular-shaped crofitons (No. 2442), cut much longer than their
width. On top of the support have & vase made of vegotables, filled with small stuffed mush-
Tooms, as explained in No. 2317

(2618, WILD BOAR'S HEAD, DECORATED (Hure de Sanglier, Décorée).

Cut off the head of a wild boar or wild pig at the neck, near the shoulders; singe and scrape
carcfully; when well cleaned bone it, beginning under the lower jaw, Mni when thoroughly boned
rub it over with four ounces of salt and one of powdered saltpetre. Lay the head in a vessel with
thyme, bay leaf, basil, mace, cloves, juniper berries and carrots; leave e intws days, rub it over
once more and let remain six days longer; drain, open, suppress all the aromatics, remove tho
greater part of the meats, and cut these into half-inch squares. Have a pound of truffles in a ves-
sl with  pound of pork minion fllet cut fn half-inch picce, the boar’s tongue and s calf's tongue,
oth to be pickled (No. 13), ‘under a weight, then cut i iths inch squares;
also have a pound of blanched fat pork cut up the same size, and a quarter of a pound of green
pistachios; season highly and mix theso ingredients with a forcemeat prepared with two pounds of
lean pork, & pound of lean veal and three pounds of fresh fat pork, the whole chopped finely and
foreed through a sieve. Fill the head with this preparation, close and sew up the aperture, fill
the mouth with earrots so as to keep it open, cut off the ears and cook them separately in stock
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(No. 104a), keeping them firm; tie the head in a cloth and boil it for five hours over a slow fire;
set it to cool for half an hour, unwrap it and reshape the head as near as possible by wrapping
ightly around it a linen band, beginning at the snout and finishing at the base of the head; press
lightly; when entiroly cool unwrap. This head may bo gl i spedlly

unmolded and glazed. Reconstruct the head with imitated e d fangs,
well-pared oars with meat glaze and fasten on with skewers; lay it on an oval stand made of rice,
ey | e i oo s b 560 Rl e top part one inch high; on the edge of

the lower one place a wreath of oak leaves; garnish the lower tier with truffles in paper cases and
the base with chopped jelly and croitons, and ornament the head with some hatelets.

WQU" eTeTe! : =2

e wE

alt a pig’s head for three days ina light brine or in sea salt; cook it in
remuuumng (o 1045, ik o Ugan i . end- Mo A i 1 o bou s emilsly
and cut the meat into half-inch squares. Also cat a fow slices from the faity cheek part and
with them line & square tin mold. Put the squares of meat in & receptacle sufficiently large to
contain them, and mix togothor; add four finely chopped shallots, pepper, nutmeg, a soupspoonfal
of chopped pursley, a glassful of good white wine and a pint of melted jolly (No. 108); mix all
together.  Pour all of this into the larded mold, place it in the oven and let cook slowly for half
an hour. Remove and cover with a board, having a pound and a half weight on top. Cut in
slices and serve cold.

(2619). WOODOOOK A LA VALERE (Bécasses & Ia Valbre.

Roast six woodeooks; let them get cold, then raise the fllets from them all; suppress the skin
and pare into the form of half-hearts, all the same size. Pound the remainder of the meats and
the insides, from which the gizzard and pouches have been removed and to which half as much
foies-gras has been added, the whole fried in butter. With this forcemeat mash the fllets on the
side that adheres to the breast-bone. Put the broken bones into a saucepan with half a pint of
white wine, a bay leaf and a minced shallot; let simmer slowly for balf an hour, then run it through
a fine siove; add lhm fumet to an espagnole reduced to the consistency of a sauce, then add some
Jelly, eool on ice, stirring continually, and when the chaudfroid is sufficiently consistent cover the
Voodoook fllee; after 1t hmemm ‘ulhe oold goree with haitam Jlly (o, 108), pao aad drem ou s
dish in a eircle on a nicely carved rice foulul’m(m 8 Bl SRR e Ta ol ,my
ol a5t gumis \ho suates WTh o n tartlets made of foundation pa
S5k oAk 4t it with  suigioosof game, 790 bomgr abd. mealivoomms, mingle i ety
brown ehaudfroid (No. 594). Surround with jelly erofitons of two shades alternated, brown and
white—the former made of brown jelly and the latter of white,
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COOKED SALADS (Salades Cuites),

126201, DR\TSSD“}E OR SEAEOKDIGS FOR SALADS, TARRAGON AND OHILI VINEGAR
‘pour Salades, Vinaigre & IEstragon et an Poivre de Obilik

Rémowdade Sauce, nmmm with Tomatoes, Tarragon and Chili Vinegars.—The quan-
ity of salad to bo seasoned and the necessary proportions must be taken into consideration when
using these dressings. When a salad is served no oil should ever remain at the bottom of the
bowl; the quantity of oil varies according to the salad. Tt generally takes three to five spoonfals
of oil for one of vinegar. This can be varied according to taste. ~Americans do not like the tusto
of oil in which the taste of the olive is prominent, and therefore profer a neutral olive oil. When
a salad is prepared away from the dining-room it is better to put the salt and pepper in a bowl,
dissolve them with the vinegar, add the oil and mix well; then pour this over the salad, and stir
it in a common salad bowl before removing it to the one intended for the table, this being a much
cleancr method. There are glass decanters for mixing the seasonings, adding to them an exg-
yolk and a little mustard; shake this well, and by so doing a light mayonnaise is obtained that
‘can be poured over the salad.

uother way s to put the salt and pepper into a spoon, add the vinegar, mix with a fork, pour
it over the salad and afterward the oil, or else put the salt and pepper into the salad, stir, then add
the oil, stir once more and lastly pour in the vinegar, stirring it well again.

Tarragon Vinegar.—Fill a two-quart jar two-thirds full with lyers of tarragon leaves, shallots
and onions; pour over some very strong vinegar and use it two months later, filtering it before
doing so.

Chiti Pepper Vinegar.—Put into  quart jar half its height of Chili peppers, cover with strong
wine vinegar, and three months later it can bo used, either with the peppers or

(2621, ASPARAGUS SATAD (Salade @Asperges).
Cut the tender parts of asparagus into pieces of equal Tength and tio them in bunches, then
ook them in salted water and leave them to got cold. A few minutes hefore serviny
a bowl with a third of their quantity of pared crawfish tails; season with salt and peppor.
through a sieve the yolks of six hard-boiled eggs, dilute this with oil and vinegar, and pour over
this sanco the asparagus and crawiish, then arrange the salad symmetrically in a salad bowl
and add the seasoning (o it.

2622). BAGRATION SBALAD (Salade & Ia Bagration).

Have some very white lettuce leaves, some anchovies, marinated tunny fish, stoned olives,
beetroot cut small, minced gherkins and escalops of lobster. Season the lettuce leaves and lay
them at the bottom of a bowl; also season the other ingredients with a little mayonnaise (No. 606),
lay them on top of the lettuce, and dredge over and around a border of chopped truffles to
decorate. Place on top quartered hard-boiled eggs, in the center a pretty lettuce heart, and around
this some chervil, tarragon, water cress, parsley, burnet and chives, all chopped up very fine and
divided into six parts, arranging them tastefully around the lettuce heart.

(2623), BEEF SALAD WITH TOMATOES (Salade de Boeuf aux Tomates).

Seallop or trim in slices some cold boiled or braised beef, pare the pieces round-shaped,
‘and season with salt, pepper, oil and vinegar, also very finely cut-up chervil and chives; lay all on
a plate or salad bowl, giving it a dome-shape, and garnish around the salad with peeled and quar-
tered tomatoes.

(2624, OAPON SALAD A LA MORTIMER (alads do Ohapon 2 la Mortimen),

Have a cold roast capon, cut off the thighs and the breasts; suppress all the skin, fat and
bones. Divide the meat into slices three-sixteenths of an inch thick, and these into round
pieces an inch in diameter; lay them in a deep dish, and season with salt, pepper, oil, vinegar and
mustard. Now put into a salad bowl half a pound of salted cucumbers, balf a pound of potatoes,
aquarter of & pound of minced red radishes, a quarter of a pound of celery or celery knob, all being
minced up very fine; season with salt, pepper, oil, vinegar, chopped chervil and tarragon, and mix
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Cot into eight pieces sufficient artichoke bottoms to form a border, dip the tips of
each piece into finely chopped parsley. Prepare rounds G dmumer Dy one-
eighth of aninch in thickness; arrange the vegetables at the bottom of a a col lay the capon
on top, cover with a mayonnaise sauce (No. 60), and eertoutd 14 b, i iy artichoke.
bottoms; iuside this border lay symmetrically the slices of truffies, and inside of theso
slices of beetroot cut smaller than the truffles, and on top of the beets smaller bits of gherking
finish the center with a small cluster of trufles. Send this salad to the table to show the guests
before removing it to stir and serve.

(2625, CHIOKEN SALAD, AMERICAN STYLE—OHIOKEN MAYONNAISE (alade de Poulet &
TAméricaine—Mayonnaise de Poulet).

ook a four-pound chicken for this

acconding to the ags of the chicken, but the usual length of time is about two hours. When the
chicken is done put it into a vessel, pour its own broth over, and let it cool therein; remove it, and
‘begin by lifting off all the skin and white parts from the breasts; cut the meat into dice from five
to six-eighths of an inch, and lay them in a bowl, seasoning with salt, pepper, oil and vinegar.
Chicken salad may be prepared vither with lettice or eolery, tho latter being gonerally pro-
ferred.  Choose fine white celery, wash it well, drain and eut it across in one-eighth of an inch
thick pieces or else in Julienne; dry them in a cloth to absorb all the water remaining in them.
Pat at the bottom of a salad bowl intended for the table some salt, pepper, oil and vinegar;
mustard can be added if desired; mix the seasoning in with the celery. For lettuco prepare an
ordinary lettuce salad. Lay the pieces of chicken on top, and cover the whole with & layor of
‘mayonnaise sauce (No. 606); decorate the surface with quartered hard-boiled eggs, anchovy fillets,
olives, capers and beets; place some lettuce leaves around, and a fine lettuce heart in the center.

Chicken Mayonnaise.—Cut into five pieces a roasted chicken weighing two pounds and a half,
‘remove the skin and pare nicely. Season the chicken the same as for No. 2025; two hours later
toss it in the vessel with jellied mayonnaise (No. 613) and dress it pyramidically without any green
salad; cover with jelly mayonnaise, and garnish around with halved eggs, olives, capers, anchovies,
‘beetroots and chopped jelly.

(2626). MIGNON SALAD (Salade Mignoune)

Pare four heads of endive or escarole that are not t0o large, suppress tho outer leaves, and wipe
the others well without washing them; cut either of these salads across in two parts, put the upper
pact of the leaves in a bowl, cut up the other half into largo Julicones, and season with salt,
pepper and some fine oil. Cut in medium Julienne four peeled truffes cooked in wine, season them
also with salt and ofl, cut up the same as the truffles two breasts of chicken cooked in butter and
lemon juice without attaining a color; let them get cold and lay them on a plate. Shell four hard-
boled eggs, rub the yolks through a sieve and set this in a bowl, diluting with some mayounaise
(No. 608), # good spoonful of mustard and & dash of vinegar; add one after the other, first the
truffes, then the endives, and lastly the chicken breasts, all previously drained of their seasoning.

the salad in a salad bowl, and decorate the top with truffies, beetroot, gherkins and lobster
coral.

(2627, OHIOKEN SALAD WITH VEGETABLES (Salade de Poulet aux Légumes).

Cut up a large roast chicken into eight pieces, four from the breasts and four from the legs,
suppressing the pinions and carcass: remove the breast bone and the second joint bones, then cut
the meats and the fillets each in two o three pieces, taking off the skin; put them in a vessel to
season with salt, oil and vinegar. Prepare a macédoine salad (No. 2650), cut in small dice; for
instance, carrots and turnips blanched and eooked in stock (No. 194a), also grecn peas and string
‘eans boiled in salted water.  After all theso vegetables have been cooked and drained lay them in
& bowl and season with salt, pepper, oil and vinegar; mix in some cut-up gherkins and bocts, and
let macerate forone hour.  Drain off the seasonings and finish with mayonnaise, slightly thickened
with jelly (No. 606). Dress the chicken and the vegetables in & dome-shape on a cold dish; cover
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this with a layer of the same mayonnaise, and decorate near the top with a row of sliced truffles;
divide the dome between the truffes and the bottom into pancls by means of round slices of

gherkins. Surround the base of the dome with slices of beets and potatoes, overlapping. Garnish
the top with string beans.

(2628), ORAB SALAD (Salade de Orabes).
Cook some crabs as explained in bisque of crabs (No. 198); pick the meat from the ghells and
put it on the fce; serve when very cold, seasoned with salt, pepper, oil and vinegar; sprinkle over
the whole some finely cut-up chives and chervil, also some chopped lobster or crab coral

(2620). ORAWFISH SALAD A LA MAINTENON (Salade d'Borevisses & la Maintenon)

In order to dress this salad in an clegant mauner, and with a required solidity, it is better to
fasten a wooden bottom to the dish, covering it with white paper and having on the upper outer
edge a small wooden or cardboard ledge, and in the center a thin support equally covered with
white paper. Detach the tails from the bodies of six or eight dozen large, cooked crawfish; sup-
press the tail shells and claws. Pare the meat from the tails, put it into a bowl, and season with
calt, oil and vinegar; empty the crawfish bodies, and rub the insides through a sieve. Stuff about
fifteen of these bodies, when well cleaned, with a salpicon composed of poached oysters and cooked
truffles; mix in with it the meats from the claws, and the parings from the tails, and stir in a good

white chaudfroid sauce (No. 596). Let the preparation become firm by keeping the stuffed bodies
for halfan hour in the refrigerator. in small quarter-inch squares some cooked and cold fillets
ot solo and salmon, also some anchovy and herring fillets, some marinated tunny-fish, poached eggs
potatoes and salt eucambers; put this salpicon into a bowl, and season it with salt, oil, vinegar and
mustard, then let macerate for one hour. Drain off the seasoning, and add to it & mayonnais

with jelly (No. 618). Dress it ¢ naped on the wood fastened to the dish, and let it get firm for
a quarter of an hour in the ice-box; remove the dish from the ice, and cover the dome with a layer
of jellied mayonnaise (No. 613). ~Stick in the crawfish tails one by one, with the point of & larding
needle so that they lay symmotrically against the dome in two graduated rows; cover them at once
with half-set jelly, and garnish the hollow of the second or top row with a bunch of green leaves or
& bunch of chopped jelly. Send a sauce-boatof mayonnaise (No. 606) to the table at the same time.

(2630, ORAWFISH SALAD WITH JELLY (Salude dforevis

Detach tho tails from the bodues of several dozen cooked erawfish; suppress the shells from the
mu and largest legs; pare the meats, season, and keep them covered. ~Prepare a macédoine salad
. 2650), cut into small dice, add to it the legs and parings of shrimps, also cut in dice; season
it salt, ofl and vinegar, and let marinate for one hour. Select a plain border mold with a nar-

2 la Gelée.
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Tow cylinder, imbod it in broken ice, and decorate its sides with oggs cut in two, alternated with
some small vegetable balls dipped in half-sot jelly; fill up the empty space in the mold gradually with
some partly cold jelly (No. 103). Drain the salad on asieve, lay it back into the bowl and mix in with
it a jollied mayonnaise (No. 613); stir it on ice for & few minutes. Unmold the border on n cold dish;
place into the cylindrical space & wooden foundation of exaetly the same diameter, having on the

support, giving it a pyramidical shape, smooth the surfaces, and cover it with a thin layer of thick
Jellied mayonnaise (No. 613); keep for two minutes on ice. Stick in the crawfish tailsone by one,
using a larding needle for the purpose, first dipping them in half-set jelly, then fasten them to the
salad in three graduated rows, each one laying in a different direction, and forming & pyramid.
As so0n as each row is finished coat it over with some half-set jelly to consolidate it: in the hollow
of the third or top row lay a pretty lettuce heart, and serve a sauce-boat of mayonnaise sauce (No.
606) at the same time as the salad.

(2631). FISH SBALADS (Salades de Poissons).

o con

t principally of perch, trout, turbot and salmon. For these salads the fish
‘must bo boiled or cooked in a court-bonillon (No. 38) beforchand, so that they are cold when needed
for use. They can also be made of sautéd illets of fish; in either case the skin and bones must
first be removed.  Pat the fish into a bowl and season it with salt, oil and vinegar; it is generally
arranged shaped as a pyramid on a cold dish, alternating and upholding the pioces of fish with
mixed cooked vegetable salad (No. 2650) cut in quarter-inch dice or balls five-sixteenths of an inch in
diameter. When the salad is dressed, smooth the surface, and cover it with a layer of n
with jelly (No. 613), then lot it get firm for half an hourin a cold place, decorating it afterward with
pieces of pickled cucumber and traffies. Surround the base with halved hard-boiled exgs, standing
upright ono against the, other, after eutting off a quarter of their length on the round end, so as to
enable them to stand orect against the salad. A row of small lettuce hearts cut in four, and
simply salted, may be arranged above the eggs, and also fasten a lozenged cut of very red and thin
beotroot over the eut end of the egg, on top of the yolks (Fig. 492). Instead of anegg border, one of
Jelly may be substituted, decorated with shrimp tails, hard-boiled eggs, crawtsh and stoned olives.

(2632). FROG SALAD (Salade de Grenouilles),

Have one pound of very white mediumsized frogs, cooked in a little mushroom broth, and

seasoned with salt, pepper, butter and lemon juice; when cold eut the meats into three-eighths of

squares, and put them in a vessel with cooked artichoke bottoms, potatoes and hard-boiled

cgas, all cut the same size as the frogs; season with salt, pepper, oil and vinegar, and macerate

for fifteen to twenty minutes. Drain the salad on a sieve, return it to the vessel, and dress it with a

consistent mayonnaiso (No. 606), finished with mustard and chopped tarragon; arrange it in a salad

Bowl, smoothing the top to n dome. ~ Split some lobster claw meat in two, season and form into a

Tosette in the center of the salad; decorate around with truffies and gherkins, having a lettuce heart
exactly in the middle.

(2633). HERRING SALAD WITH POTATOES (Salade de Harengs et Pommes do Terre).

Wasn four salted herrings, soak them in milk for several hours, then drain and dry them,
Rermore the e aud cut ther into halfnch squares; eut into three-eighths inch squares eight
ounces of cooked potatoes; add a four-ounce apple. peeled and cored, then minced very finely, half
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a pound of roasted veal cut in quarter-inch squares, a-four-ounce pickled beetroot cat in three-
sixteenths inch squares, and four ounces of salt cucumbers cut equally into quarter-inch squares.
Put into a salad bowl the potatoes, herrings, apples and veal; season with oil and vinegar, a little
hot water or brgth (No. 194), salt, pepper, mustard and some chopped chives, all well mixed;
smooth the surface with aknife and decorato it with anchovy fillets, pickled cucumbers, beets,
capers, pickled cherries and the yolks and whites of hard-boiled eggs, chopped up very fine, also
some chopped parsley.

(2634), MPERTAL SALAD (Salade Impériale).

Qut off somo green asparagus tops one inch in length; cook them in salted water in an untin-
ned copper basin; drain und lay them in a bowl, seasoning with salt, pepper, oil and vinegar. Cut
some cooked truffes into large Julienne the same length as the asparagus, season them tho same,
and half an hour later lay them on top of a sieve to drain well, then add them to the nsparagus.
and mingle them both with a mayonnaise sauce (No. 606), having a little mustard added.

(2686), ITALIAN SALAD (Salade Italienne).

Cook in salted water one pint of green peas, half a pint of string beans, half a pint of carrots
and as much turnips, both of these pushed through a tin tube; they should be a quarter of an inch
in diameter, and three eighths of an inch long. First blanch the carrots and turnips, then cook them
in broth (No. 194a) with salt and sugar, and when done drain and leave them to get cool. Put into
asalad bowl the carrots, green peas, some green peppers, string beaus, turnips and finely cut-up
chervil, tarragon, chives and finely chopped parsley; season with salt, pepper, vinegar and oil,
mixed well together. Cut some beets and potatoes in an eighth of an inch thick slices, remove
some rounds from these with a vegetable cutter three-quarters of an inch in diameter, then season;
set. the beetroots alfernated with the potatoes around the base; near the top place a row of round
slices of pickles half an inch in diameter: divide the height between the potatoes and tho pickles
‘with fillets of anchovies into six panels; in the center of these place a round slice of mortadelle and
on the top lay some small channeled mushrooms (No. 118).

(2636), JAPANESE SALAD (8alade Japonaise).
ook some poeled potatoes in broth (No. 194a), cut two pounds of them in slices while still warm,
and season them with salt, pepper, olive oil, vinegar, also half a pint of white wine, some chervil,
chives, tarragon, shallot, parsicy and burnet, all finely and separately chopped up. Cook some
‘mussels with minced onions, branches of celery, mignonette, but no salt, adding a little vinegar
and water; set them on a good fire, toss them frequently, and when done so that they open tako
them from the shells and cut away their foot or black appendage.  Put the potatoesintoa bowl with
one pound of the mussels, or else very small clams may be substituted, stir them up lightly, and
ss in a salad bowl, covering the surface with slices of truffles cooked in champagne. Set the
salad in a cold place for one hour, and when serving it mix in tho trufiles.

(2637, LAMB SALAD A LA SOMER (Salade d'Agneau A la Somen,

Cut slioes of braised lamb  quarter of an inch in thickness; arrange on a deep dish in straight
Tows over a bed of sliced cooked potatoes. Decorate the whole with some anchovy and bloater
fillets, slices of pickled gherkins, capers, small pickled onions, chopped chervil and chives, salt,
pepper, oil, vinogar and mustard. Garnish the dish with hard-boiled eges (Fig. 492) and lozenge-
shaped picces of beetroot, also a few tarragon leaves. Serve withont stirring, so as o avoid break-
ing the slices of meat.

(2638). LOBSTER OR SPINY LOBSTER SALAD, AMERICAN STYLE (Salade de Homard ou de
Tangouste b I Américaine).

Cook two medium lobsters weighing throe pounds each, let get cold, then break the shells and
Temove the meat from the tails and claws, cutting it into five-eighth inch dice: season all with salt,
pepper, ol  oegar and mosta, and lot macorstefor balt sn houe, Drain, and range them in o

r & bed of white and well-seasoned lettuce leaves; dress it dome-shaped, and cover
me Aurlwc i v ok mayonnaise (No. 606); dcumue with the lobster claws,
hard-boiled egs, olives, capers, beets and pickled cucumbers, laying on the extreme top a pretty
white lettuce head.
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(2639). MAZARIN SALAD (Salade & la Mazarin),

Boil in salted water two heads of celery knobs; let them get cold, then cut them up into fine
slices, and with an inch diameter column tube (Fig. 16) remove all that it s possible to obtain, thon
rango the picoes in a salad bowl. Cut the white ends of two celery stalks into piecs one and a half
inches long, wash them well, and split them finely lengthwise: lay them in cold water for half an
Tour. Drain them off, and add to them the celery knob in the salad bowl, also eight ounces of
cooked truffles cut into pieces the same size as the knobs. Season with salt, pepper, oil and vine-
gar, and mix well by tossing them in the bowl in such & way as not to break the truffies. Pound
four hard-boiled egg-yolks, rub them through a sieve, add to them & tablespoontul of mustard,
Balf a pint of oil and a little vinegar; mix this in with the celery and truflies; rauge it iu the
bowl for the table, and sprinkle over some chopped chervil, chives and tarragon.

(2640, MIRABEAU SALAD (Salade & la Mirabeau).

Have some shrimp tails, blanched oysters, traffies cooked in white wine, and potatoes baked in
thetr skins, aud cut into bits while hot, also the truffles. Season each article separately with salt,
pepper, oil and vinogar; macerate them from fifteen to twenty minutes, then drain and mix them
LOguLher in_a bowl, and thicken with a mayonnaise sauce (No. 606), and a little tarragon

tard. Dress the salad in a salad bowl, smooth the surface, and decorate the top with some
ﬂlrimp tails and traffles kept aside for this purpose.

(2641). NORWEGIAN SALAD (Salade & la Norvégienne).

For this salad have one pound of salted anchovies (sardels), soak them in cold water for two
hours, and then wipe them with a cloth to remove tho white skin covering them; cut off the fillets,
pare the ends either on one side or the other, and split them across in two. (Herrings may be used
instead of anchovies.) Cut into quartor-inch squares some boiled potatoes, boiled colery root,
boiled and pickled beetroot, raw russet apples, and roasted tenderloin of beef, having half a pound
of each kind, also half a pound of minced cabbage blanched for fifteen minutes, and then drained
and cooled; put all theso into a bowl, season hlgh!v with un pepper oil and vinegar, and mix
together thoroughly. Range the picces in o salad bowl, g odge and inside of the
bowl with a row of well-drained pickled oysters, il all, and cover with a jellied
mayonnalse (No. 013); inside of this row of osters makeanotler ons o oives stuffod with anchory
butter (No. inquarters,
on the next, quarter some fincly chopped chervil and chives, tho third quarter flled. with
hard-boiled egg-yolks, and the last quarter with chopped bectroot. Decorate the oysters
‘with slightly blanched tarragon leaves dipped in jelly, and lay between each olive a thin slice of
pickled cucamber, and stick in the center a finely pared bunch of white celery, previously laid in
cold water to curl nicely.

(2642). OYSTER SALAD (Salade d'Huitres),

Half-All a salad bowl with white and finely eut lettuce leuves; place on top some pickled
oysters cut in two o three pieces, and cover with a layer of mayonnaise sauce (No, 606). Decorate
the top with labster coral, beetroot, pickled encumbers, capers, hard-boiled oges and small pickled
oyster crabs, or else use young pepper grass, two inches long, and well washed. (This cress
can be sown in pots and will grow during the whole season; tho smaller the plant the better and
stronger is the taste.)

(2643). SALMON SALAD (Salade de Saumon),

Cook some slices of salmon; when cold separate the meat in flakes. Mince some celery very
fine, place it in a salad bowl with the salmon over it; season with ofl, vinegar, salt and pepper,
mixed in another vessel and thrown over it. Pour over some ravigote mayonnaise sauce (No. 612),
decorate the top with tarragon leaves, lobster coral, quartered hard-boiled eggs and fancifal cut
of trufles

(2644). PARIRIAN SALAD (Salade Ptﬂxiumﬂ.
Cut in quarter-inch squares some artichoke bottoms, beetroots and celeriac, boiled i
water. and some cooked potatocs. Lay these vegetables in a bowl with a sliced, salted and pickled
cucumber; add some marinated tunny-fish, season and pour over some good sweet oil. Pass
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through a sieve six cooked egg-yolks, beat them with a spoonful of olive oil, a tablespoontul of
mustard and tarragon vinegar. Dress the vegetables, cover them with this sauce, and decorate the
top with anchovies, olives, truffles, shimp tails and a few fanciful cuts of red beef tongue.

(2645), RUSSIAN SALAD (Salade Russe).

Lay in a salad bowl two ounces of celeriac cut in fine Julienne, four ounces of bofled and
cold potatoes, cut in quarter-inch squares, four ounces of artichoke bottoms, each one divided into
sixteon pieces, four ounces of well-pared roast sirloin of beef, cut in quarter-inch squares, four
ounces of string-beans cut lozenge-shaped, two ounces each of chicken, ham and tongue out into
three-sixteenths of an inch squares; season with salt, pepper and vinegar. Cover the whole
with a highly scasoned mayonnaise sauce (No. 606), in which some mustard is mixed, and garnish
all around the outer edge with cucumbers and gherkins cut in fine slices, alternating them, and
having one overlapping the ofher, then toward the conter decorate with another row of sliced
truffes, inside of theso a row of beetroot, inside a row of anchovies and capers, and in the center
lay o fine lettuce heart. There may be arranged outside of the cucumbers, and upright against the
salad bowl, a row of thin slices of sausage.

(2646, RUSSTAN SALAT POR LENTEN DINNERS (Salade Russe au Maigro),

‘Have some small quarter-inch earrot balls, small sticks of turnips, both blanched and cooked
separately in water with some butter, salt and sugar, green peas and lozenge-shaped string beans,
both cooked in salted water. Lay theso vegetables in a salad bowl in four distinet sections, cover
them over with & mayonnaise (No. 606), highly seasoned, and set on top four groups, one composed
of smoked salmon, ane of fillets of sole, one of salt herring, and one of egg-white, all cut ‘mm
quarter-inch dice. Decorate with filets of anchovies, sliced pickled cucumbers, eapers, ol
shrimps, beetroots and truffls, and in the middle set a fine lettuce heart.

(2647). SHRIMP SALAD (Salade de Crevettes).

Skin the shrimps, already cooked inunsalted water, season them with salt, pepper, oil and vine-
gar, and servo them Tn 4 salad bowl on top of lettuce leaves, and sprinkle over some chopped
parsley; lay a lettuce head on top, or, if preferred, when the shrimps are dressed, cover them with
a mayonnaise sauce (No. 606), and instead of laying them in the salad bowl they may be set inside
& border made as follows: Coat a border mold (Fig. 470) with some clear jelly (No. 109), decorate
it through a cornet with lobster butter and Montpellier butter (No. 530), then fill it up with whipped
jelly. Unmold and surround it with quartered hard-boiled eggs, and garnish the inside of the
border with somo seasoned lottuco; on top of this lay the scasoned shrimps in a pyramid, and
sprinkle some chopped parsley over them; set on the summit a lettuce heart, and serve
‘mayonnaise sauce (No. 606) separately.

COOKED VEGETABLE SALADS (Salades de Légumes Cuits),

(2648). OARDOON OR OELERY SALAD (Salade de Cardons on de Odlerd.

Have one pound of cardoons, remove the stringy outside coat, and cut them into fnch-
long pieces, then cook them the same as cardoons with half-glaze (No. 2710). When done,
drain and fry them in a pan with some oil, adding one clove of garlic, salt and sweet Spanish
peppers, and halt a gill of vinegar. et boil up only once, then lay the cardoons in a salad bowl,
pour the liquid over, stir well and serve.

(2649). OAULIFLOWER, MAYONNAISE SALAD (Salade de Ohoux-flers, Mayonnaise),

Lay some fine, white, cooked, cold and seasoned cauliflower in a spherical-shaped mold; un-
mold it over  salad howl, and cover it entirely with a highly seasoned mayonnaise sance (No. 606).
Garnish it around with slices of pickled beetroot and dredge over some fine herbs and capers.
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(2650). MACEDOINE SALAD (Salade Maoédoine),

Have four ounoes of artichoke bottoms, four ounces of celery knob, four ounces of beetroot, four
omnces of turnips all eat in quarter-inch squares, four ounces of string beans, cut lozenge-shaped,
four ounces of asparagus tops and four ounces of green peas, all cooked separately in salted water,
then refreshed, except the bectroots, which must be cooked wholo and cut into squares afterward,
Season with salt, pepper, oil and vinegar, and mix with a fine herh mayonnaise (No. 12).

(2651). OKRA AND SWEET PEPPER SALAD (Salade do Gombo et de Piments Doux),

Gt the ends and stalks from some tender, stringless okras; cook them in salted water, refresh
and drain, then lay them in a salad-bowl. Throw some sweet peppers into hot fat, pecl off the
skins and eat them in Julienne, add them to the okras, and season with a fine herb mayonnaise
(o, 613).

(2652). POTATO AND BEETROOT SALAD (Salado do Pommes de Terre et Betteraves).

Cut some cold boiled potatoes in three-sixteenths inch slices, also some cooked and pickled
Deetroots; remove twenty-four rounds from each of these, nsing a one-inch diameter vegetable cut-
ter, and range them crown-shaped, one overlapping the other, intercalating the beets and the potatoes,
both previously scasoned.  Fill the hollow in the center with finely cut, seasoned lettuce, romaine
or esearole, and cover with o layer of very thick mayonnaise (No. 606); decorate the summit with
anchovy fillets and tarragon leaves; surround the border with quartored hard-boiled eggs.

(2653). POTATO AND HERRING SALAD (Salade de Pommes do Terre et do Harengs),

Cut in threo-cighths of an inch squares, four pounds of potatoes cooked in salted water, halt
a pound of sour apples et in four, peeled and minced, cight medium-sized vinegar pickles also
minced, and four salted herrings boned and cut in three-eighths inch dice, previously unsalted in
cold water. Put the potatoes info  bowl, season them with salt, popper, oil and vinegar, and
when the seasoning is well mixed add the apples, pickles and horrings, a tablespoonful of finely
chopped onion, and four spoonfuls of pickled beetroot cut in quarter-inch squares; mix all the
ingredients thoroughly, then range the salad on a dish or in a salad bowl,

(2654, HOT POTATO SALAD (Salade de Pommes de Torre Chaudes),

Cook twenty potatocs, cither in water ar steam, leaving on their skins; drain as soon as done,
peel and ent into slices; lay them in a bowl with two or three gills of boiling broth (No. 194a)
poured ovar, season with salt, pepper, oil and vinegar, and add two spoonfals of finely chopped
white onion.  This salad can be served with ronst veal, lamb or mutton,

(2655). POTATO SALAD IN BORDER WITH TRUFFLES (Salads de Pommes de Terre en Bordure
aux Traffes),

For a plain potato salad put some fresh boiled and sliced potatoes into a bowl, season them
with salt and pepper, oil, vinegar and chopped fine herbs.

For a Bordernd Salad with Trufles, have some carrots and turnips sliced one inch long by
three-quarters wide; take out pieces With a three-eighth inch column tube, and put them to cook
in salted water; when dono drain them, and set on the center of each piece of carrot and turnip
one asparagus top an inch and throe-q: long; range th ped, i the car-
Tots and turnips, and set some chopped jelly around. Garnish the center with the potato salad
dressed dome-shaped; cover the potatoes with round slices of truflle and then serve.

(2656). OYSTER PLANT SALAD alade do Salsifis)

Scrape two pounds of oyster plants, plange them as soon as they are done in water acidulated
‘with vinegar, then cut into inch long pieces. Dilute two spooufuls of flour with two quarts of
water, add to it salt and the  lemon, & medium-sized onion, a bunch of pursley garnished
with thyme and bay boil up the Tiquid, then put in the oyster plants, and let simmer until
re thoroughly cooked, then set them aside to drain and get cold, and cut each one. into four
picces lengthwise. Rango these in a salad bowl, season with salt, pepper, oil and vinegar, also
some chopped parsley, and half an hour before serving cover with a mayonnaise sauce (No, 606),
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(2657). STRING BEAN SALAD (Salade de Haricots Verts).
Have one pound of small string beans; if too large cut them lengthwise in two, and cook them.
in salted water in an untinned copper vessel; refresh them and drain. Put them into  salad bowl
and season with salt and pepper, adding one tablespoonful of vinegar and three of oil.

(2668). WHITE BEAN SALAD (alade de Haricots Blancs),
When the white beans are cooked the same as for No. 2701, and cold, put them ina salad
bowl with a little shallot, chives and parsley, all finely chopped, and for each quart of beans add
two tablespoonfuls of vinegar and six of oil, salt and pepper; stir well and serve.

RAW VEGETABLE SALADS (Salades de Légumes Crus).

(2659). 0ABBAGE SAL OR RED (Salade de -Blancs ou
Have either a very fresh white or red cabbage; suppress the outer leaves, also the hard
parts and core; mince it up finely, and lay it in & bowl, sprinkle over some salt, and let
macerate for one hour, then drain off its liquid and season with sult, pepper, oil and vinegar. A
eabbage salad, called cold slaw, is made by shredding the cabbage as finely as possible and seasoning
it with salt, pepper, oil, vinegar and tomato catsup.

(2660). CELERY SALAD AND OELERY KNOB SBALAD (Salade de Céleri et Salade de Oéleri Raves).
move the first stalks, which are generally hollow, and put the good ones into a bowl of cold.
water; cut each stalk into picees one inch and a half long, then divide these picces into lengths
the same as a large Julienne; wash well, drain and dry them thoroughly; season with salt, pepper,
mustard, oil and vinegar.
Celery Knob.—Choose these very tender, peel and cut them into thin round slices, set them in
abowl in layers, salting cach one soparately. One hour later pour off the water and season with
oil, vinegar, gronnd pepper and mustard.  Macerate for one hour in its seasoning, and then serve.

(2661), QUOUMBER SALAD, ENGLISH STYLE (Salade de Goncombres & I'Anglaise).

Selcet the tenderest cucumbers, pecl off the rind, slice the interior finely, and lay them in a
dish, sprinkle over some fine salt, and let macerate for fifteen minutes; season them, after strain-
ing off the liquid, with salt, pepper, oil and vinegar, adding some chopped parsley.

English Style.—The same, only add a very finely minced onion.

(2662, CUOUMBER AND TOMATO SALAD (alade de Ooncombres et Tomates)
‘The same as for English style, only adding very firm, finely slicod and peeled tomatoes as well
as the onion.

(2663). EGGPLANT SALAD, PROVENAL (Salade dAubergines Provengale)

Peel and slice some egaplant into quarter of an incl thick slices, pare it in rounds one and a
quarter inches in diameter, lay them in salt for ten minutes, then sponge them off and scason with
‘pepper, garlie, oil and vingear; then add the same quantity of water eress and a few hard-boiled
s,

(2664), GERMAN SALAD WITH OROUTONS (Salade Allemande aux Orofitons).

Blanch in boiling water one pound of sauerkrant for five minutes, refresh and add to it one
pound of red cabbage previously pickled in vinegar. Cut up the sauerkrant to make the pieces
shorter, and lay them in & bowl with three ounces of very fine chopped onious, blanched and
rofreshed; add to this one ounce of grated borseradish and a tablespoonful of chopped chervil.
Season with salt, popper, six tablespounfuls of olive oil and two of vinegar, and serve in a salad
bowl with a ring of round crofitons on top made of fragments of puff-pasto (No. 146), oue and o
quarter inches thick, cut with & round pastry-cutter, then cooked in a very slack o
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(2665, ONION SALAD—BERMUDA (Salade d0ignons do Bermude).
Minco the onions very finely, either with a knifo or the machine, and season them with salt,
‘pepper, oil and vinogar.

(2666, TOMATO SALAD (Salade do Tomates).
To peel tomatoes throw them into boiling water; cut them in slices noross and season with
salt, pepper, vinegar and a littlo ofl; arrange them in a salad bowl.

(2667, TRUFFLE SALAD A LA GAMBETTA (alade de Truffes  la Gambetta).

Mince six fine pecled Piedmontese truffles, weighing eight ounces, put them into a bowl with
three artichoke bottoms, proviously cooked and cut into eight, pieoes. Rub through a sieve four
hard-boiled egg-yolks, lay them in a bowl with two tablespoonfuls of mustard, work well together,
then incorporate three gills of oil and tarragon vinegar; rub the bottom of a.salad bowl with
aclove of garlic, set the truflles in, and the artichokes over; cover all with some mayonnaiso
(No. 607), mixing in also some tarragon, chervil, chives and parsley, all finely chopped.

GREEN SALADS (Salades Vertes),

(2668). OHICORY SALAD (Salade de Chicorée).

Select the chicory heads; having yellow hearts and very fine leaves; ont away all the green
and wash the white part, drain and shake well in & napkin or wire basket to remove all the
water. Season with salt, pepper, oil, vinegar, chervil and tarragon, or, instead of theso
‘herbs use a piece of bread-crust after rubbing a clove of garlio over it. This piece of bread is
called a eapon.

(2669, 0ORN SALAD OR LAMBS LETTUCE SALAD (Salade de Mache ou Doucette).

This salad can be mixed with monk’s beard and slices of cooked beetroot. Tt should be well
picked and all the yellow leaves removed; clean the roots, cut them off when too large, and divide
the stalks into two or four parts; add cooked slices of beetroot and chopped chervil; season with
salt, pepper, oil and vinegar. Monk's beard may be mixed with it, half and half.

(2670). DANDELION SALAD (Salade de Dent-de-lion).
‘This salad takes the place of wild chicory, especially in winter, and by growing it in cellars
it can be had very white aud tender. Prepare and season it the same as monk's beard (No. 2674).

(2671). ESUAROLE AND ENDIVE SALAD (Salade d'Escarolls et d'Endive).

‘Take the leaves when quite yellow, remove the hard parts, and split each leaf in the center its
entire length; it is always preferable not to wash these salads, ns the leaves can bo cleaned
by wiping them. Season with salt, pepper, ofl, vinegar and finely chopped chervil and

rragon.

(2672), LETTUCE SALAD, PLAIN (Salade de Laitue, Simple).

Choose freshly gathered and well-filled lettuce heads, suppress the hard leaves, keeping only
the yellow ones; pick them off the stalks, retaining the heart whole, tho size of an ogg, and eut it
in four.  Split each leaf through the center, wash them at once, drain, wipe and shake the salad
well to extract all the water, then place it in a salad bowl, sprinkling over some chopped chervil
and tarragon. Put into a bottle four egg-yolks, two spoonfuls of vinegar and sight of oil, some
salt and pepper; shake the seasoning up well in the bottle, and pour it over the lettuce, stirring it
until it is properly mixed.
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(2679). LETTUOE AND ANOHOVY SALAD (Salade de Laitue aux Anchois).

This is made with well washed and dried lettuco by shredding it up finely: season and
layitin a salad bowl, cover with a mayonnaise sauce (No. 606), decorated with filets and an-
chovies, hard-boiled yolks and whites of eggs, and some finely chopped herbs. A lottce salad
may be served garnished with hard-boiled eggs and plenty of herbs. Lettuce salad may also be
seasoned with sweet o sour oream instead of oil.

(2674). MONK'S BEARD SALAD (Salade de Barbe de Oapuink
This salad is very much liked and is exceedingly wholesome. Clean it well by wiping the
Teaves with a towel—do not wash it; season with salt, pepper, oil and vinegar, adding a few slices
of beetroot

(2675). 008 LETTUCE BALAD (8alade do Romaine)

‘Remove all the green leaves until the yellow ones aro reached; wipe eack-leaf well, and split
them lengthwise, then cut into two-inch long pieces, continuing as far as the heart; split it in four;
place in a salad bowl and season the salad with chervil, tarragon, all finely cut, egg-yolks (one egg
for two persons) and dilute with eight spoonfuls of oil and two of vinegar; add salt, pepper and
green mustard; mix well when ready to serve. The egg-yolks may be suppressed.

(2676). WATER CRESS AND APPLE SALAD (Salade de Oresson aux Pommes d'Arbre),

Have very clean and green water cress; season it only when ready to serve with a very
Title ofl, salt, pepper, vinegar and some sour apples cut in slices. Pepper water cresses aro pre-
‘pared the same.
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VEGETABLES ILégumes).

(2677, ARTICHOKE BOTTOMS A LA FLORENCE (Ponds @Artichants & la Florence.

Prepare and cook some artichoke bottoms the as for Ia Villars (No. 2682); fill the hollow
n the center with minced trufies and mushrooms fried in butter, this to be drained off and the
preparation mingled with well-reduced allemande sauce (No. 407); let get cold after they are filled
dome form, and smooth neatly with a knife; then lay them on a butte bestrew with bread-
crumbs and grated parmesan, pour butter over and color in a hot oven. Dress them in a circle,
filling the center with blanchod artichoke bottoms, eut in six parts, pared and cooked in butter;
pour over a buttered supréme sauce (No. 547) and send to the table.

(2678), ARTIOHOKE BOTTOMS A LA JUSSIENNE (Fouds @'Astichants & la Jussienue).

Tum some artchoke bokoms the samo s mushrooms (No. 118, rub hom over with lemon and
ook in a seasoned whitestock (No.182), to which add picces of n hen well done. Mince
a fow mushrooms, cut them into strips and fry them in butter; drain off the Iatter and replace t by
thick béchamel sauce (No. 400); cover the artichoke bottoms with this, mask ove with allemande
sauce (No. 407), reduced with a little to which mix more mushrooms and chopped
truffles; allow 0 cool; roll them in white bread-crumbs, dip in beaten eggs, again in bread-crumbs
and fry toa fine golden color; drain, wipe and arrange them on a dish in a circle, having the center
filled with sliced cooked sweet potatoes, cut three-eighths of an inch thick and one and a quarter
inches in diameter. - Serve separately a Colbert sauce (No. 431).

(2679), ARTIOHOKE BOTTOMS A LA MONTGLAS (Ponds d'Artichauts & la Montglas).

Have some artichoke bottoms prepared and cooked the same as for la Villars (No. 2082); drain
and fill the hollow centers with a montglas garnishing cut in small sticks, composed of red beef
tongos, s, muabroums | and some cooked white meat of a chicken; mingle them with u el
reduced allemande 407), and remove from the fire at the first boil and leavo till cold;
then fill the artichoke |)ommu forming them bomb-shaped on top; cover with chicken quencll
forcomeat (No. 89), smooth and strew bread-crumbs and grated parmesan over the entire surface.
Range them on a small baking sheet, pour plenty of clarified butter over and finish cooking in a
atack v, baka £

&5
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(2680). ARTIOHOKE BOTTOMS A LA MORNAY (Fonds d'Artichauts & la Mornay),
Wipe dry ten to twelve cooked artichoke bottoms, all of the same size; fll the hollow side with
a foies-gras baking forcemeat (No. 81), mixed with a few spoonfuls of chopped cooked trufl
smooth the top of the preparation and cover with & layer of well-reduced Mornay sauce (No.
504); bestrow the sauce with parmesan cheese, and brown for two minutes under a salamander
(Fig. 128).

(2681). ARTICHOKE BOTTOMS A LA SOUBISE (Fonds Artickauts & la Soubiso),
Prepare a soubise purée (No. 723).  Select some equal-sized cooked artichoke bottoms, drain
and wipe them on . cloth; cover the hollow side with a part of the soubise purée (No. 723) and
Jet it get cold, then over this lay a thin layer of delicate raw chicken quenelle forcomeat (No. 89);
besprinkle with bread-crumbs, aud brush over with butter. Range these artichoke bottoms in o
sauoir with some good gravy (No. 404), and heat them well while browning slightly.

(2682). ARTIOHOKE BOTTOMS A LA VILLARS (Fonds d'Artichants & la Villars).

Procure twelve raw artichoke bottoms; when turned (Figs. 547-548) and pared blanch them in
salted water and cook in white stock (No. 183), with aromatics and a little white wine, keeping them:
slightly firm; drain on & cloth and then cut out the hottom with a two and aquarter inch diameter
tin cutter. Lay them in a sautoir, moisten with a little chicken bouillon (No. 188) and a small
piece of butter. Reduco the liquid entirely. Mince some white onions, blanch them for'a. few
nutes, fry them lightly in butter and moisten with broth (No. 194) and cream, half of sach,
-adding the same quantity of minced fresh mushrooms; reduce and leave to cool. Drain the
artichoke bottoms, cover the hollow side with the proparation, and this with a layer of rw
cream forcemeat (No. 75); strow over bread-crumbs and grated cheese, and lay them in & sautoir
with alttle stock (No. 194); color in o moderate oven, and dress on a well-buttered reduced
cream veloutd sauce (No. 413).

(2683). ARTIOHOKE BOTTOMS FRIED (Fonds d'Artichauts Frits),

Paro off the bottoms of some young, tender and stringless artichokes; after cutting away the
green part divide each one in four, remove the choke and cut the leaves at half an inch from the
bottom; divide each quarter in four and throw them at once into a pan of water acidulated with
vinegar; drain and lay them in a vessel with salt, pepper, oil and lemon juice. Prepare a frying
pasto with flour, diluted with water, adding a fow oga- ittle olivo oil; whip
SH froth and beat them into the paste; dip each piece of artichoke into this and plange them
in hot frying fat; cook slowly, drain, wipe and salt over with salt; dross on a folded napkin with
a bunch of parsley on top.

(2684), ARTICHOKE BOTTOMS STUFFED—LEAN (Fonds d'Artichauts Farcis au Maigre) .

Pare eight or ten raw artichoke bottoms, blanch them in salted water and cook them in & white
stock (No. 182) with aromatic herbsand alittle white wine, keeping them rather hard, then drain
them on Prepare a duxelle (No. 385) composed of chopped onions, shallots, truffles and
‘mushrooms, mingled first with a little smooth cream frangipane panada (No. 120), then with a little
sauce; season the preparation and finish it with some raw egg-yolks, chopped parsiey and n fow
spoonfuls of salted anchovy illets cut in small dice. With this forcemeat cover tho artichoke
bottoms, smooth and bestrew with bread-crumbs; range them in a small deep baking dish, capa-
bleof being placed in the oven, and besprinklo lightly with ol; finish cooking in a slack oven, busting
over frequently.

(2686). ARTICHOKE BOTTOMS WITH BAKED CAULIFLOWER (Fonds d'Artichauts sux Ohoux-
Fleurs Gratines),

Have some artichoke bottoms cooked and prepared as for la Villars (No. 268%); drain and fill
the hollow centers with flowerets of cauliflower; cover with béchamel sauce (No. 409), bestrew the
top with bread-crumbs and grated parmesan, baste over with butter, and rango them at once on-a
buttered baking sheet; bake in a moderate oven and dress in a cicle on a dish; pour béchamel
cream sauce (No. 411) in the center, or elso a brown half-glaze sauce (No. 413),
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(2686). ARTIOHOKE BOTTOMS (NTEH CREAN 'BEOHAMEL, BAKED (Fonds d'Artichants Béchamel
1a Crdme, an Gratin),

Drain some cooked x e Vx)(loms(\'(v 540-548) on & cloth, selecting those of equal size; fill
5o hollw i the osu with  ayorof dalionte chioken Gl
amel saueo (No. 411) and )m;n akle the surface with grated parmesan, pouring some mm.~
e Racgs i 56 o hum st Having i bt mrs W & s good gravy (No.
04); Duste over with more mated better and hake 'n & moderate even for bwesty minutes; they
should be of a nice color. Dress in a circle on a dish and pour some cream béchamel in the center.

(2687). ARTIOHOKE BOTTOMS WITH MARROW (Fonds 'Artichauts & la Moelle),

In case there be no fresh artichokes canned ones ean be procured at any time of the year.
Drain and range the cooked bottoms in & flat ssucepan; moisten with a little good unskimmed
stook (No. 194a) with white wine; heat them simply over a slow fire, but if too hard boil the
perfectly done. Soak two or three pieces of raw beof marrow, without tho bone; wrap them up
in fine pieces of muslin and poach for a quarter of an hour in stock (No. 194a). Just when
,.ml to serve drain the artichoke bottoms carefully, wipe them on 4 towel, and drain the picces

as well; unwrap these and let get partly cold; then eut them across in thick
e Moop: ko Sor &t kool ot the' oves docs; e ot o sl
in the hollow of each artichoke boto oss theso on a dish, cover with a little brown sauce
414) reduced with Madeira wine, not having it too consistent. For garnishing artichoke bottoms,
& muctdoine of vegetables (No. 630) may be substituted for the marrow, or else green peas, Parisian
style (No. 2745), with which mix a quarter as much cooked chicken, using only the white part cut
in three-sixteenths of an ineh squares.

(2688). ARTICHOKES, QUARTERED (Quartiers d'Artichauts).

repare these artichokes the hard outside leaves must first be removed, the remaining
ones shortened and the bottoms pared; then divide them in four, blanch in salted acidulated
water until the choke detaches easily; throw them into cold water, drain and pare once more (seo
Fi ey can be cooked in several ways, eit
and adding just when ready to serve some meat glaze (No. 402), lemon juice, seasoning and
chiopped parsley. Ot they can be cooked in n wita Sk (N, 138 40 v I chele
aatural state, either by fling the space between the leayes and the bottom with chicken quenclls
forcomeat (No. 89) that, has had cooked fine herbs (No. 885) mingled in, then poached and cov.
ered with villeroi sauce (No. 560), breaded and fried. Those not stuffed may also be breaded &
In villeroi and fried. They can also be braised in a sautoir lined with bards of fat pork: moisten
with mirepoix stock (No. 419), aud cover with byt
a vegetable dish, and have half of their stock skimmed and strained over; reduce the other hal
with espagnole saice (No. 414), and when well rrdvmul 1l some hollowed-out bread-crusts (No. 31)
with blanched marrow; cover with a part of this last sauce, and serve the remainder in a sauce-boat.

(2689). ARTIOHOKES—WHOLE—A LA BARIGOULE (Atichauts Entiers & la Barigoule).
Pare cight medium-sized artichokes; suppress the hardest leaves from the bottom (Fig. 544)

82); cover this with cream

dress them in

Fia. 55 . 546 Fia. 588,
and cut the upper ones off o ht on the pointed end; rmm) on] tho inside, or more properly
speaking the chokes (Fig, 543), wash thoroughly and drain well, turning them upside down 50 as to
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have mo water loft in the inside. Pour some oil in & pan; when very hot fry the tips of the
artichoke leaves in it. Should the bottoms bo thin, then lay another one inside, thus having two
bottoms to one artichoke. To make the dressing, chop up half a pound of fresh fat pork with half
@ pound of butter; add three finely chopped small shallots, a spoonful and a half of chopped pars-
ley, salt, pepper, nutmeg, a pound of finely minced or chopped mushrooms, and a gill of Madeira
wine. Have all these ingredients properly mingled, divide in eight parts, and fill the inside of
the artichokes with them; cover with bards of fat pork, tio with two rows of string and lay them
in a saucepan with slices of fat pork; on the bottom place carrots, onions, a bunch of parsley with
thyme and bay leaf, moiston with half stock (No. 104a) and white wine; boil, skim and then cook in
a moderate oven for one hour or longar, il e leves detach essly; dran the sock, skim and
reduce it with espagnole sauce (No. 414) to haif-glaze, adding e Juice. Untie the artichokes,
suppress the fat pork and dress; cover lightly with a part of the sauce, serving the remainder sep-

(2690). ARTICHOKES—WHOLE—A LA RACHEL (Artichauts Entiers & la Rackel),

These proportions are for six artichokes: Pare them by removing the hardest leaves next to the
stalk, suppress the green bottom part and cut off the tip of each leaf straight; empty the inside by
remosingall the choke (Fig. 543), wash and drain well. Cut a medium-sized onion and oneshallot into
small squares, fry in butter and add one pound of fresh mushrooms chopped very fincly; place the
‘saucepan on the fire and keep stirring with a spoon until the mushrooms hase their moisture ro.
duced, then add some chopped parsley and fresh bread-crumbs; season with salt, pepper and nutmeg
aud pour in a little béchamel (No. 409). Fill the artichokes bomb-shaped with this and lay on
top one fine turned or channeled mushroom (No. 118); cover with bards of fat pork, tie with two
turns of string and braise o i lined with pieces of fat pork, moistening with white
‘wine mirepoix stock (No. 4 this off when done, skim the fat and reduce 0 a quarter-

glaze, Dress the okt 1 ]umr alittle of the stock over. Serve separately o veloutd sauco
{00 415) recincod with mosbrou esenon (No, 893, the tat o the siook aud a e well-atiored
tomato purée (No. 730); serve.

(2691, Annonom—wxum—xo!un, WITH WHITE OR VINAIGRETTE SATCE (Artichauts
‘Bouillis, & la Sauce Blanche on a la Vinaigrette).

Select nruchokzs »r & medium size; remove the hardest leaves from the base, pare the
Dottoms well, suppressing all the green part, then cut off the tips of each leaf n'might (see F
543). Put them into a saucepan of boiling salted water and ook until the leaves detach, then drain,
remove the choke. and washing them in their own hquor range them on a napkin bottom downward
t0 have them drai |lhumu(,hly; serve at the same time either & white sauce (No. 562) or else
vinaigrette sauce (No. 634).

Sl ana oA s e sérod with vinaigrette sauce.

(2692). BOILED ASPARAGUS WITH HOLLANDAISE OR MOUSSELINE SAUCE (Asperges Bouil-
Ties & 1a Sauce Hollandaise on & la sauce Mousseline).

Have the asparagus freshly picked, if practicable; trim the tops, and serape or peel the stalks;
then pare them into equal lengths, and tie them in small bunches, separating the larger ones from.
the smaller. Fasten them well with string. Boil the asparagus in plenty of salted water in an
P plnnging them into the liquid; cover the vessel and let cook slowly. As

n a sieve, and afterwand untie the bunches on a cloth and dress
them uymmetnmﬂly in a pyramid on a folded napkin; earefully reserve the haudsomest ones for tho
top. Send to the table at the same time a good Hollandaise sauce (No. 477), or else a vinaigrette sauce.

Vinaigrette.—Put into a vessel six hard-boiled egg-yolks rubbed throngh a sieve, smooth
nicely while beating with a spoon, and incorporate slowly two gills of good o, two spoonfuls of
cold velouté sauce (No. 415), a little vinegar, mustard, pepper, chopped parsley or chervil. Servo
this sauco the samo time as the asparagus, or clse servo them with a Hollandaise mousseline sauce
o. 477).

(2693). ASPARAGUS, COUNTESS STYLEHEADS (Tétes d'Asperges & la Comtesse.
Serape some green asparagus, ent them, leaving the tops two and & half inches long, and tie
these into small bunches: cook in salted water, and when done cut off the strings and dress them
in a pyramid: gamish around with bouchées flled with asparagus tops and mushrooms as fallows:
After the asparagus is cut off for the above break the remaining tender parts of the stalks, and
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cut them into quarter of an inch thick pieces; cook in salled water, and drain; put these into &

with as much cooked mushrooms cut into quarter-inch squares, and dilute with good
batored veloutd (No. 415, season proporly, and Al very hot bouelides (No. 11) with ft. Sorve
velouté sauce apart, having it thickened at the last moment with egg-yolks, cream,  liberal picco
of fresh butter and lemon juice.

(nam Aarumms 1N SMALL BUNOHES—HEADS (Tétes &'Asperges en Petites Bottes).
talks of some medium-sized asparagus; cut them from the top end into two and &
Wpeiy anu. and with these form small bunches, holding thew together by two rings cut from
acarrot. about two inches in diameter; cook them in salted water. Use these small bunches for
garnishing hot or cold removes, pouring a little Hollandaise sauce (No. 477) over, o else & vinai-
grette sauce (No. 634), both o be well scasoned.

(2695). ASPARAGUS TOPS A LA MATNTENON (Pointes &'Asperges & la Maintenon).

Hayo all the asparagus of the same size, ot too slender; break off the stalks at the beginning
of the tender part; strip off the heads, and cut the tendor part into inch lengths; put the
Joads s to ook eparaly. _ Flago the leagtia{io boilingsated waier placed in an untinned
copper pan; boil quickly, keeping them slightly hard, then wipe on  cloth, and put them into a
hin sanoi with el butir, snson, haa rpidly whilotoming, then semove, The aacs
<can now bo laid in  litcle vel 15) and chicken puréo (No. 713). Servo the
gus in a vegotable dish, su i mn. et b e 5 sk s, sl S .
butter, just when prepared to dish u

(2696, ASPARAGUS TOPS FRIED A LA MIRANDA (Pointes @Asperges Frites & la Miranda).
Bend and break off the tender part of the asparagus into one inch lengths; blanch
them well in salted water; drain and dip in fine cracker dust, then in beaten egg, and final
bread-crumbs; fry, drain, salt, und dress on a folded napkin, laying a busich of fried green parsley
on top. Serve apart a sauce made with one hard-boiled egg-yolk mingled with one raw yolk, mus-
tard, salt and pepper; beat vigorously, stirring in a little olive oil and tarragon vinegar.

(2697), ASPARAGUS TOPS WITH OHEESE (Pointes d'Asporges au Fromage).

Sorape somo medium-sized asparagus; cut them into quarter of an inch lengths, cook in salted
water, keeping them slightly hard, drain and put them into a sautoir with butter, and toss for
a few moments over the fire to evaporate all the moisture. Drain off thé butter, season and dress
on & vegetable dish; cover tho surfuce with freshly kneaded butter, into which mix as much
grated parmesan as the butter can absorb; salt, if found necessary, adding a little cayenne popper;
push into a hot oven, and serve as soon as it browns.

(2608), FRESH BEANS, WITH OREAM AND ENGLISH STYLE (Fives Fraiches A la Orime et
TAnglaise)

Take freshly picked, shelled and tonder beans: put them to blanch in salted water with a small
bunch of savory added, then. transfer them to & saucepan with hot butter; season. ~Fry them for
two minutes on a hot fire to evaporate their moisture and thicken with  few spoonfuls of
reduced bécbamel (No. 409); remor from the iroand st In  lrgo plecs of buter dividod in
small pats; finish with a little nutmug and serve with pufl-paste crofitons arout

English Style.—Blanich some fresh groen beans in salted water until the an detaches casily,
then. let got onld and. suppress theso skins: sauté the beans in buttor, season with salt, nutmog
and finely cut-up frosh savory. Transfer them to a vegetable dish and serve with thin slices of
butter laid on top.

(2699). LIMA BEANS, THICKENED, MATTRE D'HOTEL (Haricots de Lima Liés Maitre d'Hotel

Have a pound of medium-sized, freshly picked lima beans; boil them in salted water in an
untinned copper saucepan, then drain, Put fonr ounces of butter in a sautoir, heat it well, add
the heans and sautd, seasoning with salt and chopped parsley; stir in a little velouté sauce (No.
415) and fresh butter, squeeze the juice of a lemon over, then serve.
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(2700), RED BEANS, SMOTHERED (Haricots Ronges 3 IEtuvée).

Stecp a pound of red beans for six hours in cold water, drain, put them into a saucepan and
‘moisten to double their height with cold water; add half a pound of blauched bacon, a earrot cut
in four, and a bunch of parsley garnished with thymo and bay leat. When the beans are three-

arters done, take out the carrots and herbs and put in one pound of small onions fried in
e R R mn drain, dut
put them back into a sautoir and thicken with a littlo espagnole sauce (No. 414), seasoning
salt, pepper and chopped parsley. Dress the beans and surround them with Siha s 5t L]
slices. The red beans may bo replaced by white or black beans.

(2701, WHITE BEANS, THICKENED, MATTRE D'HOTEL AND BRETONNE (Haricots Blanos
Maitro d'Hotel Liés et Bretonue).

Put & pound o[dr) “mm me.. 1o souk in eold water for six hours; place them in & saucepan
and cover to thre ) ot nuete water; set this on the fire and with-
G0 UM ki Ve hdn Yl cusy okl ik O 40 U5V el Y Wt ek ok,
.na when they crush easily under the pressure of the finger drain and transfer to another suuce-

ason with salt, prepared red pepper (No. 168) and nutmeg; add a little thickened maitre
Shiel botor and chopped parsley.

Bretonne.—Add chopped onions, cooked colorless in butter, to the above, and instead of the

‘maitre d'hotel butter substitute espagnole sauce (No. 414), finishing with chopped parsley.

(27021 BEETROOT FRITTERS A LA DICKENS; BEETROOTS WITH BUTTER AND FINE HERBS
KD BEETROOTS WITH OREAM (Beignets do Betteraves & la Dickens; Betteraves au Beurre
nt fines Herbos et Betteraves & ln Crime).

Cut some beetroots cooked as below in slices, each one an eighth of an inch thick; wipe dry
and place on half of them a quarter of an inch thick layer of the following preparation: Fry two
‘well-chopped onions colorless in butter; add four ounces of chopped mushrooms and a pinch of
minced chervil, salt and pepper; on this layer place another round of beetroot, and from the whole
remove rounds an inch and a half in diameter; dip these in frying batter (No. 137) and plunge into
very hot frying fat, drain, wipe and dress as a garnishing around a meat remove,

With Butter and Fine Herbs. —Theso beets can bo cooked in boiling water or by steam with:
out suppressing the stalk or root end; select them always of a fine r they are done and
cut them up into quarter-inch thick slices and from theso remove rounds two to two and a half
inches in diameter; lay them in saucepan with salt, pepper and a little vinegar; sauté for u few
moments and serve; chopped parsley and chives can be scattered over the top.

With Cream.—After the beetroots are cooked and eut into sliees, as above, simmer them in
fresh cream, seasoning with salt, cayenne pepper and nutmeg; thicken just when ready to serve
with egg-yolks and fresh butter.

(2703). BRUSSELS SPROUTS A LA BARONESS (Choux de Bruxelles & la Baronne),
Clean, prepare and cook the sprouts the same as for sautéd (No. 2704); the only difference to
e obsorved is that instead of hmlmg them entirely have them only three-quarters cooked. Put
them into a saucepan with as many chestnuts also three-quarters cooked; moisten with fresh
eream, season with salt and nutmeg, and let simmer together until done and the liquid suffi-
ciently reduced.

(2704). BRUSSELS SPROUTS SAUTED (Choux de Bruxellos Santés
Select three pounds of the freshest and firmest Brussels sprouts, having them of as uniform
size as possible; pare and plunge them into an untinned vessel full of boiling water to cook
green; when done drain, refresh in cold water, drain once more, wipe and pare again. Put six
ounces of butter into a sautoir and when hot add the sprouts; season with salt and shake them in
the butter: sprinkle in some chopped parsley, and if o desired they can be mingled with a little
velouté sauce (No. 415).
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(2706). OABBAGE IN BALLOTINES--STUFFED (Choux Farcis en Ballotines),

Cut each of two clean cabbages in half, plunge them into boiling salted water and boil for
fifteen minutes; then drain, refresh and press out all the water. Dampen some pieces of linen six
by five inches; lay over cach  thin slice of fat pork four by three inches, and on this spread &
blanched cabbage leaf, mincing the heart-leaves up finely. Fry in lard four ounces of fiuely
chopped onion, and one pound of chopped mushrooms; when the moisture has been evaporated from.
the lutter add the minced cabbage, season with salt and pepper, then add half a pound of cooked
sausage meat, and half a pound of boiled rice; thicken this preparation with a fow raw egg-yolks and
rango it in the center of the spread-out leaves; roll each one in the shape of asausage, then in the
bards of fat pork, and lastly in the linen; tie both ends the same as a boned turkey. Lay them
in a sautoir, cover with more slices of fat pork, nnd pour in some unskimmed broth (No. 194a),
then let cook for two hours; free the stock from fat, strain it through a sieve and reduce it with as
much espagnole sauce (No. 414). Unwrap the bal i remove the pork and dress them in the
center of a dish, covering over with @ third part of the sauce, and serving the remainder in a
sauce-boat.

(2706). OABBAGE, PEASANT STYLE (Choux 3 la Paysanne).

Parboil half a cabbage for fifteen minutes, remove the core, drain and braise; when well done
drain once more and suppress th hard parts; mash the remainder with  spoon, seasoning with
salt, pepper and nutmeg. Have a linen bag two and a quarter inches in diameter; fil it with the
seasoned cabbage and tie it firmly, pressing it down tight: lay this under & weight to get thoroughly

old, then eut it into even sliccs remove the pieces of linen and dip each slice in beaten egg and
then in bread-crumbe; fry in clarifiod buttor and dress in a circle. To A1l the center chop up
finely the other half of the cabbage, after blanching it for ten minutes and draining very dry;
it into a sancepan with fresh butter, and fry colorless; season, moisten with broth (No. 194a
let simmer until thoroughly done and the liquid reduced, then drain off the fat and thicken with a
little velouté sauce (No. 415) and fresh butter; lay this inside the circle as deseribed above.

(2707). RED OABBAGE A LA MONTARGIS (Choux Rouges & la Montargis)

Difidé owo el alvagre in four pieces, remove the core and the hard stalks from the leaves;
mince finely, wash an lace in a saucepan half a pound of butter, and half a pound of
Tacon cut in quarter- mm squares; first blanch them, then let fry in the butter, and mld the cab-
hage, salt, pepper and nutmeg; moisten with & pintof broth (No. 194a) and a gill of brandy. Have
six sour apples, peel, round and core them with & tin tube five-cighths of an inch in o a7
them in with the cabbage, and cover the top with a buttered paper; cook in o slow oven for two
hours and a half. Just when ready to serve remove the fat and dress the cabbage in the center
of a dish with the apples around, arranging a small Chipolata sausago (No. 734) between each one.

(2708). KOHL-RABIES, HOUSEKEEPER'S STYLE (Choux Raves & la Ménagére).

Cut some medium-sized kohl-rabies in four equal parts, or if very large, then in six or
cights peel and pare them into crescent olive form, itaining. bout thres pounds o all Blaaeh
thess i bolig sl water, refresh and drain once more. Put six ounces of butter into a_sauce-
t and cooked to hazel-nut (No. 567) lay in the blanched kohl-rabies antl
toss them so they do mc cl)lnr ‘moisten with broth (No. 104a), let cook, reduce to  glaze and when
sorving dilute with a pint of bichamel sauce (No. 409), also adding three ounces of fresh butter, &
very small lump at & time.

(2709). KOHL-RABIES, STUFFED (Choux Raves Farcis).

Shape them perfeetly round and all of uniform size; empty out the insides and stuff them while
raw, or else blanch them first in boiling salted water for a few moments; the stuffing consists of
‘godiveau foreemeat (No. 85), having truffies, mushrooms and parsley, all chopped up, mixed in with
it; range them in a sautoir lined with faf pork and moisten with  little gravy (No. 404); when
done drain and strain the stock, remove all of its fat and reduce it with as much espaguole sauce
(No. 414). Lay the kohl-rabies over the sauce and serve.
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(2710). CARDOONS WITH HALF-GLAZE (Cardons & Ia Demi-glace),

Remove the large strings from a head of cardoon; cut the tenderest parts into four-inch
Jengths and throw them at once into cold acidulated water, then plunge them into boiling water,
also acidulated with citrie acid or vinogar: blanch uuul tho downy skin detaches, rubbing. with &
cloth and drain to plunge at once into an abundance of cold water. Pare the mrnlwu, Siprsns
the superfcal threads, and rango them in & ssucepan lined wieh fut posk e it i
moisten with unskimmed broth (No. 1941) mixed with a Tittle white wine: add the cut-up pulp of a
Jemon, sal 41d azomaties, cover the saacopan and inish aeoking very alowly. AL the ast moment
drain them on a tammy, then on a cloth and cut them up into even lengths to dress in a py
on & dish, covering over with a halt-glaze sauce (No. 413) reduced with Madeira wine.

Cardoons may be covered with a velouté sauce (No. 413) or else a brown sauce (No. 414),
having some poached marrow cat into large dice added.

(2711). OARROTS, OOLBERT (Carottes  1a Colbert).

Take a fow dozen small, new carrots of uniform-size, trim them pear-shaped, blanch for a
fow moments in salted water, drain and lay them in a saucepan with a little butter, salt, a pinch
of sugar and white broth (No. 194a); cook until they fall to a glaze, and should they then not be
sufliciently tender, remoisten and reduce the liquid once more; finish with a little half-glaze sance
(No. 418), butter and lemon juice.

(2712). GARROTS GLAZED OR WITH FINE HERBS (Carottes Glaoéos on aux Fines Herbes).
Turn of cut out with a spoon (Fig. 91) some carrots, shaping them to resemble olives; blanch,
then sauté in butter with a littlo sugar; moiston with broth (No. 194a) and cook slowly until
reduced to u glaze, and the moistening reduced the same, in W ot Liviag i oscros done;
add a little root glaze (No. 403) and then dish up in a pyra
For Bine Horbs d to the carots prepared sa fo the above soms chopped parsley and finely
cut-up chives.

(2713), OARROTS, VIENNESE STYLE (Qarottes A la Viennaise),

e large carrots and cut thm up into balls with a vegetable spoon five-cighths of an
ineh in diameter; blanch them 1 salted water until half done, then drain, place them in a sauce-
pan with white broth (No. 194a), salt and & very little sugar; finish cooking, letting the liquid fall
t0 8 glaze, and just when ready to sorve thicken with a little well-buttered velouté sauce (No. 415),
to which add lemon juice, fine herbs and meat glazo (No. 402

(2714, OARROTS WITH CREAM (arottes & la Orime),
somo carrots into fnch lengths; from the red parts remove eylindricals with a round
vegemw i et oo et et half done, then drain and sauté
in butter with a little sugar; moisten with white broth (No. 194a) and put on to cook; when ready
to serve boil with cream and thicken with ogg-yolks and fresh butter.

(2716). STUFFED OAULIFLOWER A LA BEOHAMEL—BAKED (Chous-fleurs Farcis & la. Béchamel
au Gratin).

Prepare, cook and drain the caulifiower the same as for fried bread-crumbs (No,
out the hearts and fll them with veal godiveau (No. 85), into which mix parsley and chives, both
finely chopped. Place the caulifiower stalk downward on a butterad dish and cover over with
allemande sauce (No. 407), into which mix halfl as much cooked herbs (No. 883). Strew the top
with bread-crumbs and grated parmesan, pour butter over and push into a moderate oven for ter
minutes; baste at frequent intervals and eolor the caaliflower; remove and decorate around with
heart-shaped-erontons fried in butter, then serve.

2718): scoop

(2716, CAULIFLOWER A LA VILLEROI, FRIED AND SAUTED WITH FINE HERBS
(Choux-flenrs & la Villeroi, Frits et Sautés aux Fines Herbes).
A ta Villersi.—This is to be cooked and drained the same as for sauce (No. 2719),
then covered with well-reduced allemande sauce (No. 407) into which mingle chopped-up fresh
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‘mushrooms and chopped parsley; when thoroughly cold immerse in beaten eggs, then in bread-
crumbs, smooth the breading and fry it a golden color; drain, salt and dress on a folded napkin,
laying a bunch of fried parsloy on to

d.—Have the cauliflowers cooked and well drained, then dip each piece in beaten ¢ggs, roll
in bread-crumbs and fry to a e color.

Sautéd with Fine Herbs.—After the cauliflowers are boiled and drained the same as for the
above, divide in flowerets aud sauté in butter, seasoning with salt, pepper and chopped parsley

(2717, CAULIFLOWERS WITH 0! E—~BAKED (Choux-fleurs an Fromage Gratinés).

Suppress the hard parts from some cauliffowers, divide in small flowerets and cook in salted
water. When they are tender and drained range them in layers in a vegetable dish with a little
reduced béchamel (No. 408); bestrew with grated parmesan and pour over some butter; give them
a dome shape and cover with a layer of thick béchamel, finished with grated parmesan and butter;
dredge evenly with more parmesan and color nicely in the oven for twelve minutes.

(2718), CAULIFLOWERS WITH FRIED BREAD-ORUMBS (Choux-fleurs & la Mie de Pain Frite).
Divide some cauliflowers into separate flowerets all of uniform size; pare the stalks to a point,
wash and drop them into a saucepanful of hot water, then boil the liquid very slowly. When the
pieces aro throe-quarters cooked salt the water and withdzaw the saucepan to allow them to finish
cooking much slower; in this way they remain firmer; drain, dress the caulifiowers and cover over
with butter having fried bread-erambs added it

(@719), OAULIFLOWERS, BROCOOLL, OR SEA KALE, WITH WHITE, BUTTER OR CREAM

SAUCE (Choux-flears, Brooolis et Choux de Mer & la Sance Blanche, au Beurre 2 la Orimel.

For serving whole with sauces the caulifiowers should be chosen very white and close; cut off
the bottom of the stalks, clean the inner parts well, removing the outer p
the stalk, then lay them in a well-tinned and very clean saucepan cont hot water and a
little butter; remove to the side of the range to cook slowly until three-quarters done, then salt the
water and finish cooking. Dress on a folded napkin, the stalk end downward, and serve apart
either a white sauce (No. 562), a butter sance (No. 440), or a cream sauce (No. 434).

Broccoli, a longstalked cauliflower, can be prepared the same way, also sea kale; the
only difference to be bserved is that these must be served with slices of toast, buttered with fresh
Dutter.

(2720), ELERY WITH BEOHAMEL AND OROUTONS (Cleri Béchamel sux Oroftons).

Cut into large squares, E;wh one inch in size, the yellow stalks of & head of celory; blanch
them in water, drain and place in a sancepan with a quart of white broth (No. 194a), an ounce of
butter and a coffeespoontul of ;u.wumd sugar; cook so that the liquid reduces, and when the celery
is done add to it a pint of béchamel sauco (No. 409), some grated nutmeg and salt. Just when
serving incorporate two ounces of fresh butter; pour into a d garnish around
with bread crofitons shaped like small hearts (Fi

egetable dish a
0) and fried in buttes

mm OELERY STALKS WITH HALF-GLAZE, ESPAGNOLE AND MARROW, OR VELOUTE
O (Pieds do Ofleri & 1 Demi-glace, & Ia Sauce Espagnole & la Moelle ou & la Sauce Veloutéel
Suppress the outer hard stalks from eight or ten tender, but not too large celery heads; eat the.
remainder into four or five-inch lengths and pare the roots to a point. Wash them carefully and
IRGHL o Pwy miohik; rtrmi A paney i (o o saepas Lo with unskimmed
broth (No. 194a); lay nburmml paper or ¢ of fat pork on tho top and cook very slowly.
Drain, wipe well, par: s v i ks e adtrly it Bt plans
A18) rolioh with Wadliira whin or oles a5 sigagmcle 0% 1) i ', o o ek
sauce (No. 415) reduced with mushroom essence (No. 392) and buttered when ready to serve.

(2722), CELERIAC MIRABEAU OR A LA VILLEROI (Géleri-rave Mirabeau ou  la Villeroi.
Mirabean.—Peel the celeriac, cut, them cither into balls with a large vegetable spoon (Fig. 91)
or in the shape of cloves or crescents; blanch in salted water, drain and place in a deep buttered
sautoir; cover with broth (No. 1944) and finish cooking while glazing: dress and pour over some
Mirabeau sauce (No. 500).
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A a Vitleroi.—Cut the celeriac into four pieces; pare them like cloves of garlie, having one
‘pound in all; blanch in salted water, drain, place in a saucepun, adding half a pint of stock (No.
104a), and a little sugar; cook, drain once more, and when cold cover over with a Villeroi sauce
(No. 560) with mushrooms and chopped parsley; lay on & baking sheet o cool, after which pare off
the surplus sauce, dip them in oggs and bread-crumbs and fry to a fine color; dress on a folded
napkin, with a bunch of parsley leaves on top.

(2729), GEPES, PROVENQAL STYLE (Gépes & la Provengale),

Wash and wipe some cépes heads after suppressing thestalks; split them in two through their
thickness and fry in oil over a brisk fire, with some chopped onions. 4 clove of garlic and bay loa,
seasoning with salt and pepper. When their moisture has been reduced add a littlo reduced es
pagnole sauce (No. 414) und tomato sauce (No. 549); boil up onee or twice and finish with chopped
parsley and lemon juice. Take out the garlic and bayleaf, dish them up and surround with crodtons
of bread (No. 51), fried in oil.

(2734), GEPES BAKED WITH OREAM (Cdpes Gratinés & la Créme).

Suppress the stalks from some clean cbpes; divide the heads and salt over, flour them briskly
and put them into a sautoir with hot butter, moisten with & little good raw cream, adding chopped
onions and parsley and a bunch of fennel; finish cooking very slowly while covered for three-quar-
ters of an hour, then remove with a skimmer, Iy them in a bowl, and thicken the gravy with somo
ood bichamel satce (No. 409); let this reduce without ceasing to stir and when the sauce becomes
succulent add to it the cipes aud let cook for two minutes. Pour the stew into a vegotable dish,
Destrew with bread-crumbs and bake for ten minutes in a quick dven; sorve the chpes in this same
dish.

(2726). CEPES MINCED IN CROUSTADES (Gipes Eminoés en Groustades

Trim some bread crofitons into ovals thres inehes long by two inches wide and half an inch
thick; slit them all around an eighth of an inch from the edges and fry in clarified butter; re-
move the tops and empty them completely. Peel some cépes, cut them in two through their thick-
ness, salt over and leave them for twenty minutes, then mince them finely and fry in butter; drain
this off and transfer them to 0, adding some sour cream; finish cooking, then mingle in
Tittle béchamel sauce (No. 409) and meat glaze (No. 402); add a small bit of finely cut-up green
fonnel and ill the croastades with this preparation; serve at ouce, very hot.

(2726). OBPES STUFFED (Gipes Farcis),

Choose cbpes of even size one inch and three-quarters to two inches in diameter, firm and
fresh; remove the stalks and scoop out the heads from tho stalk end wiih a vegetable spoon
(Fig. 91), then peel and salt over; chop up the stalks and parings, mix with them fome fat
pork and cooked ham, both choppod, bread-crumb panada (No. 121), chopped parsley with a clove
of garlic, a few raw egg-yolks, salt and pepper. A quarter of an hour after fill the hollow spaces
with the prepared dressing and strew with bread-crumbs; range them in a satoir, pour over
butter or oil and cook very slowly for one hour in & slack oven, while covered; serve with their
own stock, thickened with a little half-glaze sauce (No. 413) or béchamel sauce (No. 409).

(8727, CHESTNUTS WITH GRAVY (Marrons au Jus),

Remove the shells from several dozen large chestnuts, then seald so tobeableto peel off the red
skins; put them into a buttered flat saucepan, salt and moisten fo their height with good broth
(No. 194a); boil the liquid and withdraw the saucepan to a slower fire to bave the chestnuts
ook while remaining whole. When tender the moisture should be entirely reduced; glaze with
a brush before sorving.
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(2728). OHIOORY TIMBALES (Timbales d Chicorte).

Have some chicory prepared the same as for eream (No. 2720). strain it through a sieve; put
one pound of this inio  saucepan with four ounces of finely chopped cooked mushrooms, seasoning
with salt, pepper and nutmeg; mix in singly four whole eggs, two yolks and lastly a gill of cream.
Decorate some timbale molds (No. 2, Fig. 137), or a larger one, with fanciful cuts of trufles and
tongue fill these with the preparation and lay them in a sautoir on the fire; pour in boiling water
to reach to half their height. boil and finish poaching in & slack oven; unmold and serve separately
« Hungarian saueo (No. 479).

(2720, OHIOORY WITH OREAM (Chicorée & la Orbme).

Pick ioer hende, o ol i st vk, wul and cut the bottoms into a
eross; pll\ugo s boiling salted water, and let cook for tw v to thirty minates; refs
drain, press ont all the uwismrr and pick over carefully to_remove any small straws or other
mporils Aoty Coad aron the leaves, then chop upfinely. Heat some butter ina sau
pan, put in the chicory, and dry it over a brisk fire for ten minutes without ceasing ol o s
heaping tablespoonfal of Nnur. oot sl st gt il ovosn e vy Bk wal Yody
to serve incorporate four ounces of fresh butter. 1 to bo served as a vegetable pour it into
4 vegetabl dish, and surround with bread crottons (No. 51) fried in butter.

ce-

(2730). ORN ON THE 00B—BOILED (Mais Bouilli en Tige).

Select white aud close-grained corn; open the husks without tearing, and remove the silk found
Detween these and the corn; brush over, and close up the husks, tying them at the ends, or remove
them entirely from the stalk end, either way being optional, then eut the stalks off steaight at
Toth ends. Boil them in water, to which add a quarter as much milk and salt. They take about
twenty to twenty-five minutes to cook. Dress in a napkin, serving butter at the same time.

(2731 CORN OUT UP, SUGCOTASH AND 00RN PANOAKES (Mais Coupé, * Sucootash et Oripes
de Main)

Cut-up Corn.—Boil the corn without the leaves the same as for on the cob (No. 2730); split
the grains with a knife through the center their entiro length; press down foreibly with the back
of a knife to extract all the inside parts without the skin; season in a pan with salt, pepper and
fresh butter; toss well, and serve very hot in a vegetable dish,

Suceotash. —Use.corn that has boen cut the same s in the preceding paragraph, having as much
Tima beans or string beans. Sauté both corn and beans together in butter, adding salt and pepper.
The succotash can be thickened with a little velouté sauce (No. 415), or bichamel sauce (No. 409).

Corn Pancakes, same preparation as for ordinary unsweetened pancakes, mixing in as
much cat-up and chopped corn. Make pancakes a quarter of an inch thick; color well, and serve
them very hot.

(2732, OUOUMBERS FRIED, BREADED ENGLISH STYLE AND FRIED A LA VILLEROI (Co-
combres Frits, Panés & Anglase et Fits & I Villerol.
Dyiet Ol o il inch thlcl. by one and thy
inches in diameter; empty o * seed parts with a threo-quarter inch diameter tubes salt
over for fifteen minutes, Ricideed, wipe, dip them in flour, and i ol sl b vees
ot frying fat.

Fried Breaded English Style—Out the cucumbers in two-inch lengths and then once actoss
in the center; pecl, remove the inner sceds, round the corners, and cook them in salted water.
Drain, wipe, immerse in beaten eggs, bread-cramb English style, and fry to a nice color, having
fennel sauce (No. 463), served apart.

i 3 o Yiero.— Erypero o cok the cenbern e e e gz s (o 3180,
and cover with cold Villeroi sance (o. 560); place on & baking sheet to cool; take them up with &
dip each piece in egg and bread- i fey to a good color, and dress on a folded
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(2733). OUOUMBERS GLAZED (Concombres Glaoés).

Split some eucumbers crosswise into two-inch pieces, having them an inch and a half in diame-
ter, and each of these lengthways and across to obtain four quarters; peel and remove the seeds;
pare them into the shape of cloves, add garlic, and ook in salted water; drain, wipeon a cloth, and
put them in a thin sautoir with melted hutter to reduce their humidity, then pour off the butter,
and moisten with some gravy (No. 404), letting this fall to a glaze.

(2734), CUCUMBERS STUFFED (Concombres Farcis).

Peel the cucumbers and cut them in inch lengths; empty each piece with a vegetable spoon
(Fig. 91), retaining a quarter of au inch at the bottom; blanch, then cook in consommé (No. 189) and
drain.  Fry a little onion in butter, add some chopped mushrooms, evaporate their humidity, then
throw in some chopped truffles and parsley, also a little gravy (No. 404); simmer and add sonked
and well-pressed bread-crambs and raw egg-olks. - Stuff the cucumbers with this, stand them on
a dish, bestrew the cucumbers with bread-crumbs and a little grated parmesan, pour over melted
buttor and finish cooking brown in 4 moderate oven. Dress in a vegetable dish on a little half-
glaze sauce (No. 413).

(2735). EGGPLANT A LA DUPERRET—BROTLED (Aubergines Grillées i la Duperret),
some eggplants, cut them up into three-eighths of an inch thick slices, each one to be
three inches in diameter; season with salt, pepper, oil and vinegar, and let marinate for two hours,
then drain off and dry; baste over with oil and broil them on & slow fire; dress with maltre-d'htel
Butter (No. 581) poured over.

Eggplant. can also be prepared by cutting it up three-quarters of an inch in thickness and
three inches in diameter; score and besprinkle salt; leave for one hour, then wipe dry and
season with salt and black or red pepper, pour over a little oil, and turn them frequently before
broiling to a fine color on a slow fire.Fry a litlo well-chopped shallot, mushroom and parsley
butter, season with salt and pepper, add a little espagnole sauce (No. 414), and lemon juice. Dish
up the eggplant and pour the sauce over after incorporating a small piece of fresh butter.

(2730). EGGPLANT IN CASES A LA MORTON (Aubergines en Caisses & la Morton),

some cases, eithier of paper or china: cover the bottom of cach with a slice of pecled
eggplant an eighth of an inch thick, and around with small bands of the same, exactly like an
apple charlote; eut up the remainder of the plant in squares, and fry them colorless in butter,
then drain. Chop up as much cooked chicken meat as eggplant, and mix both together with
mushrooms, truflles and chopped parsley, seasoning with salt, pepper and nutmeg, adding a very
Tittle thick allemande sauce (No. 407). With this preparation fil the cases, smooth the tops and
Destrew with bread-crumbs; pour a little oil over and push into a moderate oven; when done drain
off the fat, cover over with a little half-glaze sauce (No. 418) and serve.

(2737, EGGPLANT A LA ROBERTSON (Auherginos i In Robertson),

Have some peeled sggplants ot in half-inch diametor slicos, sprinkle over with salt, and leave
them to marinate for twenty minutes, then wipe and fry in ml over a brisk fire; color them to a
light golden brown, season and drain: dress in a circle, g a layer of bichamel sauco
(o 408) el wea saah tews 1 o et f th i it mige «ggph«n! cooked smothered
a piece of butter, then pressed through a sieve. Cover the whole with thick béchamel, and scatter
on white bread-crumbs and a little grated parmesan; pour over frosh butter and brown in a hot
oven, serving as quickly as it assumes a fine color.

(2738). EGGPLANT STUFFED AND BAKED (Aubergines Farcies Gratinées).

Divide some small eggplants, each one in two, without peeling them; score and fry, then
drain and empry ont the center with a spoon, leaving a layer a quartor of an inch thick against the
peel. Chop up the parts that have been removed, adding as much sonked and well-pressed
bread-crumbs, and a clove of crushed garlic; cook the preparation for a fow moments, season with
salt, pepper and nutmeg, and remove from the fire until it loses its greatest heat, then finish
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with a few raw ega-yolks and chopped parsley. ~ Fill the interior of the halved eggplants with this,
smooth the tops and range them on a baking sheet; pour over plenty of oil and cook in
slack oven. When a fine color dress them on an espaguole sauce (No. 414) reduced with tomato
sauce (No. 519) and run through a fine sieve.

(2739). BGGPLANT FRIED (Aubergines Frites).

Peel some eggplants; cut them into_three-cighths of an inch slices, and from these remove

d pieces two and a half inches in diameter, using a pastry cutter for the purpose; roll them
in flour and then fry to a fine color, ot they can be fried plain without any flour.

Another Way s to cut peeled eggplant into three-cighths of an inch slices and divide these
into squares; salt over and drain for fifteen minutes on a sieve; wipe on a cloth and flour them
quickly, a few at a time; drop them into very hot frying fat, and when done and of & fine color
drain, salt and dress either kind on a napkin.

Breaded Eggplant.—Cut each slice a quarter of an inch thick; remove from them rounds two
and n quarter inches in diametor; dip them in flour, then in beaten egg, and lastly in bread-
crumbs; smooth the breading with a knife and fry to a fine color; drain and dress on a napkin.

(2740). ENDIVES OR BSOAROLES GLAZED (Endives ou Escaroles Glackes),

Wipe tho endives well, cut them of an even length and ravge them in a flat buttered saucepa
season and baste over with butier; cook on a slow fire while covered and with o other moistening,
turning them over onceonly. At the last moment drain off the endives; arrange them on a dish
and unglaze the saucepan with a little half-glaze sance (No. 418) or light béchamel (No. 409), then
strain the sauce over.

(2741), GREEN PEAS—MANGETOUT—A LA FLEURETTE (Petits Pois Mangetout a la Fleurette).

These are prepared with “‘mangetout” peas, a species of very tender peas, the pods of which
are eaten as well as the contents.  String the threads on both sides of the pod from some “‘mange-
tout” peas after they are partly cooked; drain and put them in a saucepan with some fresh croan
let simmer until the peas are entirely cooked. and just when serving season with salt, a little sugar,
finely cut-up chives and o dash of vinegar. They can be thickened with egg-yolks, cream and
fresh butter just before serving.

(374), GREEN PEAS, ENGLISH STYLE, AND PUREF, OF GREEN PEAS (Petits Pois I'Augliso
et Purée de Pois Verts).

Boil some green peas in an untinned copper vessel containing boiling salted water and a fow
mint leaves; when cooked, drain and place them in a sautoir with salt, sugar and fresh butte
divided in small pats, mixing it into the peas without stirring them. Dress in a vegetable dish and
Jay small bits of butter on top.

Purée of Green Peas.—To obtain a purée pound the cooked and drained peas in a mortar,
adding some very thick béchamel (No. 409); season with salt and sugar. press through a fine sieve,
and return to the saucepan to boil; stir in some fine butter at the last moment.

(2743), GREEN PEAS, FRENCH STYLE (Petits Pois & la Frangaise),

Put one pint of fresh-shelled green peas into  saucepan with a little cold water, stirring in a
‘piece of butter; add salt and a bunch of parsley; cook with the lid on.  When sufficiently done and
the liquid reduced add a small piece of kneaded butter (No. 579); then take from the fire and finish
by incorporating a large piece of butter divided in small bits. The peas should be well buttered
and thickened so that the liquid be entirely absorbed.

With Sugar.—Prepare them exactly the same, only adding a pinch of powdered sugar.

(2744), GREEN PEAS, HOUSEKEEPER'S STYLE (Petits Pois & In Ménagire).

Take half a pound of lean unsmoked bacon cut in quarter-inch squares; blanch, drain and put
them into a saucepan with four ounces of butter; fry the bacon colorless, then add a spoonful of
flour and when this begins to brown molsten with a quartof stock (No. 194a); add three quarts of
shelled tresh peas, a bunch of parsley and three green onions.  When the peas are done remove
the parsley and onion, drain off the stock, thicken it with alittle kneaded butter (No. 579) and pass it
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thron feve; put it buck with the peas, boil both together again and remove from the fire;
unckm with egg- yolka diuted in cream, at the same time incorporating a piece of fresh butter.

(2745). GREEN PEAS, PARISIAN STYLE—SMALL (Petits Pois fins & la Parisienne),

some small green peas in a pan or small copper vessel with salted water. a large groen
onion and a buneh of parsley; as soon as done, take out the parsley and onion, drain through o
colander without rofreshing and put the peas into a sautoir with @ pinch of sugar and nutmeg,
thickening with a little velouté sauce (No. 413); take the peas from the fie, toss well and dress
in & vegetable dish, garnishing around with puff paste croitons.

(2746). GREEN PEAS WITH BRAISED LETTUCES (Petits Pois aux Laitues Braisées),

Blanch and braise fifteen lettuce heads; drain them to pare, fold and_trim evenly: put thom hﬂrk
into the sautoir and pour over a few spoonfuls of half-glaze (No. 400) 50 as to be able to heat them u
At the ast moment dross them in a crcle on & dish, alternating cach ono with a thin bread.orumb
rust fried in butter and then glazed with a brash. In the hollow of the circle dress a garnishing
of small green peas cooked in salted water and simply finished with & piece of fresh butter.

(2747), GREEN PEAS WITH SHREDDED LETTUCES (Petits Pois aux Laitues Ciselées).

ut a pound and « half of fresh green peas, recently shelled, into a saucopan with two tender
Tettuce heads shredded up coarsely, one small onion, a bunch of parsley, salt, a pinch of sugar and
sufficient cold water {0 reach to about their height; cover the saucepan and cook for twenty to
twenty-five minutes on a ot fire. Suppress the parsley and onion, thicken the liquid with a small
piece of butter kneaded with flour (No. 579), and finish off the fire with & lump of fresh butter
divided in small pats.

(2748). HOP STALKS OR POINTS FRIED AND WITH VIENNESE SAUCE (Pointes on Tiges de
‘Houblon Frites ot & la Sauce Viennaise)
leot the white patts of some young hops: these should be picked from the 15th of
May to the 1th of June; blanch them in boiling water with salt, drain and lay them on a dish to
season with salt and lemon juice, rollin rice flour, dip them in frying batter (No. 137), not too thick,
plunge into hot fat, and when done drain, salt and serve.
Viennese.—After the hops have been cooked in salted water, drain well and place them in a
vegetable dish, covering over with Viennese snuce (No. 558).

(2749). JERUSALEM ARTIOHOKES A LA SALAMANDER (Topinambours & la Salamandre),
Pare Jerusalem artichokes into three-quarter inch rounds, or else in the shapeof a pigeon’s eg
ook in salted water, drain and sauté in butter without letting attain a color. Prepare a purée by
placing some pecled Jerusalem artichokes in a saucepan to boil; drain when done, and cover over
with & damp cloth; dry in the oven, then press through & sieve. Return this purée to the suce
pan; season with salt, nutmeg, Fresh butter and egg-yolks, and form it into a border in sh,
eithor pusied through a chauncled socket pocket or else modeled with the hand; Iy the santéd
Jerusalem artichokes in the center, strew grated parmesan over, cover with some rather thin cream
béchamel sauce (No. 411), and then more parmesan; color in a brisk oven, serving it immediately
after it is baked to a golden brown.

(2750), LENTILS WITH BAOON (Lentilles au Petit Salé),

Soak a pound and a half of lentils for six hours, after picking and washing them in_several
waters; put them into a saucepan with half a pound of unsalted and blanched lean breast of bacon,
some carrots, a bunch of parsley gurnished with thyme and bay leaf, an onion with one clove stuck
in it, pepper, nutmeg and stock (No. 194a); boil. skim, and stmmer until thoroughly done, and after
Temoving the earrots, parsley, onfon and pork, drain off the stock, toss the lentils in butter, and sea-
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son with salt, pepper, chopped parsley and lemon juice, or they can be sautéd with a little alle-
‘mande sauce (No. 407). Dress and surround with well-pared slices of ‘the bacon, and over this
pour a little gravy (No. 404), then serve.

(2751, LETTUCES OHOPPED WITH OROUTONS (Laitues Hachées aux Crofttons).

Pick and pare nicely some lettuce heads by removing the green leaves from the bottom of the
stalk; detach all the leaves separately, and wash them i changes of water, then blanch,
refresh and draing press down well {0 extract the liquid; pick over to remove all straws and
other impurities that may be attached to the lettuce, thew chop it up finely, and lay it in a sauce-
pan with a piece of butter; dry over the fire, and season with salt and nutmeg, adding a pinch of
flour; moisten with some clear gravy (No. 404), and then dress. Surround the lettuce with crodtons
fried in butter. The gravy may bo teplaced by eream and the flour by velouté sauce (No. 415) or
espagnole sauce (No. 414).  Cos lettuce can be prepured aud served the same way.

5
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(2762), LETTUCES STUFFED AND FRIED (Laitues Farcies et Frites).

o and wash somo lettuco heads in several changes of water, blaneh them in a copper
basin and cook in boiling, salted wator for twenty minutes; drain, refresh and press out tho
liquid from each one separately. Spread them on a cloth, open the leaves, and fil each lettuco
with a forcemeat ball an inch and a half in diameter, prepared as follows: Take a quarter of &
‘pound of eooked chicken meat, the same of cooked ham, the samo of cooked mushrooms, and add
& pound of veal udder, a quarter of a pound of soaked and pressed-out bread-crumbs, salt, pepper,
chopped parsley, minced chives and five egg-yolks, the whole to be well pounded in a mortar.
Enclose the forcemeat ball in the lettuce. Wrap each of these in a slico of fat pork, braise Zor one
lour, drain and dip in egg and bread-crumbs, either whole or cut in two, fry to & fine color, and
serve with a half-glaze sauce (No. 413) apart.

(2758), LETTUCES WITH HALF-GLAZE SAUOE—STUFFED (Laitues Farcies & la Sauce

flace).

Blanch some pared and well-washed lottuces for ten to twelve minutes; drain on  sieve, and
press them singly to extract all the water, then double them over and range them in a suutoir
Tined with fat pork; season and moisten with broth (No. 194a), cover with buttered paper and cook
for one hour on a slow fire. Drain the lettuces once more, open them and stuff with veal quenello
forcement (No. #2), closing them up again carefully; return to a clean sautoir one beside the other
and pour over a little gravy (No. 404); cook once more for twenty minutes on a slow fire, drain and
shape them prettily.  Dress on a dish in a circle, and cover over with a little half-glaze sauce
(No. 418).

(2754), LETTUOES WITH THICKENED GRAVY—BRAISED (Laitues Braisées au Jus Li6.

Trim some lettuce heads by removing tho green leaves from the stalks; pare these stalks to &
point, wash the lettuces in several waters, changing it cach time, and then blanch for ten minutes
i a copper basin with boiling salted water; drain on a sieve, press ench one separately to ex-
tract all the liquid, and fold them lengthwise in two, wrapping each one in a thin slice of fat
pork tiod on with a thin string. Range them in a sanfoir, braiso in a miropoix stock (No. 419)
o broth (No.194) half of each, and cover with buttered paper; let cook for one hour and a quarter
ona slow fire or in the oven, being careful to baste occasionally during the operation. Drain the
lettuces, dress them in @ circle; strain the stock, remove its fat and reduce it well with a little
espagaolo sauce (No. 414); pour a third part of this over the lettuces and servo the remainder
separately.

(2755). MACEDOINE A LA MONTIGNY (Macédoine d la Montigny).

Cut earrots into small quarter-inch eylindricals, turnips into five-sixteenths inch in diameter
balls, string beans into lozenge: have small iageolet beans and peas.  Blanch and _cook each
vegotable separately, drain, fry together colorless in butter, and mingle in a good
(No. 543), thickening when ready to use with a little fresh butter and seasoning.
ez over some small teaspoon chicken quenelles (No. 153), fry them In clarified butter, dratu and
range them around the dressed macédoine.
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(T766). A LA RAYNAL ignons Mousserons & la Raynal,
Prepare a foundation paste (No. 185) croustade, having it broad and rather high; place it on
a baking sheet and il it with a preparation made with a pound and a half of mushrooms cooked
for five minutes in a_ little butter and broth (No. 194a); season
are done cut them up finely and add the pieces toa chicken puréo (
of # thick saue

b salt, then drain: when they
0.718), having it the consistency
aw egg-yolks. Push thefilled croustade into the oven and let cook
without browning. Have prepared  dozen mushroom heads, each one an inch and a

. suppress the stalks, scoop out the inside and
fry them in butter until quite dry, add lomon jui

mixing in some

alf in diam
gments and stalks ver
and lot ool; mix this with the same quantity
season well and use i 4o 6l the muntroom
 them slightly rounded on top; lay them on  buking r

chop up th

of chicken forcement (No. 86) and chopped parsley
heads, f  bread-crumbs
and pou a little broth fnto the bottom and place in Pt
ToRb st s o o g O sl B

2757, Ana i Oronges A la Dumas),
Remove the skin from some oronges; mince finely and
evaporated, season and drain in a colander. Put some fre

'y in oil; when the moisture has al
h oil in the pan, add to it parsley and a

clove of ga afterward the drained oronges with the addition of a little salt and cayenne
pepper; d B T, e ovee Dbl v e i, e o
cighteen whole mushroom oronges, having them au inch and three-quarters in diameter; chop up
the stalks with the removed parts from the inside. Have a sautoir on the fire, set into it a quar

ter of a pound of butter with as much oil; in this fry colorless four finely chopped and blanched
shallots, & arlic, the chopped oronges and a heaping tablespoonful of chopped
when there is 10 more moisture, add half a pint of es 414).  Remove the garlic,
stuff the whole oronges with this prepatation, bestrew with bread-crumbs, pour butter ‘over and
place them i & pan; moisten with mushroom liquor and cook in & moderute oven for
twenty minutes, and garnish the baked preparation around with th

arsley

nole sance (No.

baki

(2758). MUSHROOMS A LA RIVERA—MORILS (Champignons Morilles & la Rivera).
Select lange-sized morils; cut off the stalks, wash well and throw them into a ssucepanful of
pid water; leave to soak for half an hour, then

ke them up, one by one, and rub them several
times through the hands, being eareful not to break them and changing the water each time o as
to remove all the adhering sand, then drain. Cut some lean ham into one-cighth ineh dice pleces,
fry in butter, add the morils and toss both together, then moisten with half a pint of good sherry
and a little Malaga; season and cook slowly for half an hour. Fry some sweet Spanish peppers in
oil; when done and well dralned, add a little meat glaze (No. 402) and lemon juice. Dress the
morils In the center of a dish and surround with the sweet peppers; bestrew with chopped parsley

(2760). MUSHROOM ORUSTS AND WITH TRUFFLES—MOUSSERONS (Groftes aux Ohampignons
Mousserons et Crofites aux Champignons Mousserons aux Troffes

These are prepared in various ways. Flat crusts are made three inches in diameter and a quar

ter of an inch thick, to be covered aver with butter and placed in the oven to attatn a fine color, Or
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cut off the taps of some rolls or flutes, empty out all the erumbs, coat the inside with fresh butter
and put them into the oven to color nicely. Turn dchmml No. 118) one pound of sound mush-
ar water, then plac pan with o small piece of butter, salt,
Jemon juice and a little water, boil for a fow. moments, keeping.tho vesl closed.  Reduoo
some velouté sance (No. 415) with this mushroom Tiquid, add to it the mushrooms, remove at the
first boil and thicken with four egg-yolks, & littlo cream and fresh butter; ill or cover the crusts
with this and serve at once,

room heads; wash them in ¢

For Mushroon and Trufile Crusts.—Prepare the sumo way, only adding minced trufles to
tho mushrooms; they may be colored in the oven by besprinkling the tops with bread-crumbs and
cheese, pouring butter over, then set in the oven for a fow moments.

(2760). MUSHROOMS SAUTED IN THIOKENED BUTTER—MOUSSERONS (Champignous Mous-
serous Santésan Beurre Lié)

Turn on pound of mushroom heads (o. 118); peel the stalks and cut them up fnto mediun
siged pieces. oir, add all the mushrooms, set it on the fire a
Jet cook with salt and lemon juice and whito wine. Just when ready to serve add a I tlo blohamel
sanon (No. 400); thicken with two egg-yolks and dilute with a gill of cream,

(2761, MUSHROOMS SERVED UNDER A GLASS COVER AND WITH OREAM (Champignons
Servis Sous Oloohe en Verre et & la Orime)

Have some round slices of bread threo inches in diameter and three-eighths of an inch (hick.

Gt off the stalks from some very fresh mushroom heads, channel (No. 118) and suuté; range these

on the slices of bread (the heads downward); season with salt and pepper aud lay a single slico on &

Fio. 50,

dish 50 that each individual guest can be supplicd with a separate one. Cover with a bell made
sither of glass or silver and push them into the oven for twenty minutes. After removing lift off
the bells and cover the mushrooms with a white wine velouté saice (No. 415) or a white wine
espagnole sauce (No. 42)

Under a Glass Cover with Cream.—Fry some turned mushroom heads in_butter; moisten
e e, g itk st s pote sorec and simmer until the cream becomes partially
reduced. Have slices of bread prepared the same s for the above, put a slice on cach plate, and
on these dress the mushrooms in a py s form, pouring a part of their liquid over each; put on
the bells and lay them to bake in a slack oven for twenty minutes, then serve with the bells still on.

(2762, MUSHROOMS STUFFED IN CASES WITH MADETRA—MOUSSERONS (Champignens
ousserons Farcis en Caisses an Madére).

Procure twelve mushrooms. each an inch and three-quarters in diameter: remove both p
and stalks; wash and with a vegetable spoon (Fig. 91) scoop out the centers until the firm Pty
‘meat is reached, then wash tho whole, and chop up the stalks. Have somo hot butter and in it fry
alittlo shallot, parsleyand truflles, all well chopped; season with salt, pepper and nutmeg, and diluto
with half a pint of well reduced allemande sauce (No. 407); fll the insides of the mushroom heads
with thin dresing.  Prepare puper cuss the samo sizo us the mushroom heads, coat them with
oil, and stiffen in the oven; into each ease place a little Madeira wine, and one mushroom with the
stuffed side uppermost; bestrew with bread-crumbs, |mur over » Ttle butter, 4nd beke n the oven;
when done to a fine color baste with Colbert sauce (No. 431), and serve.
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(2763) OKRA OR GUMBO, GARNISHED WITH BARLEY BEOHAMEL OROUSTADES (Gombo
Gami de Croustades d‘0rge, Béchamel:,

Procure young and tender okras; cut off both ends, keeping the gumbo two inches long:
blanch them in a copper pan with boiling salted water, drain and lay them in a santoir
one beside the other; moisten fo their height with mirepoix st 419), let simmer until
cooked and the stock reducod to a glaze: dress, cover over with well-buttered béchamel sucy
(No. 409), garnishing around with barley béchamel eroustades, made according to-the following
directions.

Barley Béchamel Croustades—Boil somo pearl barley in salted water for threo hours, drain,
put into a sautoir, and dilute with a well-buttered and highly seasoned sauce.  Fill some hollow
eroustads tartlets with this, forming a cover with a round piece of savarin (No. 148) an inch and a
quarter in diameter and three-oighths of an inch thick, having it buttered and glazed in the ov

(2764), ONIONS BOILED, HOLLANDAISE OR SOUBISE SAUCE (Oignous Bouillis, Sance Holland-
ise ou Soubise),

‘medium-sized onions, each one weighing two ounces; boil them in salted water, and when
done, drain, wipe carefully, and dress them in clusters or in a row, covering over with Hollandaiso
sace (No. 477) or a well-buttered soubise sanco (No. 543).

(2766). ONIONS BRATSED (Oignons Braisés),

Peel eighteen onfons, weigl co and & half each, being eareful not to break them; cut
off the stalks und roots and make a crosswise incision on the root end; sauté them in butter or fat
g sugar, browning mgmh then range them in a sautoir with bards of fat

‘pork; moisten with a little veal blond stock (No. 423), just sufficient to cover, and ook slowly whilo
Poduting tho liquid. Dress i vogetable dish and pour the stock over, or else cover with matelote
sauce (No. 498), having reduced it with the stock.

(2766). ONIONS, WHITE OR BERMUDA—STUFFED (Oignons Blancs Ordinaires on d'Espagne Farcis),

‘Take either common white onions or Bermudas of medium size, each weighing about threo
ounces; plunge those selected into boiling water for two minutes, then drain and peel off the outer
skin; empty the insides with a vegetable spoon (No. 91), blanch for a few moments, drain and stuff
them with chicken forcemeat (No. 79), incorporating ns much cooked fine herbs (N
strew the fops with bread-crumbs, pour buttor over and lay them in a sautoir lined with fat pork;
‘moisten o a third of their height with broth (No. 194n), then cook until they attain a color in a
moderate oven; dress on  half-glaze sauce (No. 413) and serve.

(2767, PARSNIP AKES FRIED IN BUTTER (Galottes de Panais Frites an Beurre),

Cut threo pounds of young parsnips in six or eight pieces, according to their size, after they
havo been peeled und washed; boil them in water with salt and butters when cooked drain of? well,
then pound and season with salt, pepper and nutmeg. Press this pulp forcibly through a sicve,
incorporat a little butter, then leave o coel. - Divide thepraparation into i inch diamete balls
roll these in flour, flatten to half an inch in thickness and fry in clarified butter; drain and dress
on napkins with fried parsley on top.

(2768). GREEN PEPPERS STUFFED (Piments Verts Farcisl

Plunge the peppers into hot fat, I hem in sufficiently long to be able to detach the outer
skin by rubbing with a cloth; cut off thestalk ends and empty out the seeds, ote. Prepare a force-
meat with finely chopped onions and fry it in oil with as much cut-up peppers; let get cold, then
mix in a quarter of a pound of cooked sausago meat (No. 68),  quarter of a pound of chopped
fresh mushrooms and a little thick tomato purée (No. 730). Put the whole into a saucepan on
the fire, boil, thicken bs and season with salt, pepper and nutmeg; when partially
in four ogg-yolks il tho peppers wilh his, lay them on a baking pan covored with
26 pork, pous buiter over and. sck i1 & moderste oven for ifises ‘minutes; dress in

a cirele, puunngzhnlohght half-glaze sauce (No. 41) in the center.

(2760), SWEET PEPPERS SAUTED (Piments Doux Sautés).

Plunge the sweet peppers in ot fat, or broil them, o be able to remove the light skin; divide
each one in two, eut away the hard parts and sauté slowly in oil, cooking them at the same time;
season with salt, prepared red pepper (No. 168), finely chopped shallot and parsley; dress in a veg-
etable dish and serve. Instead of fresh sweet peppers canned ones can be substituted, these being
imported from Spain.
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(2770). POTATOES, ANNA (Pommes de Torre Anna),

Select long-shaped potatoes; they must be peeled and cat into the form of a L T
them finely, and soak in water for a fow moments; drain and wipe on a cloth. Butter and bread
the inside of a thick copper pan, having a well-fitted cover; range
on the bottom aud sides a thin layer of the potatoes, one overlapping
the other, then fill entirely with the remaining ones in soparate luyers,
covering each with butter free from moisture, softened by working in a
napking mask the upper layer with the same, and close with the lid,
Cook the potatoes for three-quarters of an hour in the oven; a quarter
of an hour before serving take from the fire, drain off the butter and cut Fua. 1,

a cross through the potatoes yet in the sautoir, and turn each quarter

over with the aid of a palette; put back the drained-off butter and return to the oven until ready,
and invert on a dish to serve. These potatoes may be made in a smaller pan; in this case they
should not be cut but turned over whole before putting in the oven the second time,

(2771). POTATOES BAKED (Pommes de Terre Rities).

b and brush medinm-sized potatoes, wipe dry and lay them on a dish, then push into a
hot oven for thirty o forty minutes; when done serve on a napkin, or else they may be steamed
or boled, then baked and peeled; cover with butter, color in U

b,

oven, and serve in a vegetable

(2772). POTATOES BIARRITZ—BAKED (Pommes do Terro an Gratin & la Biarita),

Pat & pound of peeled potatoes to bl in salted water: drain as soon as done, and dry in the
oven; rub through a sieve, then put this purée into a sacepari to diluto with a little clenr gravy
(No.404), and add meat glaze (No. 402), two shallots presoiusly fried in butter, chopped parsley,
ml!, Depper, nutmeg, a quarter of & pound of Faw ham eat in three-sixteenths inch squares and four
Jolke,  Pat eidothesighth part of this preparation, aud dros e rsnainda dome form on &
mumgdmm to the eighth re art add four egz-yolks and a little eream; beat well, and then
tie in two_ well-whipped the dome with this, bestrew it with bread-crumbs,
pour melted butter over, and set it in the oven for twenty minutes to heat and bake to  fine color.

(2773), POTATOES, BIGNON (Pommes de Terre Bignon),

Tarn some taw potatoes info rounds two and one-eighth inches in diameter; make an openin;
in them of one aud one-cighth inch, leaving a thickness of a quarter of an inch; blauch theso
hollow balls for a few moments in sulfed water, then turn them over to drain well. Prepare a
forcemeat with a shallot fried colorless in butter, adding some sausage meat (No. 68), and lot cook
together; put insalt, pepper, bread-crumbs, chopped parsley, and a fow egg-yolks, and with this
preparation lll the holes in the potatoes; strow bread-crumbs i e s e
over melted butter, and range them s fast as they are ready in a sautoir lined with bards of
fat.pork; pour more batter over, and pat on tho 1, then se 1 In s oven to Ainih cooking the
potatoes; when done remove the cover and brown them nicely; range neatly in a vegotable dish
ona littlé half-glaze (No. 400).

(2774), POTATOES BOILED IN THEIR SKINS OR PEELED, ENGLISH STYLE, PERSILLADE
BALLS (Pommes do Tarre Bouillies en Robe ou Pelées, & 'Anglaise, en Boules Persillade),
Boiled in Their Skins or Peeled.—Wash some uniform-sized potatoes; cook them either by

steam or in salted water from twenty-five to thirty minutes, and when nearly done (if in salted

water) drain and cover with a damp cloth; put them into the oven until all their moisture hus.
evaporated, and serve in folded napkins, with or without skins, or in a covered vegotable dish, so
they keep hot.

Boited English Btylé Peel somo raw potatoes; pate them in the shape of large olives, and
put them i  sacopan ith salt and water: cover and le tho liquid bl untl the potatoes aro
e i il D24 o s sivetiovr itk st | i the saucopan and sot it in the
ot g o et 0 9 Al el pour a little melted salt butter over and dress in a
vegetable dish.

Persitlade Balls are potatoes formed into balls three-quarters of an inch to one inch in
diameter with « vegetable spoon (No. 91), and eooked the same as the English, Serve them in a
vegetable dish, pour salted butter and chopped parsley over.
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(2775). POTATOES, BORDELATSE—NEW (Pommes de Terre Nouvelles & la Bondelaise).
Seleot small, uniform-sized new potatoes; rub the peelings off with a cloth and santé them in
lard, keeping the pan covered until done and of a fine color, then drain and sauté in butter with &
Title chopped shallot,  trifie of garlie, salt and fine horbs. In caso thero bo no new potatoes, pare
old ones into olive forms, wash and boil partly in salted water, then drain and finish cooking in
butter the same as the new ones.

(2776). POTATOES BROILED WITH FRIED BREAD-RASPINGS (Pommes de Terre Grillées & la.
Chapelure Frite).

‘o prepare broiled potatocs boiled ones are generally used, cut in half-inch thick slices; lay
them on a double-hinged broiler, salt and baste with melted butter, then place the broiler over &
slow fire, and cook the potatoes to a good color; dress them in the center of a dish. Fry fresh
bread-crumbs in butter, and when a fine golden brown pour over the potatoes, and serve.

(2777, POTATOBS, BUSSY (Pommes de Terrs Bussy).

After having the potatoes prepared the same as for the dauphine potatoes (No. 2758), and
before dividing it into balls. mix in some chopped parsley. Take up some with a teaspoon, dotach
it with the finger, and let fall into hot frying fat; when of a good color drain dry, and dress on
4 folded napkin.

(2778, POTATO CAKES (Gdteaux de Pommes do Terre.

Bake eight potatoes in the oven, and when done cat them lengthwise in two, empty out entirely,
and place this in & saucopan with two finely chopped shallots fried in butter, and a pound of lean
meat, cither of veal or lamb or dark poultry meat, chives, salt, pepper, nutmeg, two ounces of
butter, six exg-yolks, and two gills of velouté sauce (No. 41). With this preparation make inch

nd & half diameter balls flattening them down to five-eighths of an inch in thickuess; roll in
beaten egg-white, then in flour, and fry i a pan with clarified butter. Dress on a folded napkin
in n cirele with fried parsley in the center.

(3779). POTATO OAKES WITH HAM (Galettes de Pommes de Terre au Jambon).
in & saueepan one pint of mashed potatoes (No. 279%), rubbed through a sieve; mix
in with it a lump of butter, a pinch of sugar, nutmeg, a handful of grated san.
six raw egg-yolks, two beaten whites, a lttle salt and four ounces of cooked and finely chopped
B e
b 8 o AT AT 1 T o iroe 1l S Bneclig thiA QUG
‘apart; ook them on a slow fire, turning over; when nicely colored and hardened drain and serve
prspuration tay bo o fall o threotoch diasieter ingn e sixicectia o 4n
inch thiok, filling them to the tops in this way the cakes will bo moro uniform. than when cooked

(2780). POTATOES CHOPPED WITH OREAM, AND BAKED (Pommes de Terre Hachées & ln
Orima et au Gratin).

Peel some boiled potatoes after they are cold: chop them up and lay in a sautoir with butter,
salt, nutmeg, white pepper and cream: boil and simmer until the preparation has acquired a suffi-
cient consistency, then serve in a vegotable dish. 3

Baked.—Butter the bottom of a dish, bestrew it with bread-raspings, and fill slightly bomb-
‘shaped with chopped potatoes and cream as the above; dredge more bread-raspings over, pour on.
some butter, wipe the edges of the dish, and bake in a hot oven.

(2781), POTATOES, UREAM OF, BAKED (Ortmo de Pommes do Terre an Gratin),

Cut up some boiled potatoes the same as for duchess (No. 2785).  After they have steamed
take from the fire and stir in a piece of butter; work rapidly with a large fork to make a purée,
but do not rub it through a sieve; season e, a pinch of sugar, and for three
ot four gills of the pure add four or five raw egg-yolks and a handful of parmesan cheese;
diluting very slowly with a gill and a half of rich, raw cream, 80 a3 to have the preparation as
smooth as for a pudding; when this degree is acquired stir well on the side of the range for two
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minutes o heat slightly, then remove and incorporate two or three ounces of fresh butier
divided in small pats. Pour the preparation at onco into a small vegetable dish, lay it on &
baking tin and brown tho surface lightly in the oven. Eight or ten minutes will besufficient. Serve
in the smo dish.

(2782, POTATO OROQUETTES, IN SURPRISE AND MATSIENNE (Oroquettes de Pommes de Tere
en Surprise et & la Maisieane),

Obtain one pound of very hm mashed potato preparation (No. 2798), and rub it through a
sieve; put it into a saucepan with two ounces of butter, work it well with salt, nutmeg and four
egg-yolks; ot gt cold, then form it into cylindrical croquettes an inch in diameter by two and o
quarter inches in length; roll them in bread crumbs, then in beaten egg and again in bread-crumbs;
smooth this breading with a knifc, nud fry a few at a timo in hot frying fat; drain and dress on
4 napkin.

In Surprise.—Uss the same preparation as for the above; form into round croquettes instend
of eylindricals, and in the center of each one insert a half-inch diameter ball of consistent chestnut
purée (No. 712); bread-cramb and fry them the same as the potato croquettes.

Matsienne Croquettes—Have a pound of the mashed potato preparation (No. 2798), put it into
a sancepan with n ou of buter, 0v0 egs yolks, half a
the same quantity of green corn, the grains scraped free of
this form two and a half inch Lvnmlncul eroquettes, having them an inch and a quarter ik
roll in oggs and bread-crumbs, fry in plenty of hot frying fat, drain and serve on folded napkins.

(2783). POTATOES, DAUPHINE (Pommss de Terro Dauphine).

Bake two pounds of potatoes, cut them lengthways in two, remove sullcient pulp to obtain &
pound, and mix this ith o quasior a8 muoh pite.shou (No. 188), sggn & litle cream, sat and
nutmeg.  Divide it to make inch and a half balls, lengthen them to the shape of an egg, roll in
butter, then in bread-raspings, and fry in hot frying fat.

(2784), POTATOES, HALF-GLAZE (Pommes do Torre Demi-Glace).
re potatoes the same as for gastronome (No. 2789), lay them in a sautoir with clarified
butter, without having them proviously boiled; when nearly done change into another saucepan
and moisten with & little gravy (No. 404), espagnole sauce (No. 414) and meat-glaze (No. 402);
the pan and cook so that the liquid be reduced to_ the consistency of a half-glaze as soon as the
potatoes are finished.

(2785, POTATOES, DUCHESS (Pommes de Terre Duchesse).

Thesame preparation as the marchioness (No. 2797), adding a handful of grated parmesan; roll
in one and three-quarter inch diameter balls, lengthen these and roll them in bread-crumbs to have
them assume an oblong form two and five-eighths inches by one and three-quarter inches: flatten
to the thickness of half an inch, cut off the four corners, dip them in melted butter, then in bread-
crumbs and lay them on o liberally buttered baking sheet, pouring more butter over; push into
very hot oven and when of a fine color remove from the oven and serve.

(2786). POTATOES, PARTSTENNE (Pommes de Terre Paisienne).
Cut them with a three-quarters of an inch diameter vegetable spoon (Fig. 91); fry slowly in
plenty of hot fat and when three-quarters done drain this off and lay them in a sautoir with clari-
fied butter, toss, season with salt, sprinkle over with chopped parsley and serve.

(2787). POTATOES FRIED AND CHANNELED (Pommes do Terre Cannelées Frites),

Put some frying fat (No. 5%)in a pan provided with a wire basket (Fig.121). Peel raw potatoes,
cut them in stiees with a channeled knife (Fig. 157), having each one about an inch and a half in
diameter and three-sixteenths of an inch thick; throw them into cold water immediately, soak for
one hour, then drain; put them into a wire basket, and plungo into the warm frying fat; then
cook, keoping them at the same degree of heat, stirring about several times; when done and nicely
colored, drain, wipe, salt and dress in a pyrami
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(2788). POTATO FRITTERS (Beiguets do Pommes do Terre).
Tmitate small eggs with potat eroquette pn'pnmrim\ (No. 2789); leave them till quite cold on
ire m»u ut each one lengthwise in two, thus obtaining two halves for every egg, then cut these
5 G e g i e sl wakans ra g fvig i (R 107 Wi 1
hut lhmg fat and fry o u fine golden color. Dress on a folded napkin,

(2789). POTATOES, GASTRONOME (Pomumes do Terre Gastronome).

From some raw potatoes trim eylindricals oue inch in diameter by an inch and a quarter long:
Dlanch them for ten minutes, then drain off and finish cooking in clarified butter; when done pour
this batter off and add salt, lemon juice, & small quantity of meat glaze (No. 402), choppe truffles
and a Jittlo Madeira wine. Rango and servo in a vegetable dish.

(2700). POTATO HOLLANDAISE WITH MELTED BUTTER OR HOLLANDAISE SAUCE

ommes do Terre & la Hollandaise au Benrre Fondu ou & la Sauce Hollandaisel,

Cut potatoes into ineh balls with a round vegetable spoon (Fig. 91); cook them in salted water,
and a few moments before they are finished drain off the water and cover with a damp eloth, then
Ty them in the oven for a few minutes; roturn to  saucepan and pour over slightly melted salty
Dutter or else use a well-buttered Hollandaise sauce (No. 477)

(2791, POTATOES, HOUSEKEEPER'S STYLE (Pommes de Terre Ménagire).

Cut a quarter of a pound of Tean, unsmoked bacon into three-eighths of an inch squares; blanch
and fry inbutter two ounces of chopped onion; moisten with broth (No. 194a), haxing just suffi-
cient o moisten, and let the bacon cook 50 that when done the liquid will all be reduced; add about
& pound of mashed potatoes, and season with salt, pepper, nutmeg and chopped parsiey.

(2792), POTATOES, JULIENNE OR STRAW (Pommes de Terre Julienne ou Pommes
de Terro Paille).
Peel the potatocs and eut them in eighth of an inch slices and these into
For straws the fillets are much thinner than for Julienne; fry the same
s the channelod (No. 2787).

(2793). POTATOES, LONG BRANCH (Pommes de Terre Long Branch),
ut up some peeled potatoes with the machine (Fig. 532); theso pieces can be
obtained several yards long. Soak them in cold water for some hours, and fry
the same as channeled potatoes (No. 2787) in white fat.

(2704), POTATOES, LYONNESE (Pommes de Terre Lyonnaise).
Pare some cooked potatoes into Lyhu(len( one inch in d\amulw, cut them
Fio. 352 three-sixteenths of an inch thick wud sauté in butter; mince finely one medium.-
onion; fry it in butter, and when nlwl) eolored mix in (
and season with salt and pepper; toss them again for a few moments, drain off the butter and
dress,

(2796). POTATOES, MATTRE D'HOTEL (Pommes de Terre Maitre d'Hotel)
Boil the potatoes the same as for plain boiled No. 2774; leave them ta cool vy, then
these into throe-sixteenths of an inch slices; place them
in a saucepan having its bottom well buttered, season with salt and nutmeg, and moisten to th
quarters of their height with broth (No. 194a).  Boil slowly until the liquid be reduced, then remove
from the fire and stir in u few bits of butter, chopped parsloy and lemon juice. They can also be
prepared by using raw potatoes pared to the swme size and thickness as those for the above; set
‘them in a buttered saucepan, moisten with veal blond (No. 423), season and cook on a brisk fire in
such a way s to have the liquid almost dry by the time the potatoes are done; just when serving
add a few small lumps of butter, lemon juice and chopped parsley.

(2798), POTATOES, MARSHAL (Pommes do Terre Maréohal.

Mince some ra potatoes; wash and wipe well on  cloth; put them in a fat saucepan with
Dutter: season and cook very slawly while covered, tossing them froquently; whon soft beat. theni
45 ABE G’ Tegors 1 . égstdbte s bostraw Alh oF. thess IR grated parmesan, pour
melted butter over and bake for half an hour in a slack oven.
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(2797). POTATOES, MARCHIONESS (Pommes de Terre Marquise).

Peol and cut up some raw potatoes; boil them in salted water, drain it off as soon as they aro
doms s ootaE Vg  sow o, Lot sewm Lo oy momentya»sadk ove; th emors
420 i 5 fok O & Ciongl . ete et T picie filo & mmoopan wo fon SREL St
iy s ko of Wiler. Frs et Yo, Yl Sukbl & pIAS of ugac Yo teo
TNt o' o s S et b 0 e
shaped pieces and cut these across in ovals two inches wide, three inches long and half an inch
thick: range them in a copper baking pan with hot clarified butter and brown on both i
oven, turning them over while cooking.

(2798). POTATOES, MASHED, IN SNOW, IN PURSE OR BAKED (Pommes do Terro en Neige, en
Purée ou au Gratin),

Boil mealy potatoes, the same as described in No. 2774; pass them through a small hand
strainer (Fig. 553), or a large pressure strainer if for larger quantities (Fig. 554).

Tor S Fifsons e tha e s 1t lavesthesonir (g 552) put 1 fn & skl sud
orm it into a ball
iehos % tuhia v %
have the ball remain whole and
serve in a covered vegetabledish.

side of

In Purée.—After removing
the potatoes from the strainer,
put the purée in a saucepan,
adding one ounee of butter for
each pound, and a gill of milk;
s

erve.

Fio. 150

Baked Mashed Potatoss. —Tay o

the potatoes in & baking dish, smooth the top nicely, bestrew with bread-crumbs and
parmesan, pour butter over and bake in the oven, or substitute potato croquette preparation
(No. 2782); dress in the center of a baking dish in pyramid form and mark with a knife in large
stripes from top to bottom; brush over with beaten eggs, baste with melted butter and brown in
10t 00 hot oven.

(2799), POTATOES, MELLOW (Pommes de Terre Fondantes).

Prepare a few dozen small potatoes, giving them the shape of a pigeon’s egg, all of uniform size;
Tay them in a sautoir with melied veal kidney fat, or good Jard, and cook slowly while turning so
that they color on all their surfaces; when done, press down slightly with a palette 50 as to flatten
without breaking; they should now b oval-shaped. Pour off the fat from the pan and cover with
Butter: put in the potatoes, one beside the other, and keep them in the oven from ten to twelvo
minutes, to have them absotb the largest part of tho butter while turning and basting; salt over
and dress in a vegetable dish.

Another way is to prepare by first boiling olive-shaped potatoes, then crushing them one after
the other in a cloth; place on & buttered baking sheet, pour slightly melted fresh butter ovor and
<olor in a hot oven, basting at frequent intervals with the butter while cooking; dress in a vegetable
dish,

(2800). POTATOES, PONT-NEUF (Pommes do Tecro Pout-Neuf),
These are potatoes cut in square lardon shapes, three-cighths of an inch by two inches in
787,

length, to be fried and dressed the same as the channeled potatoes (No. 278

(2801). POTATOES, PROVENGAL (Pommes do Terre & la. Provengale).

Trim raw potatoes to the shape of corks, then cat them across three-sixteenths of an inch in
thickness; wipe perfectly dry and sauté slowly in oil 50 they have plenty of time to cook, then add
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alittle garlic and a little onionall finely chopped; salt them and finish in the oven just when serving;
drain off the butter and strew over with chopped parsley and lemon juice.

(2802, POTATOES, SARAH (Pommes de Terre Sarah.
Cut some raw potatoes into corkserew shapes with a special machine (Fig
55); fry till half done in not too hot fat; drain and place them in  sautoir with
clarified butter to_finish cooking, seasoning with salf, and ndding chopped parsley
and lemon juice.

(2803, POTATOBS, SARATOGA (Pommes de Terre Sar-
atogal.

Mince the potatoes very finely in the machine (Fig.
536),or cut. thinly with a knife; lay them in cold water for
twvelve hours, changing it several times, nd fry
12 Yy ot white Iaed; whon Saishod they should bo en
ceedingly white and dry.

. Fia, 558
Fio. 5. (2804) POTATOES SAUTED (Pommes do Terre Sautées).

1 some long unpeeled potatoes in salted water; remove their skins and when partly cold paro
into the shape of corks, then in three-sixteenths ineh slices and put them in a pan with melted butter;
season and santé over & moderate fire to have them slightly browaed; bestrew with chopped pars-
ley and serve at once.

(2806). POTATOES SAUTED WITH ARTIOHOKE BOTTOMS AND TRUFFLES (Pommes de Terre
Sautées aux Fonds d'Artiohauts et anx Troffes)

Trim long potatoes, shaping them into eylinders one ineh in diameter; cut them into three-
sixteenths of an inch thick slices, drain and dry on a cloth; also trim small artichoke bottoms,
cut them in four pieces, and pare. Heat a liberal quantity of good oil in a sautoir; put in the
potatoes and artichoke bottoms, and cook while tossi have them attain a color; drain whe
done, and add ealt and butter; shake off of the fire until the butter dissolves, then add minced
traffles cooked in Madeira wine, tossing continually in the meanwhile: serve up in a vegetable dish.

(2806). POTATOES IN THE 8HAPE OF AN OMELET (Pommes de Terre en Forme d'Omelette),

Boil a few raw, peeled potatoes in sal and water; when cooked drain of the water, and lot
steam for f avert them on a clean cloth to dry all the moisture, and return them
{08 pan conaining melid butter; fy for txo mfntes then besk by chopping (e e

til well crumbled, adding a little melted butter from time to time; season: brown
Sy e b st sty it the IO 1€k tonk o ths pan to have them all
rer s e reqmsin g oot gl ely, adding a little more butter, and
invert it on a small long dish.

Anotiier Way is to peel boiled cold potatoes; chop them up or else cut. them in
small three-sixteenths of an inch cabes; sauté them in a pan with clarified butter,
season with salt and chopped parsley and let eolor nicely, tossing thom uneeasingly;
bring the preparation forward to the front of tho ssemble it together, and
shape it like a folded omelet; color, adding a little more butter, and when finely
browned drain off the fat and turn it over as an omelet on a long dish.

(2807, POTATO SHAVINGS (Pommes de Terre en Gopeau,

These are to be cut with a special machine (Fig. 557); they are shaped like thin
spirla. Loave them soak . ol water for two hours, then. drain wol, and place
{asit s ioged double bestlr 0 keep them apart; fry the same ns the channeled
potatoes (No. 2787)

(2808). POTATOES SOUFFLED (Pommes ds Terro Souffées
Good souffléd potatoes can best be made by using those called Holland potatoes.
First trim the raw potatoes in ovals of equal size, two and a quarter incheslong by one and a quarter
wide, and then proceed (0 lice them lengthyise three-sixteenths of an inch in thickness. As quickly

o, 1.
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as they are cut throw them intoa bowl of cold water, leaving them in for twenty-fiveminutes. Heat
two panfuls of fat, o of fresh beef kidney suet, the other having previously been used for other
purposes and therefore its strength being somewhat extracted, it should bo clean and white.
Wipe the sliced potatoes on a cloth, dry them thoroughly, put them in a basket, and plunge them
into the oldest fat, leaving them cook until they beeome soft, but do not let them take color. Re-
‘move and place thom on 4 large sieve to drain and cool for a few moments, and just before serving
plungo the potatoes into the fresh, hot fat, toss them, remove those that do not souflé, also those
that souflé badly; set them to cool, and return them again to the hot fat. Should they not
souflé at the second immersion, it is useless to try again. Salt the potatoes before serving, dress.
around the meat, or on  napkin in a separato dish.

(2800). POTATOES IN SURPRISE (Pommes do Torre en Surprise),

Wash and brush medium-sized potatoes, wrap them in separato sheets of damp paper; Tange
on a baking tin, and cook in a slack oven for thirty to forty minutes; remove, unwrap and make an
opening on one side of each potato; empty the contents with a small spoon (Fig. 91), pound this
toa pulp with fresh butter, salt, nutmeg and egg-yolks; refil the potatoes, close the aperture with
the picce removed, and lay them on a buttered baking tin, having the opening uppermost. Push
into a slack oven for twenty minutes, then dress on ot inside of  folded napkin.

(2810, POTATO TARTLETS (Tartelettes do Pommes de Terre),

Proparo mashed potatoes the same ns for duchess (No. 2783); make it rather firm with egg-
yolks, butter and parmesans with it il somo large buttered molds lined with puff paste parings (No.
148), rolled out thin; press down well, and smoath the tops, Place on a baking eheet and push in
& hot oven; unmold when nicely eolored and dress as a garnishing or on a folded napkin.

(2811, POTATO TIMBALE A LA PARMENTIER (Timbale do Pommes de Terre & la Parmentier)
Remove some rounds with a three-quarter inch diameter tin tubo from slices of potatoes three-
sistoonths of an inch thick; santé them in butter for two minutes, then drain. Line the bottom of
& buttered timbale mold with part of these rounds, and the sides with separate rows laid on flat,
intercalating them in such a way that a round of potato Iays between two others of the next row.
e & purée with a pound of potatoos boiled in salted water, drained and covered with n damp
eloth, then dried in the oven; rub through a sieve and stir in two ounces of butter, one whole ege,
one yolk, salt and nutmeg.  Fill the timbale with this, lay the cover over and push into  moderata
oven to ook for half an hour or more; when removed let stand for ten minutes, and invert on a
hot dish.

(2812), POTATOES, VIENNESE (Pommes de Torro Viennoise).

To bo made with the same preparation as Marchioness (No. 707); divide it into balls, roll
theso on @ table, covered with rice flour. to look like & Vieuna loaf,—thick in the center and
pointed at the ends. Tmitate the gushes in tho center of its length, egg over twico and cook in a hot

. oven. Serve on a folded napkin.

(381). POTATOES WITH MINCED TRUFFLES (Pommes de Terre sux Truffes Einofes).

Pecl raw potatoes and cut them into one-inch diameter corks, then across in three-sixteonths
of an inch slices; wash, wipe well and lny them in a thin sautoir with melted butter, seasoning
with salt; cover and cook in a slack oven, being careful to shako them about froquently until they
aro slightly browned, then add & quartor s much minced trufles ent one inch in diameter and an
oighth of an inch thiek; drain off the butter and baste with o small quantity of good Madeira wine,
‘meat glazo (No. 402), and lemon juice. Pour into a vegetable dish and serve.

(2814, PUMPKIN FRIED IN SMALL STIOKS (Potiron en Bitounets Frits).

Peel and remove the inside part of a pumpkin or marrow squash so that only the meat remains;
ent two pounds of this into small sticks an inch and a half long, and throe-cighths of an inch
across; lay them in a vossel, strew salt ovor and let macerate for fifteen minutes, then drain, wipe
and dip quickly in flour; plnge a few at a time into very hot fat; when cooked, drain, salt and.
dress on 4 napkin.
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(2816). PURSLAIN, GREEN OR GOLDEN A LA BARBANGON (Pourpier Vert ou Doré i lu
Barhangon),

Clean three pounds of the golden purslain; blanch in salted boiling water, drain and finish
‘cooking in some good blond veal stock (No.423), thickening with a little kneaded butter (No.579), and
adding four ounces of Joan cooked ham cut in squares. Dish it up and garnish around with small
tartlets prepared in the following manner : Cook some of the purslain in salted water after it has
been cleaned; drain and press out all the liquid, then fry it in butter, season and add bread-crumbs
and raw egg-yolks. Line some round tartlet molds with thin puff paste (No. 146), fill them with
the preparation, strew over grated parmesan and cook in & moderate oven; turn them out to Tango
around the purslain, laying between cach one a small marinated purslain stalk dipped. in light
+frying batter (No. 187) and fried to a fine color.

(2816). 008 LETTUCE A LA RUDINI—STUFFED (Romaine Farcie & la Rudini),

Remove the green stalk leaves from six cos lettuces; cut each one lengthwiso in two, remove
the centers or hard parts, aud blanch in boiling salted water: drain properly, and lay them on n
eloth; sappressall the hard part from the leaves and stuff each half with veal quenelle forcomeat (No.
92), into which mix the insides of four cooked and skinned sausages, also a coffeespoonful of inely
cut-up chives. Roll the romaines into muff-shapes, wrap them around with fat pork, then braise
irain; strain and reduce the stock with espaguole sauce (No. 414), and pour this over after it

las been wel reduced.

(2817, SALSIFY OR OYSTER PLANT A LA POULETTE, SAUTED OR FRIED (Salsifis ou Soor-
sonbres & Ia Poulette, Sautés on Frits),

A2a Poulette.—Sorape somo oyster plants to remove their covering of brown skin, cut off the
tops and thin end parts, and throw thew as quickly as they are done in cold water acidulated with
vinegar: dividethem into two anda half inch lengths, and cook in a white stock (No,182), into which
add chopped beef kidney suet and sliced lemon pulp: let cook slowly, and when they crush under
the pressure of the finger, then drain. Sauté them colorless in butter, season, drain off the fat,
and put ina little velouté (No. 41); roll them in the sutoir and thicken with ezg-yolks and butter,
fnishing with lemon juice and ehopped parsley.

Sautéd. With Fine Herbs—Are first to be cooked the same as the poulette, then eut across in
slices a quarter of an inch thick, and sautéd in butter, seasoning with salt, pepper, chopped parsley
and lemon juice.

Fried.—Prepare the same as for the poulette, drain and season with salt, pepper, lemon §
and chopped parsley; dip them into frying batter (No. 137), and fry slowly in plenty of hot white
fat; drain, salt, and dress on a folded napkin with a bunch of fried parsiey on fop.

(2818), SORREL WITH GRAVY (Oseille au Jus),

Pick some clean, tender sorvel loaves; wash well, changing the water. Put them info n sauce-
‘pan with a littlo salt and water; dissolve while stirring with « spoon; throw the sorrel into a col-
ander and when cold press it through a sieve. Put this purée with  little prepared white roux
(No. 163), and cook it for a fow moments while stifring; moisten with a small quantity of gravy
(No. 404); reduce the purée, mixing well all the time; season and finish witha little half-glaze (
400).

(2819), SAUERKRAUT GARNISHED (Choucronte Garnie),

Butter the bottom of & sauoepan; lay in two pounds of fresh saerkraut washed in several waters;
in the conter arrange a quarter of a pound of bacon and a quarter of a pound of goose or cb
fat; moisten to its height with broth (No. 194), and in the middle lny an sight-ounce cervelas saus.
age, one onion or carrot cut in four and a garnished bunch of parsiey (No. 123); cover over with
Buttered paper and eook for two hours or more; the moistening should be reduced when the s

raat is done; drain off the fat, take out the bacon, sansage and vegotables, and add to the sauer-

Kraut one gill of white wine, a piece of kneaded butter (No. 579) and thres ounces of plain butter
divided in small pats. Suppress the baeon rind, cut it and the sausage into slices and dress them.
around the sauerkraut as a garnishing; thicken the saucs with some espagnole (No. 414), and serve
separately.

uer-
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(2820). SPINACH WITH BEOHAMEL SAUCE AND WITH OREAM (Epinards & la Béchamel et
4 la Oréme),

Pick some fresh, tender spinach, using only the leaves; when well cleaned and washed in sev-
eral waters plunge into boiling salted water, and blanch for five or six minutes;
press out every partiele of moistare.  Chop finely and put into a saucopan with hot melted buter.
Season, place’ the saucepan on & brisk fire for a few moments without ceasing to stir until
the g s reduced, and finish with two spoonfuls of thick béchamel (No. 409), and another
piece of but

With (,'nm —After the spinach has been prepared as for the above, and thoroughly dried,
add to it a little flour, woisten with cream and stir constantly. Just when ready to serve ineorpo-
rate a piece of fresh butter, then dress and garnish around with puff paste crescents or small
Douchées filled with béchamel (No. 411).

(2821). SPINACH A LA NOAILLES (Epinards & la Noailles).

Garefully pick the spivach, removing the largest stalks; wash it several times, changing the
water, then blanch in an untinned copper vessel with salted water, letting it boil incessantly. When
the stalks are tender cnough to erush under the pressure of the finger, drain the spinach in a
coarse eolander, vefresh and drain again; press out all the water, pick over to remave any straws
or other impurities and then chop it up; force this through a coarse sieve: place the pulp in'a sance-
pan with a piece of butter, put the saucepan on the fire, stir continuously uniil the
evaporated, then besprinkle with flour; moisten with some thick yeal blond (No. 428), adding a
little meat glaze (No. 402), salt and nutmeg. A moment befere serving stir in a piece of fresh
butter. The flour can be replaced by some velouté sauce (No, 413).

(2822). SPINACH A LA ROUGEMONT (Epinards & 1a Rougemont).

Have the spinach picked and prepared the same as for & la Noailles (No. 2631). Brown a piece
of butter to hazel-nut (No. 567), put in the spinach, place the pan on a hot fire, stir continually
until the spinach is consistent and the moisture evaporated: season with salt and nutmeg; i
with espaguole sance (No. 414), a little chicken glaze (No. 898), and fresh butter; dress it in &
dome-form and deeorate around with small bouchées of sweetbreads, mingled with very Hevid
thick financitre sauce (No. 464).

(2823). SPINACH, ENGLISH 8TYLE (}fyinudl A I'Anglaise)

Pick and wash the spinach in several waters; blanch it in an untinned copper vessel with boil-
ing, salted water; drain well and cut it up without chopping: now put it into a saucepan on the
fire, season with salt and pour it into & vegetable dish, cover with small bits of fresh butter, set on
the cover and serve very hot.

(2824). SQUASH—MARROW—WITH PARMESAN (Citronille au Parmesan),

Peel the squash and cut it into quarter-inch thigk slices; from these remove twenty-four round
‘pieces with an inch and a quarter diameter cutter; blaneh, drain, and santé them in butter over a
brisk fire, seasonmg with salt and nutmeg; dress them in a circle, one overlapping the other, on a
dish that is fit to be placed in the oven. Cut as much of the squash into five-eighths of an inch
squares, blanch by dropping them into boiling salted water, continuing the boiling process for
fifteen minutes, then drain and fry them in butter, salt over, and lay them in the center of the
cirele; dredge grated parmesan cheese on top, pour on some butter, and color in a hot oven; strew

chopped parsley over the surface, and when serving squeezo the juice of & lemon over the whole.

(2825). STRING BEANS A 'ALBANT (Haricots Verts & IAlbani).

String some medinm-sized tender beans; cut them into lozenges, aud boil in salted water
placed in an untinned coppar pan. Drain them off, sauté in butter, and thicken with a littlo
velouté (No. 413) and chicken glaze (No. 398), adding the juice of a lemon. Dress, bestrow with
chopped parsley, and surround with triangular crodtons (No. 51), on which lay quartered artichoke
bottoms sautéd in butter, and mingled with meat glaze (No. 402) and lemon juice.
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(2826, STRING BEANS A LA BOURGUIGNONNE (Harioots Verts & Ia Bourguignonne).

Cut two ounces w[ onion intosquares; blanch in boiling «d water, drain, and fry colorless in
‘butter; add to it some lean unsmoked bacon cut in three- eenths of an inch squares, an equal
R e ot ki o il o s 4 AT o TS
beans; fry until the latter have evaporated their moisture, seasoning with salt; moisten with a pint
of stock (No. 194), and as much red wine, and when the beans are done and the liquid reduced
add a little espagnole sauce (No. 414), butter, lemon juice, and asmall pinch of finely sliced chives.

(2827), STRING BEANS A LA PETTIT (Harioots Verts & la Pettit).

Propare and ook some string beans the samo as with butter (No. 2829), but they should only
be partly done; drain, wipe, and sauté them in o suutoir with butter without allowing to attain
color, then pour off the butter and substitute some good sweot cream; let simmer until this is
almost reduced, seasonin salt and nutmeg.  Thicken when ready o serve with a thickening
of egg-yolks, eream, and a small lamp of fine fresh butter.

(2828), STRING BEANS SMOTHERED (Haricots Verts Etuvés.

Choose string beans not too small but tender and fresh; eut them up and put them into a but-
tered sautoir, salting lightly: moisten to about their height with broth (No. 104n), cover the sauce
pan, and cook the beans slowly, adding a Tittle more broth as fast s it reduces. When the beans
are done they should be dry, then baste them over with two or three spoonfuls of good thickencd
‘alf-glaze sauce (No. 400); finish off the fire with some good fresh butter divided in small pats.
Pour into a vegetablo dish and serve.

(2029), STRING BEANS WITH BUTTER (Haricots Verts au Beurre),
1t the beans be young and tender leave them whole; if large and yet tender, cut them in two
or threo lengthwise fllets; string and plungo the beans into bolling water in a copper
pang salt and cook them over a brisk fire without covering: keep them slightly hard; drain and
throw in eold water, then spread them quickly on a loth to wipe away all the moisture; put them
at once into a vessel with fresh butter divided into small picces, and stir them about with two forks
without breaking, or else toss until the butter is dissolved; season and serve immediately.

(2830), SWEET POTATOES, BOILED AND WITH LOBSTER OORAL (Patates Bouillies et au
Corail do Homard).
‘This tubercle originally eame from the isiand of St. Domingo, and may be prepared in various,

ways.
Boiled.—Wash, cut off the ends, and lny th
twenty minutes or elso in boil

in a large-mesh basket; cook them by steam for
3 ther in their skins or peeled.

With Tobster Coral.—After the sweet potatoes are boiled, cut them into olive-shapes: lay them
ina vegetable dish, pour melted butter over, and strew the top with finely chopped lobster coral.

They can be served

(2831). SWEET POTATOES SOUFFLED AND SWEET POTATO UROQUETTES (Patates

Souffes ot Oroquettes de Patates.

léd.—Cut them up ray uarter-inch slices, pare them oval-shaped two and 'hm

GNAcL Xt it o, e 53w il ket ke D ok
coloring or stiffening; drain and ten minutes later throw them back into hot fat; they »huu!d

puff out considerably.

Croquettes.—After the potatoes are roasted eut them lengthwise in two and empty out the
insides: to this add salt, nutmeg, egg-yolks and fresh butter: mix well together, and when the
‘preparation s thoroughly cold roll it up into inch and three-quarter diameter balls, dip them in
exgs, then roll in bread- Spuime oy i 050 e N st ey g o Bl
of fried parsley to decors

(2832), SWEET POTATOES ROASTED AND BROILED (Patates Réties et Grillées).

the Oven.—Wash and eut off both ends, pare them olive-shaped, lay them on 4 bking pan,
cover with butter and roast in a moderate oven forabout thirty minutes; when done serve inside
of a folded napkin.
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Broiled.—Tn order fo have them broiled cut some steam-boiled, peeled potatoes in slices three-
eighths of an inch thick, then trim olive-shaped and lay them in a double broiler; salt and coat
over with melted butter and broil on a slow fire; dress them inside a folded napkin.

(2833 TOMATOES A LA BOQUILLON (Tomates & la Boquillon).
Have very plump tomatoes, plunge them into boiling water, peel off s and cut, them

into four pieces; place these in a saucepan with salt, pepper, fresh butter and sugar, cover and let
ook on a brisk fire for a few moments; they are then ready to serve,

(2834). TOMATOES A LA FROSSART (Tomates & la Frossart)

From the stalk end of the tomatoes suppress with a pastry cutter a round pieco an inch and a
half in diameter; empty out the in rain and fil them with chicken forcemeat (No. 73),
adding to it as much foies.gras from a terrine pressed through a sieve, trufics, mushrooms,
chopped parsley, salt, pepper, nutmeg and grated parmesan. Fill the tomatoes through a pocket
and bake them in a slack oven for fifteen minutes. Range them in a circle, pour Madeira sauce
(No. 492) in the center and on cach tomato lay a round piece of glazed truffie.

(2836), TOMATOES, PROVENGAL STYLE—STUFFED (Tomates Faroies & ln Provengale).

Tomatoes for stuffing must be selected of uniform size; cut off the tops an inch and a halt
in diameter, extract all the seeds, sal insides and then drain; 61l them with the following prep-
aration: Fry some finely chopped onions in oil with & little crushed garlic and finely chopped mush-
rooms; when these have rendered up their moisture add chopped parsley, moisten with espagnole
sauce (No. 414) and meat glaze (No. 402), season and thicken with bread-crumbs. Fill the tomatoes,
range them on a baking tin, cover the tops with bread-crambs, pour oil over and buke for half an
hour in a moderate oven.

(2838, TOMATOES A LA TREVISE (Tomates & la Trévisel

Cut twelve medium, sound tomatoes across in two through their thickest part; extract all the
liquid and lny them one beside the other on a buttered baking tin. Have a pint of good white
wine mirepoix stock (No. 419), into which pour four tablespoonfuls of tomato purée (No. 730)
and sufficient bread-crumbs to thicken, adding salt, pepper, a quarter of a pound of finely chopped.
ham and chopped parsley.  Fill the alved tomatoes with this preparation, dredge bread-crumbs
and grated parmesan over, pour on some oil and let brown nicely in  hot oven; dress them on
top of a buttered thickened half-glaze sauce (No. 418), mixing into it more butter and lemon juice.

(2837). TOMATOES BAKED (Tomates Gratines),

Remove the skins by plunging the tomatoes into boiling water; cut each obe across in two,
press out. the seeds and lay them in a large frying pan with melted butter; season and reduco all
their moisture. Range them in a buttered baking dish, the round parts on the bottom and scatter
over cooked fine herbs, composed of shallot fried in butter with chopped mushrooms, chopped ham,
parsley and bread-crumbs; pour butter or oil aver and bake for fifteen minutes in a slack oven.

(2838). TOMATOES BROILED, HOT MAYONNAISE SAUCE (Tomates Grillées, & la Sauce Mayonnaise
Chaude).

Throw some sound tomatoes in boRing water to remove the skin; eut them across in two,
season with salt and pour oil over. - Place them on a hinged double broiler and broil on a slow fire,
Dasting frequently with oil. Dress them on a hot dish and cover with hot mayonnaise sauce (No.
483). The mayonuaise sauce may be served separately if desired.

Tomatoes are frequently served broiled without any sauce,

ply cooked as above.

(2839), TOMATOES IN OASES, BAKED (Tomates en Caisses Gratineés).

Throw some fomatoes into boiling water to peel off their skins readily; eut them in two
through their thickest part, press out all the liquid and sceds and fil th a forcemeat
made with cold chicken meat, cut from the legs, as much bread-crumbs and as much cooked fine
Terbs (No. 383) as bread; senson well and stir in & few egg-yolks. Lay each half tomato in an
oiled case (Fig. 439) stiffened in the oven, bestrow bread-erumbs and grated parmesan over, baste
with butter and bake in a moderate oven.
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(2840), TOMATOES, QUEEN STYLE (Tomates & la Reine)

Throw some small tomatoes an ineh and three-quarters fo two inches in diameter into boiling
water; peel off the skius and open them on top, then take out the seeds, salt the insides and drain
off all their water. Fill them with well-seasoned chicken cream forcemeat (No. 73), adding to
it the same amount of cooked fine herbs (No. 385) and on top lay a ¢ hroom (No, 118)
then cover with a thin bard of fat pork. Arrange the tomatoes on a buttered baking tin and set
them in a moderate oven for fifteen minutes; dress in a cirele and pour in the centor a well
buttered supréme sauce (No. 547), adding chopped-up truilles to it

(2841), TOMATOES A LA GIBBONS—SAUTED AND FRIED (Tomates Santées et Frites b la
3 Gibt

ns),

Split the tomatoes in two through their thickness, drain off their liquid and season; sauté
them in butter and oil, balf of each, strew over chopped parsley and place them in the center of a
dish; garnish around with fried tomatoes prepared as follows: Plunge some small tomatoes in
bo peel and cut them in four even parts; season with salt, pepper, oil and vinegar,
dip them into frying batter (No. 137), then in hot frying fat, drain, salt and arrange them around
the sautéd tomatoes.

=

(2842), TOMATOES STUFFED WITH FRESH MUSHROOMS (Tomates Farcies sux Champignons
Frais).

Chop up some clean fresh mushrooms, fry a chopped onion, and add it to these, and con-
e to fry until all the moisture is evaporated, then season and remove from the fire. Bind
with a little sance, then with an equal quantity of bread-crumbs sonked and pressed, a few
adding some chopped parsley. Select fine, sound tomatoes, smooth and round, of
even size, but mot too large uor 0o ripe; cut out a plece frum the top in order to open and empty
out partially, then salt and drain them for  quarter of an hour, filling them afterward with the
and smoothing the tops n; “Tasgs s mnsons 10 siall bodered
bakiug pan, bestrow them with bread erambs and pour over some oil: cook for three-quarters of an
Tour in 4 slow oven.

(2843). TRUFFLES IN A NAPKIN OR IN A CROUSTADE (Truffes en Serviette ou en Croustade),

Choose one pound of the finest medium-sized, round and well- marbled truffles; clean and
brush over; wrap each one separately in a thin slice of fresh pork. Fry slowly in butter without
coloring one ounce of raw lean ham, cut from the kernel and the sinews removed, as much
carrot and the same of onions, all three to becut in eighth of an inch pieces, one bay leaf,

thyme, a small slice of garlic and one clove. When these ingredients have been fried colorless
moisten with a guarter of a bottleful of champagoo or white wine and let boil, then skim and sim-
mer for twenty mivutes. Add the truffles and cook slow

slightly with a bitof knead

for ten minutes; thicken the stock very
hermetically: set it in a bain
marie for Br e Butter the sauce, pass it
through a and serve it in a suuce-boat the same time us tho truffies. These can also be
Chata bk medo o s 1), decorated with fanciful cuts made of the saine
paste, or even one made of carved bread. In either case have the basket very tasteful and
elegant and spread out open on the top.




VEGETABLES. 845

(2844), TRUFFLES IN SHELLS, BAKED (Truffes en Coquilles, Gratinées).

eel some truffies and put the parings into a saucepan with a little Madeira wine, parsley,
thyme and bay leaf; lot boil and lewve in & bain-marie (Fig. 122) for half an hour. ~Cut the truflles
in three-sixteenths inch slices. warm them in butter, drain this off and replace it by thick bichamel
(No. 409), the above traflle essence and cream, seasoning with salt, notmeg, prepared red pepper
(No. 168) and Madeira wine, then reduce. Butter some silver shells (Fig. 438), strew over with
bread-crambs and fll with the truffles, then sprinkle over more bread-crumbs and grated parme-
san; pour melted butter over and brown in a hot oven; serve. The minced traffles can be replaced
by small whole ones trimmed into balls or olives.

(2845). TRUFFLES STUFFED (Truffes Favcies)

Select soven or eight large, unpeeled trufiies, having them very clean, round and of equal size;
put them info a narrow saucepan one beside the other and cook thes for sghtor ton minates
while covered, adding salt and white or Madeira wine; leave them to get partly cold in this stock.
Place in a small saucepan a few spoonfuls of eooked purée of foies-gras; mingle with it a little

00 reduced and thickened Madeira sauce (No. 492), add some raw egg-yolks and seasoning.
Drain the truffles, out a round piece from the top, remove it and empty the inside

table spoon (Fig. 91): cut up a part of these removed pieces and add them to the fo
this preparation to fill the trufles; close the apening with the removed cover and rewrn them to
the original saucepan with a little of their broth and a little melted glaze (No. 402); heat them
for ten minutes while basting, then remove and cook the contents, while covered, for seven or eight
‘minutes longer, off the fire. Dress them in a vegetable dish and pour over their own stock.

(2846), TRUFFLE TIMBALE A LA PERIGORD (Timbale de Truffes & la Périgord).

Decorate a timbale mold with fanciful cuts of noodle paste (No. 142); dampen these and line
the mold with a layer of fine foundation paste (No. 135) an eighth of an inch in thickness; cover
both bottom and sides of the timbale with very thin bards of fresh fat pork. Pecl as many
‘medium-sized truffles us the timbalo will hold, having them black and mellow; put them to cook in
a foies-gras terrine, seasoning with salt. pepper, nutmeg, sprigs of parsley, thyme and bay leaf,
also some minced ham and Madeira wine: place the terrine in the oven and as soon as the liquid
comes to a boil take it out and lot stand till eold, leaving the truflles in with the stock. ~Suppress
the thyme and bay leaf, drain off the stock and reduce it with a pint of ﬁuaumn sance (No. 464)
reduced to the consistency of a sucealent sauce; transfer the traffles to the timbale, cover with a
part of the sanee and lay over a flat of the same paste. Cook the timbale in u hot oven for three-
quarters of an hour and serve unmolded; pour the remainder of the sauce into an aperture on top;
serve at once.

(2847), TURNIPS GLAZED (Navets Glaoés).

Prepare some cylindricals of turnips one inch in diameter and one and a half inches long. hay-

blanch these in salted water, refresh and when well drained put
rying pan containing very hot butter. Color and season with salt and a pinch of
sugar; drain once more, then place them in a sautoir and moisten with broth (No. 194a). When
cooked the liquid should be reduced to a glaze.

(9848), TURNTPS, WITH SPANISH, BEOHAMEL OR ALLEMANDE SAUCE (Navets & la Sauce
Espagucle & 1a sauce Béchamel ou & la sauce Allemande)

Trim some turnips into seven-eighths of an inch balls, or in the shape of crescents, olives or
cloves of garlic; blanch in salted water, dram and sauté them colorless in hutter, sensoning with
salt and sugar; drain off the butter, lny them in a saucepan. and moisten with gravy (No. 404) and
sspagmcl yaste i 4 it to ook quite slowly. The espagnole sance can be replaced by

and cream (No. 411), o else allemande sauce (No. 407) and broth (No. 1941), fin-
g with chicken glaze (No. 398) and fresh butter.
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(2849), TELTOW TURNIPS WITH OHESTNUTS (Navets de Teltow aux Marrons).

Serape and throw the turnips into tepid water, then plunge into boiling salted wator placed
in a well-tinned sancepan; boil over a moderate fire, and when done drain and put them back into
a saucepan with a piece of butter and a little sugar; toss for a few moments, and moisten with
‘roth (No. 194a); season and thicken with a little butter, into which stir some flour slightly
browned in the oven; reduce to a short sauce, then pour into a vegetable dish; spread them over
10 form a hollow in the center to be filled with wholo chestuuts cooked in broth (No. 2727).
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(2850), EGGS (Bufe).

The eggs of chickens are most generally used. Boiled eggs should bo moderately
are the most nourishing and easily digested; duck eggs are as nutritive as those of chickens.
‘After these, tha best aro pheasant eggs, bat they are very scarce. In order to discover whethes
an egg be frosh, hold it against the light of a candle, and if transparent without being spotted
then it s fresh.
 whiteof an egg conssts of one pactof albumen and one part slid mastor, this appouring

as an amn,“- to the albuminous liquid, and has the appearance of white flakes, also of a fatty
substance formed of olein and stearine.

The yolk is composed partly of albumen, partly of & fatty matter containing olein, and another
part that is colored, besides one of a solid membranous composition.

ooked; they

(2851), EGGS AU MIROIR A LA JOOKEY OLUB (Eufs au Miroir & la Jockey Olub).

Suppress the thin skin from one half of & whito vea! kidney; divide it, take ont the fibrous
fat, and then cut the meat into small dice. Heat some butter in a pan, put with it the kidneys,
season and toss on a bright fire to have them cook rapidly, then remove with a skimmer, and set
into a small vessel. Into the pan the kidneys were stewed in put two or three spoonfuls of hal-
glaze sauce (No. 418), and as much tomato purée (N . reduce all to a third, mixingin a spoon
ful of Madeira wine; boil up once or twice, then take it from the fire and return the kidneys, also
half as much cooked truffles cut exactly the same size as the
Cook six eggs au mirior on a large buttered dish, that
several times while cooking in the oven; this will make them very glossy; cut them into rounds
with a pastry cutter (three inches in diameter), take up with a palette, and dress in a circle on tho
bottom of a dish; heat the kidneys without boiling

he sauce should be consistent.
ste the egg yolk with boiling butter

., and dress them inside the circle.

(2852). EGGS AU MIROIR A LA LULLY (Bufs au Miroir & la Lnlly).
‘Butter a large dish or baking pan; break in six eggs, pour boiling butter over the yolks, and put
in a very ot oven or undera salamander (Fig.128); when done properly cut them rounded with a
pastry cutter two and a quarter o two and a hall inches in diameter; take them up with a large
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palette and dress on a dish on slices of ham of the same dimensions, and three-sixteenths of an
inch thick, and the ham on croftons of fried bread cut the same, having taken them from the

kernel part of a good raw ham; fry them in butter in a pan, turning them over. Fiil the center of
this circle with a hash made of sliced and scasoned ducks' livers mingled with 4 little brown Madeira
wine sauce (No. 492).

(2863). EGGS AU MTROIR A LA MEYERBEER (Bufs an Miroir & la Meyerbeer,

Peel off the skin from two mutton kidneys; split them lengthwise on the roundest side without
separating the parts, run_ two small wooden skewers through each kidney, season and roll in oil,
then broil for eight or ten minutes, turning them over in the meanwhile, Cook two egs in n china
dish (Fig. 567), having them glossy on top; cut them round-shaped with a two and a half inch
pastry cutter and take them up with o palette and dress on a hot dish with some tomato sauce
(No. 549) underneath. After removing the kidueys from tho fire glaze them with a brush, pull
out the skewers and divide cach oue in two. Dress them on both sides of the oggs, the cut side
uppermost, and Al the hollow with a consistent Périgueux sauce (No. 317); serve.

(2854 EGGS AU MIROIR A LA PROVEN(AL (@ufs au Miroir 3 la Provengalel,

Pick out three or four even-sized tomatoes, cut them through their thickest part in two, sup-

press the secds and put them into a pan with some oil; season and cook on both sides until they

have reduced their moisture, then take them from the pan and dress on a serving dish capable of

being put in tho oven; bestrer with chopped parsley mingled with a bit of garlic and a pinch of

dry bread-crumbs, pour over some oil and lot. brown for ten minutes; remove and Jay on top of
each tomato ono miroired cgg cut round with a pastry cutter two and & quarter inches in diamet

(2856) EGOS AU MIROIR A LA TIVOLIER (Bufs au Miroir & la Tivolier)

Toast some slices of bread et into rounds two and a half inches across and on each one place

alayer of chopped marrow; set into & hot oven. Fry raw ham cul in one-eighth inch squares
lemon juic

1 & pan with lard; drain this off and finish with butter, meat glaze (No. 402) and I ce.
Fry some cggs in a pan; gloss by putting them in the oven and sprinkling with boiling butters
dress the marrow toasts with the ham_around; pare the eggs with & two and & half inch pastry
cutter, lift them up one after the other to place on top of the toast. Dress in a circle, garnish
around with the tomatoes and serve with u good Madeira sauce (No. 49%), sprinkling chopped
parsley over the whole.

(2856). BOILED EGGS (Eufs & la Goque).
When only & few eggs are required procoed as follows: Boil some water in a suncepan
remove it from the fire, and plungo the eges into the liquid with a skimmer, boing careful not to
break the shells; cover the saucepan to allow the water to boil up again, and
from this time cook the eggs for three minutes.  Should they be large or freshly
cepan off after three minutes, leaving the eggs one minuto

Tonger in the liquid.

Fizgs way also be plunged into cold water, put over a brisk fire and taken
T, Off at the first boil,

Another Way is to plunge them into boiling water and let cook for one minute
after the water has boiled up again, then withdraw the vessel from the fire, and leave them in the
water for five mi Eges are cooked by steam in four minutes. The ordinary method is the first
mentioned. However it is very diffiult to tell exactly how long to boil an egg, for some like them
searcely heated through, while others prefer the whites slightly hard. Boiled eggs are gonerally
eaten from their shells with a spoon, but many empty the contents into  glass or cup, seasoning
with salt, pepper, and a little fresh butter, then mixing thoroughly.  Boiled eggs should be sorved
in folded napkins ot in imitated chickens made of china.
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(2857, HARD-BOILED EGGS AND AURORA (EBufs Durs et & I'Aurore).

These should not be cooked too long, still they only attam a proper degree after they have
boiled ten to twelve minutes. On removing from the fire they must be thrown into cold water,
and left to cool for at least fteen minutes; drain and shell, without injuring any of the whito
part, which should remain intact.

Aurora.—Cut longthwise i ight hard-boiled eggs; take out the yolks and divide
cach balved whitein four parts; put these n a noi, senson with ally propard v popper (No.
168) and nutmeg, and dilate with well-reduced béchamel (No. 409), into which ly eut-up
chives; dress this in & baking dish. Rub the yolks through a wire sieve d\rectly over the eggs,
besprinkle with salt, brush over with hazel-nut butter (No. 567), and heat for a few moments in a
hot oven; serve at once. The chives may be replaced by mushrooms and truffles, both finely
minced, adding to the bechamél a quarter as much soubise sauce (No. 543)

(2858). HARD-BOILED EGGS A LA BENNETT (Gufs Durs & la Beunett)

Boil eight exgs hard, the same as for Aurora (No. 2657); shell and lay them in tepid water
auntil needed. Mince cight ounces of white onions, blaneh for a few moments in salted water, drain
and wipe on a cloth; lay these in a saucepan on a fire with melted butter; fry slowly while stirring
until they be cooked, then season with salt, pepper and nutmeg; thicken with béchamel (No. 409),
having reduced it with & Jittle mushroom broth and melted meat-glaze (No. 402); add as much
‘minced mushrooms as onions, and an ounce of fresh butter, and then drain the eges, wipe and cut
them crosswise, remose the yolks, press them through a sieve and mix well with the sauce. This
sauce must be suceulent but not too thick; strain it through 4 tammy. Dress the white parts in
Inyers intercalated with the onion and the mushroom stew and pour the sauce over.

(2859), HARD-BOTLED EGGS A LA BENOIST (Enfs Durs & la Benoist).

Cook six eggs, the same as for Aurora (No. 2857): shell and cut them lengthways in two; re-
move the yolks aud rub these through a sieve. Prepare a well-reduced béchamel (No. 409) thickened
with raw egg-yolks; when cold mix in the six cooked egg-yolks, as much mushrooms, and half as
many truffies as mushrooms,all to be chopped up separately, and then beat in three very stiffly
beaton egg-whites.  Cover the bottom of a dish with a layer of veal godiveau (No. 85) with chives,
e L TR T by a littlo montglas and fasten the two
halves togother; lay these reshaped eggs over the godiveau and cover the whole with the beaten eag
preparation; pour over butter, push in a it v 1o Lot sk M aBa Sl i ot

(2860). EARD-BOTLED EGGS WITH NOODLES A LA UAROLLI (Bufs Durs aux Nouilles I
Qarolli),

Blanch some finely shredded noodles in salted water for three minutes, drain and lay them in
a saucepan with salt and nutmeg; leave to simmer for a few moments, then range them on
a vegetable dish with grated parmesan strewn over. Boil eight eges hard, the same as
Aurora (No. 2857), eut them across in slices, dress them in layers over the noodles, then a layer of
‘minced fresh mushrooms: season each one of these with salt, pepper and nutmeg and mask the
surface with béchamel (No, 409) reduced with the mushroom broth, seasoned with prepared red
pepper (No. 168) and well buttered. Strew the top with grated parmesan and melted buster and
ake in a hot oven.

(2861), HARD-BOILED EGGS A LA GIBSON ((Eufs Durs & la Gibson.

Mince some deained, blanched celery-roots; fry them colorless in butter, then cook in broth
(No. 194a) with a little sugar; reduce the liquid to a glaze, add some béchamel (No. 409) and
thicken with eight hard egg-yolks pounded with as much butter and then rubbed through a sieve;
add also the whites of these cight eggs minced up finely and mix them together with the sauce.
Butter and bread-crumb eight small silver shells (Fig. 438); fill them with the prepared eggs, strew
bread-crumbs and parmesan over, baste with butter and bake in a hot oven.

(2862). HARD-BOILED EGGS A LA WASHBURN (Bufs Durs & la Washbum),
‘Take the whites ot eight hard-boiled eggs; cut them in thin slices or in quarter-inch dice, also
some eooked traffles and mushrooms; with these fill eight mediom-sized shells (Fig. 435), alter-
nating the three different ingredients; cover with some reduced soubise (No. 543). Smooth
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to adome and mask this with a thin layer of chicken cream forcemeat (No. 75); dredge white
bread-crumbs over all, pour on a little melted butter and bake for two minutes in the oven; serve
at once.

(2863, HARD-BOILED EGG OROQUETTES (Croquettes dBufs Durs),
Ohop Lwelve cold hard-boiled eggs in three-sixteenths inch squares, also half a pound of mush-
rooms the same size. Reduce a quart of béchamel (No. 409), season and add to it a little meat

Fuo. 5o,

glazo (No. 402) and chopped truflles, mix in the egg salpicon and take off at the first boil. When
this preparation is cold form it into croquettes, either round, cylindrical or flat ovals; immerso
them in eggs, roll in bread-crumbs aud fry to a fine color; drain, salt and serve on a folded napkin
‘with sprigs of fried parsley on top.

(2864, HARD-BOILED EGGS, NEW YORK STYLE (Eufs Durs & Ia New Yorkaite).

Havo six eggs boiled hard, the same as for Aurora (No. 2857); shell and split them lengthwise
in two; remove the yolks and pound them in a mortar n ounce of melted butter, salt, pepper,
nutmeg, two raw egg-yolks and a gill of béchamel (No. 409), beating the whole well together; then
stir in half as much chicken quenelle forcemeat (No. 89). Fill the halved eggs with this prep-
aration, rounding the tops well; range a layer of this same on the botiom of a dish, lay
stalled eggs ovr, pour on somo buttor and dredgo ih parmesan cheeso; push fnto n moderato
oven ' brown to 8 inesolor; pou Colbert sauco (No, 461) around and serve

the

(2865). HARD-BOILED EGGS, RUSSIAN STYLE (@ufs Durs & la Russe)

Boil six eggs hard, the same as for Auro 557 et them i o longiise, romoro
the yolks, and chop up separately two ounces of ham, four ounces of tongue, and four ounces of
ehicken, mingling all togother en ey 409); pound the yolks with half as much
butter.~ Put a bed of the chicken ml[u(lmnnn(Inhmpuhlvufwuu 110 the oven, range the halved
essg-whites over and cover with the remainder of it; with bread-crambs and parmesan
eheese, pour over butter and bake in a moderate oven; decorate around with some round caviare

cauapés (No. 777) and serve.

(2866). FRIED EGGS A LA EUGENE ANDRE (@ufs Frits Eugino André),
't tomatoes in two through their thickness, press out and fry in oil with shallots, a little gar-
Jic and chopped parsley; finish with  little meat glaze (No. 402). Dress in a circle, filling the

Fio. o,

center with chpes in oil, with fine herbs, lemon juice and a little brown sauce (No. 414),
Heat some butter in  pan and when very hot slip in the eggs broken beforehand on a plate; season
the whites with salt and scald the yolks with boiling butter; when the eggs are fried, slip them
over the tomatoes and cépes and serve.

(2867, FRIED EGGS A LA MONTEBELLO (Eufs Frits & Ia Montebello).
oach eggs; when cold pare and wipe on a cloth; season and roll simply in flour
Fuac i kb bk B . s a3 B ok dry and nicely colored remove with a skim-
mer, drain on a cloth and lay each one on a plain crofion of bread sautd f lariid buttr.
Dress the eggs on a dish and cover over with Montebello sauce (No. b
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(2888). FRIED EGGS NEAPOLITAN STYLE, TURNED OVER ((Enfs Frits Retournés & la Napolitaine),

Heat cither ofl, lard or butter in a small, deep pan; incline it slightly, and break an egg in

the liquid; cook and bring it over with a perforated spoon to have it attain a long, well-rounded

shape; as soon as done drain, and eook another one the same way, until sufficient, are ready, and

when all are well drained lay each ono on a soparate crodton (No. 51). Dress in a circle, and

il tho center with Neapolitan macaroni (No. 2039); pour over the eggs some tomato sauce (No.
549) reduced with espagnole sauce (No. 414) and good gravy (No. 404)

(2869). FRIED EGGS TURNED OVER—A LA SOLE (Bufs Frits dss Doux Otés—a la Sole).

k two eggs on a plate and season: pour some elarified butter in a small pan, and when it
reaches hazel-nut (No. 567), slip in the eggs carefully, and pour more butter over.  When they aro
cooked underneath, turn them over, and & minute after slide them on a dish with the butter;
Baste over with & coffeespoonful of good vinégar heated in a pan.

(2870). FRIED EGGS WITH BROWN BUTTER (Eufs Frits au Beurro Noiv),

Break four o five eggs into a frying pan containing some hot butter: scald the yolks with the
butter, and cook until glossy; season, remove cavefully with a large skimmer, and lay them on a
dish. Put more butter fnto the pan, and when slightly brown without burning, strain it over
the eggs; put a little vinegar in the frying pan, and pour it over the eggs through 4 strainer.

(2871, FRIED EGGS WITH CHOPPED PARSLEY (Eufs Frits au Persil haché).
Heat clarified butter in  small pan; break two very frésh eggson a plate, season with salt, and
pour them c‘u'\,(ully in the pan; fey slowly, and then slip them on a dish, throwing over a little
chopped parsley

(2872), FRIED BGGS WITH HAM OR BACON (Bufs Frits au Jambon onau Petit Salé),
Broil on a slow fire either some ham or bacon; put one or the other on a dish, and slip fried

eggs over it.

(2873 EGGS MOLDED A LA BEDEORD-IN COCOTTES AND EGGS 00COTTES (Eufs Moulés en
Cocottes & la Bedford et Bufs Cocottes).

Cover the bottoms and sides of a few cocottes, a Mnn” l‘nrlhvn sancepan standing on threo

fesh, bl o go n the oven (g, 88), with & agerof liver baking foce-

‘meat (No. 64), thickened with a ¢ forcement thinned with duxell

sauce (No. 461) and Madeira w a fresh egg over, season

white with salt and pour a little hot Tatistore i top. Place these

4™ cocoftes in & sautoir containing a little hot water; poach the exss for

eight to ten minutes in a slack oven, and after removing bestres with

truffles and cooked bee tongue, cut cither in small dice or chopped up; dress the cocottes on a dish
or on & folded napkin.

Bygs Cocottes.—Have small cocottes (Fig. 563); butter the interiors and cover the bottoms with

a preparation made with a few finely chopped shallots, slightly fried in butter, to which add a few

finely chopped fresh mushrooms; after these have evaporated all their moisture, add some chopped

parsley, salt, pepper, nutmeg and chopped trufiles. Break an egg iu e otte, pour boiling hot

melted butter over and stand the cocottes on a buking sheet; push into a medium hot oven for

ten minutes, then serve.

(2874). EGGS MOLDED A LA OOLBERT-IN
OASES ((Bufs Moulés en Caisses & la Colbert.
itter a few china cases, covering the bottom
and sides with & chopped raw truffle preparation
mingled with chicken cream forcemeat (No. 75).

e hollow center of each break a fresh
egg, season the top and butter over with a brush; place the cases on a small raised-edge baking
1 slack oven;

removing wipe nicely and cover the tops with a layer of Colbert sauce (No. 451).
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(2875). EGGS MOLDED A L'ECHIQUIER—IN OASES (Eufs Moulés en Caisses & I'Echiquier).

Prepare a paste with fresh labster butter (No. 580), an equal amount of white bread-crumbs,
some chopped parsley and half as much cooked and chopped crawfish or lobster tail. With this
pasto cover the bottom and sides of some round china cases shaped the same as the paper cases
shown in Fig. 439, leaving an empty space in the center, and into this break a fresh eg: season
and cover with a little butter. Set the cases on a small baking pan containing a little hot water,
push it into a slack oven and cook the eggs; pour a little velouté sauce (No. 413), over each ogg,
having it well buttered with lobster butter, and sprinkle chopped lobster coral over the whole.

(2876, EGGS MOLDED A LA PARISIAN, ALSO CALLED TALLEYRAND, POLIGNAC, POLISE
SOYER (Eufs Moulés & I Parisienne, Dits Talleyrand, Polignac, Soyer,

Eggs & Ia Parisienno are molded in mousseline molds (No. 1, Fig. 188), or else in oval ones
of tho samo size. Cnt two truflles into small dice; butter eight molds, strew the insides with
the trafles and into each one break & wholo fresh egg, salt and baste the top with a little butte
lay the molds in a sautoir with hot water reaching to half their height, and poach in a moderat
oven for eight to ten minutes; when done to perfection turn out the eggs on a dish, covering the
bottom of it with & little poivrade satice (N Tnstead of buttering the molds they may be
wetted in the inside with melted meat glaze (No. 402) and bestrewn with chopped parsley, truflles,
‘mushrooms or cooked red beef tongue, o else & mixture of all these.

(2877, EGGS MOLDED WITH FOIES-GRAS—IN CASES ((Bufs Moulés en Caisses aux Foios-Gras).

Brush over with butter six round erimped paper cases (Fig. 439) having them three inches across
at the opening, two at the bottom, and an inch and a quarter high. Rab a lttle pté-de-foies-gras
from a terrine through a fine sieve, and mix slowly into it some melted glaze (No. 402), and as
much chicken quenclle forcemeat (No. 89) as foies-gras, Spread a layer of this on the bottom of
each case, poach the forcemeat in  slack oven, and then breuk an egg on top of each one; seald
the yolks with hot melted butter applied with a brush; season the whites with salt, and range
the cases on a grate; lay this on o baking-sheet, and cook the eggs in a slow oven from eight to ten
‘minutes, then place each case inside another paper one, having it larger and very clean, and dress
on & folded napkin. The foies-gras forcemeat can be replaced by one of fish, game or chicken, with
a salpicon of either shrimps, mushrooms or truflles.

(2878). ARGENTINE OMELET (Omelette & I'Argentine),

Break six fresh eggs in a bowl; season with salt and white pepper: beat with a whip ov fork,
and strain through a strainer into another vessel; beat, again with a few bits of butter laid here
and there. Set,an omelet panon a hot fire, and in it have threeounces of very hot butter; skim, then
pour in the eggs all at once; stir lightly with a spoon, and. when the eggs begin to thicken bring

them forward in the pan; fil the center with peeled eggplant eut in quarter-inch squares, fried in
butter and thickened with a little half-glaze (No. 400). ~Close the omelet with a single stroko of the
handle, remove the pan from the fire, and with the spoon close it entirely. Put more butter in
the pan, and incline it so that it ean slip under the omelet, then color it nicely, and turn it over
on a dish; garnish around with an Argentine sauce (No. 420)

(2879 BAGON OMELET (Omeletts an Petit Salé).
For thres raw eggs cut one ounce of bacon in quarter-inch thick slices; suppress the rind, and
cut into small quarter-inch squares after paring off the smoked parts that cover the bacon; fry these
‘pleces in butter, add the eggs, and finish the same as parsley omelet (No. 2003).
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(2880), BEEF PALATE OR LAMBS TROTTERS OMELET (Omelstte au Palais do Bauf ou aux
Piods dAgneau).
Cut some beef palates or boned lambis trottersin quarter-inch squares, and put them iuto &
bordelaise sauce (No. 436); fill the interior of an omelet with the preparation, pouring the sauce
around.

(2881), BERTINI OMELET (Omeletto & la Bertinil
Prepare and cook an omelet the swme as Argentine (No. 2878). Pour into a risol, thickened
with parmesan, a little halt-glaze (No. 00) and velouté (No. 415) and with it fll tho omelet. Cut
some celery hearts o roots in quarter-inch squares, blanch, cook in broth (No. 194a) and let fall to
a gluze; add velouts reduced with white wine, season and pour this around the dressed omelet.

(2882). BONVALET OMELET (Omelette Bonvalet).

Fry a tablespoonful of chopped onion in butter with two ounces of chopped morils or mush-
rooms: add salt, pepper, nutmeg, chopped parsley, marinated tunny fish out in quarter-inch squares,
‘meat glaze (No. 02) and cooked ham cut in three-sixteenths of an inch pieces. these. ingre-
dients fll an omelet, and finish it the sume as an Argentine (No. 2878); pour around an espaguol~
sauce (No. 414) containing minced gherkins.

(2889), OHEESE OMELET—SWISS OR PARMESAN—WITH CRUSTS AND FONDUE (Omelette an
TFromage do Gruybre on an Parmssan aux Orofites Gamies de Fonduel

Beat up cight oggs in a bowl and season; mix in four spoonfals of fresh Swiss cheese cut up in

small dice, adding two spooufuls of grated parmesan, and also one of grated Swiss, then & piece of

good butter divided in small pats.  Make the omelet over a good fire, fold and turn it on to an oval

dish; surround both sides with small round hollowed crusts (No. 52) filled with fondue (No. 2054).

(2884), OHICKEN LIVER OMELET (Omeltte anx Foies de Volaille)

Cut some chicken Tivers in thres-cighths of an inch squares; sauté them in butter, dilute with
a tittle Madeira wine and half-glaze (No. 400); fil the inside of the omelot with this, and luish tho
same as Argentine (No. 2879), pouring the sauce around.

(2885). OLAM OMELET—HARD AND SOFT (Omelette sux Lucines Molles et Dures).
Blanch small elams; remove the hard parts and mix in well-battered allemande sauce (No.
407)3 fll the inside of an Argentine omelet with this, and pour what remains of the sauce around.

(2886). CREAM OMELET—PLAIN (Omelette Nature & la Orime.

Break seven or eight eges in a vessel, season and beat lightly, mixing in a few small pieces of
butter and two sponnfuls of raw cream. Melt some fresh butter in an omelet pan, pour in the eggs,
st quickly with a large spoon and thicken properly, kesping the omelet mellow; when it detaches
from the bottom bring it forward {o roll over; turn it rapidly on a long dish and form it prettily,
shaping the ends under so s to have them pointed; brush the surface with melted butter aud
throw over some chopped parsley.

(2887, DESTARDINS OMELET (Omelstte 3 la Degjardins).

Fry in oil (for three eggs) one peelod tomato oat across in two, pressed and divided in small
threo-cighth inch squares, half as much miuced fresh mushrooms, a little onion cut in squares and
fried in butter, olives cut in eight picces, salt, enyenne, nutmeg, chopped parsley and meat-glaze
(No.403). With this preparation fil tho inside of a parsley omelev. (No. 2003); decorate the top
with thin anchovy fillets to imitate lozenges; fill cach one of these through a cornet with solid
tomatoed béarnaise sauce (No. 433), and on each point set a little bit of chopped parsley; pour
around a balf-glaze sauce (No. 413), finished with lemon juice and plenty of butter.

(2889), DUXELLE OR O00KED FINE HERB OMELET (Omelotte & Ia Duxelle ou aux Fines Horbes
Cuites).

Chop up some ouions and shallots very small; fry them inalittle grated fat pork or butter, put

in some finely chopped fresh mushrooms, and when these have evaporated their moisture add some
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chopped parsley and two spoonfuls of chopped truffios, mixing in a littls velouté sauce (No. 413).
Prepare the omelet the same as the parsley and il it with the preparation; surround cach side
‘with hollow half-round-shaped crusts (No. 52) to be filled with tomato purde (No. 750).

(2889), FINE HERB OMELET—RAW (Omeltte aux Fines Horbes Orues).
Chop or cut finely somo fine herbs, such as parsley, chervil, tarragon and chives; mix them in
with the eggs, and fluish the same as the parsley omelet, ot cither of these herbs miay be used sep-
arately in making a chervil, tarragon or chive omelet.

(2890). FROG OMELET (Omelstte aux Grenouilles),

Sauté som large frogs in butter, bone and lay the meats in a sautoir, adding well-buttered
allemande sauce (No. 407) and soubise sauce (No. 548), half of each. ~ Fill and finish an omelet the
same as the parsley omelet (No. 2003), and pour around half supréme sauce (No. 547) and half
soubise sauce, keeping it rather thin.

(2891). OMELET, GERMAN STYLE (Omelstte & 'Allemande), -

Dilute two tablespoonuls of flour in a bowl with two whole eggs. on d a gill of cream,
salt, pepper and nutmeg: strain through a fine wire sieve and then add finely cut-up chives. Put
four ounces of clarified butter in a pan to heat, pour in the preparation, spreading it over the
entire surface of the pan; prick the owelet as fast as it swells up, and turn it over when of a fine
color; add a little more butter and brown nicely on the other side before serving. With this
quantity several omelets ean be obtained.

(2892, GREEN OMELET WITH FINE HERBS, SPINACH, OR WITH SORREL ORUSTS (Omelotte
Verto aux Finos Horbos aux Orofites dEpinards ou d'0seille)

Chop up parsley leaves, chervil, tarragon and clean sorrel leaves, put (hem into a saucer and
mix in some finely shredded chives. Break eight oggs in a bowl, mix with them the chopped herbs,
season and beat; melt some butter in an omelet pan, pour in the eggs and stir with a fork to
thicken; as soon as the omelet detaches from the pan fold over aud turn it out on a long dishs
‘moisten the top with a brash dipped in maitre-d'hitel butter (No. 581) and surround with some
hollowed-out bread-crusts filled in with a fine purée of spinach (No. 729); glaze theso over also.

With Sorrel.—Ohop up a fall handfal of sorrel leases, froe of stalks; after having them well
washed and eleansed, fry in butter and mix with beaten cggs. Muke an omelet the same as the
above and serve without any garnishing.

*  (2893). HAM AND GREEN PEA OMELET (Omelette au Jambon ot aux Petits Pois)

Make an omelet with three eggs the same as a parsley omelot (No. 2008), only suppressing the
parsley; when done, and before folding it, put in two tablespoonfuls of Jean cooked ham eut in three-
sixteenths inch squares, ot else only one spoonful and one of green peas cooked English style (No.
2742),

(2804, HAVANESE OMELET (Omeletto Havanaise).

Chop up some chicken livers and mushrooms; fry the livers in buttor,

moisten with port wine and espagnole sauce (No. 414), then redu

w0, press to extract the juice and fry them in oil, also sweet Span

an omelet with the tomatoes, the chopped liver, the sweet peppers and the mushrooms; finish the

same as the Argentine (No. 2878). Surround the omelet with the peppers and pour over a little
thin Colbert sauce (No. 451).

(2895). SMOKED HERRING OMELET (Omelstte aux Harengs Saurs).

Pour three ounces of partly melted butter in a vessel, beat it np with a spoon, mixing in with
it four egg-yolks, one after the other. When the preparation becomes frothy, add to it two small
spoonfuls of flour, salt, pepper, nutmeg, and lastly three stiflly heaten egg-whites, Mix into this
paste the fillets of four smoked herrings heated in the steam of boiling water until the skin is
sufficiently softened to remove, then cut them into large dice, suppressing all th bones.  Butter the
bottom of a large frying pan with melted butter put on with a brush, and when hot pour in the
preparation; ook the omelet in a slck oven, pricking it several times with a fork; brush the top-
with butter and slide it on a dish.

add the mushrooms and




EGGS. 835

(2806). HUNTER'S OMELET (Omelette au Chasseur).

Mince some cbpes finely; fry them in oil over a hot fire with a little garlic, salt and peppers
add these to an omelot propared as follows: Fry a little bread-crambs or small croftons in butter,
‘mix them into beaten eggs seasoned with salt and pepper and make the omelet as explained for
parsley omelet (No. 2003).  Fill the omelet with the cépes. ~Pour & hunter's sauce (No. 430) around
when dressed,

(2897, KIDNEY OMELET (Omelette aux Rognons),

Use either veal or mutton kidueys; cut them up small, sauté in butter over a brisk fire, drain
and put them back into the pan with half-glaze sauce (No. 413) and white wine; take out the
kidneys, reduce the sauce, butter it and replace the kidneys to warm up again, then fill the inside
of an omelet with the Eataie and finish it as the Argentine (No. 2878), pouring the sauce
around just when ready to

(2898). OMELET A LA ANDREWS (Omelette & la Andrews).

Have a chicken hash ,m-pmd as for No. 220%; with it ill a slightly cooked omelet prepared

the same as an Argentin s T dish that may be placed in the oven. Roll

Some oadls pasta (N6, 148) out vety thing allow 1 6 dry s Ttdlo In theate, rll it on Uaelf o

facilitate mincing it fincly, then boil in bt el e wad 7o 1 1 6 s, it

milk, white pepper, salt, nutmeg and butter; let simmer for twenty minutes so that nearly all the

‘milk is absorbed, then cover the omelet. with these noodles, bestrew with bread-crumbs and par-

‘mesan cheese, sprinkle butter over and let brown in a hot oven; pour around a little bigarde
sauce (No. 43

(2899, MUSHROOM OR SWEETBREAD OMELET (Omeletto aux Champignons on aux Ris de Veauh

Cut up some mushrooms or cooked sweetbreads and place them in a sautoir with allemande
sauce (No. 407), season, fill an omelet with either the mushrooms or the sweetbreads and finish by
‘pouring the sauee around,

(2900), ONION AND HAM OMELET (Omelette anx Oignons et an Jambon)

Mince finely four ounees of white onions (new ones if fn season); fry them slowly in butter
or oil, stirring until they become tender and lightly colored, then add two ounees of cooked lean
ham cut in one-eighth inch squares; drain off the whole. Break eight eggs in a bowl, season with
salt, pepper and a little sugar; beat them up well and run through a colander, then add the onion,
thie ham and some chopped parsley. Heat a litle butter in a pan, pour the eggs in and make the
omelet over a ot fire without ceasing to stir, keeping it mellow; fold over and turn it with on
stroke on a long dish; decorate with strings of tomato cauce (No. 549) put on with a brush.

(9901, OYSTER OMELET (Omeletto anx Huitres).
Blagch raw ogsters n thei own liguor; arai and ol i velouts saues (o, 415)or Déchamel
sauce (No. 409) reduced with the oyster liquor, thickening with r yolks; dilute with a littlo
cream and fresh butter and finish the same as an Argentine omélt (No. 3878

(2002), OMELET WITH OAVIARE A LA STOEGKEL (Omelette an aviar  la Stosckel.

Dilute some caviare gradually with eream béchamel (No. 411) and with it ill a chopped pars-
loy omelet (No. 2008). Blanch a few cucumbers £ cloves of garlie, cook in white
broth (No. 194a) and ‘ave them so that when done the liquid has fallen to a glaze; remoisten
with sous cream sauce; place these cucumbers around the omelot.

(2003). PARSLEY OMELET (Omelotte au Persil.

Parsley omelet is frequently_confounded with fine herb omelet. Use only eggs, scasoning.
and chopped parsley. Chop up some very green frosh parsley, put it into the corner of  napkin
and dip this in several waters; remove the cloth at once and squeezo out all = moisture.  Break
eight eggs into a vessel, add the parsley, nb«) verpes and salt.  Melt some butter in a pan, pour in
the beaten eggs and set it on the open ove the pan mvuﬂv i the et hand, using a
stew-spoon in the right hand. When a0 s 10Ul ok bkl eale Sazn it ot vt
dish and shape it prettily.
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(3904), PH AL OMELET (Omelette Physi

Blanch some oysters or mussels in their own liquor; drain and cut into pieces, removing the
feet from the mussels and the muscles from the oysters; add as much marinated tunny fish and
s much fresh smoked herring meat and carp milt cut in threo-cighths of an inch dice. Fry some
shallots in butter, add the oysters, milt, herring and tanny fish, all cut in threc-eighths of an inch
squares, also parsley, chives, chopped mushrooms, salt, pepper, nutmeg and lemon juice. Fill an
omelet with this preparation, the same as an Argentine (No. 2878), and pour around a rather thin
cream blchamel (No. 411),

(2005, SAUSAGE OMELET (Omelette aux Saucisses).

Sausage omelets can be made with Lubeok, Frankfort or fresh sausages. For the unsmoked
ones, first. broil. them, then take off the skins and eat them up fnto small pieces. For Lube
sages, fry them in a pan, then cut them up. Plungo Frankfort sausages into boiling water, peel oft
the skin and divide the meats into small bits, Mix either of this with the uncooked omelet and
finish the samo as a parsley omelet (No. 2003)

(2006, SHRIMP OMELET (Omelette aux Grevetes
Cut cach shrimp in quarter-inch squares and mingle with an allemande sauce (No. 407) well
Buttered with lobster butter (No. 580); season, adding lemon juice, and just when ready to serve
il the omelet with the same and finish as for an Argentine omelet. (No. 2878); pour the sauco
around. The shrimps may be replaced by lobster or hard-shell crab meat.

(2007, SPANISH OMELET (Omelette & I'Espagnole).

This s o be prepared with a tablespoonful of chopped onion, as much peeled and cut-up green
pepper, half a orushed clove of gatlie and one peeled tomato cut across in two, pressed aud
divided into quarter-inch squares; fry the onion, garlic and the pepper colorless in oil, add the
tomatoes and cover the saucepan; let simmer for fifteen minutes, seasonivg with salt and pepper.
Break six eggs in n bowl, beat well, season and mix in a third part of the preparation. Make
mellow omelet, fil the center with the solid remaining part and pour the sauce around the whole.
Instead of mixing the tomato preparation with the eggs the omelet. can be filled with it when made.
Pour around a little half-glazo sauco (No. 418).

(2008), TRUFFLE OMELET (Omeletto aux Truffes)
Mince some cooked peeled trufles and put them in a sautoir to mingle with cither allemande
sauce (No. 407)or elso half-glaze sauce (No. 418) with Madeira. Fill the inside of an omelet with
these truffles and pour the sauce around,

(2009), EGGS ON A DISH (Gufs sur lo Plat),
Thero is very litle difference between eggs on a dish or miroir ezgs, for they are both cooked
the same way, the ouly difference being that the first ones are served o the same dish they aro

NN o

¥t ey
cooked in, while the miroir eggs are basted with boiling butter while cooking and cut in rounds as
soon as done with a two and & half inch pastry cutter; take them up with a palette and serve on

a plate or dish.

7o Prepare Eggs on a Dish.—These eggs should be cooked ju china ege dishes (Fig. 567); to
do them properly first butter the dish with fresh or unsalted butter, break the eggs into the dish,
and salt over the whites but not the olks so as not to discolor them; set tho dish on & thick,
cold baking slieet and push it at once into the oven so that they receive more heat from the top
than bottom; as soon as the yolks are glossy remove the dish from the oven and, if necessary,
finish cooking on top, being caretul not to have the whifes dne too much. Eggs cooked in this
way are generally served on the samo dish, with or without a garfishing.
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(2910), EGGS ON A DISH, BEROY (Eufs sur le Plat & Ia Beroy)

Fry in a pan two or three sa ur the fat into & small egg dish (Fig. 567), leaving the
‘sausages in the pan, then break four eges into the dish. Pour over some melted butter, salt over
the whites and cook in tho range oven, leaving them in till they are glossy. usages,
cat them up and dress around the eggs, serving with a half-glaze sauce (No. 413) and tomato sauce
(No. 549), reduced together and strained through a fine siev

(2911, EGGS ON A DISH, BIENVENUE (Eufs sur lo Plat  la Bienvenue).

Lay through a pocket on the inside edge of the basin of a dish a border made of potato
croquette preparation (No. 2782) softened with an egg: il the center of this border with & bed of
duxelle or cooked fine herbs (No. 385); break over some raw eggs without injuring the yolks,
senson with salt and pepper, and put in the conter of the yolks; dredge with grated Swiss cheese,
pour onsome butter and ook the eggs in a hot oven. Serve as soon as removed.

(2012), EGGS ON A DISH, CONDE (Eufs sur le Plat & la Condé).

Through a pocket provided with a channeled socket form a border of chicken quenclle force-
meat (Yo 69) and baking forcemest (Yo, 61, wel mixed toguthr,layng i fn th faidoof the
basin of the dish. Batter the bottom o sh, season with salt and pepper, and break in a
sufliciency of eggs without disturbing he Yolks: trew the whites with duck’s liver e D
eighth of an inch squares, and over the wholo scatter grated parmesan cheese; pour on some butter
and cook inahot oven. Garnish around with three-quarters of an inch round chicken croquettes.

(2918). EGGS ON A DISH, OREOLE STYLE ((Bufs sur le Plat & la Gréole).

Fry colorless in oil one tablespoonful of chopped onions, as much finely cut-up hot pepper, a
quarter of a clove of crushed garlic and a peeled tomato cut in two, pressed out, then divided into
small squares; simmer, reduce, and when of a sufficient consistency add two tablespoonfuls of
ccoked rice, salt and cayenno pepper.  With this preparation cover the bottom of a dish fit for the
oven; break over the exgs carefully, keeping the yolks entire, )wu! on melted butter, season with
salt on the white of the eggs, and in the center of the yolk put a little pepper, and cook in a
moderate oven.

(2014), EGGS ON A DISH, ENGLISH STYLE (Bufs sur le Plat & I'Anglaise).

Suppress the rind from some bacon, cut it up very thin and fry in_ butter without browning.
Break some eggs into a buttered china cgg dish (Fig. 607), season the whites with a little salt only,
and the yolks with a little pepper placed in the center: cook in the oven, having more heat on top
than on the bottom. ~ Serve as soon as done, surrounded with the baco

(2015). EGGS ON A DISH, FERMIERE (Eufs sur le Plat & la Fermitre).
Cut the gall from one chicken liver, mince the lattor and put it into a pan with butter and
a spoonful of chopped onions; season and cook, but not too quickly, while turning over; remove the
liver with a skimmer and put one spoonful of chopped-up mushrooms into the pan; let the moisture.
roduce. Place this in the bottom of an egg dish, on this the liver, break wo eggs over, season,
pour over some melted butter and cook in the oven.

(2016). EGGS ON A DISH, MONACO (@afs sur lo Plat la Monaco),

Put into a sautoir one gill of tomato juice and a spoonful of melted glaze (No. 402); add &
small bunch of aromatic herbs and tarragon leaves. reduce the liquid until it is the cousistency of a
syrup, then take out the herbs and pour the liquid into a large egg dish. Break six eggs in a dish,
salt the whites, pour over somo melted butter and cook in the oven until they become glossy.

(2017). EGGS ON A DISH, OMER PAOHA (Bufs sur le Plat & la Omer Pacha).
Melt a little butter on a dish that can go in the oven; when heated break in twelvo eges, one
beside the other, keeping the yolks whole: ook in a moderate oven for five to six minutes, Fry in
butter two ounces of chopped onions and as much cut-up green peppers, add three gills of tomato
sauce (No. 549) and half the quantity of half glaze sauce (No. 413) and white wine; reduce, not
Taving it too thick, then add bacon prepared by mincing unsmoked bacon; fry it in butter, moisten
with gravy(No. 404) and Madeira wine, then cook and reduce the moistening entirely; pour this
red sauce over the eggs or else serve in a separate sauce-boat.
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(2018). EGGS ON A DISH, PLUMEREY (Eafs sur lo Plat & la Plumerey).

'move the whites from four eggs, keeping the yolks in their shells; mix with these whites
half a gill of soubise (No. 723) and half a gill of tomato purée (No. 730); butter a dish plentifully
and pour ‘into it the white of eggs, soubise and tomato mixture. Lay the yolks over and cook in a
slack oven, bestrewing the top with raw fine herbs. Between each yolk place a round croquotte an
inch in diameter, made of grated cooked ham mixed with béchamel sauce (No. 409).

(2019). BGGS ON A DISH, ROSSINI (Bufs sur Io Plat & In Rossini)

Butter the bottom of a dish, brouk on it four eggs, being careful o keep the yolks whole.
Fry some fat chicken livers cut in escalops that have been seasoned and rolled in flour; garnish
around the eggs with these. Cook the oggs in a moderate oven, cover the livers with Périgueux
sauce (No. 517) and serve.

(2920), EGGS ON A DISH, VENETIAN STYLE ((Bufs sur le Plat & 1a Veénitionne)

Cut in dice pieces equal quantities of anchovy fllets, broiled and peeled sweet peppers from
which the seeds have been removed and good sound tomatoes, scalded, peelod and the liquid
squeesed out. Bestrew the bottom of an egg dish with these ingredionts, pour over somo
ofl and heat lightly.  Break four eggs into the dish, season the whites, and cook in the oven; when
removed lay the dish inside of another and serve,

(221). EGGS ON A DISH WITH BACON (Bufs sur le Plat au Petit Salé),
Butter the dish, break in the eggs without s the yolks, season and st for an instant on
the fire and finish cooking in the oven; surround with slices of broiled smoked bacon.

(2022), EGGS ON A DISH WITH OEPES (Enfs sur lo Plat aux Obpes),

Pecl and chop up two or three cipes heads; melt some butter in a large egg dish, bestrow the
bottom with chopped cbpes and these with parsley; season and heat for two minutes. Break six
€63 into this dish, and cook in the oven, having them glossy. Eggs can also be prepared with
canned mushrooms.

(2023). EGGS ON A DISH WITH OHOPPED HAM (Eufs sur % Plat su Jambon Haché,

Butter the bottom of a small egg dish (Fig. 567), cover it with a layer of cooked and chopped
Jean ham and over this pour a little melted meat glaze (No. 402). Break four eggs into the dish,
salt the whites, and cook in the range oven, letting them got, glossy on top. They may also be
prepared with boiled tongue instead of ham.

(2024). EGGS ON A DISH WITH TOMATOES (Bufs sur lo Plat anx Tomates)

Scald two small partly ripo tomatoes in order to_remove the skins, divide each one in two, cut
them up small, salt over and drain in a sieve; sauté in butter and range them on the bottom of &
small bttored egg dish (Fig. 567); break four eggs into this, salt tho whites, seald the yolks and
ook in the oven, glossing the tops.

(2025 POACHED EGGS A LA BOELDIEU (Gufs Pochés i la Boldien),
oach two or throe eggs; scald two tomatoes just sufficiently to be able to peel off the skins;
drain and cut them in slices, then in dice; put the pieces in & pan with oil and sauté on u brisk fire

o, 8

until they have reduced their humidity without dissolving; season highly, and bestrow with
chopped parsley.  With these tomatoes fill two or throo hollowed-out bread crusts (No, 52), and on
each lay one of the poached eggs heated at the aven door, basting them over with good ‘reduced
‘velouté sauce (No. 413); range these crusts on separate plates.
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(2026). POACHED EGGS A LA BOURGUIGNONNE—BAKED (Eufs Pochés b la Bourguignonne
au Gratin),

Boil water in a saucepan; add salt and a dash of vinegar. Orack six very fresh eggs and drop
them slowly in a deep dish, keeping them whole; slip them into the boiling water, and when done,
and found to be of a proper e
pare each one singly. Butter thoroughly iz dish, bestrew it with bread-crumbs and then a
layer of grated parmesan; pour over Passtyam \vly on the ega; mask them with a well-seasoned
ikl 01 400, spei 1o it Eonbo Yarmenas Rk b, And kol whob rom: W

ety i chopped fine herbs and squeeze over the juice of a lemon.

(2027, POACHED EG6GS A LA MIRABEAU (Bufs Pochés & la Mirabean).

Prepare a cooked foies-gras and cut seven or eight oval-shaped slices of the same dimensions
as the poached eggs; pound the parings of liver with two pounded raw peeled truffies, season and
add a spoonfal of raw chicken quenelle forcomeat (No. 89) and two egg-yolks; put this into a strong
paper cornal and push it through to form a high string all around the upper edges of the slices
of foies Range these on a small raised baking sheet, having the bottom covered with a thin
1agee o i glaze sauce (No. 413) reduced with Madeira wine: keep for two minutes in  slack
ovento warm the liver and poach the forcemeat. Remove and dress in a circle on a dish, placing a
poached egg on each one; heat at the oven door while busting over with good velouté sauce (N
415).

(2028). POACHED EGGS A LA VILLEROI (Bufs Pocés & la Villerod),

onch seven o eight eggs just sufficiently not to have the whites break; when refreshed, pared
and well wiped, dip them one by one futo a thiek Villeroi sauce (No. 560); range as fast as they are
done on » emall buking sheet,alghly apart, and leare uatl the smuoo hardens, thon dotach tho

g5 from the sheet, suppress tho superfluous sauce, and roll them first in fresh bread-crumbs
‘e i i then 1 o o a3 plunge the oges, one at a time, into plenty of
ot fryiag fat % eook 108 good. colo; drain and dres ia 4 oiral 0 & thin bed of hicken quendle
forcemeat (No. §9) poached on a dish toprevent the eggs from slipping off; surround each ono
with a string of consistent tomato purée (No. 780), mixed with béarnaise sauce (No. 483). Serve
at once.

(2020, POACHED EGGS A LA WRIGHT SANFORD (Eufs Poohés & la ‘Wright Sanford),

Blanch some straight thick vermicelli in boiling water for two minutes ; drain and return
them to the saucepan, adding fresh mushrooms previously minced, washed, drained, fried in
butter, and moistened with alittle Madeira wine and half-glaze sauce (No. 413), and red:
then dres the wholo inthe center of adish, and garnish around. with posched sgga (No. 2080,

(2030). POACHED EGGS, MATELOTE (Bufs Pochés Matelote).

onch some eggs the same as for poached eggs with gravy (No. 2031); prepare and fry in clarified
butter some oval crusts (No. 52) measuring two and a quarter by two and three-quarter inches.
Cook in butter one minced onfon, add o it & bunch of parsley garnished with thyme and bay leaf,
and a clove of garlic and mushroom peelings; moisten with red wine and thicken with kneaded
butter (No. 579); boil all slowly for half an hour, skim and pass it throngh a tammy; add small
cooked mushroom heads and small glazed onions, Dress the eggs on the fried crusts; range them
in a circle, and pour the garnishing in the center.

(2931). POAOHED EGGS WITH GRAVY (Gufs Pochés an Jus)

The egzs must be very fresh and selected of uniform size. Oniy a few at a time can be
poached.  Boil some salted water acidulated with vinegar in a saucepan; quickly crack three or
four eggs, one at a time, on the edgo of the saucepan: open and drop them over the water exactly
in the spot where it bubbles: with a small, deep. long-shaped skimmer gather the egg together,
turning it incessantly, so that it assumes a long form, then remove the pan to the side of the fire
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until the envelope of the yolk be suficiently hardened not to break. The difficulty consists in giving
the egg a sufficient solidity without allowing the yolks to harden, for these should remain perfectly
mellow.  As soon as each egg is done, lift it up delicately with the skimmer and drop it in a
plentiful supply of cold water o that it hardens, then take it up very cavefully, pare neatly, and
return it at once into cold water. Just when ready to serve, warm the poached eggs, either in
their own water that ias been strained through a sieve, or on 4 small baking tin, in a slack oven;
dress them in a vegetable dish and baste over with clear gravy (No. 404) and serve. Poached eggs
are also served simply on slices of toast, without any sauce whatever.

(2082). POACHED EGGS WITH PUREE OF OHIOKEN SUPREME (Eufs Poohés 3 la Purée do
Volaille Supréme),

Poach eight eggs, the same as for those poached with gravy (No. 2081); prepare some croustades,
either of bread or paste, and fll them half full with chicken purée (No. 713), having all very hot:
lay on the well-drained poached eggs, thoroughly heated at the oven door, and cover with buttered
supréme sauce (No. 547).

They can also be prepared with a purée of mush=ooms (No. 722), game (No. 716) or truffles
(No. 731).

(2933). POACHED EGGS WITH SPINACH (Eufs Poohés aux Epinards),

After poaching the eggs the same as with gravy (No. 2081), dress them on a spinach garnish-
ing, or else one of chicory (No. 729).

(2934), SORAMBLED EGGS A LA 0OLUMBUS (Eufs Brouillés & Colombus),
After the eggs are nearly done mix in with them some cooked loan quarter-inch squares of ham;
cut some slices of raw blood pudding (No. 1772), fry them in butter over a brisk fire, then arrange
them on a baking sheet aud allow 1o cool off; bread-crumb and dip in egg, then fry to a fine color.

Also sauté some slices of beef brains over a quick fire. Dress the scrambled oggs, putting half the
preparation on a dish and the brains in the center; cover these with the remainder of the eggs and
surround with the fried slices of black pudding. Garnish the top with very thin half slices of
sausage.

(2935). SORAMBLED EGGS A LA DUXELLE AND WITH ANCHOVY OROUSTADES (Eufs
Brouillés & la Duxelle et aux Oroustades d'Anchois).

Fryin s spmie rlmppsd onions, shallots and mushrooms; mix with these u little reduced
velouté s 0. 415). ve or six eges in a bowl, season, beat Tightly and
into a snuc?pnn. Daving ||n<\m\ul) buttered the bottom with one oun
them over a slow firo with a whisk until they begin to thicke
and work till smooth, incorporating about an ounce and a half more butter divided i
small pats; season and throw in the fine herbs and some ehopped parsley: finish with u little raw
cream s as to keop them mellow. Tn case the ezgs have to wait, then put the saucepan ina bain-
‘marie having the water only tepid. and continue beating with the spoon. Dress the eggs in o
vegetable or any deep dish, smooth the top and drop over some tomoed Ralfghuze, sarround
‘with small hollow round crusts (No. 52) filled with reduced béchamel sauce (No. 409), finished with
anchovy purée and a halved anchovy dressed in a ring the size of the u)wulng(m the eroustade, the
anchovy to be filled through a cornet with cold béarnaise sauce (No. 433), having lobster coral
sprinkled over the top.
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(2936). SORAMBLED EGGS A LA JEROME (Bufs Brouillés 2 la Jérime)

ook some eges the same as for serambled with gravy (No. 2040), mixing in when nearly done
a salpicon either of partridge, woodeock or any other seasonable game cut in three-sixteenths of
an inch squares; dress, pour around the sauce and garnish with the stuffed eggs.

For the Sauce.—Prepare a gawe famet (No. 397) with the fragments of game, reducing it with
espagnole sance (No. 414).

Stuffed Eggs.—Have bard-boiled eggs prepared as follows: Boil some eggs for ten minutes,
throw in cold water, shell and remove the white from the pointed ends only with a tin tube half
an inch in diameter; cipty out the interiors with a vegetable spoon (Fig. 91) and pound this with
well seasoned béarnaise sauce (No. 433), mixing in chopped-up mushrooms; fill and re-form the
eggs with this stafling, roll in flour, then in beaten eggs and bread-crumbs and fry to a fino color.

(2937, SORAMBLED EGGS A LA MARTINEZ (Eufs Brouillés & la Martines),

Broil four sweet Spanish peppers, selected with meaty and plump insides; suppress their skins
by rubbing with a cloth, then divide eaeh one in two; fry in butter and oil, half of each, season
with salt, drain oft the fat, and mix in a little meat glaze (No. 402) and chopped parsley. - Seramble
cight eggs, thickening over a slow fire, and when almost done mingle in some artichoke
bottoms ent in quarter-inch squares, and fried in butter, and some cooked ham cat in three-six-
teenths of an 1nch squares. Dress the whole in a vegetable dish, smooth the surface dome-shaped
and pour around tomato sance (No. 549) and half-glaze sauce (No. 418), mixed. Arrange the pep-
pers iu a circle, one overlapping the other, and serve the remainder of the sauce separately.

(2938), SORAMBLED EGGS IN A RISOT BORDER WITH DUCKS' LIVERS (Eufs Brouillés en
Bordure de Risot aux Foies de Oanard.

Make a risot (No. 759), it some cooked ducks’ livers out in quarter-inch squares.
Butter a plain, round-top border mold (Fig. 138), il it with the risot, pressing it firmly; keep warm
‘and unmold just when ready to serve. Fill the center with scrambled eggs (No. 2040), mixing in
some chopped truffes.  Garnish around the egs with small escalops of foies-gras rolled in Madeira
sauce (No. 492).

(2939). SORAMBLED EGGS WITH FINE HERBS (Bufs Brouillés aux Fines Herbes).

Have some eggs scrambled the same as with gravy (No. 2040); to avoid having lumps in them
they should not be cooked excessively, and above all be well stirred; mix in one tablespoonful
altogether of chopped parsley, chives and chervil. Should it be necessary to keep them any length
of time before serving, then add a little good velouté sauce (No. 415). Surround with puff paste
crescents baked 1n a slack oven.

(2940). SORAMBLED EGGS WITH GRAVY (@ufs Brouillés au Jus).

Break six eggs in  saucepan with two ounces of butter, a gill of oream or milk, and season
with salt and pepper. Lay the saucepan containing the eggs on a slow firo and stir by bea
vigorously with a small wire whip (Fig. 154); a8 s00n as they attain a consistency, remove the sauce
pan from the fire and continue the same process for two minutes longer; when finished pour it out
on a dish and surround by bread crodtons (No. 1) fried in clarified butter. Throw over some
reduced clear gravy (No. 404), mixing a little meat glaze (No. 402) into it.

(2041). SORAMBLED EGGS WITH LOBSTER, GARNISHED WITH VILLEROI OYSTERS (Bufs
Brouillés aux Homards, Garnis &' Huitres & la Villeroi.
Add to some nearly finished serambled eggs, propared the same as for gravy (No. 2040),
a salpicon of lobster cut in throe-sixteenths of an inch dice. Dress the eggs when finished,
smooth the surface and garnish around with Villeroi oysters (No. 69), or clse mussels or seallops.
Tho lobster salpicon can be replaced by one of shrimps or of crabs.

(2942), SORAMBLED EGGS WITH MUSHROOMS (®ufs Brouillés aux Champiguons).
Prepare the serambled eges the same as with gravy (No. 2040); when almost done mix in &
salpicon of mushrooms cut in quarter-inch squares; dress and pour around a little Madeira sauco
(No. 492) and surround with croitous of bread fried in butter (No. 51).
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(2943). SORAMBLED EGGS WITH SWEETBREADS (Eufs Brouillés aux Ris de Veau).

raise some sweethreads and then put them under a weight to cool: eut them up in quarter-
inch squares and warm in butter. Prepare some serambled ¢gzs the same as with gravy (No. 2940)
and when nearly done add the sweetbreads and mix them in with the eggs. Dress on the center
of a dish, pour around a little half-glaze sauce (No. 413) and surround with half-heart crodtons
(small) of bread fried in butter The sweetbreads may be replaced cither by unsmoked
salted tongue, ham, or even thin pieces of smoked beof or squares of bacon fried in butter.

(2044). SORAMBLED EGGS WITH SWISS AND PARMESAN OHEESE (Eufs Brouillés au Fromage
de Gruydre et au Pazmesan),

Beat eight eggs lightly in a bowl, pour them into a saucepan having its bottom buttered with
two ounces of fresh butter; season and thicken on a slow fire while beating uncensingly, and as
s00n s cooked incorporate an ounce of butter and two of grated parmesan. Remove it from the
fire and then pour in & little good velouté sauco (No. 415) and raw cream; finish with a few spoon-
fuls of Swiss cheese cat in dice and softened in cold milk. Dress the preparation in a deep dish
and surround with puff-paste crescents.  Serambled eggs may be prepared with the Swiss cheese
or with grated parmesan, mixing in three ounces of either. ~Surround with triangle-shaped bread
crotitons fried in butter (No. 51).

(245). SORAMBLED EGGS WITH TOMATO PUREE (Bufs Brouillés  la Pusée do Tomates).
Seleet two or three good tomatoes; put them beside each other in a wire basket and plunge into
oiling water for two minutes simply to seald and remove the skivs; drain off and press through a
ould the purée be too thin put it on a hair sieve to dpain, then warm and season it. ~Seram-
ble seven or eight eggs in a saucepan the same as for scrambled with grav; 2040); when
properly thickened remove and mix in the prepared purde; pour the whole into a deep dish.
Sprinkle over with half-glaze (No. 400), using a brush, and surround with bread crofitons (No. 51).

(2046), SORAMBLED EGGS WITH TOMATOES AND OHIVES ((Bufs Brouillés anx Tomates ot & la
Giboulettel.
Seald some tomatoes, peel and eut across in two, then into squares, and sauté in butter; add
them to the scrambled eggs when nearly done, also some finely cut-up chives (see scrambled eggs
with gravy, No. 2040).

(2947). SCRAMBLED EGGS WITH PERIGORD TRUFFLES ((Bufs Brouillés aux Truffes du
Périgord.

Cut two ounces of Périgord trafiles into three-sixteenths inch squares, after they have been
peeled and cooked with salt and Madeira wine: put this salpicon with a little melted meat-glaze
(Xo. 402) into & small saucepan and set it in a bain-marie. Break four egzs in a bowl, season and
beat to mix well, then pour them through a fine strainer into a_saucepan, having its bottom cov-
ered with half an ounce of butter; put the saucepan on a slow fire and thicken the ezgs whilo
beating steadily with a small tinned wire whip. When almost done remove from the fire and mix
in slowly about half an ounce of butter broken up small, finishing with a few spoonfuls of raw
cream; add the truffies and dress in a vegetable or any other deep dish.

(2948), SORAMBLED EGGS WITH PIEDMONT TRUFFLES (Eufs Brouillés aux Truffes du
iémont),

Prepare the scrambled eggs the same as for No. 2040, only salting them less: mix with them
two spoonfuls of grated parmesan. Have two ounces of white truffles cut up into thin filles: put
the eggs in a soufllé pan (Fig. 152), make a hole in the center and in it place the (rufles; pour
some barely melted butter over, and on top place anchovy fillets. Cover the whole with the eggs
50 that the truffles are inclosed in the center; set this pan ina slack oven for a few moments and
serve at once.
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(2949). SOFT EGGS A LA OHIPOLATA (@Bufs Mollsts & la Chipolata).
As for poached eggs these must be of the freshest so as to have them well shaped, all of the
same sizo, while cooking. Parily fresh eges form into cavities when taken from their shells,
giving them an ungainly appearance. Put the eggs into a strainer and plunge this into boiling

Fio. 510,

water; cover the vessel and allow the liquid to boil steadily for five u|iuntvs, should the eggs be

large; leave them for thirty seconds in their water off the fire; then remove them from the
strainer, and plunge into cold water for twelve to fifteen minutes beforo bronkin of thelr shells
vemove these, then return them to the cold water. Just when ready to serve heat them in salted
water that must not boil; drain and dress them on hollow crusts (No. 52) and garnish around
with & Chipolata garnishing (No. 057

(2950, SOFT EGGS FOR EPICURES ((Eufs Mollets des Gourmets).

Fry in clarified butter some hollowed crusts the shape of an egg (No. 52), having one for each;
line the interiors with a bed of foies-gras purée, and range a hot soft egg over. Pour into a siue
pan somo tomato purée (No. 730), strained through a fine s d incorporate, heating it
580), a dash of tarragon vinegar, and alittle shallot out in one-eighth of an
inch squares, and blanched. Dress the crusts (Fig. 570), and pour the sauce over.

(3951, SOFT EGGS WITH PUREE OF SORREL (Bufs Mollets & la Puxée dOseille).
Propare a purée of sorrel garushing (No. 728, fish It with o litlo mur Klm (No. 400,
butter it well, and dress in a vegetable dish; smooth the surface, and on six soft ez,
‘prepared as explained in No, 2049, Baste the sorrel with halt-glaze .m.md Wik & besak.







FARINACEOUS (Farinages).

(2952), RICE OROQUETTES WITH SALPIOON (Oroquettes do Ris au Salpicon).

Pick and wash half a pound of rice; blanch, drain and refresh; place it in a saucepan to moisten
‘with broth (No, 194a) to three times its height; add a quarter of # pound of butter and a seasoning
of salt, pepper and nutmeg. When the rice is sufficiently cooked (in twenty or thirty minutes), mix
into it a salpicon weighing a quarter of a pound, composed of tongue, trufles, chicken, game and
‘mushrooms—all to be mixed esenly after cutting in three-sixteenths of an inch squarcs. Leave
this stand till cold, then form into round, flat, oval or oblong croquettes; dip in beaten eggs, then in
bread-erambs, and fry to a fine color. Dress on a folded napkin with fried parsley on top.

(2063). FEDELINT VERMIOELLINI AU CARDINAL (Fedelini Vermiosllini au Cardinal.

Have balf & pound of small, straight poraiosl, opoaistsenth of an fnch in dlameler.
Begin by plunging it in an abundance of boiling salted water for about three minutes, then drai
Gt e 1 & ol wih o ofuose S B aS AIAAT 1 ol Temis, sl s Gmnontet
grated parmesan, adding salt, pepper, nutmeg, béchamel sauce (No. 409), four ounces of minced
‘mushrooms, twoounces of crawfish butter (No. 573). Have two ounces of truffies sliced sufficiently

, and an eighth of an inch thick, then fried in butter, drained and rolled in meat glaze (No.
402). Alternate the fedelini in a vegetable dish with layers of minced trufes, covering each ono
with grated parmesan; bestrew the top with bread-crambs and grated cheese, pour butter over,
and brown in a hot oven, or under a salamander (Fig. 138).

(2054), FONDUE WITH PIEDMONTESE TRUFFLES (Fondue aux Truffes du Piémont),

@ a pound of soft, fresh Swiss cheese and cut it up into quarter-inch squares. Break

twelve egg-yolks in a bowl with two tablespoonfuls of flour; mix well togother and dilute with a
t of cream, then strain through a sieve. Put the eheeso into a sancepan on a slow fire with two
tablespoonfuls of milk, stir it about with a spoon until it no longer forms into strings, then pour in
the prepared yolks. Heat all ou the fire, stirring with a spoon until it assumes the consistency
of a cream (but it must not boil), then add a little butter and pecled and finely mineed Pied-
montese truffles.  Pour the whole into a deep dish and dredge the top with finely chopped truffies.

(2056). GNOOQUIS (Gmocquis).

Put into a saucepan two gills of water, adding an ounce of butter, salt and pepper; lt come
t0.a boil, then put in a quarter of a pound of flour and an ounce and a half of grated choese; stir
the preparation for two minutes on the firo and beat in quickly three eggs, one after the other,
Dredgo the table with flour, pour the paste on it, divide it into small bits and rolling each one out
into  string on the table, cut them 50 as to obtain threo-cighths of an inch in diameter balls, and
ponch these for five minutes in boiling milk. Put an ounce of butter into a saucepan, fll it with
flour and moisten with the wmilk the gnoequis were boiled in, then ndd grated parmesan cheese and
the St | sln‘\«ull heat the gnocquis thoroughly and serve. Guocquis can also be made with
semolina, ith chicken quenelle forcemeat (No. 89) added to the same weight of eream cake
paste (No. 11!2)

(2056). GNOOQUIS, ROMAN STYLE (Gnooquis & Ia Romains),

Range a pound of sifted flour in a ring, form a hollow in the center and in it put salt, two.
ounces of butter, four ounces of mashed potatoes passed through a fine sieve, and a little hot water.
Make a firm paste and divide it into small pieces to form three-fourths of an inch diameter balls;
press them on a grater, throw into boiling water for ifteen minutes, then drain and serve in a soup
tareen in layers alternated with parmesan cheese: pour over hazel-nut butter (No. 567) and somo
grasy (No. 404) reduced with espagnole sance (No. 414) and tomato purde (No. 730).

=y
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(2057, LAZAGNETTES, PHILADELPHIA STYLE (azagnettes b la Philadelphie).

Blanch half a pound of lazagnettes. (Theso are thin bands of paste three-sixteenths of an
inch wide.) Drain and put them in a saucepan to cover with some broth (No. 104u); boil and
reduce this to almost nothing, then add four ounces of cooked lean bam and eight ounces of
‘mushrooms, both to be cutin small three-sixteenths inch squares; dish in separate layers of lazag-
nettes and parmesan and cover with thin béchamel sauce (No. 409), into which have mixed meat-
glazo (No. 402) and tomato sauce (No. 549).

(2058). MACARONI A LA BRIGNOLT (Macaroni & Ia Briguali,

raise a pieco of beef by placing it in a saucepan lined with bards of fat pork, onions, carrots
and a bunch of parsley; moisten with a pint of broth (No. 194a) and let fall to a glaze, then re-
moisten and let fall once more to a glaze; pour in sufficient broth and white wine to reach to the
height of the meat. Cook for four hours in a slack oven, strain, skim off the fat and mingle into
the sauce a third as much tomato purée (No. 780). Boil some macaroni in salted water for twelve
to fifteon minutes, drain and put it in a sauccpan with a pint of gravy (No. 404); when this is
absorbed dress two-thirds of the macaroni in layers with grated parmesan betweens form a hollow
inthe center and in it arrange sliced truffles previously eooked in a suutoir with cocks’-combs and
. having them simmered with a little tomato sauce (No. 549) and half-glaze
(No. 400). ~ Cover over with more macaroni and grated parmesan, pour on & part of the prepared
stock and serve the remainder in a sauce-boat.

(2059). MACARONI BAKED (Macaroni an Gratin),
Dress the macaroni, cooked as for the Parisian (No.2061),in a buttered and bread-crumbed dish;
smooth the top neatly, strew with bread-raspings and butter, and bake in a hot oven.

(2960). MACARONT, NEAPOLITAN STYLE (Macaroni & la Mode de Naples)

Line a saucepan with sliced carrots and onions, a bunch of parsley garnished with thyme and
ay leaf, and on top lay a three-pound piece’of ramps of beef. Tnto this make three holes some dis-
tance apart from each other, and each an inch in diameter; in one place some grated fat pork,
in the other a little garlic and in the third hard egg, chopped and seasoned with salt, pepper and
parsley.  Put the meat into the saucepan with some fat, and color it on a slow fire or in the oven.
Around lay a few boned calves' feet, moisten with two bottles of wine, one red and one white, and
aquart of broth (No. 194a): when the beef is half-cooked, add twelve tomatoes cut in two and
pressed ont, and a pint of espagnole sauce (No. 414); cover the saucepan, paste on the lid with a
‘paste made of flour and water and push it into a moderate oven for six hours; remove, skim off
the fat and strain the stock. Cook a pound and a half of macaroni three-siteenths of an inch in
diameter in salted boiling water from twelve to fifteen minutes; when sufficiently done drain and
Tange it in a large vegetable dish or soup turcon in separate layers of macaroni and grated cheese.
Baste over with the beef stock and continue until it is all used, and whe ready to serve stir woll
and send to the table, using the meat only for stock.

(2961). MACARONI, PARISIAN STYLE (Maoaroni & la Parisienne),

Boil a pound of macaron in salted water from twelve to fifteen minutes, putting it in only
‘when the water boils. Avoid breaking it for it can always be cut the desired longth after cooking.
When cooked drain and return it to the saucepan, season with a little salt, pepper and nutmeg,
and add half parmesan and half Swiss cheese, finishing with a little bechamel sauce (No. 409) and
a largo picce of butter. Toss in the saucepan, without using a spoon, and when well mingled
and the cheese forms into threads then it is done. Pour it into a vegetable dish and serve.

(2962. MACARONI WITH CREAM AND TRUFFLES (Macaroni & la Orime aux Truffes),

After cooking and blatiching the macaroni the same as for the Parisian, drain and lay it in a
‘saucepan to season with salt and nutmeg: add @ pint of cream and lot simmer until this is ro-
duced, then transfer it to a vogetable dish in layers, alternating each one with grated parmesin
and some finely shredded trufles, finishing with the chopped truffles. Pour over melfed butter
and serve.



b

RINACEOUS. 867

(2063). MACARONT WITH GAME PUREE (Macaroni & la Purée de Gibier)

Pound the meats of & cooked partridge, froo of skin or bones; add to it six ounces of butter and
six gills of meat geavy, ;:repnr«d the same as in No. 2060, Blanch the macaroni for twelve minutes,
drain and dress it in —macaroni, grated parmesan and game purée. Serve separately o
G ) 13) it sasnan ot game (No. 389).

(2964). MACARONI MEZZANI GRANDI A LA CAVALLOTTI (Macaroni Memani Grandi & la
Cavallottil,

Boil half a pound of this macaroni, which is a quarter of an inch in diameter. Chop up
separately some cooked lean ham, some cooked cold chicken fillets and livers, mushrooms
and trufles; place these ingredients in a saucepan with reduced gravy (No. 404) and finish
with a few spoonfuls of tomato sauce (No. 549); keep this preparation in a bain-marie
(Fig. 19).  After the macaroni is cooked, drain and return it to the saucepan to mix in a gill of
rich gravy; boil while stirring at times and when the gravy is all absorbed add two ounces of buter
divided in small pats, also two ounces of grated parmesan. Dress the macaroni in a vegetable
dish and spread a part of the sauce over; strew with parmesan, pour a little hazel-nut. butter (No.
wver and serve very hot, with the remaining gravy in a sauce-boat.

(2965, MACA X LA LUOINT i & la Lucini),

Boil a pound of macarounicelli; drain and put it in a sautoir with balf a pound of butter.
Cut five peeled tomatoes crosswise in two: press them well and fry in butter over a brisk fire, keep-
ing them very whole. Grate half a pound of Swiss and parmesan cheese, half of each. Chop up a
‘medium onion, fry it in butter with four onnces of cooked lean ham and as much baco
ch squares; drain off the butter and replace it by espagnole sance (No. 414)
gravy; let cook for fifteen minutes, then dress the macaronnicelli in a vegetable dish,
v with one of the grated cheese; cover the surface with the halved tomatoes

and pour the sauce over the whole.

(2966), SPAGHETTI MAOARONT A LA LAURENOE (Macaroni Spaghetti & la Laurence),

Cook the spaghetti in boiling water for ten minutes; drain and finish in some veal blond (No.
423)in such a way that when the paste is cooked the moistening will be entirely reduced, then dress
itina v bl intercalated with layers of grated parmesan. ~ Serve the following sauce sepa-

Iy: Chop up two ounces of onions, fry it in butter with six ounces of minced ham, a bunch of
phraey garaiabed with Chyma nad g o, mlnouetss, aa uareatied slove of gl L3 halve A
well-pressed-out tomatoes, melted meat glaze (No. 402) and espagnole sauce (No. 414); bol together
for fifteen minutes, then strain through a tammy and pour ina sauce-tureen to serve at the sume
time as the macaroni.

(2067). SPAGHETTI MACARONI A LA PRATI (Macaroni Spaghetti & la Pratil,

‘Take half a pound of cold braised sweetbread escalops, one inch 1n diameter by thre

of an inch in thickness, and & quarter of & pound of cooked lean ham ont the same s

fry both lightly in butter and moisten with some gravy (No. 404), espagnole savce (No. 414) and

Madeira wine; add two ounces of salted unsmoked tongueand one ounce of trufles.  Blanch a pound

of spagheti in salted water for ten minutes, drain and put it back in the sucepan with melted

glaze (No. 402), butter and a little of the gravy from the above st

cooking incorporate four ounces of grated parmesan; arrange two-thirds of this spaghetti in o
cirele on a dish, pour the stew in the center and cover with the remainder of the spaghetti.

(2968). SPAGHETTI MACARONI, QUEEN STYLE (Macaroni Spaghetti & la Reine).
Plunge ono pound of spaghetti into boiling salted water, and when cooked drain in a colander
without refreshing; return it to the saucepan with some chicken purée prepared as follows:
Pound some roast chicken meat to a pulp with a pintof béchamel (No. 409); rub it through a sieve
and put it in the saucepan with the spagh g salt, prepared red pepper (No. 108), nutmeg
and meat glazo (No. 402). When thoroughly mixed incorporate slowly some butter and gxnied
parmesan. Dress in a vegetable dish, seatter fine fillets of tongue and truffies over and pour
some clear half-glaze (No. 400).

g
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(2960). SPAGHETTI MACARONI, SALVINT (Macaroni Spaghetti & la Salvini)

Cook inboling and slightly salted water one pound of spaghetti macaroni, having it boil for
twelve to fifteen minutes; drain and dress it in layers in a large vegetable dish or soup tureen,

nuing with a layer of the mucaroni; strew this with grated parmesan, and continue till finished.
Baste over with beef gravy prepared as follows, and serve very hot: Take three pounds of ramp of
Deef. Select a saucepan rather larger than the picce of beef, cover its bottom with bards of fat
pork and sliced onions, haviug sufficient to conceal the bottom; lay in the meat, salt and pepper
over, add a clove of garlic and a garnished bunch of parsley, cover the saucepan, put it on the fire
and let fall toa glaze. When the meat is browned have two ounces of extract of tomatoes dis-
solved in & quart of broth (No. 194a), and add a spoonful at & time to the ssucepan until the
onions are well melted, then coutinue adding the remainder of the tomatoes and another quart of
Droth; cook the whole slowly for six hours.

(2970), NOODLES A LA LAUER (Nouilles & la Laner).

Mince fine one pound of noodle paste (No. 142), rolled ont to a sixteenth of an inch in thick-
mess; cook it in boiling water for a few moments, then drain; add to it salt, pepper, nutmeg, six
‘ounces of butter, and four ounces of grated parmesan, also a little béchamel sauce (No. 409); mix
all together and serve.

(2971). NOODLES, BAKED (Nouilles au Gratin),
Butter  baking dish, lay in the same preparation as for Lauer (No. 2070), smooth nicely, and
dredge over with bread-crumbs and grated parmesan; pour on melted butter, brown in a hot oven
and serve.

(2079), NOODLES SAUTED IN BUTTER (Nouilles Sautées au Bourre),
Blanched noodles can be sautéd in butter, drained and seasoned with salt and pepper, then
slightly browned in the oven.

(2973). NOODLES WITH FRIED BREAD-CRUMBS (Nouilles & la Mie de Pain Frite)
‘Prepare the noodles as for the Lauer (No. 2070), but instead of using six ounces of butter, have
only two, and finish precisely the same. Fry a handful of bread-crumbs in butter, and when a
fine eolor throw over the dressed noodles. 1t is then ready to serve.

(2074, POLENTA (Polenta).

A dried and crushed corn resembling semolina.  Have a quart of water boiling in a saucepan,
drop in like rain one pound and a half of polenta boil for a few moments, adding a little salt and
three ounces of butter, then sti in briskly a little grated parmesan. When cooked, pour it into
mousseline molds (No. 2, Fig. 138), previously coated with meat glaze (No.402); when the polenta,
is hard, unmold, or else have the molds buttered, and when the polenta is thoroughly cold unmold
and cut each one into slices; spread a little melted butter and grated parmesan between each, then
restore them to their respective positions; remold and place in the oven for twenty-five to thirty
minutes, then unmold and serve with a cream sauce (No. 454).

(2975). RAMEKINS (Ramequins).

Pour a pint of milk imonsnucvpm ot e b ey of butter, and when this boils re-
move it from the fire, and stir in t moes of flour; beat and dry it on the fire. Remove the
saueepan from the range and u..-.. mmnmrmo five more ounces of butter, also five ounces of
grated parmesan, six whol o Tlks & pinch o papoer, Ewo heaping poonfuls of
S e |ght ook GBI cheéme e I artaingh et the whole well together,
adding a little whipped cream.  Have this paste the consisten b then drop it with
& round spoon on a huttered pan into halls measuring an fnch o qmmrr in dinmeter; egg them
aver and decorate each ramekin with thin slices of Swiss cheeso put on in form of a rosette. Cook
in a medium oven. As soon as done take them out and detach from the pan to dress and serve
at once on a folded napkin.
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(2076). RAVIOLES A LA BELLINT (Ravioles & la Bellini).

Prepare some ravioles as explained in No. 138, _After being blanched and drained put them in
 saepan and cover with broth (N0, 94a); ook fr . fow minules then drain and dress in layers
in a vegetable dish, alterating each one with grated parmesan; pour over some thickened gravy
(No. 403), mixed with meat glaze (No. 403) and mmm pu.«x(»«, 780), then sorve. Ravioles can
also be prepared the same way, and when drained and placed in the vegetable dish pour over
some melted butter, strew over grated parmesan and bake in a modetate oven for a few minutes.

(2077, RICE A LA MANHATTAN—LEAN (Ris an Maigre & la Manhattan)

Chop up two ounces of onion; fry it in butter, add a pound of rice and heat both together.
When exceedingly hot moisten to three times its height (the rico one-third and the moistening
two-thirds) with broth (No. 194a); let boil and cook in a slack oven for s
rate with the rice, when done, six ounces of grated parmesan. Pour two-thirds of this into
a casserole or vegetable dish; make a hole in the center and fill it with shelled crawfish tails or
shrimps and poached oysters, after removing their muscles, or else with mussels and minced
‘mushroons; pour over lean velouté sauce (No. 416) reduced with essence of mushrooms (N
and chicken glaze (No. 39%); mix well and_ cover the whole with the remainder of the rice; put in
a hot oven for fifteen minutes and serve.

(2978). RICE, ORIENTAL STYLE (Riz & [Orientalo).

Wash well and drain one pound of rice, place it in a saucepan with three quarts of boiling
Fder et 30 push it into the oven; when the rice is dry and sufficiently done pour it on a
sieve. hree-quarters of a pound of clarified butter cooked to hazel-nut (No. 567) in a sauce-
pan, add to {t the-drained.rioe and cover with a we clths. place tho 1d on the snespan o tloss
it hermetically, then set it in o moderate oven for fifteen minutes. Serve the rice in a vegetable
dish.

(2070). RISOT A LA FRANCATELLI (Risot & la Francatelli)

Ohop up a to-gunee anlon, fy it dlrles fn buter and add one pound of Piedmont rice, a
fai e smoked ham and six small chipolata sausages; moisten to double the height of
the th broth (No. 1944), boil, put on the lid pem place the saucepan in the oven for twenty
Tnintas then remove tho hat and swausages, and incorporate four ounces of hazel-nut butter (No.
567), four ounces of grated parmesan and a very little salt and prepared rod pepper (No. 168). Put
two-thirds of this risot intoa vegetable dish; garnish the top with a circle of escalops of sweetbreads
fried in butter, and the center with the ssusages, having suppressed the skin and cut them into
slices: cover with the remainder of the risot. ~Serve separately a very thick rich sauce, into which
mix some tomato paste and a little espagnole sauce (No. 414).

(2080), RISOT A LA RISTORI (Risot & la. Ristori).

Preparo a risot, the same as with Piedmontese traflles (No. 2081); dress half of it ina casserolo
or vegetable dish 5o as to cover the bottom and sides; in the center place a garnishing of cocks'-combs
and kidneys, escaloped duck's liver and sliced truffes; cover this garnishing with espagnole sauce
(No. 414) reduced with Marsala wine; mask with the remainder of the risot and this with pooed
halved tomatoes pressed out and fried in oil, keeping them as whole as possible, Serve apart a littlo
clear gravy (No. 404) and grated parmesan.

(2991, RISOT WITH PIEDMONTESE TRUFFLES (Risot aux Truis du Piémont)
Put six ounces of butter in a saucepan; when it begins to heat add t
onion and fry for & moment, then put in & pound of unwashed but well-picked rice. When this
becomes quite hot moisten to double its height with broth (No. 194a), and ook very slowly while
covered for twenty minutes. When done add six ounces of butter in small lumps, and four ounces
of grated parmesan, stirring them in with a large carving fork, also two tablespoonfuls of me
glaze (No. 402) or chicken glaze (No. 398). = Range the risot in & casserole or vegetable dish, cover
h two ounces of fresh white Piedmont traffes, warmed in a little butter. Serve a

clear grayy (No. 404) at. the samo time.
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(2082). SOUFFLE, OREAMY, WITH OHEESE (Souflé Orémeux au Fromage).

Place twelve raw egg-yolks into & saucepan; beat them with half & pound of partly melted
‘Dutter, season with pepper and nutmeg and stir the preparation on a slow fire the same as a cream,
when done remove from
uarters of a pound of grated Swiss and parmesan cheese (the prepara-
first five beaten exg-whites, mixing tl\momzhly but, gently
and then two or three spoonfuls of whipped cream. Pour this preparation M6 pan (Fig.
132), lay it on & small baking sheet and cook it from eighteen to twenty minutes in & slack oven.
Strew over grated parmesan before removing und serve at once.

(2983). SOUFFLE WITH PARMESAN OHEESE (Soufié au Fromage de Parmesan),

a saucepan, with two ounces of butter, a pineh of sugar, some wholo
id boil, then remove and stir in a quarter of a pound of flour; thicken
igorously over a slow fire until it detaches from the saueopan: pour it
into & basin and let get partly cold while stirring about with & spoon. Tncorporate six or seven
egg-yolks, a quarter of a pound of grated parmesan and two ounces of butter divided in small pats,
adding them all very slowly without ceasing to stir. At the last moment work in five beaten
up egg-whites, and lastly two or three spoonfuls of good whipped eream. With this preparation
ll a buttered souMlé pan (Fig. 152) t a yit on a small baking sheet and cook for
twenty-five minutes in a slow oven. This quantity is sufficient for eight persons.

(2084), SOUFFLE WITH SWISS (8ouflé an Fromage de Gruyére).

Puta quarter of a pound of flour into a sancepan with two ounces of feeals, twoounces of butter,
five ounces of grated cheese, having half Swiss and half parmesan, a pinch of pepper and some sugar;
dilute slowly with a pint and a half of good milk, and stir the preparation on aslow fire to thicken;
let it dry on & very low fire until it detaches from the saucepan, then remove and let get partly cold.
Now incorporate @ piece of butter and six or seven egz-yolks; heat it for two minutes on a
slow fire without ceasing to stir. At the last moment incorporate into the preparation five or six
egg-whites beaten o a froth, and a quarter of a pound of fresh Swiss cheese cut in small dice.
Four the wiole nto a buiters sonfié pan (Fig. 169) nd 1a it on a suall bakiag sbeets place it in.
the oven to cook for twenty-

v minutes.

(2985), SOUFFLES WITH SWISS AND PARMESAN OHEESE—IN CASES (ouffiés en Caisses an
Fromage de Gruybre ot au Fromage do Parmesau),

Melt five ounces of butter in a saucepan; to it add seven raw egg-yolks; set the sancepan on
the fire, and stir the preparation until it begins to thicken, then put in five ounces of parmesan
eheeso, and £o ou eso, hal a teaspoonfal of black pepper, a little salt, a pinch of
sugar. and two beaten ogg-whites, mixed in after the preparation has lost its first heat. Twenty
minutes befors serving incorporate five very firmly beaten whites, and use this to il round but-
tered cases (Fig. 439) stiffened in the oven; cook the soufiiés in u slack oven; serve promptly.

s che

(2986), TAGLIARELLI IN CROUSTADE (Taglaharelli en Croustade),

Cook half a pound of tagliarelli (small thin bands of paste three-sixteenths of an inch wide) in
salted water for a few moments; drain and put them into a sautoir to season with salt, e
and nutmeg; add a little béchamel (No. 409), fresh butter, grated ch
Butter and line a mold or ring eight inches in diameter and a
with the preparation, dredge the top with fresh bread-crumbs, besprinkle with butter and cook
in & moderate oven; when the paste is done slip the cronstade on a round dish and serve with a
separate tomato sauce (No. 549) mingled with meat glaze (No. 402) and velouté (No. 415).

(2087), TIMBALE OF GNOOQUIS, A LA OHOISEUL (Timbale de Gnooquis & la Choisenl).
Prepare a paste with a pint of milk boiled with a quarter of a pound of butter; remove it at the
first boil and put in a half pound of sifted flours prepare as a pite-- chou (No. 132); boil for a
few moments on the fire, then incorporate fourteen eggs, salt and four ounces of grated
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parmesan, Turn this paste over on the table and finish with sufficient flour to hae it firm and
solid, then roll it out into thin sirings a quarter of an inch in width, and divide these into quarter-
a3/ oll oot e 0 the ahape of  ball 4 plange them Ints bollug wald o poach for
three minutes, then drain and lay them in & saucepan with grated Swiss che
W 408). " Line & timbale mald with thin foundation paste (Nou
the iuside upper edge; cover the timbale with a flat of the same paste, attach the edges solidly
together and cook for one hour in a medium oven, remove, unmold and serve at once, dressed on i
dish, with a lttle butterod velouté sauce (No. 415) served separately.

inch lengt

(2088). TIMBALE MILANESE OF MACARONI OR NOODLES (Timbale de Macaroni on ds
Nouilles, Milanaise),

or of a timbale mold; decorate the sides with slightly sweetened noodle
moisten the decorations and line the whole with foundation paste (No. 185).
Cut_the bottom with a three-in y cutter, but do not remove this round piece. Blanch
some macaroni in water, drain and finish cooking in broth (No. 194), drain once more,
then cut it into three-inch lengths; season with a very little sult, pepper, grated parmesan
and a liberal piece of butter. ~Fill the timbale with this macaroni, leaving a hollow in the center

Butter the inter

to be filled with & garnishing composed of traffies, fofes-gras, game quenelles, unsmoked red boef
{ongus s miheoome, T s alghth of & och tie ot guasierof ax nch ong thss
ingredients to be mingled with hall-glaze (No. 409) made of essence of game (No. 389). Close' the
timbale with & cover of the same pasto and cook in & moderate oven. A ialsoodihtpllg) bw
quarts will require an hour and a half to cook properly: invert it immediately on a dish, remove
the round that was cut, replace it and serve. Instend of macaroni, noodles or lazagnettes may
be substituted, proceeding precisely the same. Send at the same time with the timbale beef i-la-
mode gravy, with tomato pulp, little meat glaze (No. 402) and brown sance (No. 414).

(2989), TIMBALE OF NOODLES A LA PEARSALL (Timbalo de Nouilles & la Pearsall,

Make some noodle paste the same as for No. 14%; roll it out a R
aud leave it dry slightly, then cut into very thin fillets and eook these in salted water for ono
‘minute; drain and season with salt, pepper and nutmeg, add six egs
of buttor and & quarter of a pound of parmesan cheese. Garnish a timbale mold measuring five
by five inches with foundation paste (No. 195), line the bottom and side with buttered paper, fill
o, place a round of buttered paper on top, moisten the upper edge, cover over with a lid of
pasto and cook in @ moderate oven for an hour. Unmold when cold, bread-crumb and egg over
tuwice, mark it on the top half an inch from the edge and fry in white frying fat; removo the cover
and empty ont the timbale. Fry in butter one ounce of finely chopped onions with half a pound
of minced mushrooms, add salt, pepper, nutmeg, meat glaze (No. 402) and tomato sauce (No.
549). Arrange the noodles in the timbale in layers separated with the mushrooms and grated
parmesan. Pour over some gravy (No. 404) reduced with espagnole sauce (No. 414) and the
timbale is ready to se

yolks, & quarter of a pound _
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SWEET ENTREMETS.

SWEET ENTREMETS—HOT (Entremets de Douceur—Chaud).

(2090). APPLES A LA GIUDIOI (Pommes b la Gindiod.

Remove the cores from a dozen small pretty apples; peel them evenly and ook them in a light
syrup of about twelve degrees.  As soon as done, drain and place them in a vessel to cover with a
hot vanilla syrup of thirty degrees.  With a Jarge vegetable spoon (Fig. 91) scoop out about thirty
round balls from some large apples, h\uxluh, drain and .m.w . another vessel containing a
hot syrup colored with carmine.  With the apple parings and a few more apples prepare some
‘marmalade with vanilla; reduce till wmewh:\l thick and wnh this fill a dozen small Say
‘molds to the top, and let harden. Have a pastry eutter of the sume diameterss the Savarin il
and with it eut ont a dozen round pieces of cooked brioche a quarter of an inch thick; bestrew
them with sugar and range on & baking sheet, then place them in the oven to glaze; mask this
glazed side with currant jelly. Dress on each one the apple paste borders, having had them cooked
in the Savarin molds, and Al up the Imllmv centers with vanilla frangipane Nn 2 mixed with a
salpicon of pineapple cut in dice, and on top dress the apples that have bee: usly drained
250 coreced wikh ¥yt S ini et pink jelly. Dredge over with n..bly 4'||nppwl pistachios,
fll the empty spaces in the apples with vanilla frangipane and on top set a small round croquette
‘made of chestnut purée (No. 3017). Range theso dressed apples in a circle on a dish, fill the middle
with the small apple balls, mixed with a few whole pistachios, the whole mingled with some apple
Jelly (No. 3068). Serve separately a sauce made of the apple juice thickened with a lttle apricot

wmalade (No. 8675) and favored with kirsch.

(2091). APPLES A LA NELSON (Pommes & la Nelson).

re a semolina P pecte BC T o flawn mold (No. 8170)
previously buttered and sugared; place this in a buttered sautoir and push it into a very slack
press the cores with & column tube,

oven to harden the preparation.

ran,
syrup, and then cook them in the oven; as soon as done drain on a grate and cover with strained
peach marmalade (No. 3675).  Unmold the semolina on a dish and dress the apples around the
edge in a circle; il the holes in these with marmalade, and lay on each a small round semolina
croquette with a piece of ang ropresent a stalk: decorate the edge of the semolina with a
wreath composed of nngelu.a lozenges and candied cherries, and 6l up the center with some of
the same cherries (demi-sucre); push it into the oven for about fifteen minutes and serve with &
Fanftqeyres i3 s Wi o narraalde

A surtout is a plain round or oval base made of semolina, etc., about three-quarters to one
inch high.

(2092), APPLES BAKED (Pommes au Four),

Use a five-cighth ineh tin tube from the column box to coresome good russet apples without peel-
ing them: cut off a strip of the peel all around the middle and lay the apples beside each other
on-a dish fit for the oven, leaving half an inch space between each one. Fill up the hole in the
center of each apple with white or brown sugar, and place a littlo melted butter on the top of
them all; pour a little hot water into the bottom of the dish and push the apples into a slack oven
for about half an hour. Should the oven be too hot, cover them over with paper. Serve in the
same dish they were cooked in.

o
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(2003, APPLES, BARON DE BRISSE STYLE (Pommes & la Baron de Brisso).

Peel fwelve med 'd upples, remove the cores with a tin tube, rub them over with h»mmx
and cook in a light syrup, being careful to keep them slightly firm; drain on a cloth. Prepare
roquetta of semolina preparation (No. 8010); spread somo of it n the bottom of  dish, having it
half an ineh thick, and pour the remainder in a pocket furnished with  channeled socket (Fig, 179)
and push this out in the shape of a plait to form a border around the inside edge of the dish; range
theapples in the center; fll the ecavity of the apples with cream rice preparation (o, 160)
and on the top of each one place a small cream rice pear-shaped croquette, contai of
angelica toimitate a stalk. Decorate the border between each apple with angel nlmrngmnam.
served cherries (domi-sucre), and fill up the center with whole marrons cooked in light syrup with
vanilla, and mixed with a few spoonfuls of Smyrna raisins washed in hot water, the whole to be
stirred with a littie apricot marmalade. ~ Serve separately a chestout syrup with vanilla taken from
some preserved chestnuts (No. 3680).

(2994), APPLES BROWNED (Pommes Gratinées).

Have about fifteen nice small apples; empty the centers with a half-inch in diameter column
box tube; peel and pare them round, then blanch in acidulated water, keeping them whole.
Drain and fill the hollow centors with frangipae eream (No. 44), finished with a whole egg. Rango
the apples in a baking dish, pour over some apricot and vanilla syrup, and put them for half an

Fia. 572
hour in a slack oven, basting aver frequently o finish cooking and glaze. At the last moment
spread on the bottom of  vegetable dish a thick layer a eream rice (No. 160), having it
very soft; remove the apples one by one with a palette knife and dress them on the rice, pressing
them dgwa slightly; close the middle hole with _half-sugared cherry, or with a round piece of
greengage half an inch in n' meter. Bestrow over with finely chopped and sifted almonds mixed
with sugar; brush the surface lightly with butter, then brown fora few moments under a sala-
e iy 19050 1. ok Ao cuto L aStd o Shsmianeve ol oo

(2005) APPLES IN SURPRISE (Pommes en Surprise).

Roll ont sufficient pufl paste parings (No. 146) to the thickness of an eighth of an inch tomake
elght squares of five inches cach.  Peel and turn eight good medinm-sized russet apples to have them
w0 and a hlf inches in diameter; empty ot the cores with a fse-ighth of an inch column tube,
and on each square of paste lay one apple; brush the ) butter, besprinkle with sugar,
then fll the hollow in the apple pricot maresslad (o, 0878); wet the oo, of the pacts,
raise it up and enclose the apples well uside, attaching it firmly 0a top; moisten this and lay over
it a round piece of paste eut out with  channelod pastry cuiter (Fig. 16). Range the apples on a
Daking sheet  short distance apart, e over, and cook in a slow oven for three-quarters of an hour.
o it bty removing glaze them over with sugar, aud lay them on & dish as soon. as they
are done.

(2096). APPLES, NUBIAN—MERINGUED (Pommes Meringuées & 1a Nubieane).
Cat in four eight fine app ]

s; pecl, con
side th othe

and round the angles, rub them over with lemon, and
Tange them in a sautoir onu 3 cover lightly with melted butter, and bestrew with
vanilla sugar, then place a sheet of buttered paper over and cook in a slack oven. Butter and
sugar a plain border mold (Fig. 138), fll it to the top with cream rice fiavored with vanilla (N

160), and finished with a fow ega-volks; lay it on a baking tin with water to reach to b
height, and set in a slack oven to harden.  Spread a layer of the same rice on the bottom of
unmold the border on this, and mask the inside with apricot marmalade (No. 3675); on this r
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the cooked quartered apples in a pyramid, and glaze them over with apricot marmalade (No. 3675);
cover it with meringue (No. 140), shaping it like a dome over all; smooth it with a knife, and deco-
Tate the entire surface with rows of heads, having the largest at the base and decreasing at the top,
made of the same, sticking a small piece of almond into each one. Dredge with sugar, and put
the dish in a very slack oven to color the meringue slightly.

(2097), APPLE “PAIN® WITH VANILLA (Pain de Pommes % la Vanille).

Make a pint and a half of fine apple purée, and reduce it with half a pound of sugar. Put
into a vessel six ounes of butter, beat it up to a cream, adding two egg-yolks and two whole eggs,
one at a time, and then a pinch of salt; when this becomes very frothy, add to it a teaspoonful
of fecula, six ounces of pulverized macaroous and the apple purée. Butter and flour a plain eylin-
drieal mold (Fig. 150), il it up with the preparation, and lay it in a sautoir, with water to half its
height, then cook it in an oven. Just when ready to serve, unmold on a dish and send to the.
table with a bowlful of very fine apple purée diluted with vanilla syrup.

(2098). APPLES, PORTUGUESE (Pommes & la Portugaise).

Peel twelve medium-sized apples, remove the cores with a column tube, and cook them in &
light syrup; as soon as done drain on o a cloth, wipe and brash over with a layer of apricot mar-
‘malade (No. 3675). Cut someslices of savarin, half an inch thick, and from these cut a dozen rounds
with a two and a quarter inch diameter pastry cutter; cut some grooves on one of the surfaces a
quarter of an inch apart to form lozenges; strew this cut side with powdered sugar, and range the
slices on a baking sheet, push into the oven to glaze, and when removed mask the glazed side with
currant felly, then dress in a circle on  dish; lay an apple on each, and fll the holes in them with
currant jelly; set on each a small cream rice croquette (No. 8018), made in the shape of a three-
quarter inch ball.  Fill the inside of the circle with stewed cherrles mingled with currant, and
‘maraschino syrup, and serve separately a sauce-boat of currant sauce, made with currant jelly
dissolved in a few spoonfuls of boiling syrup, and flavored with maraschino.

(2099). APPLES WITH BUTTER (Pommes au Beurre)

Out four fine russet apples in quarters; peel and pare them, and range in a well-buttered sau-
toir; moisten with a few spoonfuls of twenty degree syrup, and the juice of a lemon; cover over
with a well-buttered paper, and finish cooking in a slow oven. done dress on a dish in a
circle, and add to tho sautoir  little apricot marmalade (No. 3075) with some Madeira wine; boil
up with the lid on; strain the sauce through a tammy, and pour it over the apples.

(3000). APPLES WITH BURNT ALMONDS (Pommes au Pralin).

Cut six fine apples across in two; remove the cores with a column tube, peel and round the
angles cook them in a light syrup aidulated with lomon fule, being creful (o keep them slightly
firm. s soon as done drain, wipe, and cover with a layer of burnt almonds (Np. 1); bestrew with
sugar, place them on a-buttered baking sheet, and st into an oven to color. Cut b ineh thick
slices of savarin, and from these stamp out a dozen round pieces the sume diameter as the
cover them on one side with apricot marmalade (No. 8675), and over this a layer of burnt e
as used for the apples; dredge with sugar, range them on a baking sheet, and push into the oven.
As soon as the crusts are browned lny them in a circle on a dish with an apple on top
of each; fill the hollow of these with vanilla pastry eream (No. 46), and on top set a fine large
preserved cherry (domi-sucre); fill the center of the cirele with fresh strawberies, over which bas
been poured some sugar cooked to *small erack” (No. 171), and flavored with maraschino.

(3001). APRICOTS A LA JEFFERSON (Abricots i Ia Jofferson).

Tufuse a vanilla bean in & quart of ot milk for half an hour, then take it out and set the
milk on* the fires drop into it like rain six ounces of farina. Let this boil a few minutes, then
Temove from the hot fire to a slower ane, %0 that it coniizues to cook without boiling. Then add
10 it six oge-yolks, two ounces of sugar, four tablespoonfuls of whipped cream, and two egg whites
beaten toa stff froth. Butter twelve timbale moids (No. 1, Fig. 137); put into the bottom of
each a ring of apricot paste and ill the interior of this ring with & rovad piece of angelica. Fill
the molds with the above preparation and keep them in a bain-marie for twenty-five minutes,
then unmold and dress in a circle on a dish. Drain some fine compotes of halved apricots, wipe
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them well and dress them in a dome in the center of the circle. Cover them over with the apricot
syrup reduced with sugar and maraschino. Decorate the intorsections of the apricots with halved,
freshly skinned almonds and cherries (demi-sucre). Lay on the edge of the dish between each
timbale a brandied greengage and a brandied cherry. Place the dish ufter it has been decorated in
the oven for fifteen to twenty minutes and serve with an apricot and kirsch sauce in a sauce-boat,
made as follows: Pat three gills of apricot pulp into a copper pan, with as much water and hal?
a pound of sugar; let boil up once or twice, then strain the sauce through a fine sieve and add
one gill of kirsch to it.

(3002. BABA WITH MARSALA (Baba au Marsal

Fill a buttered baba mold to half its height with a baba paste (No. 129) without any raisins;
set it to rise in a rather mild temperature until the mold is nearly full, then bake it in 4 moder-
ate oven. As soon as done cut it off even with the top of the mold. Unmold, and pour over a
rum syrup, favored with vanilla and orange peel: drain it well and glaze it with lemon icing
(No. 102). Dress it on a very hot dish and fill up the inside of tho hollow space with fruits pre-
pared as follows, serving the surplus of them in a satce-boat:

Preparation of Fruits.—Put in asaucepan a quarter of a pound of well-cleaned sultana
maisins (No. 157), two ounces of candied orange peel, two ounces of candied green almonds and
two ounces of candied pineapple, the whole {0 be cut in small three-sixteenths inch squares; two
gills of Marsala wine, three gills of syrup at thirty-two degres, the peel of half a lemon and the
‘pecl of half an orange; put the saucepan on the fire and take it off at the first boil,

(3003). BANANAS, OHERRY SAUOE—FRIED (Bananes Frites, Sauce aux Cerises),

Cut some bananas lengthwise in two, roll them in finely pulverized macaroons and then in
flour, and fry in very hot oil until they acquire a good color; drain on a cloth, wipe and coat over
with some apricot marmalade (No. 3675), lnid on with a brush. ~Dish them up pyramidically and
dredge over freshly pecled and shredded pistachio nuts. Serve a currant sauce, with cherries
apart, made by putting four heaping tablespoonfuls of currant jelly in  saucepan and diluting it
with  pint of syrup at thirty degrees. Stand the saucepan on the fire, let boil a fow times, then
strain the syrup through a fine sieve; add to it one gill of kirseh and a good handful of pressrved
cherries previously washed in hot water.

(3004). BISOUITS, FRASOATI (Biscuits Frascati),

Break twelve eggs, putting the yolks in one vessel and the whites in another; add to the yolks
threequarters of a pound of powdered sugar and a quarter of a pound of vanilla sugar and beat
‘well with & whip to obtaiu a very light and frothy preparation. Then add to it six ounces of flour
and six ounces of fecula sifted together, and afterward the stiffly beaten ites; stir the prepa-
ration until perfect. Butter and flour a plain cylindrical mold (Fig, 150%; fill it two-thirds full
with the preparation and cook it in a slack oven. As soon as done unmold and let get cold. When
€0ld, eut it up in transversal slices a quarter of an inch thick and cover ench slice with a layer of
fine vanilla cream (No. 42); dredge the surfaces with a finely chopped salpicon of pineapple and
Pistachios. Reconstruct the biscuit to its original shape, cover it with u layer of apricot marmalade
(No. 3673) and bestrew the sides with chopped pistachios. Now place it on a dish: decorate the
top with a rosette of fine candied pink and white pears cut in four and intormingle them with
lozenges of angelica; brush theso fruits over with a very thick syrup and surround the base with
@ row of buttered apples, having small sticks of angelica placed between each. Fil the hollow
center of the biscuit with cream rice flavored with vanilla (No. 160) and keep the biseuit warm for
twenty minutes, serving it with  flavored English cream sauce.

English Cream Sauce Flavored with Vanilla.—Place in a vessel eight egg-yolks, half a pound
of sugar and one ounce of starch; beat up a moment to have the mixturo smooth. Stand
quart of milk on the fire in a saucepan with a split vanilla bean added o it and et boil; as soan as
this ocours pour it gently over tho eggs and stir all well togother. Pour it all back into the sauce.
pan, place it again on the fire and thicken the sance without permitting it to boil, stirring contini-
ously with  spatula, then strain through a finc sieve. The vanilla can be replaced by liquors
added at the last moment.
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(3005). BORDER OF RICE WITH BANANAS (Bordures de Riz aux Bananes).

Make a consistent rice cream preparation (No.160) flavored with vanilla, and finish it with a few
egg-yolks.  Divide this into two portions, and into one incorporate a salpicon of chestuts cut up.
small and candied pineapple cut in quarter-inch dice. Butter and sugar a plain border or savarin
‘mold (No.189), and with the rice which has no frait cover the sides, then ill the mold with the rice
and fruit, smooth the top and set this border in a sautoir with hot water reaching halfway up, and
push i nto a slack oven for twenty-five minutes. Unmold the border o a dish, and ornament
the top with a handsome circle of angeliea lozenges and candied cherries, and surround the base
with preserved plums. ~Peel some fine bananas, cut them up into transversal slices a quarter of an
inch thick, plunge them into a thick maraschino syrup, let simmer for a few moments, then drain
and range them in a pyramid in_the center of the border. Brush the top over with apricot mar-
malade (No. 3675), and dredge finely chopped pistachios over all; heat the border in the oven
for twenty minutes, and serve with a sauce-boat of sauce made with apple jelly (No. 3668), diluted.
with a little syrup and flavored with maraschino.

(3006). BRIOOHES ST. MARK (Brioches St. Maro)

Butter twelve small timbale molds (No. 1, Fig. 187), ill them threo-quarters high with brioche,
paste (No. 130), and leave to tise in a mild temperatare, and when the molds are partly full bake -
them in a slow oven. After taking them out cut them oft level with the tops of the molds and
leave in till cold, then empty them partially and pour over the insides some syrup flavored with
maraschino and almond milk (No. 4), filling them up with frangipane cream (No. 43). Cover the
outsides with apricot marmalade (No. 3673) and strew the sides with green pistachios and white
almonds, both chopped up finely. Ornament the tops of each brioche with  rosette composed of
halved pistachios and a split cherry laid in the center. Dress them in a circle on a dish. and ar-
range in the center some stewed halved peaches.  Cover the ornamentation on. the brioches with
‘maraschino syrup thickened with a little apricot marmalade, and dress in the intersection of the
peaches some freshly shelled white sphit_almonds, and also somo candied halved cherrics, then
serve, Have a sauce-boat of English vanilla cream sauce (No. 3004) to accompany this entremets.

(3007, CHARLOTTE A LA DESTREY (Charlotte & la Destrey).

Butter a charlotte mold, either round or oval, this depending on the dish required for serving,
and line it with fine foundation paste (No. 135), then let stand in the ice-box for half an hour. Cut
cight apples 1n quarters, pecl, core and lay them beside each other on a buttered baking sheet; be-
sprinkle with sugar and cover with a sheet of buttered paper, then cook in the oven and when done
remove and let cool off, Prepare a frangipane cream (No. 43); add to it a few spoonfuls of cream
rice (No. 160) and & salpicon of fruit, such as green almonds, peats, apricots, a little orange peel cut
in thin shreds and a few crushed macaroons. Fill up the charlotte in layers of cream and apples.
(peaches or pears may be substituted), and smooth the surface; lay the mold on a baking pan,
push it into the oven and let cook for about one hour; as soon as. finished remove and let rest for
ten minutes before unmolding it on a dish, then cover with well-reduced apricot marmalade
(No. 3673) and sprinkle highly with chopped roasted almonds; decorate the top with an angelica
rosette and around the base of this with a circle of fine halved pistachios; fasten a nice cherry in the
center of the rosette and all around a circle of preserved cherries (demi-sucre), cut in two and .
Jaid flat on the charlotte. Serve at the same time as this entremets a sance-boat of English cream
sauce, flavored with brandy and Madeira (No. 3004).

(3008). APPLE OHARLOTTE (Charlotte do Pommes

Out a fow russet apples in four, peel, core and mince them up rather coarsely, then put them
into  sautoir with some melted butters stirand toss incessantly over a good fire until the moisture
is reduced, then swoeten. Butter a_four-inch high by four and a half inches in diameter char-
lotte mold, cover the bottom with a flat rosette made of long triaugles of bread, an ighth of an inch
thick, pointed on one end and rounded on the other, carefully dipping them as needed in clarified
butter. These slices should slightly overlap each ather. Remove the center with a one-ineh tube
and replacy with a round of bread of the same size dipped in butter. Cut some one-cighth inch
thick slices of bread into inch-wide strips, having them somewhat higher than the mold; dip them
1n clarifiod butter and apply them upright to the iuner side of the mold, one overlapping the other,
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ut flush with the mold: cover the bottom aud sides of the mold with part of the apples, and in
i cenin. pu thres spoonal of aprit marmalade (o, 8671 i Bling with the rmalnder
of the apples, and cover these with & round piece of bread the same size as the mold, then lay

Yo, 678,

mold on a small baking sheet, push it into a hot oven and leave for twenty-five to thirty minutes,
50 that the bread becomes a fine golden color. Should it brown too fast put a metal cover on top.
Invert the charlotte on a hot dish and serve it at once with an apricot and maraschino sauce
poured around (see Humboldt pudding, No. 3100).

(3009). COMPIEGNE WITH SABAYON (Compidgne an Sabayon

Biter » dosen maall Stwle il (%o 1, g 137 and il them three-quarters full
with Compiégne paste 8); Jet rise in & mild temperature, then sot them on a baking sheet,
S5k u s itk oven Wiles Aond reskove'snd ut thoum o Ghuatly love Wit e salle:
unmold and dip them at once into a light syrup flavored with Madeira wine and
a grate, and,then’lsh them up in & cicl. Propazo some rings of aprcot past o the same
Signaiach th fop ot e el pil e o (Bt of ek Compgne, place i
in the center of each stick a_piece of angelica
adaion savayos, s fo cablnet pading (No

No. 323

bel plum
into each ane.  Cover the Lampmg.m with a
196), serving more of it sL‘y»mnur 2

(3010) OREAM A LA MATNTENON—FRIED (réme Frite & la Maintenon),

Remove the outer ghells from three-quarters of & pound of chestnuts; plange them into boiling
water and let boil up on hen remove the saucepan from the fire, and quickly abstract
SR them o & saucepan and cover with milk, adding a quarter of a vanilla
Put the purde into a bowl, pour over
Six anoes o @agar coaked to 'smal srack (Yo, 171) and mix it into the pulp, beating it
vigorously. Spread thison a sheet of buttered paper to a quarter of an inch in thicl Prepare
a pound of white and delicate apple pulp, put it in & saucepan with a pound of sugar, and reduce:
then add a tablespoonful of fecula, and a gill of water; spread this over the chestuuts and smooth
it to the sam ness, then lef gof cold. Out it into lozenges, and cover each one with apricot
‘marmalade (No. 3673); roll them mm.uy i bt acecocorfiom i e toen
and afterward in bread-crumbs the blade of a knife, and fry to a fine color in hot
white frying fat; drain, wipe, Nl b A sugar, then dress in a pyramid on & folded
napkin, and serve with a separate English cream vanilla sauce (No. 3004).

(3011), CREAM OF BISOUIT WITH KIRSCH (Ortme do Bisouits au Kirsch.

Put six whole eggs and four yolks into a vessel with a grain of salt and six ounces of sugar, a
part of which is to be flavored with orange. (This flavored sugar is obtained by rubbing the entire
surface of the fruit on a sugar loaf, and then grating the flayored part off, either with a knife or
spoon.) Beat, the preparation with a whip, and dilute it slowly with a quart of raw milk and four
gills of raw cream. Soak four ounces of lady fingers in milk, then drain on & sieve, and put them
in a bowl; dilute with the above preparation, and pass the whole through a sieve, then stir in one
gill of kirsch.  Buttor a charlotte mold, and Al it with the preparation; set it in a saucepan con-
taining hot water, and place it on the fire; lot the water come to a boil, and keep it in this state
for thirt tes, either on the side of a slow fire or a slack oven. When the cream s
firm to the fouch in the center, take it off and and leave it for half an hour longer in the water so
that it hardens, then unmold on a dish and pour over a kirsch syrup.
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(3012). OREAM OF CHESTNUTS WITH OARAMEL SUGAR (Crime de Marrons an Caramel.

a pound of skinned chestnats in water with a quarter of a vanilla bean, then rub them
through a sieve into a vessel, and add six whole beaten eggs and four yolks, also half a pourd
of sugar; dilute with a pint of raw milk, mix well, and pass the whole throngh a si our into
the bottom of a plain timbale mold one gill of sugar cooked to caramel: when cold butter the sides
of the mold, and fill it up with the chestout preparation; set the mold into & saucepan with hot
water to half its height, leave it on the fire, and just when it reaches the boiling point cover and
keep it cooking slowly, or else place it in a slack oven to maintain the liquid at the same temper-
ature without boiling for fifty to sixty minutes, or until the preparation is firm o the touch in the
center. Tnvert the cream on a dish, and cover it with the caramel sugar found on the bottom of
the mold.

(3013). CREAM PAMELA—FRIED (Créme Frite Paméla).

Put four eggs, two yolks, four ounces of sagar and the peel of one lemon into a_bowl, beat
them up with a whip and dilute with a pint of milk, then run it through a sieve. Butter and
sugar twelve six-sided molds, the size of timbale molds No. 2, Fig. 137, but ouly balf as highs il the
bottoms with a laer of candied cherries cut in four, lay on_ these candied_pineapple and angelica
washed in hot water and cut in small quarter-inch squares; scatter broken macaroons over the
fruit; pour on a little of the strained preparation to soak, wud prevent flouting to the top, then
finish filling. Place these molds in & stewpan and pour in the bottom boiling water o reach to
Lalf their height; set this in o moderate oven to poach the cream, and as soon as done remose
from the nd let get cold in the water. When cold unmold them, oll in biseuit dust, dip
in beaten eges and finish by rolling in white bread-crumbs, smooth with the blade of a knife, then
plunge them into hot frying fat and fry to a fine golden color, drain on a cloth and bestrew with
vanilla sugat, then sorve with a Bischoft sauce, made as follows:

Bischoff Sauce.—Place balf a pint of white wine and s much syrup into a saucepan; boil and
thicken this liquid with & spoonful of fecula diluted in a little cold water: add the peel of a lemon
and the same of an orange cut in Julieune and previously blanched, also two ou monds and
two ounces of shredded pistachios, two ounces each of seeded Malaga yroa raisins and of
currants, thoroughly washed in hot water; boil a few times, then serve.

(3014), CREAM WITH APPLES (Crime aux Pomm

Mince six peeled russet apples, fry them for a few moments in butter in a thin santoir to soften.
slightly withont letting them melt; sweeten moderately. Make a pint of cream of biscuit prepa-
ration (No. 3011), strain it through a fine siove and place it in @ saucepan, then heat it slightly
while stirring over a slow fire. Mix the apples in with the cream and pour the whole into u deep
china baking dish; cook for three-quarters of an hour in a slack oven and if deemed necessary
cover over with paper. Besprinkle the surface with fine sugar a few moments before serving, then
remove from the oven and serve in the same dish.

(3016). ORESOENTS OF NOODLES WITH CHERRIES (Croissants de Nouilles aux Qerises).

Cutup finely about a pound of noodles (No. 142), blanch, drain and pat them into  sancepan
with two gills of eream, two ounces of fresh butter, & pinch of salt, two ounces of sugar and three
tablespoonfuls of brandy; set the saucepan on a slack fire and let cook slowly, being careful to stir
the contents at frequent intervals until all the moisture is absorbed, then pour the preparation on
two baking sheets covered with buttered paper, spreading o a layer three-cighths of an inch thick
Bake in a hotoven. Unmold as soon as done and cover one of these flats with & thick layer of
reduced apricot marmalade (No. 3875); on top place the other flat, then cut into crescents, using a
pastry cutter two and a half inches in diameter. Dress these crescents in a circle on a dish and fill
the center with compoted cherries, serving a separate chorry and kirsch sauce (No. 3008).

(3016), OROQUETTES A LA TRIMALOION (Croguettes & la Trimalcion).

Cut twelve apples in four, peel and core them, then cut into small dice; put them into a sau-
toi, pour over a fow spoonfuls of butter and fry, and as soon as done remove from the fire and
add a tablespoonful of sugar, a pinch of cinnamon, a handful of candied cherries cut in four and
two spoonfuls of apricot marmalade (No. 3675); pour this on a baking sheet to cool off. Mold thi
preparation into inch and a quarter balls, shape them into cylindrical croquettes an inch in
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diameter, roll in cracker dust, dip in beaten eggs, then rall in bread-crumbs; smooth the breading
with a knife and plunge the croquettes into hot frying fat; fry till they beeome a light golden color,
then drain on a cloth; strew over powdered sugar and dress on a napkin. Serve with a sauce
tareen of cherry sauce prepared the same as for fried bananas with cherry sauce (No.

(8017). CROQUETTES OF GHESTNUTS (Croguettes de Marrons),

Select four pounds of fine, sound chestnuts; slit them on one side and put them to roast in a
large perforated pan; cover and toss at times until done. They may also be cooked by placing
them on a baking sheet and then in a hot oven to roast without blackening. Skin them, remoy-
ing both the skins, and picking out twenty of the finest, pound the othess to a fine paste.
Add, whilo continuing to pound, two ounces of vanilla sugar and a little raw cream. Pass
this preparation through a sieve and put it into a saucepan, beating into it six egg-yolks, then
dry over the fir while stirring. Pour this on a baking sheet and leave till cold, then divide it into
parts und of each one make an inch and a quarter diameter ball; in the center of each insert ono
of the roasted chestnuts split in two; wold the eroquettes to the shape of a chestnut, dip them in
beaten eggs, Toll in white bread-crambs and fry in very hot clear frying fat; when done, drain and
sponge, besprinkle with vanilla sugar and dress on a napkin.

(3018, OROQUETTES OF RICE WITH ORANGE, RASPBERRY SAUCE (Croquettes de Ris &
b Sauce Framboise).

Blanch half a pound of rice in plenty of water; drain and put it back into a saucepan with
suflicient boiling milk to cover, then set it on the corner of the range to finish eooking while sti
Ting it at times with & wooden spoon. As soon as the rice is consistent and dry, work into it
eight egg-yolks, two ounces of butter, two ounces of orange sugar, a pineh of salt, two tablespoon-
fuls of whipped eream and two tablespoonfuls of eandied orange peel shredded very fine, Spread
this preparation on a buttered baking tin covered over with a sheet of paper and let it get cold.
Divide it into balls each two inches in diameter, and draw them down on one end to give them the
shape of a pear; dip in beaten eggs, then roll in white bread-crumbs and plunge them in plenty of
Mot fat to fry to a fine golden brown; drain. sponge, and stick a picce of angelica into the ends to
imitate the stalk of a pear; besprinkle lightly with orange sugar, dress on a napkin and serve with a
raspberry suice made with a pint of mspberry juice mingled with as much boiling syrup, and
Curagao, straining the whole through a fine wire sicve.

(3019). OROQUETTES OF SEMOLINA, PISTACHIO SAUOE (Croguettes de Semoule, Sance anx
Pistaches),

Boil a quart of milk, add to it half a split vanilla stick and keep it warm in a covered sauce-
pan; take out the vanilla and place the milk on a hot fire, and at the first boil drop into it like
Tain six ounces of semolina, stirring the preparation continuously with  whisk, and cover the
saucepan; push it into a slack oven and take it out again fifteen minutes later. M
semolina four ounces of sugar, two ounces of butter, u Jittle salt and eight egg-yol
with & spoon two ounces of apricot, two ounces of cherries, an ounce of pincapple and an ounce
of orango pecl, all cut in quarter-inch dice. Spread this on a baking sheet covered over
with paper and let it get cold. ~Then divide it into inch and a half diameter balls; roll these in
powdered macaroous, dip in beaten egg, and finally roll in white bread-crumbs; fry to a fine color,
drain on a cloth, wipe aud bestrew with vanilla sugar. Dress the croquettes on a napkin and serve
separately an English cream sauce (No. 3004), into which has been added green pistachios shredded
finely.

(8020). CROUSTADES OF VENICE, MERINGUED (Cronstades de Venise Meringuées).

Line some small buttered fruit pie circles, three-quarters of an inch high and two anda quarter
inches in diameter, with fine foundation paste (No. 133), or elso puff puste parings (No. 146); raise
an edgeand pinch it; place them on a baking sheet and egg the odges of each pie over twice. - Put
into a vessel four spoonfuls of fecula or arrowroot. six ounces of vanilla sugar, a grain of salt, cight
whole exzs and eight yolks; mix well with & whisk and dilute with a pint and a half of eream or
rieh milk; strain the preparation through a sieve and then pour it ino a saucepan containing four
ounces of fresh butter; stir on the fire until the butter is entirely melted, and with this prepara-
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tion 1l the small pies, then put them into a slack oven to cook without browning; when the cream
has set and the paste is cooked, remove the croustades and leave them till nearly cold. Cover the
tops with meringue, forming it into a dome; decorato this, leaving a bollow in thecenter and dredge
vanilla sugar over the whole; roturn them to a slow oven to brown to u fine light golden color,
then take them from their molds and finish decorating with apricot marmalade (No. 8675) pushed
through a cornet and some angelica and preserved chorries (demi-suore).

For a Large Croustade.—Line n shallow hot pie mold with fine foundation paste (No. 185)
or puff paste parings (No. 148); lay it on a baking sheet and fill it up with the samo preparation as
for the above; put it into a slack oven to cook for one hour. When the cream has set and the
paste is cooked take out the croustade and let get partly cold befors unmolding; cover it with
meringue (No. 140), shaping it as a dome; decorate and finish the same as for the above.

(3021). GOLDEN CRUSTS (Uroiites Dorées).

Scrape oft the crust from some table flutes and cut them in slices half an inch thick, then rango
them one beside the other on a dish; pour over a littlo sweetened raw crearh mixed with a few
egg-yolks. Lt the orusts souk for ten to twelve minutes, basting them over with the cream, and
then take them ont and extract the moisture lightly; dip them into slightly sweetened beaten
oggs, then drain and plunge them into hot frying fat a fow at a time; drain as fast as they
brown nicely, and bestrew the surfaces with sugar; serve with fruit presorves or elso an English
vanilla sauce (No. 8004).

(3022, CRUSTS OF PINEAPPLE, APRICOT SAUCE (Crofites aux Ananas, Sance d'Abricots).

Gut from eooked savarin some slices three-cighths of an inch thick; from these remove somo
rounds three inches in diameter; divide these in two through the center and notch them on
their convex side. Avrango theso slices shaped like cocks’combs on a baking sheot, dredgo
them over with sugar, and glaze in a brisk oven: cover them on the unglazed side with straw-
berry marmalade strained through a sieve, and lay on each one a fine slice of preserved pine-
apple; docorate the borders of the crusts reaching out beyond the pineapple with angelioa lozenges
and candied cherries out in four, then dress them on a dish in a circle, one overlapping the other.
Fill the hollow of the circle with candied fraits out in dice, such as apricots, pears, greon-
gnges, green almonds, candied cherries, orange peel and angelica, the whole washed in warm water,
and then mingled with apricot marmalade (No. 8675) flavored with kirsch; heat the dish after
it is dressed in the oven for ten minutes. ~Serve an apricot kirsch sauce (No. 3001) separately.

(3023). CRUSTS WITH BANANAS A LA PANAMA (Crodtes aux Bananes & la Panama),

Slice some brioche three-quarters of an inch thick, and from them remove a dozen rounds
with a two and a quarter inchdiameter pastry eutter; cut them all around a short distance from.
the edges and empty ont the insides; lay them on  baking sheet, besprinkle with sugar and glazo
in  quick oven; after they come from the oven cover the insides with guava jelly softened wi
little maraschino. Peel six fine very ripe bananas, cut them across in- slices an eighth of an inch
thick, and plunge into a hot syrup of twenty-five degrees, flavored with maraschino, leaving them
in for five minutes only, then drain and dress dome-shaped on the crusts, covering over with very
hotaprieot marmalade (No. 3675); dredge with fresh finely chopped pistachios and dress in a
cirele on a dishs Al the inside of this with pineapplo eut in quarter-inch squares, thrown into
the syrup in which the bananas were cooked, then brought to a boil, and mingled with
guava jelly diluted with syrap and flavored with maraschino, serving separately a hot sauce mado
with apricot marmalade, geated pineapple and maraschino.

ha

(3024), ORUSTS WITH OHERRIES OR STRAWBERRIES A LA MIOHELET (Croftes aux
Cerises ou aux Fraises & la Michelet).

Cut some slices an inch thick from a very firm kitehen loaf, using only the crumb part; from
them obtain six rounds with «two and a balf inch diameter pastry cutter, and_ cut these rounds in
two through their diameter so as to have twelve half-rounds. ~ Cut partly through these half-round
a short distance from the edge with & small itchen knife, square the corners and plunge them into
hot clarified butter to have them assame a finegolden color. Drajn them at once on & cloth, wipe
and empty out the centers. Cover the inside with apricot marmalade (No. 3675) and fll
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them level to the top with

and cream (No. 160) flavored with va d finished with a few
egg-yolks and then mask the tops with a heavy layer of strawberry jam, mixed with almonds and
pistachios. Dress these crusts prepared in this manner in a circle on a dish and fill the center of it
with stewed fresh cherries or candied cherries washed in boiling water and softened in n light
syrup, then mingled with apricot marmalade and kirsch. Serve »«-p«nlmly 4 sauce-boat of cherry
syrup with a few spoonfuls of currant jelly added and flavored with kirsch.

(3026). CRUSTS WITH FRUITS A LA MIRABEAU (Crofites aux Fruits & la Mirabean).
Al-pared
nto medium sized

‘This entremets, though simple, can be served at the most sumptuous dinners.  Cut a
fresh pineapple across in two; divide the largest end into two parts, and these
slices; pare again to have them all of u..- same size and shape, put them into a vessel and moisten
to their height with a cold syrup of twe t degrees; cover with a round picce of paper, aud
0 e oo ek, A i houry drsioff the syrup, and adding to it a handful of pow-
dered sugar pour it back on the fruit and operate thus twice, but should presorved pincapple be
used it will require to be done four times. Bake some savarin paste (No. 148) in a large buttered
savarin mold (Fig. 139), or a large eradle mold, and leave stand for twelve hours, Out this
cake straight on top, then into transversal slices of equal thickness, and cover one side of
them first with a thin layer of apricot marmalade (No. 367), then with a layer of Condé prep-

aration (No. 9), range them at oneo on a baking sheet, bestrew with fine sugar, glazo in o
slack oven, and detach from the baking sheet as soon as glazed. Fasten a round flat of Genoeso
eake on a dish and on it place a ring of the same or of meringue, having it much higher than tho
flat tself, but not too wide (this ring is intended to uphold the slices of pineapple); brush it over
with apricot marmalade, also the lower Genoese flat, and let dry in the air. Select some good,
Targe, preserved cherries (demi-sucre), wash them in warm water, and place them'in a copper vessel
with some cold syrup of twenty-eight degrees. Now drain the slices of pineapple, and dress them
upright in the center of he ring, one overlapping the other, and bent out slightly so they form the
shape of a basket. Then fill the hollow in the inside with the well-drained cherries, dressing them
in a pyramid; brash the pineapple over with some fine apricot marmalade, dilated with Madeira
‘wine; surround the base with the slices of glazed savarin, forming them into a pretty crown, and
mask the whole lightly with ¢ homnmxdw}v Serve it this enomets  sunce bottulof the o
marmalade diluted with syrup and Madeira wine mixed with a Julienne of candied fruits cut from
orange or mandarin peel, pears and 3|mcms. it spooufl of pistachios, To mako this

entremets more plentiful the erusts ean be surrounded at the a row of candied green-
gages, cut in two, and the stones replaced by almond paste (No. 125) fiavored with vanilla.

(3026). ORUSTS WITH MADEIRA (Crofites au Madére),

Wash in tepid water four ounces of candied citron peel, two ounces of lemon peel and two
ounces of orange peel, all cut in quarter-inch squares. Put these into a saucepan with two
ounces of Smyrna raisins and two ounces of currants, well picked and scalded in boiling water,
then drained, and cover over the whole with bollng Madeira syeup and koep the smucopan welk
losed in a bain-marie until ready to Make a croustade from a close and stale kitchen loaf,
Aaving it our fo sis inci Wigh. and shaped like & vase. St the top near the edge and pass &
skewer through its depth to keep it straight while cooking, then fry toa fine light golden color,
drain and sponge it, remove the skewer and the slit piece on top. Scoop out a little of the inside
crambs, then fasten it on the center of a dish with a paste made of flour and egg-white. Cutsliees
of kitehen bread five-sixteenths of an inch in thickness and from this stamp out ovals three by two
inches; brown them on both sides in clarified butter, drain and cover with apricot marma
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(No. 3065); dress them in a circle around the croustade or else substitute slices of cooked brioche,
having them the same size; lay these flat on a baking sheet, besprinkle with sugar and brown in the
oven. Moisten tho erusts with the syrup and arrange the fruits all around. Fill the croustade
with red stewed cherries (No. 368%) and angelica and serve with a separato apricot sauce,
diluted with Madeira wine. (See Humboldt pudding No. $100.)

(3027), ORUSTS WITH PEACHES OR WITH PEARS (Crofites aux Péches ou aux Poires)
‘Put into a sautoira dozen compoted peaches cut in halyes, all of equal size; pour over some thick
syrap and keep them warm. Cut from a kitehen loaf half-inch thick slices and from them take
two-inch in diameter rounds, having as many as there are peaches. Color them in clarified butter,
turning them over when done on one side to color on the other, then draiu and cover lightly with
apricot marmalade (No. 3675). Set a half peach on top of each and dress them on a dish; pour
over some peach syrup mingled with a few spoonfuls of kirsch and serve more of this separately.
For Pears.—Replace the peaches by compoted pears and finish exactly the same.

(3028). CRUSTS WITH PEARS A LA DOUGLAS (Croftes aux Poires & la Dougles).

Cut some halt-inch thick slices from a kitchen loaf and form them into rounds with a plain
cutter two and & half inches in diameter; remove the center of these rounds with another cutter
an fnch iv. diameter o 1 to make them into rings. Put two egg-yoiks into a basin and dilute with
& piut of good cream, adding two ounces of sugar flavored with half a grated orange peel and pass the
whole through a colander over the bread rings. _ After they have well soaked, drain and dip them
in pulverized macaroons, then in beaten eggs and lastly roll in white bread-orambs; fry to a fine color
in clariied butter; drain and mask the surface with apricot marmalade (No. 3675); throw over &
pinch of powdored burnt. almonds and dress in a circle on a dish; fil the center with fine pears
cooked in syrap, some Malaga raisins and candied orange peel cut in small shreds and combined
with apple jelly (No. 3668) and maraschino. Serve separately a sauce-boat of kirsch syrup t
ened with a few spoonfuls of dissolved apple jelly and the pulp of two oranges freo of their whito
skin and seeds.

(3020). OUPOLA A LA MADISON (Coupole 2 la Madison)

Butter a cupola-shaped mold and fill it three-quarters full with savarin paste (No. 148); let
rise in a mild temperature, and as soon as it reaches the top of the mold push it into a slack oven
o bake; when the cake is done unmold itona gn\te, cool well, replace it in the mold and pare flush
with the bottom; unmold again and cut an incision all around at three-quarters of its height,
with a small kitchen knife, keeping its point toward the center; carefully lift off the lid
and empty ounhe interior, leaving the sides half an inch thick; ill the empty cnku with fine
paper to prevent it from losing its shape; replace the lid and cover it with a ver of
apricof mlllde (No. 8675) and ice it with fondant (No. 58) flavored with kirsch. After this icing
is well drained slip the cupola on a dish and decorate the center of the lid with a handsome rosette
of angelica and candied orange peel, cut to represent crescents, arranging them alternately; place
in the center a large cherry and surround the crescents with n wreath formed of angelica lozenges
and candied cherries laid between. Range around the base of the cupola a e of fine brandied
greengages. Prepare a compote of pears cut in four, drain and ent them up into thin slices, add-
ing us many preserved cherries (demi-suere) well washed in hot water, and mingle the whole with
the same quantity of white apple marmalade, reduced and flavored with kirsch. Ten minutes
‘before serving lift off the lid from the timbale, remove the paper and fill it up with the very hot
preparation; replace the 1id and keep the whole hot for a few minutes; serve with a sauce-boat of
apricot kirsch sauce (No. 8001).

(3030). DA WITH OREAM illes 3 la Créme).

Put half a pound of flour into  basin and make & hollow in the center; lay in it a quarter of
an ounce of compressed yeast and dissolve it slowly with two gills of warm milk, adding the flour
50 a8 to obtain & soft paste; cover it over with a cloth m\d leave it in & mild temperature to rise
to double its volume; then incorporate into this sponge four egg-yolks, four spoonfuls of sugar and
half a pound of flour ,«mm vory slowly, and lastly two ounces of butter; mix well for one minute
in order to give the paste a then lay it in a vessel and let rise to double its volume.
Wotk i on  foured tabo and roll o strings; divide each of these iuto pieces and shape them
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into balls an inch and a quarter in diameter; range these in a_buttered sautoir, three-quarters of

inch apart, and leave them to rise again to double their volume. Now pour sufficient
boiling vanilla-flavored milk over to have the balls swim to half their height; cover herm
and put the sautoir in a hot oven for fifteen to eighteen minutes. Detach them from th
dress in a pyramid on a dish; cover over with some English cream sauce (No. 3004) and serve
more of the same separately.

(3031 STUFFED EGGS (Bufs Farcis),

Choose seven or cight large, frosh and very white eggs; saw off the top of the shell on the
roundest end 5o as to make an opening three-quarters of an inch wide; empty the eggs into a howl,
wash the shells and leave to drain well. Beat the eggs up lightly, add to them a few spoonfuls of
rich Taw cream, four spoonfuls of powdered lady fingers, six or sevon spoonfuls of powdered
sugar, some cinnamon and a grain of salt. Butter liberally the bottom of a flat sancepan, pour in
the eggs and thicken while stirring over a slow fire, the same as for serambled eggs. When the prep-
azation is dono to perfection, mix in two or thres spoonfuls of lady fingers cut up in small dice,
and with this fill the shells one by one; lay each one when done into & scparate egg cup; cover
the opening with a small pyramid of the sume cake cut small, and dress the egg cups on a dish.

(3032). EGGS WITH OREAM, MERINGUED (Eufs & la Orbme Meringués),

Have seven or eight eggs in a bowl, beat them well, then run them through a sieve; add six
‘ounces of sugar partly flavored with vanilla and eight pulverizod macaroons; dilute the whole with
a pint of raw cream, and stir the preparation on the fire for a few moments o warm it, then pour
it at onco fnto u souflé saucepan (Fig. 159), or simply a buttered pie plate (Fig. 155); let it poach
in a bain-marie in a slack oven, and s s0on as it becomes firm take it from the water and leave
stand Bl 654 thon cover the entire’sardaoe with apeieot marmalada (o, B676). Oaves over
with a layer of ltalian meringue (No. 140) flavored with kirsch, smooth nicely and dredge the
top with palverized macaroons; let stand for a few moments in a slack oven and glaze it with
sugar.

(3033), EGGS WITH 00?1‘5!2 OREAM MERINGUED (Eufs & la Créme au Oaff Meringués).

i vessel, beat and strain through a sieve; add a grain of salt,
two spoonfuls of sugar, o pulverized lady fingers, four gills of raw cream and one gill of
very strong coffee. Stir the preparation for two minutes on the fire, then pour it into a
buttered tart dish; let it set in a bain-marie or slack oven and remove as soon as firm. \vn.-“
nearly cold cover over with a layer of Italian meringue (No. 140) flavored with coguac, smooth
micely and benpnnkle with pulverized lady fingers; poach for a few moments in a slack oven, glnnng

ver with s

(3034). FLAWN A LA MANHATTAN (Flan & 1a Manbattan).

Line a flawn ring (No. 8170) with sweet paste (No. 136), leaving the edges rather thick, and lot
it rest for half an hour in the ice-box. Then cover the paste with butiered paper and fll it up with
dry rice; cook it in a hot oven and as soon as done empty it out and cover the outside border and
the inside surfaces with hot and well-reduced peach marmalade (No. 3675); slide the pie on a dish;
dress aguinst the edges a cirelo of halved peaches; arrange in a pyramid in the center of this
erown some quartered apples cooked in butter and cover the whole with strained peach marma-
Iade; sprinkle over the entire surface some finely chopped pistachios and decorate between the
peaches on_the border, also on the summit of the pie, with lozenges of angeliea and candied
cherries. Set it for ono instant in the oven to warm, then serve with a bowlful of eream vanilla
sauce (No. 3004).

(3086). FLAWN AU LION D'OR (Flan au Lion dor),

Divide some apples in eight pieces ench; peel, core and cook them in butter, and when half
done mingle in some apricot marmalade (No. 3675) and finish cooking. Life a flawn ring (No.
8170) with fine short paste (No. 183), raise the edges, pinch them and let the flawn stand for
twenty-five minutes in_ the ice-box or any other cool place. Then cover the bottom and sides
of the pasto with buttered paper, fill up with dry rice, and cook in the oven. As soon as the crust
is done, empty it out and remove the plate, then brash the surface with egg-yolks and return tho
crust to the oven to color.  When cold mask the inside with apricot marmalade, il in altornate
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Tayers of white and well-reduced apple marmalade, flavored with vanilla and apples cooked in
butter, finishing with a layer of the apples; dredge powdered macaroons over the top and then
cover with apricot marmalade and on this pour a Condé preparation (No. 2); bestrew with sugar,
nd glaze under a salamander (Fig. 128), then serve. Have a separate vanilla syrup mingled with
apricot marmalade.

(3036). ALLTANOE FRITTERS (Beiguets Alliance).

Cut six medium-sized apples in transversal slices threo-eighths of an inch thick; remove the
cares with a column tube, cut away the mga with a two inch in diameter vegetable cutter 0 as
to have all the rounds of the same size; fry them in butter over a brisk fire, drain and wij
Drain as many halves of stewed peaches as there are slices of apples, 6l the hollow in the apples
with applo jelly (No. 5608). Prepare a fine paste with the same quantity of dry macaroons as

applo paste, and pound well together with  fow spoonfuls of marasehino, and with this paste il
the conter of the halyed peaches, and fasten theso on to tho rounds of apple; cover the other sido
of the apple with the macaroon paste to have the whole form & Hals 7o theun 10 Grocker duet,
and then dip in rying batier (No. 107) and plangeinto hot frying fat. When the pste has beco
dry and well browned, drain the fritters on to a cloth, besprinkle with sugar, and Iy them on &
tart dish to place in the oven in order that they may glaze. Serve separately a pi oy syvo:
Put half a pint of apple pulp that has been passed through a fine sieve into a saucepan, and
dilute it with three gills of syrup, boil up for one minute, and then thicken this sauee with a
spoonful of fecula diluted in a little cold water; remove it at once from the fire, flavor well with
Kirsch, and add balf a pint of pineapple cut in three-sixteenths of an inch squares; keep the sauce
hot until needed.

(3037). APPLE FRITTERS AND MONTAGNARD FRITTERS—GLAZED AND UNGLAZED
(Beiguets do Pommes et Beignets Montagnard—Glacés et non Glaots).

Corotome apples with a column or tin tubo fiv-cightha of an inch in diameter: peet them all
around, and et from them slices about-a quarter of an inch thick; put to macerate in a little
brandy ad VG fughe (o e B, tossing them about often sothat me; A gt wall oo
. pieco i frying baiter (No. 189, and plungo into o {ryng fa; when done and of &
ne calor, drain and drodge over with sugar, then dross on & naph

Glazed Fritters.—When done place them on & baking sheet, bestrew with sugar, and glaze
in a ot oven, or under  salamander (Fig. 129); serve dressed on a napkin.

For Montagnard Fritters.—After they have hoen cooked and glazed as above, cover the tops
with a laer of currant jelly placed on with a spoon, then dress on & napkin aud serve.

(3038). APPLE FRITTERS WITH PRUNELLE OR WITH KIRSCH (Beignets de Pommes 2 la
Prunello on au Kirsoh.

Peel some fine apples; cut them across in three pieces, remove the cores with a five-cighths of
an inch diameter tin tube, and cook them partly in  syrup, then drain ona siove. Make an apple
Jelly (No. ﬂmsy and when done adilto it s much pesch marmalado (No. 3073); range the apples
‘on & baking sheet and mask them several times with the jelly, having suficient of it to leave on
@ thick Tayer. . When cold romovo tho sliees of apple with b knufe and roll o powdered
‘macaroons, then dip in frying batter (No. 137), and plunge them into hot frying fat. As the
paste becomes erisp, drain them off, wipe and brush over with a brush dipped in a sugar frosting
flavored with prunelles or kirsch.

(3039). APRICOT OR PEACH FRITTERS WITH MARASOHINO (Beiguets dAbricots ou de Péches
au Marasquin),

Split & dozen fine apricots or peaches in four; remove the stones and skin, then boil up in a
Tight syrup, but keeping them firm; drain on a cloth, wipe and fll the hollow space left by the
stone with & ball of macaroon paste pounded with a little maraschino; cover over with a light layer

of peach marmalade (No. 3675), roll them at once in pulverized macaroons and dip them in frying
batter (No. 137), then plunge in hot frying fat and fry the fritters to a fine color; drain, wipe

and dredge over with vanilla sugar and dress in a pyramid on a folded napkin. Serve separately
& sauce made of purde of apricots if the fritters be of apricots, favored with maraschno, or of
peaches if the fritters are of peaches.
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Another way is to peel the apricots or peaches, eut them in four, then place the pieces in &
vessel with sugar, maraschino and a little vanilla syrup; one hour later drain and roll them in
powdered macaroons passed through a coatse sieve.  Dip the pieces in frying batter (No. 137) and
immerse in hot fat, then fry to a fine color. After the paste is well fried, drain, wipe and be-
sprinkle with vanilla sagar, then dress on a napkin and serve with the same sauce as for the above.

(3040). BRIOUHE AND CREAM FRITTERS WITH SABAYON (Beiguets de Brioche & la Orbme
au Sabayon),

Butter a tin mold forming a box four inches wide by thre inches deep and eight inches long,
with a hinged cover; fill it half full with brioche paste (No. 180); let it rise in a mild temperature
until the box is full, close the cover and fasten the cateh, then bake it in a moderate oven. As
s00n as done, unmold and lay it on  wicker stand and keep it in a cool place to use only twelve
Tours later.  Now pare and cut it up into three-eighths of an inch thick slices; eut these straight
through the center so as to obtain oblong pieces three inches long by one and & half inches wide.
Dilute six egg-yolks with one quart of double eream and two ounces of vanilla-flavored sugar; run
the whole through a sieve and dip into it the pieces of brioche so that they soak in well; drain them
off and plunge into hot frying fat, then drain again and wipe; besprinkle with powdered vanilla
sugar and dress in a pyramid. Serve a sabayon with Madeira wine separately. (See cabinet pud-
ding with sabayon, No. 3096.)

(3041), CELERIAC, PEAR AND QUARTERED APPLE FRITTERS (Beignets ds Oéleris-Raves de
Poires et do Quartiers de Pommes).

Ouilrios O3k soma slecy ool s, kcn molly gt isnchs the o planty of matr,
then drain and finish cooking in a twenty-two degree syrap with a gill of Madeira wine added
when (| e, drain, wipe dry and leave to get cold, then dip them in frying batter (No. 187), and
plunge into hot fat.  As so0n as of 4 fine color and the paste is crisp, drain and wipe them off,
bestrew over with sgar and serve

Pear Fritters are prepared tho same, either with small pears or quartered larger ones,
blanched and cooked in syrup and kitsch. Should the pears be very ripe they may be used raw
and finished exactly the same as cclery fritters.

Quartered Apples.—Peel and core the apples, cook them firmly in a light syrap with mara-
schino, drain and fry the same as for the above; glaze with sugar, pour over some rum and serve.

(3042 OHERRY FRITTERS—FRESH OR BRANDIED (Beignets de Cerises Fraiches ou &
TEau-de-vie).

Select some large and fine fresh cherries, remove the pits and lay the fruit in a bowl to
sprinkle over with sugar, pour on a few spoonfuls of Kirsch and lot macorate for one hour. Then
in and thread cight of them on a silver skewer or a straw roll these in lady finger dust and dip
in frying batter (No. 137); plunge them into hot frying fat and when the paste is fried and well
colored dram off the fritters on a cloth, sponge them and dredge over with vanilla sugar, then
dress them in a pyramid on a folded napkin. Serve at the same time a chorry sauce made with
cherry purée and flavored with kirsch.

For Brandied Cherry Pritters—Prepare as above, using brandied cherries; besprinkle with
sugar when the pits have been removed and finish as above. For the sauce, crush four ounces of
sour cherries, put this into a copper pan with a pint of red Bordeaux wine, four ounces of sugar,
a small picce of cinnamon and the peel of one lemon; leave to cook for a few minutes, then strain
the liquid through a sieve and return it to the pan; thicken with a little feoula diluted in a small
quantity of cold water and strain this satce once more through the sieve; now add to it a heavy
Bandful of candied eherries washed in hot water and serve.

(3043). OREAM OF RICE FRITTERS (Beignets de Ortme de Bis)

Dissolve ten ounces of rice flour in a bowl with one quart of cold milk; pass this through a
sfeve into a saucepan, and add to it a grain of salt, three ounces of butter, two spoonfuls of sugar
and the fourth part of a vanilla bean; stir over a slow fire until it comes to a boil, then continue to
ook the preparation for twenty minutes on the side of the range, adding to it a little raw
Take out the vanila, and pour into another saucepan, then roduce It for n fow moments. When
consistent. take it from the fire and mix in with it three ounces of pulverized macaroons, a plece of
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resh butter, and five or six wll-beaten whole eggs. When the preparation has been thoroughly
‘mingled prepare some wafer sheets, three and a half inches by twoand ahalf: soften them between
two damp napkins, and lay on the preparation ran through a pocket in to sticks three-quarters of an.
ineh in diameter, having them the whole length of the leaves; roll them into eylindricals and fasten
the edges firmly, or else it may be poured direetly on a baking sheet without wafers, dampened
with cold water, to the thickness of three-quarters of an inch, and then set aside to cool for a fow
hours. Divide the preparation into pieces, three-quarters of an inch wide by three and a balf
inches long, or an inch and @ half cubes, or else in rounds measuring one and five-cighths inches
in diameter by three-quarters thick; roll the fritters in pulverized macaroons, then in beaten
eggs and lastly in bread-crambs: plunge them into hot fryig fat, a few at a time, and when they
have attained a fine color drain and wipe, bestrew with powdered vanilla-flavored sugar and
dress on a folded nap)

(3044). MUNDANE FRITTERS (Beignets Mondains).

are a cream cake paste, the same as for soufllé fritters & la Médicis (No. 3047). Cut some

bands of paper three inches long by two inches wide, and butter them over. Pour the puste into

apocket furnished with a channeled socket and push through on to each paper band a string

of paste to form a latge S, both ends being rolled.  Heat some fat made with beef kidney suet and

lard in a large frying pan, and when this is hot plunge in sufficient of the fritters to cover the sur-

face; 1ift off the papers as quickly as they detach from the paste and fry the fritters slowly whilo

turning them over; when fried and of & fine color drain them on asieve. After they become

partly cold dip them one by one in a clear rum icing made with fine sugar and the liquor. Drain

and place them at once on a pastry grate laid on top of a tin plate so that the icing drains off
properly; when the fritters are dry dress and serve.

(3045). ORANGE FRITTERS A LA TALLEYRAND (Beignets d'Oranges & la Talleyrand).

For one-third.—Out two oranges into six pieces, leaving on the rind, then peel them closely
and remove the sceds; besprinkle with fine sugar and drain on  cloth; dip each separate piece in
frying batter (No. 187), and plunge into hot fat, and when of a fine color and very erisp drain theso
six pieces on a baking sheet and glaze the surfaces under a salamander (Fig. 123)
—Peel & medium-sized orange, divide it s for orango glacées with caramel and
immerse them in frying batter (No. 187), plunge into very hot fat, and when they have attained &
fine color drain and besprinkle with vanilla sugar.

Bor one-third.—Pool throe oranges w the pulp and pass a knife between the sections; take off
all the skin and suppressing the seeds macerate in a little prunelle and sugar; wrap two picces
of orange in a rissole made of very thin brioche paste (No. 130), having it two and a quarter inches
in diameter; fold the paste over and fasten the edges together, then put to rise in a mild temper-
ature; fry to a fine color, drain well, dry and glaze with a light flavored icing (No. 102). Dress
these three kinds of fritters on a napkin, all on the same dish, but in separate groups.

(3046), SINGAPORE FRITTERS (Beigusts Singapore),

Dry two dozen macaroons; break them up and mash them with some rum in order to make
consistent paste. Peel neatly a medium-sized remove the core with a column tube
five-eighths of an inch in diameter and split it lengthwise in two; eut from cach half, even slices,
having them one-eighth of an inch thick; put these slices in a vesscl, bestrew with sugar, and pour.
over some brandy, then leb macerate for two hours. Drain, wipe, and cover one side with tho
‘macaroon and rum paste; lay another slice on top and fasten the two together so as to enclose tho
‘macaroons, then roll them in powdered cracker, and dip them in frying batter (No. 137); plunge
into hot frying fat, and when the paste becomes erisp and of a fine color drain off tho fritters, mpe

dredgo with sugar; set them on a baking sheet, push them into  hot oven to glaze, and dress

yramid on a folded napkin. Serve separately a ssuce made with apricor marmalade (No. 05y
diluted with the pineapple infusion and a little rum, adding some square pieces of pineapple.

(3047). SOUFELED FRITTERS A LA MEDICIS (Beignets Soufflés & la Médiois),

Put a pint of water into a saucepan with two ounces of hull»r. one ounce of sugar, and a
grain of salt: set the saucepan on tho fire and at the first boil remove it on one side and mix in quickly
Talf & pound of sifted flour: thicken the paste over the fire, dr) vt ol e
continually, and then take it off to have it lose its greatest heat, but continuing to stir it steadily.
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Then add to it one tablespoonful of orange flower water and seven to eight eggs, breaking them in
one by one. Take up a heaping teaspoonful of this paste, and push it with the finger in such
& mannor as (o give it a round shape, then let it fali into hot frying fat: stir all the time until
the frittors assame & fine golden color, then drain on to a cloth and besprinkle with vanilla-flavored
sugar: glaze them in a brisk oven, and dress on a napkin. Servo separately a sance-boatful of
chocolate cream prepared as follows: Place in a saucepan three egg-yolks, two ounces of sugar, and
half an ounce of fecula; beat well and dilute the preparation with half a pint of boiling milk into
‘which has been added tho fourth part of a vanilla bear; stir the whole on tho fire, and as soon as
it thickens pour it over an ounce of dissolved cocon; mingle all well together, pass through n
tammy and let got cold, afterward adding 1o it twice as much whipped cream; serve at the sume
time as the fritters.

(3046). SOUFFLED FRITTERS WITH LEMON PEEL OR WITH ROASTED HAZEL-NUTS
(Beignots Soufflés aux Zestes de Oitron ou ux Noisottes Grillées),

With Lemon Peel.—Put into a small sucepan two gills of water, one ounce of hutter, o
pinch of sugar and a grin of salt. Stand the saucepan on the fire and remove it at the first boil,
then incorporate four ounces of fine sifted flour, praceeding the sume as for cream cake paste (No.
13%). When the paste has become smooth beat it for a few moments on the fire to dry, then tako
it offand let cool partly. Then incorporate three whole eggs and two yolks, putting them in singly,
also a little finely chopped lemon peel. The paste must be rather too hard than too soft. Have &
deep pan; heat in it moderately sowe fine frying fat, half clarified butter and half lard; take it from
the range to theside of tho fire. Take up the paste in small quantitics with a teaspoon and let it faly
on a floured table; roll into balls and arrange each one as soon as done on a small smooth saucepan
cover, then slip them into the hot fat, a few at a time. After the fritters are all in the fat bring
the saucepan back to the hot fire soas to gradually increase the heat, being careful to toss the
fritters continuously. When they are all of a fine color drain and roll each one in vanilla sugar
and dress on & napkin.

With Rousted Hozel-nuts.—A pint of milk, quarter of a pound of butter, five oggs and four
ounces of roasted hazel-nuts, pounded in a mortar with a little kirseh. Finish the samo as the
above.

(8049). STRAWBERRY FRITTERS WITH MACAROONS, GARNISHED WITH GLAZED STRAW-

BERRY FRITTERS (Beignots do Fraises su Macarons, Garnis de Beignets do Fraises Glacés),

Procure some large strawberrics; cover them entirely with apricot marmalade (No. 675) and
roll them in pulverized macaroons, then dip them one by one into o light frying batter (No. 137),
and plungo them immediately into very hot frying fat. When the pasto has fried, and is of a fine
color, draiu them off, and roll in vanilla-flavored sugar; dress on & folded napkin surrounded by the
strawberry fritters.

Strawberry Fritters.—These are large strawberries dipped in frying batter, and plunged into
very hot frying fat, drained, wiped, and bestrewn with sugar, then glazed in the oven; dress them
around the above strawberry frittors.

(3050). ROMAN TRIUMVIRATE FRITTERS (Beignets Trinmvirat Romain),

This hot dessert is composed of three sorts of fritters: Stuffed greengages, stuffed pears and
stuffed pineapple.

The Stuffed Greengages are made by splitting some very ripe and sound gages through the
middle; separate the two parts and remove the stone; apply on the cut side a macaroon
paste made by pounding macaroons to a paste with apple jelly (No. 3668) and kirsch. Give them
the original shape, roll them in powdered macaroons and dip in frying batter (No. 187); plange
them into hot frying fat and when the paste is fried and of a fine color, drain and wipe; besprinkle
with sugar and glazo either under a salamander (Fig. 123) or in a ot oven.

The Stuffec Prars ave made by peeling some medium pears, leaving on the stalks and emptying
them from the other end with a vegetable spoon (Fig. 91), removing all the seeds. Cook them in &
Tight syrup, drain and wipe and fill the empty space with eandied apricots cut i three-sixteenths
ineh squares and mingled with apricot marmalade (No. 8675); cork up the opening with a ronnd
piece of pear or angelica, and dip them in a frying batter (No. 137), and then in plenty of hot fat to
fry t0a good golden brown; drain, wipe and bestrew with vanilla sugar.




SWEET ENTREMETS. 889

Tor Stuffed p;..mp,«m —Pecl a pincapple noatly, avd divide it into one-cighth of an inch
slices, and each of these in four; lay them in & vessel, pour over some good brandy, and dredge
with powdered ~umr, leaving them to macerate for half an no\n, drain, wipe, put SE
two with a layer of hazelnut paste with cooked sugar (No. 125); press down and dip & batter
(No. 137), then in white frying fat. When the fritters are O e e Gies Vibaiad lny lhoms
on & baking sheet, bestrew with sugar and glazo under a salamander (Fig. 123). Dress in three dis-
tnet geoups on a fokded napkin and serve soparatly o swio mad of plae pple and prunelle as
follows: Mix equal parts of grated pineapple and apricot marmalade (No. 3675); put it in a sancepan

e fire and leave boil up once or twice: then dilute with as e syrup, and flavor nicely with
prunelle liquor,

(3051, FRUITS A LA OREOLE (Fruits & la Oréolo).

Cut lengthwise in two one large, well-pared pineapple, either fresh or proserved. - Divide each
half into slices of even length and thickness, not having them too thin, and lay them in a flat dish
1o cover with a cold syrup of twenty-eight degrees: let macerate for two or three hours. Beside
these split in halyes five or six fine penches, not too ripe, suppress the stones, then lay  fow at
time on & large skimmer and plunge into boiling water; remove to the side of the fire and leave
them until the skins detacl
pecled off drain and macerate them for one hour in & cold syrup of twenty-cight degr:
covered with a round picce of white puper. In case o frosh peaches can bo procured use o
ones entin two; after removing them from the can they should be wiped on a cloth and then ranged

kins are

Fio, 50,

in a china vessol and covered with a cold syrup of twenty-eight degrees, afterward with a round
pu-cc of white paper. Cook in milk three-quarters of 4 pound of blanched Carolina. rice, keeping
it consstent but tonder;sweaten it wella the st moment, faishing with a little cream, fresh but-
ter and & fow ogg yolks.  With this rice 1l 3 buttered pyramidical tin mold shaped like a funnel;
press down the rice and lay the mold in  narrow but deep o n, and keepit hot for
ten to twelve minutes. Just when prepared to serve dmin tho pineapples and peaches; unmold the
rice on a cooked paste (No. 131) foundation, a little wider than the circumference of the mold, hav-
ing it attached to the center of n dish; dress the slices of pineapple ercet against the pyramid, lightly
overlapping them, and dress the half peaches around the pineapple. Arange in a crown-shape on top
of the pyramid a fow angelica leaves cut into points and fil the center with & cluster of fine larg
red candied cherries. Brush the fruits ovor with a thick vanilla syrup and serve with a sauce-boat
of apricot and maraschino sauce (No. 3001).

(3052, GRENADES WITH OHERRIES (Grenades anx Cerises),

Divide a pound and a quarter of brioche paste (No. 130) into twelve even parts; roll each one

into & separate ball aud lay these in bottomless oval molds, three inches long. one and three-quarters

inhen wido and an and thrseoacirs inelies high; let rise until they are almost full, then cook

in & hot oven; as soon as done unmold the cakes on a grate and let cool off; then pare them with a

Yaite 45 give fha tho sopeanende of a'ogp. Pat e 945" ,mm = eight ounces of sugar in a

o an dilte with & quar o of eream flavored with vanilla, then strain through a tammy. Soak

the brioches in this sad ol thom i pulvorisod macaru e i

roll in bread-crumbs and [!V\H(gt into hot frying fat to fry to a fine color; drain, wipeand dish them

up in  circle; fill the interior space with a compote of chereis with prunele and seeve separately
some of tho syrup from the compote.
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(3053 MAZARINE WITH PINEAPPLE AND KIRSOH (Masarine & 'Ananas et au Kirsch),

Butter a timbale mold and fill it three-quarters full with savarin pasto (No. 148); lot rise in &
mild temperature, and when this has eached nearly to the height of the top edges lay it on a
tart plate and push into a brisk oven in order to bake the cake nicely. Unmold as soon as i is
done and leave stand till eold. Now pare the enly and cut it into transversal slices three-
eighths of an inch thick; cover each of these with a layer of pineapple marmalade flavored with kirse
and spread over some very finely chopped pistachios; reconstruct the cake as originally and ma
the outside with ot apricot marmalade (No. 675); bestrew with . mixtare of chopped pistac
and dried almonds, then slide it on a dish to keep warm. Wash at the same time in hot water four
ounces of citron, two ounces of angelica, and four ounces of orange peel,all cut into thin inch-long
fillets; put these in & saucepan with a quart of twenty-cight degree syrup, place it on the fire and
et boil up once or twice, then withdray the saucepan to_ one side, and incorporate & quarter of
@ pound of very fresh butter divided in small pats, stirring constantly so as to mingle the butter
well with the sauce; flavor with a gill of kirseh, and serve this in a sauce-boat to accompany the
‘mazarine.

(8054). MIRLITONS OF PEARS A LA BIENVENUE (Mirlitons de Poires & la Bienvenue),

Butter and linea dozen deep tartlet molds with fragments of puff paste (No. 146); rangethem on
# baking sheet and keep in a cool place. Put into a basin four ounces of powdered sugar, four
ounces of sifted flour and two tablespoonfuls of orango flowor water; dilute with a pint and 4 half
of eream and strain the whole through a fine sieve. Place a piece of butter the sizo of a half-inch
Ball in the bottom of each mold, and set the baking sheet at the mouth of the oven door, then fll
the molds with the above prepatation; dredge sugar over and push the sheet gently into & warm
spot. I the meantime peel a dozen fine small Sickle pears; empty out the insides with a vegetable
spoon (Fig. 91) and cook them in a light syrup: deain well and fill the insides with well-washed
candied apricot ent in small squares. — Lay one pear in each tartlet and cover with an apricot and
Kirsch sance. Bestrew shredded pistachios over and dress in a circle on a round dish, filing
up the ceuter with compoted cherries; serve an apricot sauce with kirsch and brandy (No. 3001
ay

(3055). MUNIOH WITH PEACHES (Munich aux Péches).

Batter twelve timbale molds (No. 1, Fig. 197); fll them half full with savarin pasto (No. 148),
and let rise in amild temperature, then bake in amoderate oven,  As soon as done cut them off even
with the edges, at syrup flavored maraschino and
kirsch. Drain on a grate, glaze with a light orange icing (No. 102), and decorate the top of each
cake with a rosette of halved pistachios, having a halved candied cherry in the center. Range them
in a cirelo on a dish, and fll up the inside with compoted peaches; sorve a marmalade of peaches
(No. 3675) passed through a sieve and flavored with noyau in a separate sauce-boat; see Cleveland
pench pudding (No. 3102)

(3066). SMALL OELESTINE OMELETS (Petites Omelettes Célestine).

Make & dozen small omelets, and when done slip them on « baking sheet and cover four of
them with eream frangipane (No. 44) and chopped or finely cut-up candied fruits, four with applo
marmalade (No. 3675) and almonds, and four with strawberry marmalade. Fold over flat or elso roll
them and cut off the ends; divide cach one in two and arrange them in a pyramid form on  hot
dish; pour over some apricot sauce with rum, and dredge over the surface pistachios and swoet
almonds cut in dice and two spoonfuls of dry currants; serve at once.

(8057, OELESTINE OMELET WITH WHIPPED CREAM (Omelstte Oélestine & la Crime
Fouettée),

Break three oggs in a bowl and add to them a pinch of salt and n coffeespoonful of sugar; beat
‘the whole well and run it through a sieve. Batter the bottom of a medium-sized frying pan with
clarified butter, heat and pour it in the preparation, spreading it over the entire surface so as to
obtain a mellow omelet. Put in a vessel two spoonfals of eurrant jelly and dilute it with doublo
its quantity of sweetened whipped cream, then inéorporate into this two crushed macaroons; la
this cream in the center of tho omelet, raise the edges to inclose it wll, and invert it on a dish.
Powder over with powdered sugar, and glaze with a red-hot iron. Dress on each side a spoonfal
of whipped cream mixed with currant jolly and crushed macaroons.
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(3068), FRANGIPANE OMELET (Omelette & la Frangipane),

Prepars a frangipane cream with vanilla and almonds (No. #4). Beat up ten eges in a vessel
with & gewin of salt, two tablespoonfals of sugar and the same of melted butter; dilute tho whole
with a gill of cream. Make with this 4 dozen small omelets in a pancake pan buttered with clari-
fled butter; after taking them from the pan, slip them on a haking tin and cover over one side
with & layor of the prepared frangipane; fold them up flat and cut off tho cm!s, bestrew with pow-
dered sugar and glaze under a salamander (Fig. 123), then dress in & pyrami

(3059). RUM OMELET (Omeltte an Rhum).

Beat up seven o eight oggs in & bowl and add to them a grain of salt, two spoonfuls of
powdered sugar and a spoonful of good ram. Warm a little butter in a pan and pour in the beaten
oggs, thickening them over a brisk fire stirring with a large fork. Fold over the omelot as
fast as it detaches from the pan, and invert it with one Sk g6 long dish; strew its entiro sur-
face with powdered sugar and glaze it with an omelet iron heated in tho fire, decorating the top.
any desired fashion. Serve the omelet after pouring a fow spoonfuls of rum with a little syrup into.
the bottom of the dish and setting it on fire.

(3060). OMELET SOUFELE, ANCIENT STYLE (Omelette Souffiée & I'Ancienne),

Melt half a pound of good butter and have it clarified. Put into a glazed vessel fourteen ogg-
yolks and ten ounces of vanilla sugar; beat the preparation the same as for lady ﬁngurs or until
it bocomes frothy and light, then add to it a grain of salt, soven or eight pulverized macaroons,
and lastly sixteen stiflly beaten egg-whites. Pour the melted butter into two clean omelet. pans,
Teat and putting half the preparation into each, toss slowly to warm them both at once, having them
absorb all the butter, and keep them well rounded; transfer them immediately into two deep,
buttered dishes, and push into a slack but well-regulated oven; remove two minuies later and split
them down through thei antize dapth, then.toturn tbem to the over Twelve to ifteen minutes
suffice 1o cook the omelets. When done and light, besprinkle liberally with powdered vanilla
sugar (No. 3115), and two minutes later remove from the oven and sorve immediately.

(3061). OMELET SOUFFLE—LIGHT (Omelette Souffiée Légiro).

Pat three spoonfuls of powdered sugar, four ounces of flour,  grain of salt and some lemon
peel into a vessel, and dilute it first with ten egg-yolks, then with half a gill of raw cream, in order
t0 obtain a paste the sume consistency as a frying paste; incorporate into it six well-beaten whites
and three-quarters of  pound of whipped cream.  Have some melted butter in a large pan; when
hot pour in the preparation and cook it the same as for an omelet soufllé with presorves (No. 3065);
when done to perfection slip it on a sheet of paper and strew over with sugars roll it on itse
ml o on s dish; dredgo more sugar over, aud ghazo n the ovon or under & salamander (Fig.
128

(3062). OMELET SOUFFLE WITH ALMONDS (Omelette Souffiée aux Amandes),

Forsix persons. Beat up six egg-yolks, twelve shelled, skinned and crushed bitter almonds,
and six teaspoonfuls of sugar in @ bow! the same us for lady fingers; add the grated peel of a lemon
and a grain of salt; as the proparation bocomes light stir in delicately the beaten egg-whites, using
a spoon, and cutting it with this. The mixture should now stand alone without any danger of sink-
ing, then pour it into a loug buttered plated dish, smooth the surface, shaping it like a large folded
omelet, and push the dish info u well-heated but not too hot oven. As soon as the omelet begins to

. remove and split it lengthways through the center with a kuife, being careful not to press
100 hard, then replace it in the oven and be careful to turn the dish around from time to time.
Tet cook for twenty-five minutes; cover with sugar before it is finished so that it can glaze, and when
removed dredge over more sugar before serving.
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(3063). OMELET SOUFFLE WITH APPLES (Omelette Soufibo aux Pommes).

Prepare an omelet soufllé preparation exactly the same as for a light omelet souflé (No. 3061).
Cut four or five good apples in quarters, peel, core and mincs, then put them intoa pan with warm
butter, and toss on & moderate fire; besprinkle with sugar, and cook without letting them melt;
o pon fram o re o thickes the sontenta With bwo o throe spoonfuls of apricot
No.367).  Have four spoonfuls of clarified butter in a large frying-pan; when hot pour
pacation, heat it for two minutes, then push the pan into a slack oven to cook the
firm slip it on a large sheet of paper, then turn it over again into the pan after having
buttered it once more. When done slip it on the paper again and £l it with the appl it
on itself, dress on a dish, bestrew the surface with sugar, then glaze.

(3064). OMELET SOUFFLE WITH MACAROONS (Omelotte Soufflée aux Macarons),

i in a bowl six egg-yolks with a grain of salt and seven ounces of powdered sugar. The whole
should get quite frothy. Pound six macaroons, and shake them through a sieve; beat up six ogg-
whites and mix them gradually with the former preparation, also stir in the macaroon powder at
the same time.  Melt three ounces of butter in a pan, and when hot pour in the omelet and toss
it vory slowly over the fire to heat through, then double it over, and invart it on a long buttered
plated dish, and finish cooking the omelet in a slack oven. A few seconds before taking it out
besprinkle bountifully with powdered vanilla sugar (No. 811) to glaze. Tn order to have an omelet
soufflé perfect, the guest should be kept waiting.

(3066). OMELET SOUFFLE WITH PRESERVES (Omelette Souffiée aux Confitures),

a bowl five ounces of flour with four ounces of powdered sugar; dilute with two gills
of milk, strain the liquid through a sieve into a saucepan and add to it & bit of lemon peel, a
grain of salt and three ounces of melted hutter; stir the preparation over a slow fire to thicken and
boil for two minutes without leaving it, and when it is taken from the firo remove the lemon poel
and five minutes after work in six or seven egg-yolks. one at a time, without ceasing to beat;
when cold stir in the beaten whites. Put into a largo frying pan four or five spoonfuls of
clarified butter; when bot pour in the preparation, spreading it over the enkiro surfios and w0
minutes after push it into a slack oven on a tri is firm turn the omelet over
on the lid of a large saucepan covered with a sheet of paper, slide it back at once to the rebuttered
pan and set it onee more in the oven to finish cooking. It ought to be quite mellow. As soon as
done, slip it on a sheet of paper again and fll the center with a row of preserves; fold it on itself,
then invert it on a long dish with the assistance of the sheet of puper; shape it prottily, tightening
the two ends, and besprinkle over with fine sugar; glaze under a salamander (Fig. 123).

t;

(3066). OMELET SOUFFLE WITH VANILLA (Omeletts Souffiée & la Vanille),

yolks in a bowl with three ounces of powdered sugar and an ounce of vay
sngar (No. 3113); beat well with a whip until it becomes as light s for biscuits; also beat up twelve
whites to a stiff froth and mix them in slowly with the others, then dress a part of this preparation
in a pyramid form on a lightly buttered dish, leaving a hollow tn the center; pour the remainder
into a pocket furnished with a sockot and decorate the surface of the omelet prettily; sugar it over
and bake in a hot oven for cight or ten minutes, serving it as soon as it is done, or it may be
dressed on a long dish and split lengthways through the center with the blade of a knife 5o as to
‘make two pieces of it, then cook as above.

(3067. OMELET STUFFED WITH PRESERVES—GLAZED (Omelette Fourrée aux Confitures et
Glaoke).

Prepare a sweet omelet with seven or cight egzs: as soon as it becomes firm roll it over on
itself in the pan to detach it, then bring it forward and fill it with currant jelly or apricot
marmalade (No. 8675); shape it nicely, rolling it on itself lengthwise, and invert it quickly on a
small long dish,  Give it a pretty appearance, turning the ends under, and dredge over with pow-
dered sugar; glaze the surface with an iron heated in the fire.
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(3068), OMELET STUFFED WITH STRAWBERRIES romelem fmm!s aux Fraises).

Pick about forty large, ipe and v the finest ones ‘and
et them in four, then place them in a ba t [n\\mul two spoonfuls
o rum; keep them in a cool place. Press N4 ot the siuwnrsics tvogh & S s
and put the pulp into a bowl 10 sweeten and W 147 s Lo e o W s ' Yok,

wi h sugar, a pi

mix in two soup spoonfuls of sugur, two soup spoonfuls of good cream, a few small bits of butter
anda grain of salt: beat up well. Hoat some fresh butter in a pan, pour in the beaten eggs and stir
with a fork until they thicken; when the omelet. detaches from the pan bring it farward and fil
it with the cut-up strawberries without any of the liquid and tun it over with one stroke on a long
dish.  Give it pretty shape, sy powdered vanilla sugar (No. 3115), glaze with a rec
hot iron three-sixteenths of an in dinmeter and surround with the purée, into which should be
icoorpoiade i Ugtih Som the guarired scnwborsae

(3069). OMELET WITH FRUITS, MERINGUED (Omelette anx Fruits Meringuéel.
Prepare an omelet with ten beaten eggs, & grain of salt, powdered sugar, butter and raw cream,
the same as for frangipane omelet (No. 805%).  With (his preparation and some elarified butter
ook a dozen omelets in a small frying pan and when done spread them at once on a baking sheet;
brush tho surfaces on one side ouly with apricot marmalade (No. 3675), bestrew with a fine salpicon,
of assorted candied fruits and roll up the omelets, cut off the ends and divide each on in two;
spread them over with more marmalade and dress in a pyramid on a dish seatter over more of
the same salpicon, then cover the entire pyramid with meringue prepared as for snow egs
8168); smooth this neatly and decorate it through a cornet; dredge over powdered sugar and poach
the whole in a slack oven, setting the dish on top of  thick baki

(3070). OMELET WITH PUREE OF SPINACH—SWEET (Omletto Suorée & la Purée dEpinards),

Blanch quickly in salt water in a copper basin a fow bandfuls of new spinach, having it
very clean, tender and fresh—this is most important. When well drained and squeezed chop or
pound and press it through a sieve. Cook some butter to hazel-nut (No. 563) in a saucepan, mix in
ik Sheve o foue pountul o thesact v eyt b ot i tooeo bly evaporated,
then add a havdful of powdered lady fingers,  little suga: spoonfuls of rww cream
Cook the wholo from four to five minutes, zemove and put in a bit P e e of
butter, Prepare a swect omelet with sox t beaten eges, and as soon as it thickens bring
it o the front of the pan and il it with the purée; fold over and invert it on & Nl iy b
shape it prettily with the two ends finished in a point; bestrew with powdered sugar and glazo
under a salamander (Fig. 128) or with an iron three-sixteenths of an inch in diameter heated red
ot in the fire.

(3071), OMELET WITH RUSSET APPLES (Omslstto aux Pommes do Reinette)

three russet apples into quarters; poel, minco coarsely and put into a pan with six table-
spoonfuls of melted butter; heat well without letting them dissolve.  Dilute two tablespoonfuls of
flour with two whole eggs and cight tablespoonfuls of raw cream; add fo this two spoonfuls of
Bomdered wiga uud & gain. of ety poar tho proparaton over e apples, spreading them on the
entire surfico of the pan, then as soon as it begins to thicken prick it with o fork to dry the top.
e ek o ke b e fivectad plte o Hold 1t o itk
the right hand and turn the pan quickly so as to receive the omelet on the plate. Melt morebutter
in the _pan nnd slipping the omelet into it, heat it well, rolling he pan backward and forward to
glas tho sugas withoot allowing the omelat to adhere, thow Sk mme s of ik s ghc
over the top and turn it again on the plates slip it on a dish and sery
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(3072), PANGAKES X LA DEJAZET (Grépes & la Déjazst).

Work nine ounces of flour with a pint of boi Ik in a saucepan until it becomes a smooth
PR e e e e
of salt. St the vessel on the fire and stir it with a spoon untilit becomes thick and detaches from
the sides, then remove it from the fire and let the |m|mrnlmn get cold, afterward addivg to it
twelve ege-yolks, four ounces of sugar, a finely chopped orange peel and ten egg-whites beaten to
A stifl froth. Heat two small frying pans, the bottom of each measuring five inches across; wipe
them well and butter over lightly with a brush; then pour into each one a very thin layer of the
preparation and cook in  brisk oven, turning them over when balf done. Drain them on to a cloth
auticosiios’ Al Bwe e o O preparation s used.
and cover with a layer of English coffee cream (No. 41) with v
050 L Gk aA TR Wil vty o Vi’ Obia RNTAR rARUBASE ot the propas:
tion, pour over some butter and brown ina hot oven, placing another dish underneath the one
they are dressed on; bestrew with sugar and glaze till they attain a fine color. Serve an apricot
sauce with kirsch (No. 3001) separately.

(3073). PANOAKES A LA ROSSINI-MERINGUED (Pannoquets Moringuss & la Rossini),

lace in a vessel half a pound of flour, one ounce of sugar, a pinch of salt, lemon pecl and
two tablespoonfuls of orange flowor water; beat with a whip to mix well and dilute the prepara-
tion with five gills of cream, afterward adding three ounces of melted butter. Heat two small
‘pancake pa them nicely and brush with clarified buttor; pour into each one two spoonfuls
of the preparation, spreading it over well and set it on a slow fire. As s00n as the pancake begins
to dry turn it over quickly and a few seconds later fnvert it on a laking sheet; finish cooking all
the preparation the same way. Cover each pancake with a layer of apricot marmalade (No. 3675)
and roll them up on themselves. Spread a thick layer of pastry cream (No. 46) on the hottom of
a dish, dress over the pancakes, forming them into a pyramid and cover with a laer of vanilla
‘meringue with sugar (No. 140); decorate the summit with a rosette of the meringue pushed throngh
a channeled socket pocket and the base with a circle of hollows: besprinkle lightly with sugar and
push 1nto a very slack oven to color the meringue, then fill the hollows with currant jelly (No.
8670) and apricot marmalade (No. 3675). A Madeira sabayon sauce (No. 3095) is to be served apart.

(3074), GERMAN PANOAKES (Orépes a I'Allemande),

Put in a bowl six ounces of flour, eight egz-yolks, two tablespoonfuls of sugar and four table-
‘spoonfuls of melted butter; stir the whole to obtain a smooth preparation. _Dilute this with a gill
and three-quarters of double eream, and add five beaten-up egg-whites and four tablespoonfuls of
whipped eream.  Butter lightly with clarified butter the bottom of two modium pans: heat and
‘ponr into each a thin layer of the batter, spreading it over the entire surface, and push them into
& hot oven; when half doue turn them over to have them cooked evenly on both sides.  As soon as
they are finished drain them ou a cloth, bestrew with sugar aud dress on a dish.

(3076). PANOAKES OF PEACH MARMALADE MACEDOINE (Grépes Marmelads do Péches
‘Macédoine),

Have four ounces of sifted flout in a basin with one ounce of sugar, a pinch of salt, two wholo
eggs, one ege-yolk and the finely chopped peel of a quarter of an orange; add to the whole a
gill and a quarter of milk. Stir well with a whip and pour in two and a half ounces of melted
S and with this preparation Ak SRR a1 e 1 harars from e i ik

& pastry-eutter rounds in the center two and a half inches in diameter and around with
R i b oot s menter s 1o e Tl o o e o Tayer
f peach marmalade (No. 8675) and dress on a dish, superposing one on the other; bestrew
with fine sugar and glaze under a salamander (Fig. 138), then fill the centor with & macédoine
of fruits cut in fivesixteenth inch squares, having them mingled with peach marmalade and

waschino. Place around a garnishing of apples ent in inch-diamoter balls and cooked in
syrup, and on_ench one of theso fasten a candied cherry with a piece of angelica. Serve an apricot
irsch sauce (No. 8001)
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(3076, PANCAKE STICKS, ROYEAUX (Pannequets Bitons, Royeanx).

‘Propare six large pancakes as for pancakes i la Rossin (N  them in two and each of
fhese pieces into oblongs, four and a half inches long by three inches wide; lay on the conter of
each of these a spoonful of almond cream (No. 40); fold them laterally in three 5o as to enclose the
eream and dip them in beaten eggs; roll in bread-crumbs and plunge into very hot frying fat to
have them a fino_ golden color, then drain, bestrew with vanilla sagar (No. 3115) and dress in &
pyramid on a napkin. Serve separately an orgeat sauce thickened with  few spoonfuls of apricot
marmalade. See Fraoklyn pudding (No. 3098).

o74):

(3077). PANOAKES WITH BROWN SUGAR—LIGHT (Crépes Léghres & la Oassonade).

Pat one pound of flour into a basin; make a hollow in the center and break in the eight egz-
yolks; diluco with a glassful of milk, add three spoonfuls of sugar and a grain of salt. Work in
‘the flour slowly 50 as to have a smooth and light paste, then add to it three-quarters of an ounce
of yeast dissolved in a little warm milk and strained. Let the paste rise for two hours in a mild
tomperature, afterward mixing in with it five well-beaten egg-whites and one pint of whipped
cream, then leave it stand for ten minutes longer. Put some clarified butter into a small sauce-
pan and useit to brush over the bottom of a small frying-pan: pour in two or three spooufals of the

iz it all over the pan, and cook in the oven. Before turning the pan-
dlarified buiter; when done slip it on a baking tin, sweeten
both sides with brown sugar, and when all are cooked dress and serve them very hot.

.

Sift twelve ounces of flour into a basin; add to it a grain of salt, and mix in six to eight eges,
one by one, beating the paste each time for three or four minutes %0 as to haveit smooth and
light; put in two spoonfuls of powdered sugar, and four spoonfuls of good olive oil; when the mix-
ture is finished add two or three spoonfuls of raw eream, and as much brandy: the paste should
be flowing without being liquid; cover the Lasin with a cloth, and let it rest for a couple of hours.
Heat two omelet pans, butter them liberally with a brush dipped in elarified butter, and cover tho
Tottom with a rather thick layer of the paste; prick it with the prong of a fork to have the liquid
parts fall to the bottom. As soon as the pancake attains consistency rotate the pan vigorously
to detach it from the pan, and toss it over with one stroke; butter the botiom of the pan and the
top of the pancake with melted butter without ceasing to toss the pan over a slow fire s that it
finishes to cook. When the pancake is properly doneslide it on a round dish, having the bottom
bestrewn with brown sugar, and dredge more of the same over the top; then sprinkle with a few
drops of orange flower water, and on this slip the second pancake; swecten and sprinkle it the
same. Send tho dish at once to the table so that they can be eaten hot while the other two ure
being prepared.

(3078). PANOAKES WITH ORANGE FLOWER WATER—LARGE (Grandes Orépes & IBan de Fleurs
@0ranger

(3079). PANCAKES WITH PRESERVES—LIGHT (Pannequets Légers aux Confitures).

Dilute half & pound of flour with eight egg-yolks, one pint of milk, a gill of cream, and four
ounces of melted clarified butter; add lemon or vanilla flavoring, a grain of salt, three grated bitter
almonds, and the beaten cgg-whites. Dip a brush in clarified butter, and grease over some small
pancake pans; heat and pour into each one a spoonful of the preparation; spread it thinly over the
entire surface of the pan, and as soon as the paste assumes a cclor underneath turn over on the
other side. When done slip on a baking sheet, besprinkle with vanilla or lemon sugar, and dress
on a dish, one on top of the other; serve with a separate plateful of preserses.

(3080), PEACHES A LA GOLBERT (Péches & Ia olbert).

Plunge twelve fine peaches into boiling water for a few seconds in order toskin them casily,
then split, pare and take out the kernels; put the peaches to macerate in @ hot twelve-degree sy
flavored with maraschino. As soon as the fruit is tender drain on a cloth, wipe and stuff each
half with rice and eream flavored with vanilla (No. 160) and finished with a few egg-yolks: place
4o half peaches togethor to resomble whole ones, then cover them with a light conting of apricot
‘marmalade (No. 3675), rol in pulverized macaroons, dip in beaten eggs, then in white bread-crumbs
and fry to a fine golden color. Out some slices of savarin cake three-quarters of an inch thick aud
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with a pastry cutter remove some rounds two and a half inches in diameter; slit these half an inch
deep with another pastry cutter an inch and a half in diameter, inserting & small kitchen knife on
the sido at a quarter of aii inch from the bottom and with the tip cut around to detach the center
only. Lay the prepared crusts on n \mkmg tin, besprinklo over with sugar and glaze in a hot ove:
As soon as this is accomplished and they become cold fill the empty centers i |1wnu
o teuits mingled with aprioot marmalads; dseorats the edgus of angh orust with ¢
sticks of angelica, each an inch long. Lay the crusts on a dish, dress the peaches on mp s hent
in the oven twenty minutes before serving. Have a separato apricot sauce, adding a fow spoonfuls
of almond milk and flavored with maraschino (No. 8001.)

(3081). CONDE PEACHES (Péohes Condé).

Blanch half a pound of rice; drain and replace it in the saucepan with a pint of cream and
half of  vanilla stick; push the pan into a slack oven and allow it to cook for forty minutes. Re-
move the rice, suppress tho vanilla and put in six egg-yolks, three ounces of fresh butter, three
ounces of sugar and & little salt. Butter and sugar 4 mold one inch high by seven inches in
diameter; fill it o the top with rice and place it in a bain-marie for twenty mintes. Split in two
twelve fine peaches, remove tho kernels, blanch and pool off the skins, pare nicely and lay them to
macerato in a hot_thirty-degreo vanilla syrup; one hour later drain the peaches on a eloth and
wipe them well. - Unmold the rice on a dish and dress tho peaches over dome-shaped, cover them
with apricot marmalade (No. 3675), bestrew with shredded pistachios and decorate the cavities
Detween the peaches, and also the border of the rice, with angelica lozenges and split candied cher-
ries; surround the base with small pear-shaped rice eroquettes. Set tho dressed dish in the oven
for twenty minutes to heat well, and serve with an apricot sauco and Madeira wino dilated with
vanilla syrup. ~ (See Humboldt pudding, No. 8100.)

(3082). MERINGUED PEACHES (Péohes Meringnées),

‘ook half a pound of rice in milk, proceeding the same as for rice with apples (‘(o. B115); finish
with eream and butter. Cut six peaches in four, remove the kernels and plunge them into boiling
water until the skins peel off, then drain on a cloth and cut them up et quar-
ters; besprinkle over with sugar. With