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INTRODUCTION.

e

V dear readers, my intention is not to publish in the follow-
ing pages an extensive volume, full of longand complicated
recipes, but to tell you how, at a small expense, cooking

may be made not only substantial and wholesome, but
also appetizing and palatable. *‘The Creator by obliging man to eat to
sustain life "'—says Brillat Savarin—“‘invites him by the appetite and
rewards him by the pleasure;’” but to have r=al pleasure while at the
table, and this pleasure is of every age, it is necessary that the meal pre-
sented to you should please at the same time the smell, the taste and the
view.

““A ce propos' I cannot protest enovgh against the custom so gen-
eral in the United States to give to the table only the necessary time and
to eat like a locomotive taking water, by doing which youn expose your-
self to the various stomach diseases which make so rapidly the fortune
of the doctors and druggists.

To this my male readers will certainly respond: ‘“We are so busy,
we haven't time;"’ well, let us excuse them for taking the least time
possible at lunch; business is business and the lunch not an important
meal, but in many cases the one to blame for the hastening of dinner
is the housewife who does not give to the dinner all the care it requires.

It is certainly not through lack of good will, because the Americans
love home and do theirutmost to make it comfortable and attractive, but
agood cook is a rare and expensive blessing here and sometimes the mis-
tress of the house does not know anything about cooking.

Why does she not consult one of the numerous books written on the
matter? There are certainly many of them; but unfortunately the great
majority are intelligible only to professional cooks, because the chief
object of the authors has been to gain reputation among their fellow
cooks.

My manner of procedure will be entirely different; wishing above
all to be clear and practical, therefore I will not hesitate to simplify the
recipe of a dish, while keeping its consecrated name; it will be perhaps
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L) LA CUISINE FRANCAISE.

a little less refined, but quite as palatable and after all will be feasible
for all housekeepers, providing they take the trouble of following my
advice.
Now let us begin at the beginning, thatistoindicate howa ** Menu™
shall be arranged, |
A family dinner is essentially composed of:
A soup.
A fish or meat with sauce and vegetable called "' Entree.”
A roast, kneat, poultry or game.
A vegetable of the season, dried or preserved called “Entremet” ,
(side dish).
A sweet dish, ice cream, or some pastry. ‘
X Cheese and fruit. '
Providing the dinner becomes more fashionable, you should serve i
two kinds of soupy a clear one and a puree or cream, from which the |
guest may choose ; and increase the number of entrees and entremets.
A last advice before givingsome examples of menns: To give pleas- ’
ure a dinner should have variety, and consequently yon must avoid serv-
ing the same dish or sauce twice, palatable as it may be; and asa mlca
dish with white sauce shounld follow a dish with red or brown sauce; for
instance in the second family menu given below we could not place J
““fillets of so0le;”’ with shrinip sauce, after the ‘‘Andalousian soup," both _
being red, nor after the **cream of fowl,'' of the holiday dinner, a fish '
with ‘“ Hollandaise sauce,”’ both heingwhite; thatwill injure at once the
eye and the palate of an epicure.
There are now to start with two quite simple family dinners:

Sour. Soue.
Stock soup—Clear. Andalousian Soup—~Red.
ENTREE (fish).
ENTREE (meat). Shiman Tront.
Chateaubriand—ZBrowmm. With Hollandaise Sance— [{7hife.
Fried Potatoes. Boiled Potatoes. |
5 ROAST.
BTRERE. o Leg of Lamb with Mint Sauce— i
Mushrooms on Toast— Whisle. Brown, [
ROAST. ENTREMET. |
*Trre
Deach Poel R Croqnette_s of Oatmeal a I'In:
dienne—Aed,
SWEET DisH. SwWEET DisH. |
Feach 4 la Condé— Hhite. Eggs a la Neige— White. ¥

I
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wl A CUISINE FRANCAISE. 5

‘The following menu is for a holiday, and by adding one or two en-
tremets it may serve for a banquet :
Soups.
Frtam of Fowl— IWhite.
Printanier—Clear and brown.
. Hors D'ORUVRES.
Radishes, Olives and Anchovies.
. ENTREES.
Fillets of Trout with Shrimp sauce—Red. Boiled potatoes,
Saddle of Mutton Richelien—ZBSrown.
EXTREMET.
Celery a la Créme— While.
RoasT.

Roast Snipe on Toast—Brown.
Salad.

SWEET DIsSHES.

Pudding Diplomate— Vellow.
Pistachio Ice Cream with Cakes—Green.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



HOW TO SET A TABLE.

et B, el

T first glance nothing pleases the eye of a guest more than a well
set table, that is to say, where elegance is combined with good
taste. On that matter Americans need very little advice, because,

° as a rule, they are very fond of fine linen and decorations of
fruit and flowers.

Therefore, we will give only practical hints, taking as example a
dinner quite fashionable, leaving to the housewife the care of simplify-
ing the same for family dinners.

The table should he spacious enough to avoid the crowding of dishes
or covers, and to permit the guests being comfortably seated.

There are many ways of decorating a table, the following being the
one our experience has proven to be the best:

Place a center piece of flowers, around which (and according tothe
size of the table) may be disposed smaller pieces of flowers, fruits, bon-
bons, etc., and also the “Horsd'Oeuvres' served in special small dishes.

Candle light being more fashionable than gas, and also more beauti-
fying for the ladies, candelabra should be placed in sufficient number,

Before each plate place the necessary number of glasses, of different
sizes, according to the wines that are to be served; this number not to
surpass five, viz:

A glass for water.

A glass for white wine, claret and burgundy.

A glass for madeira, sherry and sweet dessert wines.
A glass for Rhine wine (if served).®

A glass or cup for champagne.

Don't fill the water glass before the dinner, but place decanters and
crystal bowls filled with pieces of ice, within the easy reach ofthe guests.

At the righ! of each cover the knife, fork and spoon (the former
having a skarp sieel blade). These should be changed with each course.

Before the cover a set of smaller knife, fork and spoon for the sweet
dishes and dessert. This last knife should have a silver blade.

#This glassis usually green or amber,
L]

ERSITY



LA CUISINE FRANCAISE. 7

The napkin should be of good size, placed on the plate, folded, with
a small roll between the folds.

Between each cover should be a salt cellar; for the pepper the best is
to have some pepper mills with whife whole pepper.

Before each cover, and supported by the glass should be a *'‘Menu”
{bill of fare) printed or hand-written; it will prove more convenient if on
each card you write the name of the particular guest who will occupy the
place.

The meats should be carved in the kitchen, but the parts put together
in a way to represent the whole piece; they will be distributed by the
host or the hostess, or, better, the dish shall be presented at the lef? of
every guest (the ladies first) so that each may serve himsel, with the
right hand, according to his taste,

In every dinner ‘““4la Francaise'' wine is served; the number, kinds
and quality varying of course according to the importance of the dinner.

This is the general order in which they are served, viz:

After the soup.—A strong dry wine such as madeira, or sherry,

With the fish.—A white dry wine such as Sauternes, Chablis, Chat-
eau d'Vquem, Rhine wine, etc.

After the fish and until the roast. —Claret.

With the roast.—Burgundy.

With sweet dishes.—Champagnes or dessert wines such as Tokay,
Malaga, Constance, ete.

As a last advice, remember the old adage: “The dinner should never
await the guests, but the guests the dinner,because,however well cooked,
a dish cannot be warmed over.”




PUBLISHERS’ NOTES.

the translating and collaborating of this excellent work we are
indebted to M. Lonis Tanty, who attended to the systematic
arrangement which tends to so greatly simplify the book that
no one can complain of its difficulties, even with the most
elaborate dishes. .

M. Frangois Tanty, the anthor, was trained for his profession under
Carme, the most noted cook of his day; M. Tanty then became chef of
Emperor Napoleon ITIL of France, leaving this office for that of chef of
the imperial family of Russia, where he attained a rank simiilar to that
of Colonel in the Russian army, and was decorated by the late Czar with
the Imperial Order of the Red Cross (a very unusual honor), in considera-
tion of his services as purveyor to the Army and Hospital Corps in the
Russian-Turkish war. M. Tanty was also proprietor of the Grand Hotel
and the famous restaurant Dussaux at St. Petersburg, the latter probably
the finest in the world. About three years ago he came to America to
establish his sons in business, and thus has been ahle to adapt the re-
quirements of his wonderful cuisine to the American home,.

French cooking is proverbial for its elegance, simplicity and cheap-
ness, so this book will prove a gennine economic blessing to the house-

* wife, while developing her culinary skill.

DLYTECHNIC INSTITUTE AND STATE UNIVERSITY



THE SOUPS.

i
In this chapter we will de-
seribe the principal soups which
can bemade easily by any house-
wife. By modifying some of
the recipes: for instance, hy re-
placing in a puree one kind of
vegetable for another, by game
instead of fowl, or by varying
the garnishing, she will have
quite an infinite number of
soups at her disposal. She
should be careful, however, al-
ways to follow the general rules
given and not to forget that anything printed in italics is always some-
thing essential.

The soup beginning the dinner should be at the same time palatable
and light, to prepare but not to overload the stomach.

The soups are divided into two classes: the clear ones, whose nature
is well indicated by the name, and the mixed or thick ones, thatis to
say, those into which, as into the puree and cream, enter eggs, flour or
starch. Both of these two classes may contain either lean or {at soups.

1. BOUILLON.

Stock Souvr. (Fat Soup—Clear.)

Stock being the foundation of fat soups, and serving also to prepare
numerous sauces and dishes, it would prove advantageous for a house-
keeper to always have some stock at her disposal. This is guite easy, as |
stock may be kept fresh for several days in an ice box, preferably in an
earthen jar, the only precaution necessary being to let it boil awhile, in
case of a very hot or stormy day, to prevent its turning sour.

To obtain a very good stock use at the same time beef, veal and fowl,
the proportions being 6 parts ot beef, 2 of veal, and 1 of fowl.

As the beef gives the greatest part of the strength and nutriment, it

9
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10 LA CUISINE FRANCAISE.

may be used alone, but it will be at the expense of the aroma and deli-
cacy of the stock. e’

Moreover, the veal to be used being the shin bone, which is wortha
mere nothing, and the fowl old hens, the expense will be scarcely in-
creased.

BEEF.—The parts of the beef to be employed for stock are: the neck,
shoulder, shin, ribs, flank, round, legs; add also somemunuw%esif
you omit the veal.

Don't forget that the meat must be very fresh, otherwise the bouillon
will be inferior in every respect. -

VEaL.—The part to be employed is the shin bome or hock, which is
very rich in gelatinous principles,

Fowwr,—Employ old fowls rather than young chickens, the former
giving more taste, and having to be boiled quite a long time, it matters
not if they are old and tough.

VEGETAELES. — They should be very fresh and pared only when
wanted for use.

SarLr.—Don't put in too much salt, because in some of its uses the
bouillon may be associated with some preparations already salted and
this will prove disagreeable.

PrororTioNs.—1. For a family of five and only for one meal:

Beef and bones. ... B 108
Veal. . ienessssasisescanines 34 BOCK (about 2 1bs.).
Fowl .oivassenrsssnsasnssnsses THE body of 1 hen.
Vegetables................2 carrots, 4 turnip, 1 onion, some celery.
WALET esnsanissssvsnssarmmnss From 3 to 4 quarts.
Time.—About 5 hours,
2. To prepare § gallons of bouillon to be kept for culinary purposes:
Beef...............151bs.
Veal.....erenn.ens-1 hock (about 5 1bs.).

Fowl¥.............1 hen, or the bodies of 2. :
Vegetables...... 4 carrots, 1 turnip, 1 leek, some celery, 2 onions.
Water. ..o 314 gallons (about).

Time.—About 5 hours,

REMARES.—One of the onions should be halved and browned on the
stove before being put in the soup to give color and taste. When only
one onion is used you brown one of the halves, You may also put one
or two cloves in the part of the onion which has not been browned.

PREPARATION.—l1st. Let the cold water from the faucet run freely
over your beef and veal so as to wash them from all impurities, Put

+ Boiled chicken served with a white sauce and rice is a very good family dish; the
fisch of the chickens serve also for chicken croquettes. (No. 65.)
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them in a kettle with the necessary quantity of water,® cold water and
not hot or warm, taking care that the water covers the meat well but
does not reach higher than two inches from the edge of the kettle. 2d.
Allow to boil slowly while scumming until clear. It will proveadvanta-
geous to add from time to time one spoonful of cold water, which will
facilitate and accelerate the separation of thescum. 3d, When the stock
is c]e?' (after half an hour) add your vegetables which should have been
pared only a little while before, to be fresh, and let boil for two (2) hours.
4th, Take the veal out of the pot, as all juices will have beenextracted
from it, add the fowl and let the soup boil slowly for another three (3)
hours.t 5th. Take the floating grease off, and pass through a strainer or
napkin.

CrarIrFicATION.—If it happens that your stock is not clear, having
perhaps boiled too quickly, you may clarify it as follows: 1st, Put your
kettle on the corner of the range so that, though very hot. it doesn't
boil. 2d. Break into a bowl or sauce pan 2 eggs with their shells, beat
with ¢ or 1 pound chopped meat, and 1 or 2 glassesful of water, Add
while beating from 3 to 5 glasses of stock and pour the wholg in the ket-
tle while stirring. 4th. Pass the stock through a strainer and then
through a napkin,

2. CONSOMnE.

(Fat Soup—~Clear.)

We call consomme a stock stronger and more palatable than the
common one, It forms the foundation of the soups for fashionable din-
ners, or is served in cups at a ball supper or a select lunch. Itis also
very convenient for sick or feeble persons.

PrororTIONS.—For five persons:

AW cleaiiansannansnr ;05

Veal hock......... 6.

Vegetables.. ........1 carrot, 1 onion, some celery.
Stock......cccuenninesd to 4 guarts,

Time.—About 23 hours,

PrEPARATION.—I1st. Cut to pieces the fowl and the veal, let them
cook in some butter until a light brown; then put them in a kettle with
the necessary amount of stock. 2d. Allow to cook slowly for two hours
while scumming from time to time. 5d. Take the floating grease off
and pass through a napkin.

* Hot water would obstruct the pores of the meat thus enclosing juices as well as
impurities.

t Place your kettle on the corner of the range so thatebullition takes place onlyon
one side of the kettle,” In this way it is easier to oblain a clear soup,
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3. CONSOMME DE VOLAILLE.

ConsomumE oF FowL, (Faf Soup—Clear.)

Do as above (No. 2) but before serving take the fillets of the fowl off,
cut them in dices and serve the consomme with those dices of flesh and

124 tablespoonsful of rice previously cooked apart in some salted water
and carefully dripped.
4. POT AU FEU, »

(Fat Soup—Clear.)
PROPORTIONS.—For five persons:

BIOCK ... serrasennenee 280, 3 guarts,
Vegetables...........2 carrots, 1 onion, 3¢ head of cahbage, 1 leek,
some celery:
Tinte.—13 to 2 hours,

PREPARATION.—1st. Slice your vegetahles quite fine, let them cook
in some boiling water until quite soft and let them drip throngh a
strainer. Putthe vegetables in an empty sauce pan or kettle, pour aver
the necessary quantity of stock ang allow to cook slowly for 114 hours.

5. CROUTE AU POT.
(Fat Soup—Clear.)

The Croufe au Fotis a Fol au Few served with some pieces of toast
in the soup.
6. PRINTANIER.

(#at Soup—Clear.) Two hours.

NoTE.—The denomination ‘‘Printanier’ comes from ‘‘Printemps,”
spring, and in this soup may enter all the vegetables produced hy the
spring, viz: young turnips, carrots, cauliflowers, Brussels sprouts, etc.,
points of asparagus and hops, green peas and beans, ete.

The carrots and turnips must be as tender as possible, and you cut
them in small dices or better in small balls or ovals with a vegetable
spoon; the Brussels sprouts and the cauliflower shall not exceed the size
of a hazel nut; the green peas shall be chosen as fine as possible and the
green beans cut in small lozenges.

PrororT10NS. —For five persons:

Stock or consomme.........2 or 3 quarts.
Vegetables.......coruernrnn...About 3 tablespoonsful,

PreEparATION.—Do as for “pot au feu;” for fine dinners use con-

somme instead of stock.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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LA CUISINE FRANCAISE. 13

7. BRUNOISE.

(Fat Soup—Clear.) Two hours.
The brunocise is a simplified printanier, only carrots, turnips and
green peas being used, the two former cut in small dices.

8. JULIENNE.

(Fat Sonup—Clear.)

Proror110NS.—For five persons:

Stock or consomme, . 15 R e PRSI % (2 0 (0111 14 -}
Vegetables... .1 carrot, 1 turmp, o cabbage, 14 leek. (All
very fresh.)
Time.—About 1% hours.

PREPARATION.—Ist. Slice your vegetables into ‘julienne,” that is
to say into fine strips about 124 inches long, put them in a sauce pan
with some butter and a teaspoonful of sugar; let cook awhile. 2d. Pour
your stock or consomme over and allow to cook for 11§ hours.*

9. POTAGE COLBERT.

SouP A LA CoLBERT. (Faf Sonp—Clear).

ProPoRTIONS.—For five persons:

Printanier or Brunoise, ..o i ivme sumsenarssiesrssnaniessss 2 103 quarts,
Poached eggs... axsanzsuenssnn PRITORYRNIIRTogxuruenseitls

PREPARATION: —’\Iake a pnntan:er or brunoise as above, but with
little vegetables and when in the tureen add a poached egg for each
Person.

Nore.—There are different methods to poach eggs, but the following
is the easiest and best: 1st. Pour your eggs in as much boiling water
as will not stop the ebullition and let them boil for six minutes, 2d.
Take the eggs out with a skimmer and pour cold water over them, (This
will facilitate the shelling of the egge.) 3d. Take the shells off care-
fully and put the eggs in the soup only when ready to serve,

10. CONSOMME AU RIZ.

CONSOMME WITH RicE. (Fal Soup—Clear.)

ProOPORTIONS.—For five persous:
Stock Or CONSOMINE. .. uuueasesarssersencsimsnnnnaansns 2 10 3 quarts,
LY T T R A o O R R R e +erar-nn 34 tablespoonful.
PREPARATION.—I1st. Vuash your rice and let it boil in some water
till soft. 2d. Let it drip, ool it with cold waler and let it drip again,

* What distinguishes the “'Julienne” from the former soupsis thatin this one the
wegetables are not previously cooked in boiling water,

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



14 LA CUISINE FRANCAISE.

3d. Warm your stock or consomme and when ready to serve put the
rice in the soup which you must not allow to boil again.

11. CONSOMME AU VERMNICELLE.
VERMICELLL (Fal Soup—Clear.)
13, CONSOMME AU INACARONI
MACARONT. (Fat Soup—Clear.)

PROPORTIONS. —
Stock Or CONSOMME, ......ocairsierinrserssmmrarasssasananses 210 § GUATES
Vermicelli or macaroni . T caransansennd OUNCES,

PREPARATION, —Ilst, Break your verrmcelh in pieces 1 inch long
or the macaroni in pieces !4 inch long and let either cook in some boiling
water and do as indicated above for the rice. (2d and 3d.)

13. POTAGE MILANAISE.

PROPORTIONS. —
Stock or consomme.. sseasssanass 2 t0 3 quarts,
Macaroni.. wadd 1b.

Rasped cheese i'l;amsesan preferred) Gl OZ.
PREPARATION.—As for the above, but wheu ready to serve add the
rasped cheese and some white pepper.
14. POTAGE “OXTAIL.”

Oxram Sove.  (Fat Soup—Half thick.)
PrororTIONS.—For five persons:

Ol o\ oidinssns o sttt i yenreiawesansssi s

Vegetables............ 2 ..1 carrot, 1 onion.
Madeirs. Nt aisn 1 glassful.

Corn starch ’ 1 small tablespoonful.
Red pepper....c.ceeciveareaniann «rea-eennd little,

SEOCK cicinerrisansasnrisnsei TR IVIITITE e savinentas 2 to 3 quarts.

PrEPARATION.—Ist. Take one oxtail, cut it in pieces one inch long
let it boil in some water until tender. 2d. Let it drip, pare it to take
off the grease and small bones. 3d. Putitin a sauce pan with 2 or 3
quarts of bouillon, }{ glass madeira, 1 onion and 1 carrot, some thyme
and laurel. Let the whole cook for 3 hours, 4th. Pour the bouillon
through a strainer in another sauce pan, take off the floating grease, add
15 of a glass of madeira, a little red pepper; allow to cook awhile and
when ready to serve add, while stirring, 1 tablespoonful of corn starch
mixed with 1 glass co/d bouillon. 5th. Serve in a tureen in which you
place the pieces of the tail,
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15. POTAGE TORTUE.

TurrLE Sove. (Fat Soup—Half thick.)
The real name should be “ Mock Turtle,” but prepared as follows
this soup may replace the ' genuine” turtle soup with advantage.
PROPORTIONS.—For five persons:

Vegetables...........2 onions, 3 carrots, some celery, thyme and laurel.
Mushrooms, truffles, cockscombs, * ad libitum."’
Maderia...............1 glassful.

ViOegar ..covsvisss: ¥ glassful,
Flour..................2 tablespoonsful.
Starch................1 tablespoonful.
Caramel oo

Red pepper....... }:\ little.

‘Whole pepper...

Stock...................2 or 3 quarts,

PREPARATION.—Have the 14 of a call's head, take the bone off, put
the meat in a kettle with cold water; allow it to boil while skimming
carefully for about ten minutes. 2d. Put
the meat in cold water to cool it, let it
drip. 3d. Put the meat in another ket-
tle with two tablespoonsful of flour and
add 24 gallon cold water, while stirring,
and one-half (!¢) glass vinegar (this for
the purpose of keeping the calf white),
add 2 onions, 3 earrots, some thyme and
laurel, some whole pepper, let boil one
hour and skim. 4th. Allow the meat to
drip, press the same between two loaded
plates until cold. 5th. Cut the cold
cal{’s head in dices, put them in a pan
with mushrooms (also truffles, cocks-
combs), 1 glassful madeira, 2 quartsstock,
let boil awhile and skim. 6th. When
ready to serve add a little caramel* (to
give color), a little cayenne pepper and a
cup of bouillon in which you have mixed
1 tablespoonful of corn starch.

* We call burned sugar caramel,
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16. TMULLAGATAWNEY.

(Fat Soup—Half thick.)
PROPORTIONS.—For five persons:
Fowl.......cceiieiiiivnnenn. 1l young chicken or the giblets of some.
..4 ounces.
..1 tablespoonful.
1 carrot, 1 onion, 1 celery.

Fl?]u.rl‘ﬁ tablespoonful.
Red pepper.............. :
Bapar o s e

SOtk Giviiaissisiasssnnnssner b0 3 quarts.
Time—1 hour.

PreparaTiON.—15t. Chop your onion fine and let it cook in
butter to a light brown, add then the chicken cut in pieces about 2
inches long, the ham, carrots and celery cut in dices, 2d. Allow the
whole to cook a while, sift the flour in while stirring, add 2 to 3 quarts
of stock. 3d. Let cookslowly for 4 hour longer if the chicken is not
tender. 4th. Take the floating grease off, add a little bit of pepper and
sugar and put in the tureen 124 tablespoonsful rice (cooked as indicated
in 10).

o 17. TCHY A LA RUSSE,
RussIaN Tecav. (Faf—Half thick.)
PROPORTIONS.—For five persons:

Beef breast. . Sunwminias - 1110 108,

Vegetables. ....ooveeemiannae ...} cabbage, 2 carrots, 2 onions,
At oL R ...2 to & quarts.

....2 tablespoonsful.

Sour cream . eres o1 glassful,

PreEpArATION. —Ist. Take 0 lbs, of beef breast, cut it into pieces
about 1 inch long, place it in a kettle with twoto three quarts co/d water,
let boil while skimming, 2d. When the bouillon begins to be clear, add
¢ cabbage, 2 carrots, 2 onions, sliced quite fine, and let cook for about
3 hours. 3d. When quite ready to serve, mix in a bowl 2 tablespoonsful
of flour with about 1 glass bouillon (not too warm), pour in the kettle
while stirring, add 1 glass of sour cream and serve hot; the soup and
meat being served together in the tureen.

NoTE.—In winter time the Russians replace the fresh cabbage with
sour kront.

18. POTAGE SEMOULE LIE.
Fawixose Souvr, (Fal Soup.—Half thick.)
PrororTI0ONS.—For five persons:

Farinose....ceensensesnss i 1B, OB N varsansaanaasaads
oy G, 5 P 1 glassful.  Stock.......cessseass ooon0o2 to 3 guarts.
Time,—5% hour,

) AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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PREPARATION.—Ist. Warm the stock in a sauce pan till it boils,
then sift 1y pound farinose in slowly with the lefthand while stirring
with the right one, so as to mix well. 2d. Allow to cook for X4 lhiour
and when ready to serve, pour in the sauce pan (which has been set on
a corner of the range) 1 glassful of eream mixed with the two yolks, stir-
ring all the time.

19. POTAGE A L'ORGE.

BARLEY Sove, (Fal Soup—Half thick.)

PrororTiONS,—For five persons:

Barley., .........3 tablespoonsful. Butter ..................1 tablespoonful.
I ¢ e B ) Stock ......... seeeneenn2 to 3 quarts.
Cream............1 glassful. Time.—2%{ hours.

PREPARATION.—Ist, Wash your barley and let it stand for 2§ hourin
some cold water. 2d. Let it drip and let it cook till soft in some boiling
water. 8d. Let it drip, cool with .some cald water and let it drip again.
4th. Put your barley with your stock in a sauce pan and allow to cook
for one hour. 5th. When ready to serve, beat in a bowl 1 yolk, 1 glass-
ful cream, 1 tablespoonful butter; add little by little while stirring some
of the soup, then, placing the sauce pan on & corner of the range, pour
the mixture in while stirring, but do not let the soup boil again.

20. POTAGE ANDALOUX.

Tomaro Sove. (Lean or Fat—Half thick.
PrororTIONS,—For five persons:

Tomatoes. . ..1 quart ean. Corn starch.......1 tablespoonful.
Vegetables, .1 carrot, 1 onion, Butter............ 1 tablespoonful.
some thyme and laurel. Stock or water.....1 quart.

RiCe. .0 oes 115 tablespoonful.  7@me,— 114 hours,

PreparaTtion.—1st. Putin a sauce pan 1 quart can of tomatoes (or 3
Ih. fresh tomatoes which you have scalded apart in some boiling water)
with 1 carrot and 1 onion minced, some thyme and laurel, let cook 1
hour. 2d. Sift the whole throngh a strainer, add 1 guart stock or water,
salt, white pepper and cayenne pepper. #d. Pour in 1 tablespoonful
corn starch mixed in a little cold water and one tablespoon of good but-
ter. 4th. When ready to serve add 11§ tablespoonsful of rice cooked

part. (No. 10.
. S 2i. BORCH A LA POLONAISE.

BeET Soup. (Fai—Half thick.)

Red beets.........3 Stock or water......2 to 3 quarts.
Vegetables ......1 omion, ¥ Flour..................} tablespoonful.

head cabbage. Milk.......cociieiiiia 1 glassful.
BUUEE i 6s 1 tablespoonful. Z7ime.—14 hours.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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PREPARATION.—1st, Clean and mince 2 red beets, 1 onion, 1 of a cal-
bage, put the whole in a sauce pan with some butter, cook awhile, then
add ¢ tablespoonfiil of flour and 2 to 3 quarts of stock, cook 1 hour. 2d.
Grate 1 red beet, press it through a napkin and when ready to serve pour
the juice in the soup and add a glassful of milk,

22. POTAGE A LA REINE.

CrEAM OF FowL. (Fal—Half thick.)
PrROPORTIONS,—For five persons:

FoWl....ccisinsninionsisnnnnssand hem or chicken.
Vegetables,.. .1 onion, 1 carrot, 1 stalk of celery.
Water....ci... B D W 2 to 3 quarts.

Time—22% hours.

PREPARATION.—Ist. Take one chicken and allow it to cook for 2
hours in 4 gallon of water with 4 veal or beef knuckle, 1 onion, 1 car-
rot, 1 stalk of celery. 2d. When the chicken is quite tender let it drip
and strain the stock through a napkin. 8d, Take the chicken off,
put the fillets apart and pound the remainder of the flesh in a mortar.
4th, Add, little by little, while beating, the stock, and sift that paste
through a sifter so as to obtain a pap. - 5th. Let melt in a sauce pan 2
tablespoonsful of butter with 1% tablespoonsful of flour; pour the pap in,
let it become hot, but don't allow it to beil. Whea ready to serve add
the chicken fillets, cut into small dices.

23. CREME DE CELERL

CrEAM OF CELERY. (Fal—Half thick.)
PROPORTIONS.—For five persons:

Celery.........0 stalks. FWolka -Gl

Flour.. ..3 tablespoonsful, ~ Sugar............... }4 teaspoonful.

Butter.........3 tablespoonsful,  Cream ..............1 glassful.
Stock..........210 8 quarts.

PREPARATION,—Ist. Wash and clean the celery stalks, let them
boil in water for 5 minutes, let them drip, cool them with cold water and
let them drip again. 2d. Chop the celery stalks, put them ina sauce
pan with 2 tablespoonsful butter and 3 tablespoonsfulflour, allow the
whole to cook awhile and add the stock. 3d. Let cook altogether for 1
hour, pass through a sifter, and put the pap in a sance pan and heatit
hot. 4th. When ready to serve make a “liaison"” with 3 yolks, 1 glass
cream, 2 tablespoonsful butter, and do as indicated above in No. 22. (See
page 27, General Remarks.)

24. CREME D’ASPERGES.

CREAM OF ASPARAGUS. (Fal—Half thick.)
As for the above, but use three bunches of asparagus instead of celery.
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25. CREME DE CHOUX FLEURS.

CrEAM oF CAULIFLOWER. (Faf—Half thick.)
Asfor the above, except use the white part of one cauliflower.

26. PUREE CRECY.

CarroT Sour. (Fafor Lean—Half thick.)

PROPORTIONS.—For five persons:
RarTotsls i ansines b Flour... ..1 tablespoonful,
..... 1. Rice .. W13 table,spoonsfu‘
..1 tablespoonful. Stock or ‘water..2 to 3 quarts,
PREPmTION —lst Cut your carrots in small dices, and let them
cook in a sauce pan with some butter and a chopped onion. 2d. Add
while stirring, 1 tablespoonful of flourand 2 to 3 quarts stock or water
and let cook slowly for 1 hour. 3d. Pass through a sifter or strainer,
and when ready to serve add 1 tablespoonful good butter and 14 table-
spoonsful rice cooked separately. (No. 10.)

27. POTAGE ST. GERMAIN.
GREEN PEA Sovr, (Fafor Lean—Half thick.)

PROPORTIONS AND PREPARATION.—Same as for the following No.
25, but take fresh (or dried) green peas instead of beans. Serve with
fried dices of bread sprinkled over,

28. POTAGE CONDE.

WHITE KIDNEY BEAN Sour. (Faf or Lean—Half thick.)

PrororTIONS.—For five persons:
White kidney beans... ....1 pint. Butter.. ..2 tablespoonsful.
ONIONS. . veunasnvnnpens . Stock or watt:-r .2 to 3 quarts.

PR:ENRM'ION —Tuke 1 pmt white kidney beans, let them cook in
some salted water with one sliced onion. 2d. When well cooked sift
through a strainer or a sifter, put this pap in a sauce pan with 2to 3
guarts stock or water, and when ready to serve add 2 tablespoonsful of
butter. Serve hot with small toasts apart.

20. POTAGE MUSARD.

RED KIDNEY BEAN Sour. (Fat or Lean—Half thick.)

PROPORTIONS AND PREPARATION.,—As for the above, but replace
whife kidney beans by red ones.
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30. CREME DE LENTILLES,
LENTIL Sour. (Fal or Lean—Half fhick.)
PROPORTIONS AND PREPARATION.—Same as above, but use lentils,
31. POTAGE PAYSANNE,

VEGETABLE Sour. (Lean—Clear.)
PrororTIONS.—For five persons:

-
Vegetables............Cabbage 4, carrot 1, potato 1, turnip 34,
onion Y4, some celery.
Water..ccceuiias N 2 to 3 quarts.
Milk...... ...1 glassful.

Butter ........eveeee0. 1 tablespoonful.

Time—11s hours.

PREPARATION.—Ist. Take %4 cabbage, 1 carrot, 1 potato, X turnip,
3¢ onion, some celery, mince them all, then wash and let drip. 2d.
Put those minced vegetables in a sauce pan with 240 3 quarts of water
and a little salt, allow them to boil for 134 hours: When ready to serve
add 1 glass milk, 1 tablespoonful butter and some pieces of toast.

32. SOUPE A L'ONION.
OxtoN Sour, (Lean—Clear.)
PrOPORTIONS.—For five persons:

Onions. ....eveererrns venersennnnnnd2 (somewhat according to the size),
BUtters. ... Jierreerrsranvises ity 2 tablespoonsiul.
Flotr,.,..eeerssiessrsen .. 1 tablespoonful

Bread......vovsinenenes 38 1D,

Rasped cheese.......covsrnsneens 28 1h

R o I quarts,
Time.—1 hour.

PREPARATION.—1st. Have about 12 fine slices of bread and % 1b.
of rasped cheese, Parmesan preferred, place some slices on the bottom of
a dish that can be put in an oven, pour over a bed of cheese, then a bed
of bread, etc., finishing by a bed of bread but preserving enough cheese
for alast bed. 2d. Chop about 12 onions, let them cook slowlyin a
sauce pan with about 2 tablespoonsful of butter until a light brown, add
while stirring 1 tablespoonful of flour, stir the whole for a while, then
add 2 quarts of water. 3d. Allow to cook for 5 minutes. 4th., Pour
this soup through a strainer on the bed prepared as above. 6th. Pour
over the dish a last bed of cheese, and let it bake until a light brown.

CavrroN,—In serving this soup take care to give each guest some of
the crust, dry and palatable.

Nors.—You may have a good family soup by doing only as indicated
in the 2d. and 3d. and serving it with some toast and rasped cheese.
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33.SOUPE A L'OSEILLE.

SorRreL Sove. (Lean—Half Clear.)
PROPORTIONS.—

Sorrel cuurernannnss.o1 1. Cream. covnsaasae1 glassful,
Butter..... ....3 tablespoonsful.  Water....uoeenienn 2 o1 3 quarts,
Flour..... ....1 tablespoonful, Bread for toast. ...Ad libitum.
L R s 2. Time.—14 hour,

PREPARATION.—Ilst. Clean, wash and let drip 1 Ib. sorrel, 2d. Chop
it fine and let it cook slowly for 5 minutes in a sance pan with two table-
gpoonsful of butter, 3d. Add while stirring 1 tablespoonful of four and
and 2 or 3 quarts water. Let boil awhile. 4th. Beat in a bowl 1
glassful of cream, 2 eggs, 1 tablespoonful butter; take the saucepan om a
corner of the range and pour the contents of the bowl in while stirring.
Don't allow to boil again and serve with some slices of bread or toast.

34. OUKA DE PERCHES A LA INOSCOVITE.

RussiAx Fism Sour. (Lean—Clear.)

PrororTIONS.—For five persons:
Fresh pereh,............4 lbs,
Vegetables...............2 onions, 4 carrots, 4 stalks of celery, some
parsley, thyme and laurel.
Time.—1 hour.

PREPARATION.—I1st. Clean and wash carefully about 4 1bs. very fresh
perch, Take the fillets off and put them apart. 2d. Put the heads and
the back bones in a kettle with two onions, 2 carrots, 2 celery stalks,
some parsley, thyme and laurel, 2 quarts of water, a little salt, let boil
for 1 hour. 3d. Slice in ‘‘julienne’’ (See No. 8.); 2 celery stalks and 2
carrots. let them cook in some water until quite tender, then let them
drip. 4th. Put the dripped vegetables in a sauce pan with the fillets,
pour over the fish “stock’ and let cook again for 4 hour.

This soup, which may be made with quite every kind of fish, pro-
vided it is very fresh, can be served advantageously with lean dinners
and is matchless for camping parties.

35. BOUILLABAISSE.
(Lean—Clear.)

NoTte.—If this recipe is not the one of the “genuine’ Bouillabaise
of Marseille, it will enable our reader to obtain a delicious soup, perhaps
more palatable than the genuine. I composed this recipe especially for
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the late Emperor of Russia, who was very fond of fish soup, but did not
like to find ‘‘fish bones in his plate.
PROPORTIONS.—For five persons:

Redsnapper.ce..ss::...1. Thyme and laurel....Some.
Dorade or pike.......1. Soffran.......essemeanesnc A Tittle,
JETEH, o cnrasnssnnnenssiith Butter.......ssssssenses. ] tablespoonful.
Lobster (alive)........1. Bread e d
Vegetables.............1 onion,  toma- White wine............1 pint,

toes, 2 cloves of garlic. Water................... 2 to 3 quarts.

PREPARATION.—Ist. Clean and wash your fishes, take the fillets off
and put them aside on a dish; cut off the small paws and the extremity
of the lobster's tail, put them apart in a mortar to be broken fine, cut
the claws in two, then turn the lobster (placing its back on the table)
and cut the tail in slices 34 inch thick and the body in 4 parts, length-
wise and then across. (Always turn a lobster when you wish to divide
it.) Place these pieces of lobster apart with your fillets. 2d. Put two
chopped onions in a sauce pan with some butter, or olive oil, let cook
until a light brown, add the heads and the bones of the fishes, the paws
of the lobster broken fine, L pint white wine, 2 quarts water, 6 sliced to-
matoes, 2 crushed cloves of garlic, some thyme and laurel, some soffran
(Spanish soffran); let cook from 4 to & hour. 3d. 20 minutes before
serving dispose your fillets and pieces of lobster in a hollow dish, pour
the fish “‘stock’ over through a fine strainer, let boil while scumming
for about 10 minutes and serve with some toasts apart.

36. SOUPE AUX HUITRES.

OvsTER Sove. (Lean—Clear.)
PROPORTIONS.—For five persons:

White Wile......c.... 1 glassful. Butter..........cesenn.. 2 tablespoonsful.
Wolks:icuisonnsasensisnde Water orstock ......1 quart,
Time.—¢ hour.

PREPARATION.—I1st. Take your oysters from the shell, put them with
their juice and 1 glassful white wine in a sauce pan, let ccok awhile un-
til firm. 2d. Let the oysters drip, pourthe juice in a sauce pan through
a strainer, and place the oysterson a folded napkin to dry them well.
3d. Add in the sauce pan 1 quart of water or stock, let boil awhile and
scum. 4th. When ready to serve beat in a bowl 3 yolks, ¢ glassful of
cream, 3 tablespoonsful of butter, add in the sauce pan while stirring
(as indicated page 27, General Remarks) and pour in a tureen where you
bave placed the oysters in advance,
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37. SOUPE AUX CLAMS.

Cram Souvr. (Lean—Clear.)
PROPORTIONS,—For five persons:

ClmnE i rnnnenennian S doZen,
Vegetables..............................] onion, 1 carrot, 1 parsley root.
Butter......ccceenrinnn. Y t:ablespoonsful
Lemon...................... b

Time.—1 hour.

PREPARATION.—1st. Cut in dices 1 onion, 1 carrot, 1 parsley root,
let cook the whole for five minutes in some butter; add the water and
allow to cook again slowly for #{ hour. 2d. Take 2 dozen clams off
their shells, put them with their juice in a bowl, and when ready to serve
pour the whole in a sauce pan, allow to beil for 5 minutes, add 1 table-
spoonful of good butter mixed with some hashed parsley. Serve with
sliced lemons.

38. POTAGE VELOURS.

VELVET Sour. (Lean or Fal—Clear.)

PRrROPORTIONS.—For five persons:

Corn starch.........1 tablespoonful. Milk.. .1 glassful.
2 Water, n:ul!.. or “stock.2 to 3 quarts.
..-2 tablespoonsful.

Time—24 hour.

PREPARATION.—1st. Let boil your water, milk or stock, and add 1
tablespoonsful corn starch mixed with a glass of co/d water,milk or stock.
2d. Let boil for five minutes then add (as indicated page 27, General
Remarks) 2 whole eggs, beaten in a bowl with 1 glass milk and 2 table-
spoonsful butter.

39. POTAGE PARMENTIER.
Poraro Sovr. (Lean or Fai—Half Clear.)

Prororr1ioNs.—For five persons:
Vegetables.... '4 onion, 2 potatoes. Butter..................2 tablespoonfuls.
Cream............1 glassful. Water or stock......2to 3 quarts,

PrEPARATION.—1st. Put in a sauce pan 4 minced onion, fry it
until it becomes light brown. 2d. Add Zminced potatoes and fry them
for alittle while. 8d. Add 2 quarts of bouillon or water; allow it to boil
for twenty minutes. 4th. Sift the whole through a sieve and put the
puree back in the sauce pan. 5th. When ready to serve add 1 glass
cream, mixed with 1 tablespoonful butter without allowing the soup to
boil agai.n.
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40. POTAGE SEMOULE AU LAIT.
Fawivose wite MiLk. (Lean—Half Thick.)

PrororTIONS.—For five persons:

Farinose ... X 1b. ¥olks . L T
Milk...ioriernenrennane to 3 quarts, Yrme—,{ ho.u-.
Do as for No. 18, but mix your yolks with some cold mill:.

41. POTAGE PRINCESSE. (Vulgo Panada.)

BREAD Sovr. (Lean—Thick.)
PROPORTIONS.—For five persons:

Bread covieensns % 1b. Crefin iissises ..1 glass
2 LV VAOTOTOCRY . Water... Sesit ..2 guarts.
Butter............3 tablespoonsful. Time—1 hour

PREPARATION.—Let the water boil and when boeiling add the bread
broken into small pieces. 2d. Allow to cook for 3{ hour while stirring
from time to time. 3d. When ready to serve beat in a bowl 3 eggs, 8
tablespoonsful butter and 1 glassful of milk or cream, and do as indicated
above. (23, 4th part).

42. CREME DE POTURONS.

Crram o PumrrINS. (Lean—Ilalf Thick.)
PROPORTIONS. —TFor five persons:
Pumpkin......3 to4 Ihs Sugar... - ...1'teaspoonful.
Butter.......5t. 4 tablespoonsful. Milk.......c.ceeeens. 2 to 3 quarts.
PrEPARATION,—lst. Take the flesh oﬂ' and cut it in dices 1 in.
square. Let bail in some water till tender. 2d. Siftit through a strainer
and put the pap in a sance pan with 4 tablespoonsful of butter, 1 tea.
spoonful sugar, a little salt; let boil a while, then add 2 guarts boiling
milk, stir well the whole and serve with some fried toast (fried at the
time of serving preferred). .

43. CREME DE MAIS.

Cream oF SwrET Corn (Lean—Half Thick.)
ProPORTIONS.—For five persons:

Sweet corn...3 to 4 tablespoonsful. Cream... ...1 glassful,
Yolks..........2 Milk... .2 quarts.
Butter.....cco.. 2 tablespoonsful. Ti :m:e —;!4 honr.

PREPARATION.—Ist. Put the sweet cornin two quarts boiling milk,
and let cook while stirring for % hour. 2d. Sift through a sifter, put
the pap in a sauce pan and when ready to serve pour in a *‘lisison” com-
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posed of 2 yolks, 1 glassful of cream and 2 tablespoonsful of butter, do-
ing as indicated page 27, General Remarks,

44. CREME DUCHESSE BUCKINGHAM.
CrEAM OF ALMONDS: (Lean—Half Thick.)

PROPORTIONS,—Tor five persons:

Swect almonds......2 1bs. SUZAT..esnsersesasnssses ] teaspoonful.
Bitter almonds......6to 8. Starch...coeeessensesss . 2teaspoonsful.
Butter........ceeenerr..2 tablespoonsful, Milk.....icimeeiisrens .2 guarts.

Time.—1 hour,

PREPARATION.—Ist. Skin the almonds (dip in boiling water until
the skin is tender, let drip, cool in cold water and let drip again, then
take the skin off), put them all except 12 in a mortar with 1 glass milk,
break them fine, then add little by little and while mixing with the
pestle, about 1 quart of milk, 2d. Putthe papina napkin and press
by turning ends in opposite dircetions. (Thisshall be donc by 2 per-
sons.) 8d. Put the juice of the almonds in a sauce pan, add another
quart of milk, let warm but not boil. 4th. When ready to serve add
a “lisison" composed of 2 teaspoonsful corn starch, 1 teaspoonful sugar,
some salt, 2 tablespoonsful butter mixed with 1 glassful coldmilk and do
as above, b5th., Cut the almonds you have preserved in strips, and put
them in the tureen and pour the eream over.

45. BISQUE DE HOMARDS.
LOBSTER CREAM. (FalSoup—Half Thick.)

PrororTIONS.—For five persons:

Lobsters......... 2 cooked. Madeira. ... reiearveennan.1 glassful.

Butter............3 tablespoonsful  Milk.........cicoreersnseenl pint.

Flour.............3 tablespoonsful. Stock or water............2 quarts,
Time.—1 hour.

PREPARATION.—1st. Take the flesh off the tail and the claws, slice
it and putit apart. 2d. Break finein a mortar the shells and claws
with 3 tablespoonsful butter. 3d. Putthat papin a sauce pan with 1
glassful madeira, let it cook a while, add 3 tablespoonsful flour, stir well
the whole, add 1 pint milk and let boil a while. 4th. Sift the whole
through a strainer, put this pap in a sauce pan, add 2 quarts stock or
water, let warm well and when ready to serve add the juice of a lemon,
some cayenne pepper, and 2 tablespoonsful butter. 5th, Place the
slices of flesh in a tureen, pour the soup over and serve hot,
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RECAPITULATION.

I. FAT SOUPS. CLEAR.

Bounillon stocki....c.iivinae
OB et
Consomme de volaille...........Consomme of fowl.

POLRME e i aiais lisi Stock or consomme with vegetables

Croute aun pot........ : 3
: g previously cooked apart in some
Printanier .o boiling water. P

T o ORI
Stock or consomme with vegetables
not having been cooked asabove.

! Foundation of other soups,

Julienne cisssssivsssssresssessasss -l

Colbert civiivisismisssmmomsiniaiis. Printanier with poached eggs.
Consomme an riz............... {Stock or consomme with farinaceous

Consomme au vermicelle.... 1 substances, having been previously
Consomme au MACAroni...... cooked apart, in boiling water.

EY Consomme or stock with macarcni
Potage milanaise ..o § 70 rasped cheese,

II., FAT SOUPS. HALF THICE.

Ox tail.oinesseananiae. § Stock with madeira, starch and pieces
Potage tortue............ .... { of oxtail or calf’s head.
Mullagatawny ....cevevseiesness § Stock with flour and flesh, beef in the
Tchy a la Russe........ooeumnse former and fowl in the second.

Potage Semoule Liee.. ....Stock with tarinose, eggs and cream.
Potage a l'orge.....................Stock with barley, cream, butten
Potage Andaloux. Tomato soup.

Borch a la Polonaise.............Beets, milk and stock.

III. FAT SOUPS. PUREE OR CREAM.

Potage a la Reine......... Cream of fowl.......cesnserinns

Creme de Celeri...........Cream of celery......coorviines | Always pre-
Creme d'asperges.........Cream of asparagus...........q pared with
Creme de choux fleurs..Cream of canlifiower......... | stock.

Puree Crecy.................Cream of carrots with rice.

#Potage St. Germain... ..........Cream of green i&:as.
*Potage Conde......ceeenr. . .. .Cream of white kidney beans,
*Potage Musard...........,sses.....Cream of red kidney gea.ns.
#*Creme de Lentilles...............Cream of lentils,

I. LEAN SOUPS. CLEAR.
Potage Paysanne. Vegetable soup.
Soupe a 1'onion, Onion soup.
Soupe a 1'oseille...................Sorrel soup.
Ouka de Eerchcs a la Russe...Fish soup.
Bouillabaisse ..iuesnsessnsannnsro Highly seasoned fish soup.
Soupe aux huitres.................0yster soup
Soupe aux clams.

# May be prepared with water instead of stock for a lean dinner,
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II. LEAN SOUFS. HALF THICK.

38 Potage Veloftui.icsisunsssssisess Soup with starch, eggs and butter,
20. Potage andaloux........ Lean or fat. Tomato soup.
39. Potage Parmentier.... Cream of potatoes.

40, Semoule au lait ......ccvcuvensesFarinose with milk,

II. LEAN S0UPS. PUREE OR CREAM.

41, Potage Princesse........eeens..... Pliree of bread...

27. Potage St. Germain e -..Cream of green pcas -
28. Potage Conde.......seussmsenensns Cream of white leneyhenls
20. Potage Musard ....... ..Cream of red kidney beans

Lean or

80. Creme de lentilles........cc00sn.- Cream of lentils.......er verves fat.
42. Creme de poturons....cceesesse: Cream of pumpkins... -

43. Creme de MaiS...cooeveerreerenenns Cream of sweet corn..

44, Creme Duchesse Buckingham Cream of almonds.....

45. Bisque de homards...............Cream of lobsters ...

PUREES OR CREAT.
GENERAL REMARKS.

The puree or cream is quite a thick soup, very palatable and substan-
tial. Itismade out of fowl, game, vegetables, or fish. In every case
you have first to cook well the particular materials until tender and to
sift them through a sifter to obtain quite a clear pap; Lo which you add
what the French cooks call a *liaison,' &fnding, to unite all the parts
together. This is made with yolks, cream and butter (also sometimes
flour or starch), and don'f forget

1st. That this “liaison’" should be added only when ready to serve

2d. That the sance pan shall be placed on a corner of the range and
that you should add some of the hot pap to your ‘liaison" before you
pour it in the sauce pan.

3d. That you should never allow a soup to boil after you have
poured in a “‘liaison.”




,i= =i= »

The hors d’oeuvres are to be
served more oftéen at lunches
than at dinners; however a
quite fashionable dinner cannot
be without some of them, at.
least without some cold ones.
The “hors d’oeuvres’” are di-
vided into cold and warm, the
former being more common
because they are more easily
prepared.

THE COLD HORS D'OEUVRES.

Usually the cold kors d'oenvres are placed on the table in advance; by
&80 doing you add to the general decorative effect and the guests will find
at their disposal some light dishes, as soon as they have finished their
soup and while awaiting the fish, -

They should always be served in special dishes (radish dish, relish
dishes, butter boat, etc.) in china or crystal.

46. RADISHES.

They should be young and fresh. Cut the end of the root and leave
only enough of theleaves to permit of taking them easily with the fingers,

47. OLIVES.

Should be very green and served on.a relish boat,
23
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48. SARDINES.

Should be taken from the box just before serving and disposed gently
ona relish dish with some of their oil poured over.

49. ANCHOVIES.
Serve as in the case of sardines.

50. SMOKED OR DRIED MEAT OR FISH.

Should be sliced very fine and the slices disposed in a circle with some
parsley in the middle, '

si. CUCUMBER SALAD.

Pare and slice the cucumbers, pour some salt over them, to facilitate
the disengagement of the juice. After 10 min. drip those slices and mix
with some pepper, oil and vinegar.

52. TOMATO SALAD.

Prepare as the above, but don't peel them.

53. HERRINGS.

I1st. SmMoOEED.—Cut them in the middle,
take the back bone and the skin off, cut the
fillets in pieces 1 inch wide, dispose upon a
plate and pour some olive oil over them. 2d.
SALTED.—They should be freshened for 2
days in half milk and half water, then cut in
the middle, take off the back bone, cut the
fillets in pieces 1 inch wide and arrange them
on a plate according to the accompanying
cut. Pour over some oil mixed with vinegar,
then chop apart the yolk and the white of a
hard egg, also some parsley and red beets
ana dispose between the two halves.

54. OYSTERS.

Should be opened before serving and presented on the hollow shell
and not on the flat one, serve with lemons cut in two or four and not

with vinegar.
WARM HORS D'OEUVRES.

The warm hors d'oeuvres belong more to the “Restaurant” than to
the “Family” cooking. However the following are quite simple to pre-
pare and will have a nice effect with a fashionable dinner.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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They should be served when the guestsare finishing their soup and
be cooked just before serving. Therefore it is difficult to serve them
when you have more than 8 or 10 guests, and we recommend them more
for select lunch and tea parties than for regular dinners.

55. CROQUETTES VOLAILLE.

CROQUETTES oF FOWL.

Nore.—The flesh of fowls having served to make the stock (see foot
note 1) is advantageously employed for croquettes.

PROPORTIONS;
Fowl....cccreereee. The fleshiof ome.  Parsley.........oes
VOIRS. . v varaaceera B Mushrooms........ EA small amount.
SEOLK v aviniis -.2 glassesful. Trties s uc
Butter ... ..2 tablespoonsful.  Bread crumbs....Enough to roll the
Eggs... wlror 2 croquettes in,
Flour... ...2 tablespoonsful.

PREI'ARATIGV —1st. Removethe flesh, chopit fine, chopalso the mush-
rooms, the parsley and the truffles, mix all together. 2d. ILetmelt in
a sauce pan 2 tablespoonsful butter mixed with 2 tablespoonsful flour,
add little by little and while stirring about 2 glassesful of stock, let boil
awhile in stirring till this sauce becomes a little thick. 3d. Add the
chopped flesh, etc, stir well the whole and add two yolks, stir again till
well mixed. 4th. Pour in a dish so as to obtain a coat 1 inch thick, let
cool, taking care to place some buttered paper over to prevent the upper
part from drying and becoming black. 5th. When cold, cut in pieces
about two inches long and 1 inch wide, roll them in some flour, dip them
in a beaten egg, roll them again in some bread crumbs. 6th. Let fry
in butter, serve on a folded napkin.

56. FILLETS DE VOLAILLE.
FILLETS oF FOWL.

PROPORTIONS:
BOWL. ciarsansasesnisrnmsismr YORIE oBickEn,
Flour... 2 .-...2 tablespoonsful.
Milk ., .....1 glassful.
Bread crm:nbs .Enough to roll the fillets in,
Bautter... .AEnongh to fry the fillets.

“Time.- —24 hour.

PREPARATION.—1st. Take the fillets and the legs off, cut the fillets
in 2 and the legs in 3. 2d. Dip those pieces in some milk, roll them
in flour or bread chipping and fry in butier.

NoTE.—Use the bodies of the chicken when making stock.
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57. HUITRES FRITTES.
Fried oysters. See oysters No. 144.

58. HUITRES GRILLEES.
Broiled oysters. See oysters No. 145.

59. COQUILLES DE SAUMON A LA CALEFORNIENNE.
See No. 82

60. COQUILLES DE TRUITE.
See No. 82,

61. COQUILLES DE PIKE.
Sce No. 82.

'd
6z. COQUILLES DE HOMARD.
See No. 138,

63. COTELETTES DE HOMARD.
See No. 137.

64. SOUFFLE AU FROMAGE.
ProrPoRrRTIONS.—For five persons:

Cheese . ...cowirsvi: 8 10 (SWiss or - Milk...ideianai 2 glassesful.
Parmesan.) Flour................. 2tablespoonsful,
BRRS:aisivansarsires: O Small paper boxes. 10,

Time.—1 hour.

PREPARATION.—Ist. Break 3 eggs, put the yolksin a sauce pan and
the whites apart. 2d. Add in the sauce pan a little salt and white
pepper, 2 spoonsful of flour, stir well the whole, add 2 glassesful of
milk, let cook while stirring for }{ hour. 3d. Add !¢ Ib. rasped cheese
(Swiss or Parmesan). 4th. The above being well mixed, put the sauce
pan on a corner of the range, whip your white of egg, a salad dish is very
convenient for that purpose® and add the beaten eggs little by little,
while stirring. 5th. Fill your paper boxes ¥ full, put them on a baking

plate, let bake in an oven until well risen and until the soufflet becomes
bright yellow. Serve immediately.

* Never whipwhites except in earthenware, glass or copper utensils,
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65. RATIKINS.

PROPORTIONS.—For five persons:

Eggs .4 Cheese.. )¢ Ib. (Parmesan or Swiss.)
Flour....ccoessscenneenennnad spoonsful. Water...1 glassful.
Buttr.r ... spoonsful,

I’R]:I‘ARA'I‘IO‘\' —I1st. In asauce pan, put 1 glass water, 3 tablespoons-
ful butter, let boil and add while stirring and little by little about 3
tablespoonsful of flour. 2d. When the mass is thick enough let it cool
a little on a corner of the range and add 4 eggs, one by one, while beat-
ing continually. 3d. Add 6 oz rasped cheese, stir well and put this
pap on a pie plate, in the shape of small cakes about an inch distant,
and sprinkle over 2 oz. cheese cut in very small dices, Let bake in an
oven till light brown.

66. HARENGS EN PAPILLOTTE.
ProPORTIONS.—For five persons:

Herring, salted..... PR Paraley.c 1¢ handful,
Mushrooms.... ;4 1b.  Flour............1 tablespoonful.

EINIOIES: Ji. s s transnnasrariney Stock ...........1 glassful.

Time. —14 hour.
PREPARATION.—I1st. Freshen 3salted herring (53). 2d. Skin them, take
the fillets off and divide them intwo. 3d. Make a “sauce papillotte” as
follows: Fryin buttertill

light brown 1 chopped /

onion, add % 1b. box

mushrooms, » handful i
parsley, 1 fillet, all Y
chopped fine, 1 table-

spoonful flour, 1 glass ; .

bouillon, let cook awhile.

4th. Cut 10 pieces paper according to the figure No. 1, butter them, put
1 tablespoonful * papillote ' sauce on one half, then 34 fillets, then an-
other spoonful sauce. 5th, Fold this paper in two, close the edges, put
those ‘‘papillottes” on a pie plate, let bake awhile and serve in crown
on a dish.
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RECAPITULATION.

[ *46 Radishes,
*47 Olives
#48 Sardines.
#49 Anchovies.
50 Smoked or dried meat or fish.*
%51 Cucumber salad.
#52 Tomato salad.
#53 Herrings. 53a. Smoked. 53b. Salted.
| ¥54 Oysters.
(55 Croquettes de Volaille.....................Croquettesof fowl.
56 Fillets de Volaille..............coeirsen..... Fillets of fowl.
57 Huitres Frittes... ...Fried oysters.
58 Huitres Grillées. .. seeeee-. Broiled oysters,
59 Coquilles de Saumon a la Parisienne.Salmon.
60 Coquilles de Truite 4 la Parisienne... Trout.
61 Coquilles de Pike d1a Parisienne......Pike.
62 Coquilles de Homard 4 la Parisienne..Lobsters,
63 Cotelettes de Homard .. ...Lobster Cutlets,
*64 Soufflet au FroMage. ccseressssisanrerssres
*(56 Ramkins ..

L *606 Harengs en Paptllott

* Lean,
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SHELL FISH.

-

There is certainly a greater
number of fish in the United
States than we have mentioned
in this chapter, but having se-
lected the most typical and
common and having given for
each the most appropriate mode
of preparation and sauces, we
think we have enabled the
house-wife to prepare, by anal-

ogy, any fish she may wish to handle. _ Tl
Don't forget above all, that the first quality of a fish is its freshness,
and to be fresh a fish shonld have these qualities:

1st. Its flesh thick and firm. 2d. Itseyes full and prominent,
3d. Its scales or gills bright.

SALTION AND TROUT.
67. SAUMON OR TRUITE AU COURT BOUILLON.

BOILED SALMON OR TROUT.

67a Sauce Hollandaise. 67b Sauceaux Capres (Caper Sauce.)
67c Sauce Polonaise.
3
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NoTe.—According to the number of the guests you serve a whole sal-
mon or a part of it; a family dinner of 5 will require about 3 to 4 1bs, of
fish, and we recommend to cook the same entire instead of slicing before
cooking,

TrouT.—The trout and especially the salmon trout having very great
analogy to the salmon, what is said for the latter may be applied to the
former.

The fishes cooked *‘au court bouillon” being served with the sauce
apart, we recommend cooking about twice as much fish as the dinner re-
quires, because the remainder may be kept fresh for some daysin an
ice box and served cold as indicated in No. 81

PREPARATION,—We will tell here how to cook a whole salmon, from
about 8 to 101bs, and it will be exactly the same with any other fish or part
of fish to be cooked ‘‘au court bouillon.”” 1st. Clean and wash your fish,
remove the gills and the fins, but preserve the tail, place the fish ina
fish kettle (with a grate in the bottom so as not to break it, when you
take it from the kettle) with 2 carrots, 1 onion sliced, some thyme and
laurel, 6 grains of whole pepper and enough water to cover the fish well.
2d. Let heat and assoon as it boils place the fish pan on a corner of the
stove and let simmer for about 1 hour withoutletting boil. 3d. Servein
a long dish on a folded napkin and dispose around the fish or serve apart
2 nice potatoes for each guest, boiled in slightly salted water and care-
fully carved. Serve the sauce apart. For the sauces see Nos. 151-152-159,

68. SAUMON OR TRUITE AU BLEU.

SavcE GENEVOISE.
PREPARATION.—Same as for the above but cook the fish in half water

and half red wine instead of pure water. For the sauce see No. 158,
69. SAUMON OR TRUITE AU BLANC.

69a Sauce aux Huitres. 69 Sauce Homard.
69b Sauce Cardinal. 69d Sauce Crevetie.

PREPARATION.—Same as for the above but use white wine instead of
red wine, For the sauces see Nos, 153-154-155-156.

7o0. TRUITE AU VIN BLANC.
PrororTIONs.—For five persons:

Trout............4 to 5 1bs, Stock........e......2 glassesful.
Flour... ..3 tablespoonsful. White wine......2 glassesful.
Butter............5H tablespoonsful. Vegetables.,......1 onion, 1 carrot,
Yolks._............‘Z. some thyme and laurel.

Time.~—1 hour.
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PrepAraTION.—Ist. Clean and wash your fish, remove the gills,
place it in a fish kettle with 1 tablespoonful of butter, 2 glassesful of
stock, 2 glassesful of white wine,1 onion and 1 carrot sliced, some thyme
and laurel; allow to cook slowly for about 14 hour while basting from
timetotime, 2d. When ready to serve, skin the fish carefully, and place
itin along dish. 3d. Pass through asifter the juice of the fish and the
vegetables, pour this pap in a sauce pan where you have melted 2 table-
spoonsful of butter with 3 tablespoonsful of flour and let boil awhile while
stirring. 4th. When ready to serve place the sauce pan on a corner of
the range, mix in a bowl 2 tablespoonsful of butter with two yolks, add
little by little some of the sance while beating, and pour into the sance
pan while stirring. Don't allow the sauce to boil again and pour it over
the fish which you serve with potatoes (as indicated in No. 67).

71. TRUITE AU GRATIN.

ProproRrTIONS. —For five persons:

Trout, 5to (1bs....1. - Onion...... o i
Butter.....ccereeeee. d tahlespoonsful. Parsley..... ..oen i handful.
White wine.......... 2 glassesful. Bread chipping...1 tablespoonful.

Time.—1% to i hour.

PREPARATION.—I1st. Clean, wash, etc., your trout, place it on a long
dish, and place in different places on its back about 1 tablespoonful of but-
ter. 2d. Let brown|clear brown)in a sauce pan 1 chopped onion in 1 table-
spoonful butter, then add 2 glassesful white wine, i handful hashed
parsley, let boil awhile and pour the sauce over the fish., 3d. Sprinkle
over some bread crumbs, pour over about 2 tablespoonsful melted butter
and let cook slowly in an oven for about % hour. Serve with potatoes
apart (as indicated in No. 67).

72. SAUMON GRILLE.

BROILED SALMON,

72a Maitre d"hotel. 72c Sauce Tartare,
72b Sauce Mayonnaise. 72d Sauce Remoulade.
PrororT1oNS.—For five persons:

Salmon. .3 steaks, about 1 1b. each. Lemon......ciueees:l, cut.in 6 pieces.
Olive0il..2 tablespoonsful. Salt and pepper...To suit the taste.
Time,— % hour.

RGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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PREPARATION.—Place the steaks in a hollow plate, sprinkle over some
salt and pepper, and also a little olive oil, turn them twice or threetimes
and let broil on a moderate fire taking care to turn the slices from time
to time. 2d. Sprinkle over the juice of } of the lemon and serve with
a maitre d'hotel or one of the above mentioned sances separately, and
also with a lemon cut in 6 pieces. For the sauces see Nos. 161-162-163-
164

73. PETITES TRUITES A LA MEUNIERE.
BROOE TROUT FRIED A LA MEUNIERE.

PROPORTIONS.—For five persons:

Brook trout....From 5 to 10. Butter... asaiavaies b 1D
Flour.. ..2to 4 tablespoonsful. Hashed pa.rsle; 1 tablespoonful
Milk.............About 2 glassesful.  Temon...............

Time.—% hour.

PREPARATION.—Ist. Clean and wash your trouts, dip them in some
milk (placed in a soup plate), roll them in flour and let them fry slowly
for about 4 hour in % 1b. butter (very fresh) taking care to turn them
often and not to allow the butter to become black. 2d. Serve ona
warm dish, sprinkle over some hashed parsley, press over the juice ofa
lemon and pour over them the butter in which they have been fried.

74. FILLETS DE TRUITE A LA COLBERT.

FriED FILLETS OF TROUT A LA COLBERT.
ProPoRTIONS.—For five persons:

Troat...... 4 to 5 1bs. Parsley.....ccosoeinde handful.

Milk.......About 2 glassesful. Lardor fat‘...“.‘.Enough to fry.

F]our ...3 tablespoonsful. Demon.......iasus ks
Téme,—ighour,

PREPARATION.—Ist. Clean and wash the trout, remove the fillets,
cut them in 3 parts, dip in milk and roll in flour as for No. 73, and let
fry in fat or lard till well colored.* 2d. Serve on a folded napkin with
¥ handful parsley fried in the same Ia.t'd after the fish, and also with a
lemon cut in 5 parts. -~

75. FILLETS DE TRUITE AU GRATIN.

FIL1ETS OF TROUT AU GRATIN.
PROPORTIONS,—For five persons:

Trout.......cseesws 2 0f about 3 1bs. White wine......... 1 glassful.
each. Hashed parsley...1 tablespoonful.
Butter.................5 tablespoonsful. Brcacl crumbs......1 tablespoonful.

Time,—24 hour,

*The heat of thefat should get suchadegree that when a little piece of bread
isdropped in it, it will become brown instantly, but it should not be so hot as to burn
the fat
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PREPARATION.—I1st. Clean and wash the trout, take off the fillets, cut
them in 3 parts and dispose them on a buttered dish. 2d. Pour over 1
glassful white wine, some hashed parsley and some bread crumbs, some
salt and pepper, about 3 tablespoonsful butter distributed in different
places, and let the fish bake in an oven until it becomes a clear brown.

76. FILLETS DE TRUITE AU VIN BLANC.

FILLETS oF TROUT WITH WHITE WINE.
PROPORTIONS.—For five persons:

Trout ....cccoovreren2 0f abont 3 1Bs. Flotr caermeresses 1 tablespoonful.

each. ONION . aecvensarresrasihs
Butter..................5 tablespoonsful. Hashed parsley....1 tablespoonful.
White wine.......... 2 glassesful. Salt and pepper....A little,

Time.—%{ hour.

PREPARATION.—Ist. Clean and yvash the trout, remove the fillets,
pare them and put them on a buttered dish. 2d. Let bake for about 10
minutes in an oven (to solidify them)., 3d. Let cook awhile in a sauce
pan 1 chopped onion with 1 tablespoonful of butter, add 1 tablespoonful
of flour, sprinkle over some hashed parsley, some salt and pepper, add
2 glassesful white wine, let boil awhile, then add two tablespoonsful fine
butter, 4th. Pour this sauce over the fillets and let bake for { hour,

77. FILLETS DE TRUITE NORMANDE.

FILLETS OF TROUT NORMANDE.

(For fine dinners.)
PROPORTIONS.—For five persons:

Trout...............About 6 1bs. Stock .iiueissssanessss 1 glassful,
Vegetables....... 1 carrot, 1 onion, 3 White wine.......... 2 glassesful.
celery stalk, some Mushrooms.......... 1%
thyme and laurel. Oysters.......ccoinnnni 12,
Folks i cnnemts Mussels...c.oauivenenn 24
Butter.............4 tablespoonsful. Shrimps....c..coeaes i
Flour......c..ors.0.4 tablespoonsful. Small pieces toast..12,

Time —1}4 hours.

PREPARATION.—lst and 2d. Asabovein No. 76, 3d. Put the heads,
bones, and parings of the fillets in a kettle with about 1 quart
water, 1 onion, 1 carrot, 14 celery stalk sliced, some thyme and laurel,
1 glass bouillon and 2 glasses white wine, allow to cook for about 3¢
hour. 4th. Dispose with taste on or around your fillets the following
garnishes: 12 mushrooms, canned or previously cooked in some boiling
water, 24 shrimps tails, 12 oysters taken from their shells and boiled a
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little while in their own juice (this juice should be preserved), 24 mus-
sels cooked for 5 min. in their shells and then removed (their juice
should be preserved), 12small pieces of toast fried in butter. 5th. Make
a sance Normande as follows: Let melt in a sauce pan 2 tablespoonsful
butter mixed with 4 tablespoonsful flour, add the juice of the fillets, the
oysters and the mussels, and also the fish stock (3rd) passed through a
strainer or a sifter, stir well the whole, then beat in a bowl 2 yolks
with some of this sauce, put the sance pan on a corner of the range,
pour in the contents of the bowl and then pour the sauce over the fillets.
6th. Let bake in an oven from 5to 10 min. and serve with potatoes

apart (No. 67).
28. FILLETS DE TRUITE A LA CREMNE

FILLETS OF TROUT WITH CREAM.
PrororTIONS.—For five persons: -

................... 4to 5 Ibs, MHEEN e st s sod PEITES
wseesersseesid tablespoonsful. Salt and white pepper..... A little.
Flour....................2 tablespoonsful. Time.—¥% hour to 1 hour.

PREPARATION.—Ist. and 2d. Same as for No. 76. 3d. Let meltina
sauce pan 2 tablespoonsful butter mixed with 2 tablespoonsful flour, then
add 1 pint milk, some salt and white pepper, let boil awhile and pour
this sauce over the fillets. 4th. Let bake in an oven till clear brown,

79. FILLETS DE TRUITE A LA TANTY.

FILLETS OF TROUT A LA TANTY.
(For great dinners or banquets.)
PropPorTIONS.—For five persons:

Trout........ecenrenreernend to 5 1bs,  Flour............3 tablespoonsful.
Lobster......cc.cveneeeern. 280 81bs.  Milk.............1 quart.
BUET . sisnbersnsasnarnn DE LD Carmine........A little,

Time.—1 hour.

PREPARATION.— Ist and 2d. Same as No. 76. 3d. Take the flesh and
the tail and the claws of the lobster, slice it and dispose these slices on
or around the fillets. 4th. Make a sauce ‘“Tanty" as follows: Let melt
in a sance pan Y 1b. butter, mixed with 3 tablespoonsful flour, add little
by little and while stirring 1 quart milk, some salt and pepper and the
paws and shells of the lobsters broken fine in a mortar, some salt and
white pepper, add also a little bit carmine (this is to give nice flaver and
fine rose color). 5th. Let boil for 5 minutes, pass the whole through a
sifter and pour this sauce on the fillets. Let bake for 10 minutes and
serve with potatoes (No. 67).
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80. SAUMON FROID OR TRUITE FROIDE, A L'IMPERIALE.

Corp SarMmox, CoLD TROUT, A L'IMPERIALE.
NoOTE.—Always served whole.
PrororTIONS.—We give here the proportions for a 6 to 8 1b. trout to
be served at a dinner for 10 persons:
Trull? asssvenend 10 B 1bs,

Vegetables...Green peas, green kidney beans, carrots cut in dices,
carved cauliflowers, about 3 tablespoonsful of each.
T e L 1 handful. Parsley................... 1 handful.

PREPARATION.—Ist. Cook a trout *‘au court bouillon’ (Ne. 67) and
let it cool in the water in which it has been cooked. 2d. When cold,
let it drip, skin carefully and place in a folded napkin on a long dish.
3d. Cook in boiling water and separately some greeén kidney beans,
green peas, carrots cut in dices, cauliflowers ‘carved in balls about the
size of a hazel nut, season them separately with salt, pepper, oil and
vinegar and dispose them with taste in small cakes around the fish with
some green salad leaves and parsley wisps. Serve with a sauce mayon-
naise or sauce tartare apart, Forthe sauces see Nos. 162-163.

81. SAUMON FROID OR TRUITE FROIDE.
8la Sauce Mayonnaise. 8lc Sauce Remoulade,
81b Sauce Tartare. 81d Sauce Vinaigrette.
PREPARATION.—Let cool a salmon or trout boiled ‘‘au court bouillon”
or serve what is left over from a fish cooked in the same manner with the
sauce apart., For thz sauces see Nos, 162-163-164-165,

82. COQUILLES DE SAUMON OR COQUILLES DE TRUITE
A LA CALIFORNIENNE.

NoTe.—These are made out of cold salmon,
trout, pike, etec., remaining from fishes previous-
1y served ‘“‘an court bouillon,”” “‘au blen'’ or “'au
blane,”” and are served in quite large flat shells,
“‘coquilles” in French. They are very conveni-
ent for lunch or tea parties.

PrororTIONS.—For five persons:

Cold fish........1 to 2 1bs. Stock. viveensnreesesel glassful,
Butter............D tablespoonsful. White wine..........2 glassesful.
Flour.............2 tablespoonsful. Volks.........cctnnsnni 2.

Bread crumbs..2 tablespoonsful.  Onion.....icemeiien ke
Rasped cheese.1 tablespoonful. Time.— ¥ hour.
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PrEparATION.—1st. Divide the flesh of the fish in quite small pieces.
2d. Letbrown in a sauce pan 1 chopped onion with 1 tablespoonful
butter, sprinkle over 2 tablespoonsful flour, add 1 glassful stock and 2
glassesful white wine, some salt and pepper. 3d. Beat in a bowl 2 yolks
with 2 tablespoonsful butter, add some of the sauce, pour the whole in
the sauce pan (don’t allow fo boil again), add the divided fish, stir well
the whole and place upon 10 flat shells. 5th. Sprinkle over some bread
crumbs, some rasped cheese (Parmesan or Swiss), pour over 2 table-
spoonsful melted butter and let bake in an oven for 5 minutes, Serve on

a folded napkin.

PIKE.

83. PIKE AU COURT BOUILLON.

BorLEp PIEE.

83a Sauce Hollandaise, 83b Sauce aux Capres
83c Sauce Polonaise.
As for the Truite au Court Bouillon, No. 67.

84. PIKE AU BLEU.
Sauce Genevoise.
As for the Truite au Bleu, No. 68,

8s. PIKE AU BLANC.

85a Sauce aux Huitres 85¢c Sauce Homard.
85b Sauce Cardinal. 85d Sauce Crevettes,
As for the Truite au Blane, No. 69,

86. PIKE AU VIN BLANC.

PIEE witH WHITE WINE.
As for the Truite au vin Blanc, No. 70.

87. PIKE AU GRATIN.
As for the Truite au Gratin, No. 71,

SCANNED AT VIRG
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88. FILLETS DE PIKE FRITS A LA COLBERT,
Frrep FrLLeTs oF PIKE A LA COLRERT.
As for the Fillets Truite a la Colbert, No. 74.

80. FILLETS DE PIKE AU GRATIN.
As for the Fillets Truite au Gratin, No. 75.

9o, FILLETS DE PIKE AU VIN BLANC.
As for the Fillets de Truite au vin Blanc, No. 76.
o1. FILLETS DE PIKE NORMANDE.
As for the Fillets de Truite Normande, No. 77.
92. FILLETS DE PIKE A LA CRETE.
As for the Fillets de Truite a 1a Creme, No. 78.
93. FILLETS DE PIKE A LA TANTY.
As for the Fillets de Truite a la Tanty, No. 79,
94. PIKE FROID A L'IMPERIALE.
As for the Truite Froide a I'Imperiale, No. 80.

95. PIKE FROID.

95a Sauce Mayonnaise, 95c Sauce Remoulade.
95b Sauce Tartare. 95d Sauce Vinaigrette,

As for the Truite Froide, No. 81.
96. COQUILLES DE PIKE CALIFORNIENNE.
As for the Coquilles de Truite, No. 82.

PICKEREL.

97. BROCHET AU BLEU SAUCE GENEVOISE.
(BROCHET 1S FRENCH FOR PICKEREL.)
As for the Truite au Bleu, No. 68.
98. BROCHET A LA JUIVE.
PICKEREL, JEWISH STVLE,

PROPORTIONS: .
Pickerel...coen 1of 5to 6 1bs. Butter....oeeesnnea 2 Ib.
Onions ...........3 to 4. Stock.......usen.e. 1 glassful,
Pargley....coseem 1 handful. White wine...... 1 pint.

Time.—3 hour,
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PREPARATION.—Ist. Clean and wash the pike, place it in a fish kettle
(somewhat larger than the fish), with 3to 4 sliced onions, 1 handful pars-
ley, 1 1b. butter, 1 pint white wine, 1 glassful stock, some salt and
pepper, put the cover on and let cook slowly while basting for about 24
hour. 2d. Take the fish with care from the kettle, and place carefully
on a warm dish, then add while stirring about ! 1b. fresh butter to the
sauce and pour it over the fish.

99. BROCHET FROID.
CoLp PICEEREL.

90a Sauce Mayonnaise. 90b Sauce Tartare,
99c Sauce Vinaigrette.

As for the Truite Froide, No. 81,

CARP.
1vo. CARPE AU BLEU.
As for the Truite au Bleu, No. 68,

10o1. CARPE A LA JUIVE.
CARP JEWISH STYLE.
As for Brochet a 1a Juive, No. 98.

102. CARPE FRITTE.

FriEDp CARP.
Take carp of medium size, clean and wash caretully, cut them in two
(in length), and do as indicated for the Fillets a la Colbert, No. 74.

103. CARPES EN MATELOTTE.

Do as indicated for the ‘‘Matelotte Mariniére' No. 106, and use about
6 Ibs. carp.*

*We recommend, when possible, to make the matelotte out of several kinds of fish
as pike, pickerel, carp, eel., etc.



ES LA CUISINE FRANCAISE.
EEL.

J04. ANGUILLES GRILLES.

BrOILED EELS, SAUCE TARTARE.

PROPORTIONS.—
Eels...........3 to 4 1bs. Vegetables.....1 onion, 1 carrot,
Butter........4 tablespoousful. thyme and laurel.
Vinegar......1 glassful. Time.—3 hour.

PREPARATION.—I1st, Clean and wash your eels, take the skin off and
cut in pieces about 3 inches long. 2d. Put them in a sauce pan with
about 2 quarts cold water, 1 glassful vinegar, 1 onion and 1 carrot sliced,
some thyme and laurel, salt and pepper, let them boil, place the kettle
on a corner of the range and let simmer for about 4 hour. 3d. Let
drip the pieces on a folded napkin, dip them in melted butter (placed in
a warm soup dish), roll them in bread erumbs and broil on light fire by
turning from time to time. Serve with a tartare sance, No. 163.

105. MATELOTTE D’ANGUILLES.
Do as indicated below for the ‘‘Matelotte a la Mariniére.”” (No, 108, )*

106. MATELOTTE A LA MARINIERE.

ProOPORTIONS.—For five persons:

Fish...\.. ...Pike, pickerel, carp, eels, ahout 6 1bs. in all.
Onions, . 12 Butter.. K1,
Garlic cloves....3. . z tablespoonsful,

Mushrooms .....}{ 1b.
Red wine....... 1 quart. Salt and pepper.
Time.—14 hour.

PREPARATION.—Ist. Clean and wash your fish, cut them in pieces 3
inches long, place them in a sauce pan with 3 cloves, 12 small onions, 14
Ib. mushrooms (if canned don't put the juice in), and some salt and pep-
per; cover with red wine. 2d. Let boil quickly on hot fire for 5 min-
utes, then place the pan on a corner of the range and add X 1b. butter
mixed with 2 tablespoonsful of flour. 3d. Let cook the whole slowly
and without allowing to boil for about 5 minutes till the sauce becomes
a little thick. Serve on a warm hollow dish with some toasts fried in
butter.

* We recommend, when possible, to make the matellotte out of several kinds of fish
as pike, pickerel, carp, eel, ete.

JTE AND STATE UNIVERSITY
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BLACK BASS.

107. BLACK BASS AUX FINES HERBES.
Nore.—For black bass of 4 1bs, and over.

PROPORTIONS.—
Black bass...1 of from 5 to 61bs, Hashed parsley cersnsmsle
Butter.........4 tablespoonsful. TGBTON 1oneasaan onss l

Time.—¢ hour,

PREPARATION.—Ist. Clean and wash the fish, place it on the lower
grate of the fish kettle and dip it in boiling salted water, keep boiling
for 10 to 15 minutes according to the size. 2d. Drip the fish, place it on
a warm dish, sprinkle over the juice of a lemon and 2 tablespoonsful
melted butter mixed with 1 tablespoonful hashed parsley. Serve with
potatoes. (As in No 67.)

108. BLACK BASS GRILLE.

BroIiLED Brack Bass.

PrororT10NS.—For five persons:

Black bass.....2 of about 3 1bs. each. Salt and pepper...To suit the taste.
Olive oil ...... 2 tablespoonsful. imie.— hour.

PREPARATION.—1st. Clean and wash the fish, divide them in twa
parts (lengthwise), place those halves on a dish and sprinkle over some
salt and pepper, and also 2 tablespoonsful of olive oil to prevent the fish
clinging to the broiler; turn them 2or 3 times. 2d. Let broil as indi-

cated in No. 72.
109. BLACK BASS FRIT.

FRrRIED BLACE BASS.

PROPORTIONS. —
Black Bass.....2, of about 3 Ibs. each. Hashed parsley -..1 tablespoonful.
Milk... 28 glassesful. Lemon .. B
Flour............2 tablespoonsful. T:me—}’ hour.

PREPARATION.—Ist As Ist. in No. 108, 2d. As for the Fillets de
Truite a la Colbert (No. 74).

SHAD.

1o. ALOSE GRILLE.
BROILED SHAD.

110a Maitre d'Hotel. 110c Sauce Tartare.
110b Sance Mayonnaise. 110d Sauce Remoulade.
PROPORTIONS.—
Shad...............1, of about 4 1bs. Salt and pepper.....To suit the taste

Oil....ccoviiinieian 2 tablespoonsful. ime—}4 hour,

SCANNED A
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PREPARATION.—1st. Clean and wash the shad, notch the flancs (the
notches should be about 2 inches distant and !4 inch deep), so that the
inside may cook as well as the outside, place the shad on a dish, sprinkle
over some salt and pepper, and 2 tablespoonsful olive oil. 2d. Let broil,
taking care to turn the fish from time to time to cook it uniformly, For
the sauces see Nos. 161, 162, 163, 164.

1. OEUFS D’ALOSE GRILLES.
BROILED SHAD'S ROE.
PrROPORTIONS.—For five persons:

Shad roe............About 13¢ 1bs, Butter....coaeeeee . X 1b,
Olive oil...........2 tablespoonsful. Hashed parsley.1 tablespoonful.
Salt and pepper..To suit the taste. 1me.—14 hour.

PREPARATION.—1st. Handle the roe very carefully so as not to break
the skin which unites the eggs, Sprinkle over, as indicated above,
olive oil, let broil and serve with a maitre d'hétel; that is to say with 1§
1b. fresh butter mixed with 1 tablespoonful hashed parsley with which
you cover the eggs as soon as they have been placed on the dish (warm);
this butter shall melt on the eggs.

RED SNAPPER.

112. RED SNAPPER GRILLE.
BROILED RED SNAPPER.

112a Maitre d'"Hoétel. 112c Sauce Tartare,
112b Sauce Mayonnaise. 112d Sauce Provencale.

As for the Alose Grillee, No, 110. For the sauces, No. 161, 162, 163,
164

WHITEFISH.

113. WHITEFISH GRILLE.

Bro1LEp WHITEFISH.

113a Madtre d"Hbtel. 113c Sauce Tartare.
113b Sauce Mayonnaise. 113d Sauce Remoulade.

As for the Black Bass Grille, No. 108,

SOLE.
114. SOLE FRITTE.
Frien SoLE.
As for the Fillets de Truite a la Colbert, No. 74, but the fish to be
fried entire,
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115. FILLETS DE SOLE FRITS A LA COLBERT.
As for the Fillets de Truite a la Colbert, No. T4.
116. FILLETS DE SOLE AU GRATIN.

As for the Fillets de Truite au Gratin, No. 5.

117. FILLETS DE SOLE AU VIN BLANC.
As for the Fillets de Truite au vin Blanc, No. 76.

118. FILLETS DE SOLE NORMANDE.
As for the Fillets de Truite Normande, No. 77.

119. FILLETS DE SOLE A LA CREME.
As for the Fillets de Truite a la Creme, No, 78

120. FILLETS DE SOLE A LA TANTY.
As for the Fillets de Truite a la Tanty, No. 79.

MACKEREL.

121. MAQUEREAU GRILLE TAITRE DE HOTEL.
Bro1mLEp MACKEREL.
As for the Whitefish Grille, No. 113.

WHITING.

122. MERLANS FRITS.
FRrRIED WHITING.
As for the Fillets de Truite a la Colbert, No. 74, but fry the fish whole.
123. MERLANS AU VIN BLANC.

WaiTING WiTH WHITE WINE.
PrEPARATION.—1st, Clean and wash the fish, dispose them on a but-
tered dish. 2d. and 3d. Do as 2d. and 3d. for the Truite au vin Blanc,

No. 76.
SMELT.

124. EPERLANS FRITS,

FRIED SMELTS.
As for the Merlans Frits, No. 122.
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HERRING.

125. HARENGS GRILLES SAUCE MOUTARDE.

BroiLEp HERRINGS WITH MUSTARD SAUCH

Herring.........0..8, Salt and pepper......To suit the taste.
Olive Oil...........2 tablespoonsful. Zime.— hour,
PrEPARATION.—Ist. Clean and wash the herring, notch the flancs
(the notches should be 14 inches apart and ¥4 inch deep, to thoroughly
cook the inside as well as the outside); pour some olive oil over; sprinkle

some salt and pepper; broil and serve with a sauce moutarde. (For the
sauce see No. 157.)

COD.
126. CABILLAUD AU COURT BOUILLON.

Bormep Cob.
126a Sauce Hollandaise, 126b Sauce aux Capres.

As for the Truite au Court Bouillon, No. 67.
For the sauces see Nos. 151 and 152,

127. MORUE.
SALT Cop.
127a Aun beurre fondu. 127b Sauce aux Capres.
PrororTIONS.—For five persons:
Salted codi.. ... ikt 1bs,  Buther: &bt sreissmmenassv b 10:

Time.—1 hour.

PREPARATION.—1st. Freshen the cod for 24 hours, taking care to
change the water about 4 or 5 times.  2d. One hour before serving place
this cod in a kettle with co/d water, let boil, and as soon as it boils place
the kettle on a corner of the range and allow to simmer for about ¥
hour. 3d. Place on a warm dish and serve with !4 1b. butter, placed on
the fish and melted by the heat of the fish itself, or with a caper sauce
apart. Serve always boiled potatoes with the cod.

For Caper sauce see No. 152,

PERCH.

128. PERCHES FRITTES.

FrIeED PERCH.
As Fried Whiting, No. 122,

ECHNIC INSTITUTE AND STATE UNIVERSITY
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129. SALADE DE FILLETS DE PERCHES.

PERCH SALAD.
PROPORTIONS.—For five persons:

Peteh. ., yasrces 0 1DS, Ol s e 6 tablespoonsful,
Hard egps..... 3. VAnegay. . ain 3 tablespoonsful,
Lettuce salad..l handful. Salt and pepper...To suit the taste.
Parsley........... 3 handful. Time.—% lour.

PrEPARATION.—1st. Clean and wash the perch, cut off the fins, re-
move the fillets, wash and let them drip. 2d. Have ready in a keitle
enough boiling salted water, drop the fillets in, let boil a while, then
place the kettle on a corner ofthe range and let it simmer for 5 minutes,
3d. Drip the fillets, and let them cool. 4th. When ready to serve dis-
pose them in a salad dish with 1 handful lettuee salad, sliced quite fine,
dispose over 3 hard eggs cutin 4, mix in a bowl 6 tablespoonsful oil, 3
tablespoonsful vinegar, salt and pepper according to the taste, 1 tablespoon-
ful hashed parsley. Pour this seasoning over the perch and serve cold.

GUDGEONS.

130. FRITURE DE GOUGEONS.
FrIiED GUDGEONS.

As for the Fried Whiting, No. 122.
STURGEON.

131. ESTURGEON A LA RUSSE.

STURGEON A LA RUSSE.
PrOPORTIONS —For five persons:

Sturgeon.........4 to 5 1bs, Stock............... 1glassful.
Vegetables......1 carrot, 1 Vinegar............3s glassful.

onion, 12 small onions. Mushrooms, sliced 2 tablespoonsful
Butter..... ......0 tablespoonsful. Pickled gherkins, sliced, 2 table-
3y T2 TE TN 2 tablespoonsful. spoonfuls,
White wine....... 1 glassful. Time —2hour.

PREPARATION.—Ist. Clean and wash 4 to 5 1b, steak of sturgeon, place it
in a kettle with enough cold water to cover it well; add 1 onion and 1 ear-
rot sliced fine; 3§ glassful vinegar; boil slowly for about 3¢ hour. 2d. Dur-
ing that time prepare a sauce as follows: Melt in a sauce pan 2 table-
spoonsful butter mixed with 2 tablespoonsful flour, then add 1 glassful
white wine, 1 glassful stock. cook awhile, add the mushrooms, the gher-
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kins, the small onions (previously cooked in some boiling water). let cook
awhile and then add 3 tablespoonsful fresh butter. 4th. Place the stur-
geon, cut in slices 1 inch thick on a dish and pour the sauce over

132. ESTURGEON FROID. SAUCE RAIFORD.

CoLD STURGEON, HORSERADISH SAUCE.

1st. Cook the sturgeon as above, let it cool, cut it in slices and serve
with horseradish sauce, No. 166.

LOBSTER.

133. HOMARD GRILLE

BROILED LOBSTER.

133a sauce Mayonnaise, 138b Sauce Tartare.
133¢ Sauce Remoulade.

PROPORTIONS.
Lobster...2 of about 2 Tbs. each. Salt and pepper....To suit the taste,
Olive oil.........4 tablespoonsful. Parsley.........cvvenns 3¢ handful,

PREPARATION.— 1st. Cut the lobster in two endwise, place those halves
on a dish, pour over some salt and
pepper, and about 4 tablespoonsful
olive oil. 2d. Let broil on alight
fire, for about 4 hour, taking care
to turn them from time to time.
3d. Serve on a dish with green
parsley around and the sauce
apart, No. 162, 163, 164,

134. HOMARD FROID.

CoLp BOILED LOBSTER.
134a Sauce Mayonnaise. 134b Sauce Tartare.
134¢ Sauce Remoulade.
How T0 Buy A BoILED LoBSTER.—It iseconomical and time saving to
buy ready cooked lobsters, To be good they should
1st. Be without bad odor 2d. Be heavy.
3d. The tail should be folded under the body so firmly that you can-
not easily unfold it.
How To Boir, A LopsTER.—1st. Choose a heavy live lobster, wash
and brush it, tie the claws and the tail with some twine. 2d. Place the
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lobster in a kettle with boiling salted water, let boil awhile then put the
kettle on a corner of the range and let simmer for about *; hour. (21b.
lobster. Drip and let cool.

For the sauces see No, 162, 163, 164.

135. HOMARD A L’AMERICAINE.

PROPORTIONS:
Lobster.........2 of 2 lbs, each, White wine ..........1 glassful,
Butter...........7 tablespoonsful.  Stock....................]1 glassful.
Brandy 14 glassful. Parsley. ................}6 handful.
PREPARATION.—1st. Cut the tail in slices 114 inches thick, and the
bodies endwise and crosswise. 2d. Let warm in a stew pan (quite
large) 3 tablespoonsful of
butter : add the lobsters,
some salt, white and red
pepper; allow to cook for 5
to 6 minutes ({ill the lobsters
become quite red). 3d. Add
14 glassful brandy; let boil
till the brandy begins to
burn; then add 1 glassful white wine, 1 glass stock; let boil on bright
fire for five minutes, and when ready to serve add 4 tablespoonsful fresh
butter mixed with some hashed parsley. Don't let boil aga’n; and serve
in a warm hollow dish.

136. SALADE DE HOMARD.

LOBSTER SALAD.
ProroRTIONs.—For five persons:

Cooked lobsters.....4 1bs. Oil .. sessseee..d tablespoonsful.
Or, canned lobsters 2 1bs, Vmegar tsene « o] tablespoonful.
T ettuce ......vvn onrr0. 2 PiCCES. Mavunna:sesauce 1 pint.

Hard boiled eggs ..3. Salt and pepper ...To suit the taste.

Green olives.........12.

PREPARATION.—Ist. Shell the lobsters (or let drip the canned lob-
sters); cut the flesh in slices, and let them pickle with salt, pepper, oil
and vinegar for about 15 minutes. 2d. Clean the lettuces; dispose the
leaves in a salad dish; place the lobster slices over; sprinkle 1 table-
spoonful hashed parsley, and pour over 1 pint mayonnaise sauce (No.
162),, 3d. To give a fine appearance to the dish, dispose gently over it
8 hard boiled eggs cut in 4, some lettuce leaves, 12 green olives, also
some nice slices of lobster; let cool awhile in an ice-box and serve cold.
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137. COTELETTES DE HOMARD.

LoBsTER CHOPS.
PROPORTIONS.—For five persons:
Lobsters........2 of 3 1bs. each, Mushrooms............ X 1b. can.

Butter ..o 7 tablespoonsful.  Oysters.......cooon 120
Flour .....ie 2 tablespoonsful.  Truffles........... T 15 1b. can.
Madeira........ 1 glassful. Time.—2% hour.

PREPARATION.—I1st. Shell the tails and the elaws of 2 cooked lob-
sters; cut about 10 steaks 14 inch thick; dispose them in crown on a
buttered dish and insert in each of the slices one small paw to imitate
the handle of a chop., 2d. Cut off all the parings of the chops and all
the flesh you can take from the shell; slice i 1b. mushrooms (canned
or previously cooked), also }4 can of truffles, 12 oysters cooked as indi-
cated (No. 77). 3d. Place the chops in an oven to warm them. d4th.
During that time let melt in a saucepan 2 tablespoonsful butter mixed
with 2 tablespoonsful flour, the juice of the mushrooms, truffles, oysters,
1 glassful Madeira; let boil for awhile and add the chopped fesh, the
mushrooms, oysters, truffles, ete.; let cook again for 5 minutes; place
the saucepan on a corner of the range; add 3 yolks mixed with 3 table-
spoonsful fresh butter; don'f allow to boil again, and pour this garnish
in the middle of the crown formed by the labster's chops.

138. COQUILLES DE HOMARD A LA CALIFORNIENNE.

As for the Coquilles de Truite, No. 82, replacing the flesh of the fish
by lobster flesh.

SHRIMP.

139. BUISSON DE CREVETTES.

BOILED SHRIMPS,
PrOPORTIONS.—About 4 1b. for each guest.
PREPARATION.—To boil shrimps, just dip them awhile in salted boil-
ing water, Let drip and serve on a dish with green parsley,

CRAWFISH.

140. ECREVISSES EN BUISSON.

BorLep CRAWFISH,
PROPORTIONS,—For five persons:

Crawfish. ... cimiannismrmine-00s PATEIEY civiasasarivssssn 2 handsful,
O i o servenesse 1o White'winie:...........« 34 pint
(T BT TP PO Resesaaee 1R Time—% hour.
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PreparaTION,—lst. Cook the crawfish alive in a sauce pan, with 4

: pint white wine(or water with a lit-
tle vinegar), one onion, one carrot
sliced, till well red, taking care to
turnthem from time totime. 2d, Let
them cool in their own juice,while
turning from time to time. 3d.
When cold let them drip and dis-
pose gently on a dish with green parsley.

141. ECREVISSES BORDELAISE.

CRAWFISH A LA BORDELAISE.
PrOPORTIONS,—For five persons:

Crawfish.........25, Brandy... - Y6 glassmul.
Onions o 2 Hashed pars]ey ......

oot enisiai ki Salt...

Butter............ 5tablespoonsful. Pepper, - white and red.

White wine......2 glassesful, ime.—20 minutes.

PreEpraraTiON.—1st. Cook in a sance pan for 5 minutes 2 chopped
onions and 1 carrot cut in small dices in 2 tablespoonsful butter, add 2
glassesful white wine and the crawfisli, with salt, red and white pepper;
let cook for & minutes, and when ready to serve add 1 glassful brandy, 3
tablespoonsful butter and some hashed parsley; serve in a hollow dish,

SOFT SHELL CRABS.

142. CRABES MOUS FRITS.
FRIED SoFT SHELL CRABS.
PrororTIONS.—For five persons:

Soft shell erabs... 20. Butter.. % X 1b,
Bread crumbs.........5 table&.poousf ul.

PREPARATION.—After lifting up the shell, re-
move the spongy substance found on the back,
wask and then drip them on a napkin, 2d. Dip
them in beaten eggs, roll them in bread erumbs,
== fry slowly in butter until you obtain a yellow

=N | color. 3d. Serve on a folded napkin with fried

OYSTERS.

143. HUITERS FRAICHES.
OVSTERS ON THE HALF SHELL.

Sze No. b4,

= SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERS
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144. HUITRES FRITTES.

FRIED OVSTERS.
PROPORTIONS.—For five persons:
Oysters.....coeisiansninnnne. doz.  Bread crumbs...4 tablespoonsful.
TEREE ohininmaninihaisesnetinins 3. Butter.......c.nX 1b;
PREPARATION.—Ist. Tnke the oysters from the shell, dip them in
beaten eggs, roll in bread crumbs and fry in butter. 2d. Serveona
folded napkin.

145. HUITRES GRILLEES.

BROILED OVSTERS.
PROPORTIONS:

05 e e e e e 5doz. Butter.........5 tablespoonsful.
Bread crumbs..........co000000.. 4 tablespoonsful,
PrEPARATION.—1st. Take the oysters from the shell, dip them in
melted butter, roll in bread erumbs and broil on bright fire. 2d. Serve
on a folded napkin.

146. HUITRES A LA POULETTE.

OVSTERS A LA POULETTE.

PROPORTIONS: _
Oystersis 5 doz, P T N W S
Butter..............4 tablespoonsful. White wine.................}4 pint.
j 3 ET e R 1tablespoonful. White pepper, a little...
WOlkREL ko mniias B Time.—Y: hour.

PREPARATION.—1st. Place the oysters in a sauce pan, let them boilin
their own juice and }¢ pint white wine, some white pepper but no salt;
let them drip and put the juice apart. 2d. Melt in asauce pan 2 table-
spoonsful butter mixed with 1 tablespoonful flour, add while stirring the
juice of the oysters through a napkin because it always contains some
sand. 3d. When ready to serve, add 2 yolks, 2 tablespoonsful butter

and the juice of a lemon. Don't allow to boil and servein a hollow dish,
with the oysters.

MUSSELS.
147. MOULES A LA MARINIERE.

MUSSELS A LA MARINIERE.
PrOPORTIONS.—For five persons: X

Mussels...coosssessansss 2 quarts. BULLEL: s amsnsossasassontassss 36 TN
Parsley ..cooesssmnesnen g handful Time.~2 hour,
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PREPARATION.—Ist, Clean, brush and wash the mussels. 2d. Place
them in a sauce pan with 2 tablespoonsful hashed parsley, very little salt,
some white pepper. Let cook ona bright fire for about five minutes and
serve with the shells in a hollow dish.

148. MOULES A LA POULETTE.

MUSSELS A LA POULETTE.

Mussels, . ..eeenn.2 quarts, VOIKS..ouiseusasassssnnnnnn e
Butter....conee-.  1b, White wine......cuee..e. 3 pint.
Flour .........,.1 tablespoonful. White pepper............A little,
N ET-T 10 ) PRy e Time.—24 hour.

PREPARATION.—I1st and 2nd. Same as above but take off one shell on
two, then do as indicated for the Oysters a la Poulette, No. 146.

FROGS.

149. GRENOUILLES FRITTES.

FrIED FROGS.
PrororTIONS.—For five persons:

Frogs...........3 dozen. Lemon ....1.
Milk .....ooiee.2 glassesful. Butter......Enough to fry with,
Rlours.s 3 tablespoonsful. Time.—2; hour.

PREPARATION.—Ist. Have ready skinned frogs or do as follows: Skin
the frogs, keep only the hind legs and the guarters, and let them stand
in fresh water for one hour to whiten the flesh. 2d. Dip them in milk,
roll in flour and then fry in butter until well colored. Serve with a
lemon cut in four.

150. GRENOUILLES A LA POULETTE.

FroGs A LA POULETTE.
PrororTIONS. —For five persons:

Frogs............5 dozen. BEOCIE. ..o o rrvnrresersssdf: OlAREER]
Butter.......... 3 1b. ¥Yolks..... 2,

Flour ..........2 tablespoonsful.  Parsley........ ... ¢ Handful.
White wine.,.1 glassful. Time.—34 hour.

PREPARATION.—Ist. Do as Ist. No. 149, 2d. Stew in 3 tablespoonsful
butter, 1 glassful white wine, 34 glassful stock; boil on a bright fire for
5 minutes, add 14 1b. butter mixed with two tablespoonsful flour, and

when ready to serve add 2 yolks, the juice of alemon and 1 tablespoonful
hashed parsley.
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SAUCES TO BE SERVED WITH FISH.
1. Warm Sauces.

151. SAUCES HOLLANDAISE.*

HOLLANDAISE SAUcE. (IWhite.)
PROPORTIONS.—For five persons:

Butter .uuuruamanane 7 1b. Salt and white pepper...To suit the
Yolks ... ‘3. taste.
Flour... 2 tablespoonsful.  Water.. ' -1 glassful,
Lemion. .............

Time.—10 minutes.
PRI‘LM.RA‘FIO\;.—-I:.t Place in a sauce pan (on a corner of the range or,
better, in another sance pan half full of boiling water) 4 1b. butter mixed
with 2 tablespoonsful flour (use a wooden spoon), add the juice of 1
lemon, a little salt and white pepper (also rasped nutmeg if liked), 1 glass-
ful water; stir well the whole till the pap becomes uniform. 2d. Add
while stirring 3 yolks, then in small pieces about 4 1b. butter (very fresh),
always stirring and never allowing to boil. Serve this sauce apart,

152. SAUCE AUX CAPRES.

CAPER SAUCE. (White.)
As for the Hollandaise Sauce, No. 131, but when ready to serve add 2

tablespoonsful pickled capers.
153. SAUCE AUX HUITRES.

OvsTER SAvcE. (While))
PrororTIONS.—For five persons:

OVSLErs..oonvenne 3 doz. Stock. ..evesnesers.a 7§ glassful.

BGHET .5 S 5\\; 1b. Starch . . 1 tablespoonful.
VLR e Salt and whltc pepper ..To suit the
White wine. . 1 glassful. taste,

Time.—20 minutes,

PREPARATION.—Ist. Cook in a sauce pan 3 dozen oysters, in their own
juice and also 1 glassful white wine, ¢ glassful stock, a little salt and
white pepper (also rasped nutmeg ifliked). 2d. After boiling one min-
ute drip the oysters, place them in a sauce bowl, and pour the juice in
another sauce pan through a sifter or a napkin (there being always some
sand, ete,, in the oyster’s juice). 3d. Warm this juice again and add
while stirring 3 yolks and ¢ 1b. butter; don't allow to boil again and
pour into the sauce bowl over the oysters.

* This is a simplified recipe for family use, but is quite as palatable as the compli-
cated ones, which require some practice and are quite expensive.

D NIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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154. SAUCE CARDINAL.
(Rose.)
ProPoORTIONS,—For five persons:
Lobster.. ,........1 of about 2 1bs, Flour... 2 tablespoonsfud.
Butter.....v..- }ﬁ 1b. Yolks...
Fish stock ......2 glassesful. Carmine., ..»\ little bit,

Time.—1 hour.

PREPARATION.—1st. Melt in a sauce pan ¥ 1b. butter mixed with 2
tablespoonsful flour, stir well the whole with a wooden spoon. 2d. Add
2 glassesful of fish stock (No. 69) Iet boil a while, then place the sauce
pan on a corner of the range and while stirring add the 2 yolks, the
juice of a lemon, a little bit carmine to give the color and little by
little about 14 1b, butter. 2d. Slice the flesh of a lobster, dispose the
slices on and around the fish and pour the sauce over,

155. SAUCE CREVETTE.
SHRIMP SAUCE. (Xese.)
156. SAUCE HOMARD.

LoBSTER SAvcE. (fose.)
PREPARATION.—Make a Hollandaise Sauce (No. 151) add a very little
carmine to give color and about ¥{ 1b. shrimp tails for the first and X 1b.
of lobster sliced for the second.

157. SAUCE MOUTARDE.

MUSTARD SAuce, (FYellow.)

PrororTIONS, —For five persons:

Mustard.........2 tablespoonsful. Water...........iziee0.1 glassful,

Butter.... .2 tablespoonsful. Salt and pepper....To suit the taste.

Flour.............1 tablespoonsful.  Parsley...........«.... )5 handful.
Tinte.— hour.

PREPARATION.—Melt in a sauce pan 2 tablespoonsful butter mixed with
1 tablespoonful flour, add while stirring about 1 glassful warm water, 2
tablespoonsful mustard, some salt and pepper and let boil awhile till
quite thick. Serve thissance apart.

158. SAUCE GENEVOISE.

GENEVESE SAUCE. (Red.) =
ProprorTIONS.—For five persons:
e e e e L 2 tablespoonsful.
Parﬁley / handful. Red wine.......... 1 glaﬁsful
Thyme and laurel...A little. Anchovies. ....... gickled 1
Butter ........ B, 13 1b. T m«w ?{
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PREPARATION.—1st. Let brown one onion chopped with one table-
spoonful butter, sprinkle over 2 tablespoonsful flour, add 1 glassful red
wine, some thyme and laurel, !4 handful parsley, let cook slowly for
about }¢§ hour. 2d. Pass the whole throngh a sifter, pour the pap ob-
tained in another sauce pan, add little by littleabout !4 1b butter and 2
anchovies broken fine in some of the butter. Don't allow to boil again
and serve apart.

150. SAUCE POLONAISE.,

Porise SAucE. (JFYellow.)

PROPORTIONS.—For five persons:
3101 o L PN 8 1b. Parsley.caiinniorsnss 3¢ handful.

Hard eggs.........cosvaennn. Three. Time.—10 minutes.
PREPARATION.—Let the butter melt; add the eggs and the parsley,
both chopped fine; stir well the whole and serve in a sauce bowl apart.

160. SAUCE PROVENCALE.

ToMATO SAUCE A LA PROVENGALE. (/Red.)
PROPORTIONS.—For five persons:

Onion/[/5 /Lo, One. Tomato sauce..3 tablespoonsful,
Garlic clove...One, Parsley............d handful.
Butter ...........4 tablespoonsful. Time.—

PREPARATION.—Chop the onion and garlic; let them brown with 1
tablespoonful butter; add 3 tablespoonsful tomato catsup, 2 table-
spoonsful butter and hashed parsley. 2d. Stir well the whole and pour
over the fish.

161. MAITRE D'HOTEL.

MEeLTED BrurreEr wrra CaorpEDp PArsiEY. (Fellow.)
We call a maitre d*hotel some fresh butter mixed with chopped pars-
ley, which you place not melted over some fish or meat. It should be
melted by the heat of the dish.

162. SAUCE MAYONNAISE.

MavONNAISE Savce. (Vellow.)

ProOPORTIONS.—For five persons:

Xalks. i Rl T WO Vinegar ............1 tablespoonful.
Oil.oeevs cavreeasssnnenenre 24 pint.  Saltand pepper.A little. -
Time.—14 hour.

PREPARATION.—1st, Place in a bowl 2 yolks, which you beat well
with some salt and white pepper; then add, drgp by drop, and while
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stirring, about % pint olive oil. 2d. The pap being quite thick, add,
little by little and while stirring, abont 1 tablespoonful good vinegar (ot
white wine or cider). 3d. Continue to stir and add as indicated above
the remainder of your oil.

NotE.—This sauce should be made in a cold place, and will require
some practice.

163. SAUCE TARTARE.

TARTARE Sauce. (Yellow.)

Same as for the above (No. 162), but when ready to serve add about 2
tablespoonsful chopped green onion and gherkins,

164. SAUCE REMOULADE.

(Light Brown.)
ProPORTIONS,.—For five persons:

Mustard (powder)..1 tablespoonful. Parsley

Water...coovnvvrraenses 1 glassful. Ciboul } ... Y handful of each.
033 F e -....1 glassful, Green onion

Vinegar ............... }4 glassful. Time.—10 minutes,

PREPARATION. —Stir in a bowl 1 tablespoonful mustard with 1 glassful
water. 2d. Add, little by little, 1 glassful oil and %4 glassful vinegar,
3d. When ready to serve, add the chopped parsley, green onion,
ciboul, ete.

165. SAUCE VINAIGRETTE.

VINEGAR SAUCE. (Green.)
PROPORTIONS,—For five persons:

Vinegar...... .......l glassful, - Parsley........cccecioi.d handfnl.
Olive oil ..............;ul glassful.  Cibonl.......c.veenesne i handful,
Pickled gherkins.....Twelve,

PrREPABATION.—Chop the parsley and ciboul; cut the gherkins in
small dices; put in a bowl with 1 glassful olive oil, 1 glassful vinegar;
salt and pepper to suit the taste and mix well together.

166. SAUCE RAIFORT.

HORSERADISH SAUCE. (White.)
PROPORTIONS.—For five persons:

Horseradish .......2 or 3 stalks,  Vinegar.........ooressnnsl glassful.
Balt and pepper to suit the taste.
PREPARATION.—Ist. Grate the horseradish; put the pap in a bowl
with some salt and white pepper, and pour over 1 glassful vinegar.
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67.

68.

69.

82.

83.

LA CUISINE FRANCAISE.

RECAPITULATION.

SarLmox or TRoOUT.

Saumon or Truite au Court Bouillon...........Boiled Salmon or Trout,
67a Sauce Hollandaise, Hollandaise Sauce.

67b Sauce gux Capres...............With %Ca er Sauce,
67c Sauce Polonaise. Polish Sauce.

Saumon or Truite au Bleu.
Sauce Genevoise.
Saumon or Truite au Blanc.

69a Sauce aux huitres......... Fmkasah ... With oysters
69b Sauce cardinal............

69c  Sauce homard....eisessssssisisnsies.. LODSter sauce.
6940 Sance crevetle . ..ciuasiavesssisissasisia Shrimp sauce.

Truite au vin Blanc..., .. With white wine.

Truite an Gratin..
<wsvensenss. Broiled salmon.

Saumon Grillé. .,

72a Maitre d' hotel
72b  Sance Mayonnaise.
72c  Sauce Tartare.
72d  Sauce Remoulade.
72¢  Sauce Vinaigrette.
Petites Truites a 1a Meuniere.....ocveeveersoenense Brook trouts,

Fillets de Truite Frits.a la Colberti..............., | 1 ried fillets of trout

a la Colbert,
Fﬂl.et.s de Troite an Gratin........ocesenninianses
“ an vin Blanc iesnsssnanesnesees « With white wine.

o o £ EROFTIARICE ANk o b reanseivid

o . O alaCreme. . ..ouvireeinessenenines With Cream,

o NN 7 T RN R A
Saumon Froid

or %A 'Imperiale.

Truite Froide

Saumon Froid or Truite Froide.
8la Sauce Mayonnaise,
8#1b Sauce Tartare.
8lc Sauce Remoulade,
Bld Sauce Vinaigrette.
Coquilles de Saumon
or A la Californienne,
Coquilles de Truite.

Pike an Court Bouillon.

83a Sauce Hollandaise,
83b Sauce atix capres,
83¢c Sauce Polonaise,

PIKE,

Pike au Bleu. 5
Sauce Genevoise,
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85.

87.
88.
849,
00.
01
92,
95.
94.
95.

7.

99.

100.
101.

102,
103.

104.

105.
106.

107,
108.

108

LA CUISINE FRANGAISE,

Pike an Blanc. g

85a Sauce aux huitres.
85b Sauce cardinal.
85¢ Sauce homard.
8hd Sauce :revette.
Pike au vin Blanc.
Pike an Gratin,

-

Fillets de Pike Frits a 1a Colbert.
Fillet de Pike au Gratin.
b o, an Vin Blanc,
-l ’ Normande.
" o ala Creme.
N e a la Tanty.
Pike Froid a I'Imperiale,
Pike Froid.
95a Sauce Mayonnaise.
95b Sauce Tartare.
95¢ Sance Remoulade.
95d Sauce Vinaigrette.
Coquilles de Pike a la Californienne

PICKEREL.

Brochet an Blen.

Sauce Genevoise.
Brochet a 1a Juive.
Brochet Froid.

99a Sauce Mayonnaise.

99b Sauce Tartare.

99c Saunce Remoulade.

99d Sauce Vinaigrette.

Sirp = Carp,
e au Blen.
Sauce Genevoise.
Carpe a la Juive,
Carpe Frite.
Carpes en Matelotte,
EEL

Anguille Grillee Sauce Tartare,
Anguille en Matelotte.
Matelotte a la Mariniére.

BLACE BASss.

Black Bass aux Fines Herbes,

Black Bass Grillé,
108a Maitre d'hotel.
105h  Sauce Mayonnaise,
108c Sauce Tartare.
108d Sauce Remoulade.

Black Bass Frit.
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110.

111.

112,

113.

114.

115..

116,
117.
118.
119,
120.

121,

122,
123.

124.
125.

126.

127.

LA CUISINE FRANCAISE,

Alose Grillee.
110a
110b
110e
110d

SHAD.

Maitre d'hotel.
Sauce Mayonnaise.
Sauce Tartare.
Sauce Remoulade.

QOeufs d Alose Grillés Maitre d'hotel.

Red Snapper Grillé

112a
112b
112¢
112d
112e

White Fish Grillé.
113a
113b
113c
113d

Sole Fritte.

RED SNAPPER.

Maitre d'hotel.
Sauce Mavonnaise.
Sauce Tartare.
Sauce Remoulade.
Sauce Provencale,

WHITE FIsH.

Maitre d'hotel.
Sauce Mayennaise.
Sauce Tartare.
Sauce Remoulade,

SOLE.

Fillets de Solle Frits a la Colbert.

Fillets de Solle au Gratin.

0

au vin Blane.

& ax - Normande.
i i . 1 a ‘3 Ct’eme.
4 v “  alaTanty.
MACEKEREL,
Maquerau Grille.
Maitre d’hotel.
WHITING.
Merlans Frits.
Merlans au vin Blanc,
SMELTS.
Eperlans Frits,
HERRING.
Hareng Grille.
125a Maitre d'hotel,
125b Sauce Moutarde.
Con.
Cabillaud au Court Bouillon.
126a Sauce Hollandaise.
126b Sauce aux Capres.
Morue.
127a Au Beurre Fondu.
127b Sauce aux Capres.

VERSITY



130.

131.
132

133.

135.
136,
137.
138,
139,

140.
141,

142,

143,

145.
1486,

147.
148,

149.
150,

LA CUISINE FRANCAISE.

PERCH.
Perches Frittes.
Salade de Fillets de Perches.
GUDGEONS,
Friture de Gougeons,
STURGEON,
Esturgeon a la Russe.
Esturgeon Froid.
Sauce Raifort.
LOBSTER.

and 134. Homard Grille.

Homard Froid.
133a-134a Sauce Mayonnaise.
133b-134b Sauce Tartare.
133c-134c  Sauce Remoulade.

Homard a 1"Americaine.
Salade de Homard.
Cotelettes de Homard.
Coquilles de Homard.
SHRIMP.
Buisson de Crevettes.

CRAWFISH.
Buisson d'Ecrevisses.
Ecrevisses a la Bordelaise.
SoFrT SHELL CRABS,
Crahs Mous Frits a I’ Americaine.

OVSTER.
Huitres Fraiches.
Huitres Frittes.
Huitres Grillees,
Huitres a la Poulette.

MUSSELS.

Moules a la Mariniere.
Moules a la Poulette,

Frogs.

Grenouilles Frittes.
Grenouilles a la Poulette,

FISH SOUPS.
SEE THE SOUPS.

(0T e (L T R D R L R e SR, . 3
Bouillabaisse ... R R L TR, . [
Soupe aux Clam... erieterriaarererint Clam soup No.

Soup aux Huitres.....

seraamasmiasaaes s I YEUET SOUD. N O.
Bisque de Homards....ccossrevess cunsensan- LODster soup No.

S8R

36.
45,

63



WARM
SAUCHS.

CoLp

SAUCES.

LA CUISINE FRANCAISE.

SAUCES To BE SERVED WITH FIsH.

[151. Sance Hollandaise........ White.

152 Sauceaux Capres......... Caper sauce, white.
153, Sauce aux Huitres....,...Oyster sauce, white.
154, Sance Cardinal........... Rose.

155. Sauce Crevette.............Shrimp sauce, rose.

4 156. Sauce Homard............ lobster sauce, rose.
157. Sauce Moutarde...... .... Mustard sauce, yellow.
158. Sauce Genevoise..........Genevese sauce, red.
158, Sauce Polonaise..........Polish sauce, yellow.
160. Sauce Provencale......... Tomato sauce, red.

| 161. Maitre d'hotel.............Melted Butter, yellow.

163. Sance Tartare............. Tartare sauce.

4 164. Sauce Remoulade........Light brown.

165. Sauce Vinaigrette........ .

| 166. Sauce Raifort ....evs.... Horseradish sauce.
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Although eggs are ordinarily served for
breakfast or lunch, Omelet with preserved
fruit, No. 190; Omelet with rum, No. 191;
Snow Eggs, No. 192, etc., etc., constitute
very palatable sweet dishes for dinners,

167. OEUFS A LA COQUE.

SorT BOoILED EGGS.
PROPORTIONS.
Eggs (very fresh)...2 to 8 for each guest.
Time.—2 to 214 minutes.
PREPARATION.—Ist. Assure yourself hy
knocking gently one egg against another
that there are no cracks in the shells; yon
will easily recognize that by the sound
2d. Wash the eggs in cold water and if
dirty, clean them by rubbing with some
salt. 8d. Cook in boiling water for 2 to
21¢ minutes, and serve in egg cups.

168. OEUFS DURS.

HARD BoILED EGGS.
PREPARATION.—1st and 2d as above. 3d,
Cook the eggs for 10 minutes in boiling
water, then dip them in cold water; by so
doing they will be very easy to shell,
[
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66 LA CUISINE FRANCAISE.
169. OEUFS A LA CREME.

EcGs WiTH CREAM.
PRrOPORTIONS—For five persons:
Hard hol.led eggs 10 Butter.....
Onion.. . w Flour...
Milk .. l pint. Parsley...

Time.— 13 hour.

PREPARATION.—Ist. DPrepare the eggs as indicated in No. 168, shell
them carefully, slice or cut them in four (4); place them in asauce pan. 2d.
in another sauce pan brown (light) 1 chopped onion, sprinkle over 2
tablespoonsful flour, add 1 pint milk and allow to cook while stirring
for about 5 minutes. 3d. Pour this cream over the eggs, warm the
whole without allowing to boil, and when ready to serve, sprinkle over
some hashed parsley, and serve in a hollow dish,

170. SALADE D'OEUFS.
SALAD oF Eces.

PROPORTIONS.
Hard boiled eggs.10. Salt and er..To snit the taste,
2 e S 4 tablespoonsful. Parsley. b
V:ncgar... weeneis tablespoonsful. Time.—20 minutes.

PrEpPArATION.—1st. Shell and slice the eggs, place them in a salad
dish and pour over 4 tablespoonsful oil mixed with 8 tablespoonsful vin-
egar, salt and pepper (to suit the taste) and some hashed parsley.

171. OEUFS POCHES A LA PARISIENNE.

PoAacHED EGGS A LA PARISIENNE.
PROPORTIONS.—For five persons:

Bl inasnsrindaii: Truﬂies...............].f‘ liked.

HEm ity L Butter: 2.0 -itableslaoonsful.
Mushrooms ....eeeee coves b. Flour... «s--...1 tablespoonful.
Tomato...eieses ceene Madelra .1 glassful,
Fillets of fowl... If liked. Stock... ,zé glassful,

Time.—% hour

PREPARATION.—Ist. Poach the eggs as indicated in Note of No. 9,
peel and place them in a hollow dish. 2d. Cut the ham in dices, slice
the mushrooms, chop the tomato also (if you have some) cut in dices a
cold fillet of fowl and place it together with 1 or 2sliced truffles,ina
sauce pan with two tablespoonsful butter and cook the whole for abont
2 minutes; then sprinkle over 1 tablespoonful flour, add 1 glassful ma-
deira and 4 glassful stock, and stew for 2 minutes. 3d. Add 2 table-
spoonsful butter, stir well the whole and pour over the eggs.
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172. OEUFS A LA CHRISTOHPE COLOMB.
PrRoPORTIONS.—For five persons:

Poached eggs neals Jelly of meat ave e LN
Toasts .. Sl vils Butter...
Pate de foie. gras ............. 14 1h. “Time. ——-V hour.

PrEPARATION.—Ist. Make small toast about
2} inches in diameter and 1 inch thick,
fry them in butter, lay over a coat of ‘Pate de
Foie Gras" about { inch thick, taking care to
leave a hole in the middle. 2d. Dispose them
on a warm dish and place upright on cach toast
in the hole menaged in the *Pate de Foie
Gras " an egg poached as indicated No. 9 and
carefully shelled. 3d. Let melt in a sauce pan
i Ib. of “Jelly of Meat’’ and » fresh but-
ter, mix well the whole, don't allow to boil and
pour over the eggs,

173. OEUFS A LA TZARINE.

EGGS A LA TZARINE.

PROPORTIONS.—For five persons:

Bread... cenennnened pieces.  Butter.., ..3 tablespoonsful.
] R e A ) Salt and pepper A little.
Time.—1¢ hour.

PREPARATION.—1st. Cut 5 pieces of bread about 3inches in diameterand
3inches in height. Cut the crust off and make in the middle of each a
hole about 13§ inches in diameter and 2 inches deep, fry these toasts in
butter. 2d. Dispose them in a buttered dish, break a fresh egg in every
hole, sprinkle over some salt and pepper, place about 1 teaspoonful but-
ter on each egg, and let them bake for 5 minutes.

Nore. This dish, notwithstanding its simplicity, may be served for the
most fashionable breakfasts or lunches and was highly appreciated by
the late Trarine,

174. OEUFS FRITS.

FrIED EGGS.
PROPORTIONS.—For one person:

P ey s snssns Sonat s .2 Olive oil..............2 tablespoonsful.
" Time.—10 minutes.

NoteE. Theeggs should be fried one at a time.

? Eggs should be fried just at the moment of serving and be very warm to be pala-
table; therefore we do not recommend them when there are more than ¢ or b persons,
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PREPARATION.—Ist. Warm the oilin a small frying pan and when very
ot incline the pan a little, break the egg in the oil and let fry for about
8 minutes taking care in turning to fry both sides and not break it. 2d.
Let drip and serve on a folded napkin,

175. OEUFS SUR LE PLAT.

SHIRRED EcGs.
PRrOPORTIONS,—For one person:

EEES. covvsennansacd t0 3, Salt and pepper...To suit the taste.
Butter. ..........] tablespoonful, Lime.—10 minutes,

PREPARATION No. 1.—Have as many small dishes as you have guests,
butter them, break the eggs in a sauce pan, one at a time*, slip them
into the dish, sprinkle over some salt and pepper and allow to cook for
5 minutes in an oven. Serve on the same dish.

No. 2.—1st. Break the eggs in a plate, one at a time,® and slip
them into a frying pan, where you have melted the butter in advance,
2d. Cook for about 5 minutes and slip the eggs into a warm dish or
plate,

NorE.—The former way is more fashionable,

176. OEUFS5 AU JAMBON.

Hax anxp EcGs.

PrororTIONS.—For one person:
EEES.vissesersrnnansensnnad 103, Butter...............1 tablespoonful.
Harm o edvaivsess snamnnn bl Salt and pepper...To suit the taste.
Time.—10 minutes.
PREPARATION.—Ist. Slice the ham and place the slices on the buttered
dish, then do as indicated above in No. 175.

177. OEUFS AU LARD.

Eccs wiTH BACON.
PROPORTIONS AND PREPARATION.—As for the above, but use bacon
(oot too fat) instead of ham.

178. OEUFS BROUILLES AUX CROUTONS,

SCRAMBLED EGGS WITH TOAST.

PROPORTIONS,—For five persons:

TR, e ianervinnasnnsionreshith  Saltand pepper.. To sunit the taste.
BUtler: .ooviissnssrassver i iHI00 Tne.—10 minutes.

* By doing this youwill recognize a bad egg, and it will not spoil the others.
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PREPARATION.—Ist. Break the eggs (as in No. 175), slip them into
a sance pan where you beat them with i 1b. butter, salt and pepper to
suit the taste (also some tasped nutmeg if liked). AU ¢his should be
done before placing the sauce pan on the fire. 2d. Allow to cook while
stirring for about 5 minutes on a light fire and when the pap becomes
quite thick, pour the whole into a hollow dish and serve with fried
toasts on and around the eggs.

179. OEUFS BROUILLES AUX FROMAGE.
SCRAMBLED EGGS WITH CHEESE.

As for the above, but add % 1b, rusped cheese (Parmesan or Swiss),
while mixing the eggs with the butter,

180. OEUFS5 BROUILLES AUX POINTES D'ASPERGE.

SCRAMBLED EcGS WITH ASPARAGUS ToPS.

PrororTIONS,—For five persons:

E L% o R er T oy SRAAEISRRS . Asparagus ........2 bunches,
Butter ......ccoceiennenanenen- 4 1b. Salt and pepper. . To suit the taste.
Time.—¥ hour,

PREPARATION.—1st. Take the tender part of the asparagus (green
ones preferred) and cut them in pieces about ¥ inch long, cook them
in some salted water for about 10 minutes ana let them drip. 2d. Do
as indicated in 1st. and 2d., No. 178, and when the eggs are quite cooked
add the asparagus tops, mix well the whole with a wooden spoon and
serve in a hollow dish with toast.

i81. OEUFS BROUILLES AUX QUEUES D’ECREVISSE.
SCRAMBLED EGGs WiTH CrRAWFISH TAILS.

182. OEUFS BROUILLES A L’EMINCE DE HOMARD.
ScraMBLED Ecos wite MINCED LOBSTERS.

As for No. 180, but replace the asparagus by crawfish tails (cooked) or
by lobster’s flesh (also cooked), eut in small dices.

183. GENERAL REMARKS ON OMELETS.

In making an omelet care should be taken that the pan be clean,
smooth and hot, otherwise the omelet will stick. To those who have
not much practice in making omelets we recommend making several
small omelets rather than a large one, for instance, for 5 persons make
two omelets of b eggs each, instead of one of 10,
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Allow 2 eggs for each guest and 1 tablespoonful milk; this makes the
omelet more tender and puffy, but many prefer it without milk.

184. OMELETTE AUX FINES HERBES. |

Praiy OMELET WITH HASHED PARSLEY.

PrororTIONS.——For five persons:
FERTHS. s nunnnvansenaans 10. Salt and pepper...Tosuit the taste,
R ot ee e hyncash 1 glassful.  Parsley ........... 3§ handful.
Bitteroa e i 1h. Time.—10 minutes.

PREPARATION.—-1st. Break the eggs as indicated in No. 175, slip
shem into a salad-dish, beat well together with some salt, pepper and
hashed parsley (also milk if used). 2d. Melt ¥ 1b. butter in a frying
pan on a bright fire and when the butter is well hot, pour the eggs in
and stir well the whole with a /o#k till the pap becomes guite thick.
3d. Take the handie with the right hand, incline the pan while shak-
ing so as to bring the omelet near one of the edges and begin to fold it.
4th. Turn the pan over a warm dish so as to fold the omelet in two.

Don't forget that a good omelet should be long, thick in the middle
and soft inside.

185. OMELETTE AU FROITAGE.

CHEESE OMELET.

As the above, but instead of hashed parsley mix ! 1b. rasped cheese
(Swiss or Parmesan) with the eggs.

186. OMELETTE AU JATIBON.

Ham OMELET,
ProOPORTIONS.—For five persons:
As for No. 184 and ¢ 1b. cooked ham.
PREPARATION.—Ist. Cut the ham in dices, let them fry a little in some
butter. 2d. Do as indicated, No. 184, for plain omelet.

r87. OMELETTE AU LARD.

OMELET WITH Bacow.

PrororTIONS,.—For five persons:

As for No. 184 and { 1b. bacon.

PREPARATION.—I1st. Cutthe bacon in dices, allow them to cook awhile
in some boiling water to freshen and soften them, and let them drip. 2d.
Let them fry awhile in a frying pan, take the melted lard off, replace
it by butter and do as indicated for the plain omelet, No. 184.
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188. ONMELETTE AUX ROUGNONS.

OMELET WITH KIDNEVS.
PROPORTIONS.—For five persons:

As for No. 184, Vinegar........... 34 tablespoonful.
Mutton kidneys..4 to 5. Stock......o.cie0: 34 glassful.
e s 1 tablespoonful.  Parsley...........A Tittle.
Flour............;...1 tablespoonful. Fime.—20 minutes.

PREPARATION.—Ist. Skin and slice the kidneys, let them cook awhilc
in @ sauce pan with 1 tablespoonful butter, a little salt and pepper;
sprinkle over 1 tablespoonful flour, add ¢ tablespoonful vinegar, !5
glassful stock, some hashed parsley, let cook for 1 or 2 minutes and
place the sauce pan on a corner of the range. 2d. Make a plain omelet
as indicated in No. 184, and at the time of turning it pour the kidneys in
the gap formed in the middle of the omelet.

189. OMELETTE CELESTINE.

OMELET WITH CRAWFISH OR LOBSTERS.
ProprorTIONS.—For five persons:
As for No. 184

Tobster........lmsenieneneenee 21bs. Milk .............1 glassful.
or Crawfish ...oiveuiernennnnn 12 Butter............1 tablespoonful.
CINION o.ov b dmamneteisnss rurab ks Flour ............1 tablespoonful.
Time.— ¥ hour.

PREPARATION.—Ist, Shell the crawfish or the lobster, take the tails
and the flesh of the clawsin the former or cut the flesh in dices in the
last case. 2d. Chop fine 1 small onion, let it brown in butter, add the
crawfish or lobster flesh, some salt and pepper, sprinkle over 1 tablespoon-
ful flour and add 1 glassful milk; boil awhile and place on the corner of
the range. 3d. As 2d. in No. 188.

190. OMELETTE AUX CONFITURES.

OMELET WITH PRESERVED FRUITS.
ProrPoORTIONS.—For five persons:
As for No, 184 and
Preserved fruits....ocoenei ¢ 1b. Sugar...........3 tablespoonstul.

PREPARATION.—Ist. Do as for the “Omelet with Kidneys.” (No. 188.)
Make a plain omelet, but replace the salt and pepper by 1 tablespoon-
ful sugar and when about to turn the omelet pour 4 1b. preserved fruits
in the gap formed in the middle of the omelet (See No. 184, 3d). 2d.
When the omelet is on the dish, sprinkle 2 tablespoonsful granulated
sugarover and burn this sugar, from place to place, with a red hot poker,
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191. OMELETTE AU RHUM.

OMELET WITH RUM.
PROPORTIONS.—For five persons:
As for the above.
G 171 R S S R e 1 glassful. Time.—20 minutes,

PREPARATION,—Do as for the above and when on the dish sprinkle
some sugar over the omelet, pour over 1 glassful rum, light the rum and
let it burn for about five minutes, while basting the omelet with a spoon

CavrioN,—Never carry an omelet while burning but light it at the

table.
192. OEUFS A LA NEIGE.

Snow Egcs.

PROPORTIONS.—For five persons:
Vanilla......~ }

or Lemon Zest..
Time.—34 hour.

PREPARATION.—Break the eggs as indicated in No. 175, but slip the
yolks in a sauce pan and whip the whites apart. 2d. Poach the whites
spoonful after spoonful, in boiling milk (1 quart milk, with 4 table-
spoonsful sugar, a little vanilla or the zest of a lemon, boiling quickly
in a somewhat flat sauce pan). 3d. Let them drip, and dispose inahol-
low dish. 4th. Mix the yolks with 4 tablespoonsful sugar and pour into
the sauce pan while stirring the warm milk where you have poached the
eggs.  5th. Pour this sauce over the white and cool the whole in an ice-
box. Serve cold.
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RECAPITULATION.

1. SIDE DISHES FOR BHREAKFAST OR LUNCH.

Qeufsa 1a Cogue.....oiceivseicens Soft boiled eggs.

CENS DS e ...Hard boiled eggs.

Qeufs a la Creme......... ...Hard boiled eggs with cream.
Salad D'Oeufs. ..cccvuiioeceensarices Egg salad.

Oenfs Poches a la Parisienne... Poached eges a la parisienne,

Oeufs a la Christophe Colomb, Eggs a la Christophe Colomb
Oeufs a la Tzarine.......vieee Eggs a la Tzarine.

.Fried eggs.

.Shirred eggs.

Qecufs sur le Plat .
Oenfs au ]amhon ...Ham and eggs.

Oeufs au Lard.. -....Bacon and eggs.

Oeufs Brouilles aux Croutons.Scrambled eggs with toast,
Oeufs Brouilles an Fromage.. Scrambled eggs with cheese,
Oeufs Brouilles anx Pointes

73

D' Asperge.. } Scrambled eggs with asparagustops.

Oeufs Brouilles atx Qu(_ucz.
D'Ecrevisses ...

Ocxis Brouiles o TEmiace | orumbied egge with lobstr.

General Remark on Omelets.

Omelette au Fines Herbes, .....Plain omelet with parsley.

Omelette au Fromage....... ....Cheese omelet.

Omelette au Jambon........ ..... Ham omelet.

Omelette au Lard ..........ca0ne0s Bacon omelet,

Omelette aux Rognons,.........Kidney omelet.

Omelette Celestine ............... Crawfish or lobster omelet.

II. SWEET DISHES FOR DINNERS.

Omelette anx Confitures..,.....Omelet with preserved fruits.
Omelette aux Rhum..............0melet with rum.
Oeufs a la Neige.....ivsuueerane... SNOW €885,

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSIT

EScrambled eggs with crawfish tatls,



THE MEATS.

e —

In a dinner the meatsare cer-
tainly the most important parts;
therefore it is natural that the
cooks have done their utmost
to present this most nourish-
ing food under a good many
forms.

Usually the meats are divided
into ** Releves, Entrees and
Roasts.” The former are quite
large pieces of meat roasted or
baked, but always served enlire
with sauceand garnishes. They
are presented after the fish and appear chiefly at a great dinner. The
second are meats carved before being cooked, broiled, roasted, baked,
boiled or stewed, but always served with a sauce and some vegetable
as a garnish. They are essentially family dishes, but are also served at
every dinner as fashionable, it may be (lean dinner excepted, of course),
and are served after the releve, if any. The last are whole roasted
pieces, served with a salad after the entree and side dishes (vegetables¥)
and before sweet dishes.

*In some dinoers the side dishes are served after the roast, but we recommend the
former manner, especially when a salad is served with the roast—what should be
always the case, provided there is a guest at your table,

T4
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BEEF.
193. ROSBIF A L’ANGLAISE.

RoasT BEEF*. (Releve or Roast.)

PRroOPORTIONS.—For a fine roast beef which may be served cold after-
wards.

Beef(loin or foreribs)....12 to 15 1bs. Water or stock....1 glassful.
Waler. . ...ciorirssenminmnsanal glassful,  Salt.......eeneeaseee 10 sHit the taste.
Time.—1 hour to 114 hours.

PREPARATION.— 7 0 roasé the beef. 1st. Place the beef in an oblong
stove pan (tinned or enameled); sprinkle some salt over; add one glass
water and bake in a warm#t oven from 1 hour to 1}¢ howurs}, while bast-
ing frequently.

Gravy.—The best sauce to be served with the roast beef is its own
gravy, which you make asfollows: When you have taken the roast beef
from the pan, add one glass stock or water; let boil for one or two min-
utes on the range or stove; while stirring, skim the floating grease off,
and pass this gravy through a fine strainer.

Garnishes.—When the roast beef is served as a releve, it should be ac-
companied by some vegetable as parnishes, especially with potatoes
fried in butter, potato croquettes, stuffed tomatoes, etc. If served as a
roast, it should be accompanied by salad.

194. COTE DE BOEUF NIVERNAISE.

Forg Rins A 1A NIVERNAISE. (Releve.)

PROPORTIONS AND PREPARATION.—Same as for the roast beef No.
193. Served with Carrots a la Nivernaise (No. 328 ) apart,

195. FILLET ROTIL.

Roast TENDERLOIN. (Koast.)

PROPORTIONS AND PREPARATION.—Same as for the Roast Beef No
193, but roast only for about one hour.

*The best parts of beefl for roasting are the loin and fore ribs. The middleribs and
shunk ribs may be employed, but areless tender.

+1f the oven is not warm enough the meat will bake, but not roast.

$¥ou can be certain that the roast is well cooked by pressing it with your finger.
If ready it is firm, and if not it is soft.
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196. FILLET BRAISE JARDINIERE.

BRAISED TENDERLOIN JARDINIERE. (Releve.)
PrOPORTIONS.—For ten persons:

Beef tenderloin.........5 to G 1bs, Carrot.........ceevevveenns

BRCON conrsnvsnrsireiionsec I 1K, Btack.....cocivennnnens, -

Onions...c-isrmrisiior L Madeira
Time.—1 hour.

For the “Jardiniere' see No. 824

PREPARATION.— 7D braise the tenderloin, 1st. Lard b to 0 1bs. of ten-
derloin with about 14 1b. of bacon (cut in strips about ! of an inch
thick), Place it in an oblong stove pan, sprinkle some salt over, add in
the pan 2 onions and 1 carrot sliced, two glassesful stock, 1 glassful
Madeira, let bake in an oven about 1 hour while basting frequently.

Gravy.—As indicated in No. 193

Jardiniere.—See No. 824,

197. FILLET BRAISE RICHELIEU.

BrRATSED TENDERLOIN RICHELIEU. (KReleve.)
PROPORTIONS AND PREPARATION.—Same as for the ahove, No. 196
Served with a Richelieu as a garnish.
For the Richelieu see No. 325,

198. FILLET BRAISE FINANCIERE.

BRATSED TENDERLOIN FINANCIERE. (Releve.)

PROPORTIONS AND PREPARATION, —Same as for No. 196. Served with
a Financiere.
For the Financiere see No. 3286,

199. FILLET BRAISE NAPOLITAINE,.

BrRAISED TENDERLOIN NAPOLITAINE, (Releve.)

PROPORTIONS AND PREPARATION,—Same as for No. 196. Serve with
a Napolitaine and the gravy apart.
For the Napolitaine see No.527.

200. ENTRECOTE MAITRE D'HOTEL.

BROILED STEAK A LA MAITRE D'HOTEL. (Enfree’

PROPORTIONS.—For five persons:
Biteak i 0l 3 to 4 1bs. Parsley...cosivnnenioneren X handful.
Butteri,ecasn 3 tablespoonsful. Time.—15 minutes,

>OLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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PREPARATION.—1st, Cut the steaks about ome inch thick, let them
broil on bright fire for about 5 minutes, then turn them and let them
broil again for 5 minutes. 2d. Put the steaks on a warm dish and place
on each one about one-half tablespoonful butter, mixed with chopped

parsley,
201. ENTRECOTE AU BEURRE D’'ANCHOIS.

(Entree.)

PROPORTIONS AND PREPARATION.—Same as for the above, No. 200,
but instead of mixing the butter with chopped parsley mix it in a mortar
with 1or 2 anchovies broken fine.

202. ENTRECOTE SOUBISE.

BROILED STEAK A 1A Soumisk, (Eniree.)
PROPORTIONS AND PREPARATION.—Ist. Same as for No. 200. 2d.
Serve with a Soubise sauce (No. 315) apart.

203. ENTRECOTE BEARNAISE,
BROILED STEAE WITH Brarvaise Savce.  (Enfree)

PROPORTIONS AND PREPARATION.—Ist. As for No. 200, 2d. Serve
with a Bearnaise sance (No. 814) apart.
Thisis one of the most delicious dishes known among French cooks.

204. ENTRECOTE CREOLE.

BROILED STEAKE WITH CREOLE SAUCE: (Enfree.)
PROPORTIONS AND PREPARATION.—Ilst. Same as for No. 200. 2d.
Serve Creole sauce (No. 319) apart.

205. ENTRECOTE A LA PARISIENNE.

BROILED STEAK A LA PARISIENNE. (Enfree.)

PROPORTIONS AND PREPARATION.—Ist. Same as for No. 200. 2d.
Place the steaks in a warm dish and pour over them a sauce Parisienne,
No. 316

206. ENTRECOTE BORDELAISE.
BROILED STEAE BORDELAISE., (Enfree

PROPORTIONS AND PREPARATION.—1st. Same as for No. 200. 2d. Place
the steaks in a warm dish and pour over a sauce Bordelaise, No. 317,
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207. CHATAUBRIAND OR BEEFSTEAK* MAITRE D'HOTEL.

BEEFSTEAE A LA MAITRE D'HOTEL.
PROPORTIONS AND PREPARATION.—As for the Entrecote Maitre
d’'Hotel. No. 200.

208. CHATAUBRIAND OR BEEFSTEAK AU BEURRE
D'ANCHOIS.
(Entree.)

PROPORTIONS AND PREPARATION.—As for the Entrecote an beurre
Panchois. No. 201, but use tenderloin instead of steak.

209. CHATAUBRIAND OR BEEFSTEAK SOUBISE.
(Endree.)
PROPORTIONS AND PREPARATION.—ASs for the Entrecote Soubise, No.
202, but use tenderloin instead of steak.
210. CHATAUBRIAND OR BEEFSTEAK BEARNAISE.

(Entree.)

ProPORTIONS AND PREPARATION.—As for the Entrecote Bearnaise,
No. 203, but use tenderloin instead of steak.

211, CHATAUBRIAND OR BEEFSTEAK CREOLE.

(Entree.)

PROPORTIONS AND PREPARATION, —Asforthe Entrecote Sauce Creole,
No. 204, but use tenderloin instead of steak.

212. CHATAUBRIAND OR BEEFSTEAK SAUCE PARISIENNE.

(Entree.)

PROPORYIONS AND PREPARATION.—As for the Entrecote Sauce Pari-
sienne, No. 205, but use tenderloin instead of steak,

213. CHATAUBRIAND OR BEEFSTEAK BORDELAISE,

(Enlree.)
PROPORTIONS AND PREPARATION.—As forthe Entrecote Bordelaise, but
use tenderloin instead of steak.

*Beefsteaks are slices of tenderloin from 3 to 1inch thick, and Chataubriand beef-
steak two times as thick. Steaks, Chataubriand and beefsteak arcespecially breakfast
and lunch dishes, and when served with Soubise or Bearnaise sauce are highly pala-
table. They should be seryed with fried potatoes.
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214. BOEUF SAUTE A LA STROGONOFF.

BEEF SAUTE A LA STROGONOFF. (Eniree.)

PROPORTIONS.—For five persons:

Beef (tenderloin, Flour........... ......1 tablespoonful.
roll or steak)....2 1bs. Cream. ......usese00. 2 glassesful.

(G T e Worcestershire
Butter.................3 tablespoorisful. SaUCE..............2 tablespoonsful.
Time.—25 minutes,

PREPARATION.—Ist, Slice your beef in slices the size of a half dollar
but twice as thick. 2d. Let brown 1 chopped onion in a sauce pan with
3 tablespoonsful butter, add the sliced meat and let fry for about 5
minutes, 3d. Sprinkle over 1 tablespoonful flour, 2 glassesful cream, 2
tablespoonsful Worcestershire Sauce. Add some chopped parsley, let
cook awhile and serve in a warm hollow dish.

215. FILLET SAUTE AUX PETITS POIS.

TENDERLOIN WITH GREEN PEAS. (Enfree.)
PROPORTIONS.—For five persons:

Tenderloin,...3 1bs. Flour.............1 tablespoonful.
Butter ...t 3 tablespoonsful.  Stock............2¢ glassful.
Time.—15 minntes.

PREPARATION.—1st. Slice the tenderloin about 1 inch thick. Let
brown in butter in a shallow stew pan or a frying pan for five to ten
minutes. Place them on a dish which you keep in a warm (but not hot)
place. 2d. Add in the pan 1 tablespoonful flour, 14 glassful stock or
water, let boil awhile and pour this sauce over the tenderloin steak.
Serve with the French peas (No. 358) apart.

216. FILLET SAUTE AUX OLIVES.

TENDERLOIN STEAK WITH OLIVES. (Entree.)
PROPORTIONS.—For five persons:
Tenderloir...............3 Ibs, White wine............1§ glassful.
OLVER..oecoeoress s Abont 24, Stock,iiiiinniinin.] glassful,
Time.—20 minutes.
PREPARATION.—1st. Stone about 24 olives (pickled), dip them awhile
in boiling water and let them drip. 2d. Asindicated in 1st. in No. 215.
dd. Add in the same pan 1 tablespoonful flour, ¥4 glassful white wine,

1 glassful stock, and the olives, let boil for 5 minutes and pour over
the tenderloin steaks.
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217. FILLET SAUTE BORDELAISE.

TENDERLOIN STEAK BORDELAISE. (Enfree.)
PROPORTIONS.—For five persons:

Tenderloin....3 1bs, Echalotte ..............2 pieces.
Butter..........2 tablespoonsful.  Parsley. .....ocuecinnn %4 handful.
Flour...........1 tablespoonful. Red wine. ... 1 glassful.

Time.—15 minutes.

PREPARATION.—Ist. As lst. in No. 215. 2d. Add in the same pan 2
chopped echalottes; let brown awhile; sprinkle over one tablespoonful
flour; add one glassful red wine; let boil for 5 minutss; add some chopped
parsley and pour over the tenderloin steaks.

218. FILLET SAUTE A L'AMERICAINE.

TENDERLOIN STEAKS A L'AMERICAINE. (Bnfree.)

PROPORTIONS.—For five persons:
Tenderloin..........3 1bs, Tomato catsup..........4 tablespoonsful.
.2 tablespoonsful. Worcestershire sauce.2 tablespoonsful.
1 glassful. Time.—15 minutes,
PREPARATION.—Ist. As for No. 215. 2d. Pour in the same pan 4
tablespoonsful tomato catsup, 2 tablespoonsful Worcestershire sauce, 1
glassful stock; let boil for 5 minutes and pour over the tenderloin steak,

’ 219. FILLET SAUTE AUX CHATIPIGNONS.

TENDERLOIN STEAE WITH MuSHROOMS. (FEnfree.)

PrororTIONS.—For five persons:
Tenderloi....3 1hs. Mushrooms...... { Ih.
Butter...........2 tablespoonsful.  Flour...............1 tablespoonful.
Time.—156 minutes,
PREPARATION.—1st. Asin Neo, 215, 2d. Add in the pan ) 1b. can of
mushrooms (sliced) with their own juice, 1 tablespoonful flour; let brown
awhile and pour on the tenderloin steaks.

220, FILLET SAUTE AUX TRUFFLES.

TENDERLOIN STEAK wWiTH TRUFFLES. (Eniree.)
PROPORTIONS,—For five persons:

Tenderloin.....3 1bs. Traffies....cve L. i 1b ean,
Butter............2 tablespoonsful. Madeira.. sonenenl glassful,
PIGUS . opeeenens 1 tablespoonful. Time.—15 miuutes,

PREPARATION.—As for the above (No. 219), but instead of mushrooms
use ¥ Ib. can of trufiles, and add 1 glassful Madeira.
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221. FILLET SAUTE A LA MOELLE.
TENDERLOIN STEAE WITH MARROW. (ZEniree.)
PROPORTIONS.-—For five persons:

Tenderloin.....3 1bs. Flonr.......e.e 1 tablespoonful,
Butter..........2 tablespoonsful. Madeira... }i glassful
Marrow bones.1 or 2. Stock... ..1 glassful.

Zime.—20 minutes.

PREPARATION,—1st. Take the marrow out of one or two marrow bones;
slice it about % inch thick; dip these slices a little while in boiling water
and let them drip. 2d. Same as Ist. in No. 215, but do not let the steak
cook too much. 3d. Place the steaks on a warm dish, with the
marrow slices over them. 4th. Add in the same sauce pan 1 tablespoon-
ful flour, 1 glassful stock, !4 glassful Madeira; let boil awhile and
pour over the tenderloin steak.

222. PETITS FILLETS ROSSINI.

(Entree.)
PrororTIONS.—For five persons:
Tenderloin........5 1bs, Madeira .. ...} glassful.
BOELET - e rnaras 2 tablespoonsful. Stock .. eaes . 1 glassful.
Paté de foiegras. |{ to 34 1b. Tnue —2[} mlnutes

PREPARATION.—Ist, As indicated in No. 215, but don’t let them cook
too much. 2d. Dispose the steaks on a warm dish and place over each a
slice of paté de foie gras; keep the dish in a warm but not hot place for
awhile. 3d. Add in the same pan 1 tablespoonful flour, ¥4 glassful Ma-
deira, 1 glassful stock, % can truffles sliced quite fine or cut in dices,
with their own juice; let boil awhile and pourover the tenderloin steaks.

223. BITOCKS A LA RUSSE.

(Entree.)

PrororTIONS.—For five persons:

Beef (shoulder ptcces} 1bs Flour... ..4 tablespoonsful.
Bread crumbs... 11b. Worcestershire
Butter .. wan ‘q 1b. Sauce . ..1 tablespoonful.
Milk .1 glassful. Tt'me.—}ﬁ hour, X
PREPARATION.—Chop the meat; mix it well with one-half pound
bread crumbs which have been soaked in 1 pint'milk till soft. 2d. Di-
vide that pap in cakes (about six for each pound); roll them in flour, giv-
ing the form of beefsteak; let them fry in butter for 10 minutes, ana
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!
place them on a warm dish. 3d Add in the pan 2 tablespoonsful flour, '
1 pint milk, 1 tablespoonful Worcestershire sauce; let boil awhile. 4th.

Four this sauce over the meat and let bake in an oven until light brown.

224. STRAZI A LA POLONAISE,

(Entree)
PROPORTIONS.—For five persons:
Beef (steak)...2 1bs. Stock .. ..2 glassesful.
S;msage meat 1 1b. Carrots ...... 7
Butter.........2 tablespoonsful. Onions .. 2.
Madeira........] glassful. Salt and pepper To suit the taste,

Time.—2 hours.

PREPARATION.—Ist. Slice the meat the size of the hand and about %
of an inch thick. 2d. Chop the sausage meat with ome-half handful
parsley; place about 2 tablespoonsiul on a piece of meat; roll them in
the shape of small cylinder and tie both ends with a little thread. 3d.
Let them brown awhile in butter in a shallow stew pan, then add 1 glass-
ful Madeira, 2 glassesful stock, 2 carrots and 2 onions sliced; salt and
pepper to suit the taste; cover the pan and let cook for about 2 hours.
4th. When ready to serve place them on a warm dish, cut the thread off,
the pieces remaining rolled; pass the juice through a sifter and pour
over the meat; serve with mashed potatoes apart.

225. B(EUF A LA MNODE.

BEEF A 1A MoODE. (Entres)
ProPORTIONS.—For five persons*;

Beef (shoulder, rump, Carrots..-..................3

round, etc.).........0 to G 1bs, Small onions ...
Calf's feet....cvevinnene = Pirsley. <. ..... e
Veal knuckle.......... 3 Thyme and laurel......A little.
White wine.. .1 glassful. Salt and pepper......... -.To suit taste.
Fat Or 1ard....oeeesee 2 tablespoonsful. tme.—5 hours,

PREPARATIDN.—-ISL Warm two tablespoonsful fat or lard in a shallow
stew pan, and brown the meat till well colored on both sides. 2d. Add
one glassful stock or water, 3 carrots cut in four endwise, 6 small onions,
¥ handful parsley tied with some thyme and laurel, also one glassful
wine, white preferred, two calf’s feet cut in four and 1 veal knuckle
(thete are to make an unctuous sauce). 3d. Bake in an oven slowly for
five hours, turning and basting the meat from time to time. 4th. Skim
the floating grease off and serve with vegetables in a hollow dish.

*The heef a Ia mode may be warmed over; therefore it is better to prepare it in
quite a large quantity,

UTE AND STATE UNIVERSITY L i
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226. CULOTTE DE B(EUF A LA FLAMANDE.
BEEF ROUND A LA FLAMANDE, (Enfree)
PROPORTIONS.—For five persons™:

Beef round or mouse..15 to 20 Ibs, Celery stalk ....comannee .
B 33T e D £ (BT (o A R e g e
Time.—5% hours.

For the Flamande see No, 329,

PREPARATION.—I1st, Bone a 15 to 201b, piece of beef round; tie it with
a twine and put it in a kettle with the bones and enough cold water to
cover it well; let it boil while skimming, and when the stock is clear add G
carrots, 1 celery stalk, 3 onions (one having been halved and browned
on the range); let cook slowly for 5 hours, as indicated for the stock
soup No. 1. 4th. Place the beef in a long dish, with a ‘“Flamande’” No.
329 as a garnish, and serve with a tomato sauce apart,

227. CULOTTE DE B(EUF A L’ANGLAISE.

BEEF ROUND A L'ANGLAISE. (F£niree.)
As for the above, but serve with boiled potatoes and a horseradish
sauce,

228. EMINCE DE B(EUF A LA BOURGEOISE.

MINCED BEEF A LA BOURGEOISE. (Enfree.)
PrororTIONS.—For five persons:

Boiled beef.....2 1bs. i ) S T
Butter...........1 tablespoonful.  Stock..... ............1 glassful.
Flour,........... 1 tablespoonful. White wine..........1 glassful.

Bread crumbs. 2 tablespoonsful. Parsley................ ¥ handful.
Time —2¢ hour.

PREPARATION,—Slice the boiled beef quite fine, place itin a hollow
dish. 2d. Fry one chopped onion in butter for 5 minutes, sprinkle
over some chopped parsley and 1 tablespoonful flonr, stir well the
whole, add 1 glassful white wine and 1 glassful stock. Let boil awhile
and pour over the beef. 3d. Sprinkle some bread crumbs over and let
bake in an oven for I of an hour

229. B(EUF EN MIROTON.

BEEF WITH ONIONS. (Enfree.)
PrororTIONS.—For five persons:
Boiled beef......2 1bs. Flour....cccoiseiienenaa. 1 tablespoonful.
Onions, .12, e e 2 glassesful.

Butter............3 tablespoonsful. Salt and pepper.....To suit taste.
Time.—1{ hours.

*By following these proportions you will have certainly too much meat for 5 per-
sons, but the cold beef may be used afterwards as indicated following and you will
obtain in the same time a fine stock.
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PREPARATION.—1st. Slice the beef quite fine and place it in a hollow
dish. 2d. Slice the onions and let them cook in a stew pan with 3 table-
spoonsful butter till light brown. Sprinkle over 1 tablespoonful flour,
add 2 glassesful stock, and let boil awhile, 3d. Pour over the beef
and let bake for 1 hour in an oven.

230. CROQUETTES DE B(EUF.

BEEF CROQUETTES., (Enfree.)
PrororTIONS.—For five persons:

Boiled beef...2 1bs. Floar.., .4 tablespoonsful.
OnionS. eussersds Salt and pepper .To suit the taste,
Eggs... .3 Lard or fat enough to fry.
Butter. .........4 tablespoonsful. Time.—3 hour.

PRLPAIL-\TION’ —1st. Chop the beef very fine. 2d. Chop the onions.
Let them brown in a sauce pan with 2 tablespoonsful butter and pour
them in a large mixing bowl with the chopped meat, 6 boiled potatoes
(peeled) also 3 eggs (broken as indicated No. 175), some salt and pepper,
mix well the whole. 3d. Divide into croquettes abont 4 inches longand
1} inches thick. Roll them in flour and let fry, Serve with a tomato
sauce apart. (No. 318.)

231. BCEUF FROID SAUCE VINAIGRETTE.
CorLp BEEF WITH SAUCE VINAIGRETTE, (Eniree.)
PrOPORTIONS.—For five persons:

For Vinaigrette Sauce see No. 166.

PREPARATION.—Slice the beef, place it in a hollow dish and pour a
Vinaigrette Sauce No. 166 over it.

232. SALADE DE B(EUF.

BEEF Saran. (Enfree.)
ProroORTIONS.—For five persous:

Cold boiled beef......2 Ibs. Oil...coss wrsnsenssneen-4 tablespoonsful,
Hard boiled eggs 4. Vinegar......... ol tablespoonsful.
Green onion.. Salt and pepper............ To suit the
Parsley...cciseers handnt taste,

PREPARAT’ION.—]SL bhce the beef, put in a sulad dish with four hard
boiled eggs sliced, one green onion chopped, 4 tablespoonsful oil, 2
tablespoonsful vinegar, salt and pepper to suit the taste, sprinkle over
some chopped parsley and stir the whole. You may add also sliced
tomatoes and sliced cucumbers, etc.
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233- BELCF STEAK PIE.

(Entree.)
PROPORTIONS. —For five persons:
Beef tenderloin......4 to 5 1bs. R
Flaur....................1 b, ....1 glassful.

Butter..cesrviens btnbles;}wonsful Worcestershire sauce..1 tablespoou
Water ..ovennnenenin.l glass ful.

Onion ...... ... 2 pleces, Saltand pepper.........To suit the
Potatoes .. b taste.
Hard boiled eggs B Time.—13¢ hour.

PREPARATION.—lst. Make a pie paste with 1 1b. flour, 4 tablespoons-
Ful butter, 1 glassful water and a little salt; divide this dough in 2 parts
and roll both quite thin. 2d. Place one half in a baking dish or tin, tak-
ing care that the dough falls over the edge about !¢ inch (to be folded
after over the upper crust of the pie). 3d. Cock the tenderloin as indi-
cated in No. 215, and when half cooked place in the baking dish with 3
hard boiled eggs sliced, 6 boiled potatoes sliced. 4th. Put in the pan in
which this has been fried 1 glass stock, 1 tablespoonful Worcestershire
sauce, some salt and pepper, stir well the whole and pour over the steaks.
6th. Place the upper crust, fold the edges of the lower crust over the
edge of the upper, make a slit in the middle of the crust, brush with a
beaten egg, and bake for about one hour.

234. LANGUE DE B(EUF SAUCE PIQUANTE.

(Enlree.)
PrororT1ONS.—For five persons:
Beef tongue._.. senesspupbeiiaes Celery.... i .1 stalk,
Carrots.. N T Ti To ﬁ-eshen A hours.
Onions....... TRy RO P e B ME- N To cook ... 4 hours,

FREPARATION.—1st. Freshen the tongue in fresh water for about 4
hours (water should be changed at least four times). 2d. Place the
tongue in a kettle with enough cold water to cover it well, add 3 carrots,
2 onions, 1 stalk of celery, all these sliced, let cook for 4 hours, 3d.
Dip the tongue in cold water, skin it, put it again in the stock in which
it has been cooked and as soon as it is warm place itin a warm dish with
green parsley around and serve with a sauce piquante apart No. 321

235. LANGUE FROIDE.

CoLD SALTED OR SMOEED TONGUE.

PROPORTIONS AND PREPARATION.—Freshen, cook and skin the tongue
as above and serve cold for breakfast, lunch or picnic,
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236. SANDWICHES A LA LANGUE,

ToNGUE SANDWICHES. (Entree.)
ProPORTIONS,—For 10 sandwiches:

Tonguc.. = 00 Salt and pepper...To suit the taste,
Butter... ... tablespoonsful. Cayenne pcpper -A little.
Mustard... ..1 tablespoonful. Bread .. ...20 slices.

I-'m—.P.UtA'rIoN —DMake a dressing by nnxmg 5 tahlespoonsful butter
with 1 tablespoonful mustard, salt and pepper to suit the taste, a little
cayenne pepper. Trim the crust from 20 slices bread, butter them with
the dressing and lay between every two some slices of cold tongue.

237. SANDWICH AU ROSBIF.

BEEF SANDWICH.
PROPORTIONS AND PREPARATION.—As for No. 236, but use cold roast
beef instead of tongue.
238. CERVELLES DE B(EUF A LA POULETTE.

BEEF BRAIN A LA POULETTE. (Enfree.)
ProprorTrons.—For five persons:

Beef brains... Gord Milk......co0000n2 tablespor;nsful.
Onion.... 1. Butter ...........4 tablespoonsiul.
Parslewontdi e .}{ handful. Flour.............1 tablespoonful.

..2. Vinegar ......... x glassful.
Tinte.—% hour.

PrEPARATION.—Ist. Take the skins off the brains and let them freshen
from 3 to 4 hours in cold water, change every hour. 2d. Cut the brains
in two, place them in a stew pan with one sliced onion, 4 glassful of
vinegar, some salt and pepper, and enough cold water to cover them
well. Let cook half an hour. 3d. Let them drip, cut each half in four
and place in a warm, hollow dish, which you keep in a warm place. 4th.
Melt in another sauce pan 2 tablespoonsful butter, mixed with one table-
spoonful flour. Mix well with one glassful of water, in which the brain
has been cooked. Let boil awhile, then add some chopped parsley and
when ready to serve, place the sauce pan on the corner of the range, add
2 tablespoonsful butter, mix it with 2 yolks of eggs and 2 tablespoonsful
milk. Do not let boil again and pour over the brains.

239. CERVELLES AU BEURRE NOIR.
BEEF BRAIN WITH BROWN BUTTER. (Eniree.)

PrororTIONS.—For five persons: :
BIRINE cviusansssnss snssanady L0 P.z}rsley..................,'{ handful.
BUtber: crissssevmsasavensii 3§ 100 VABEERY - vanssssvaze 3 glassful.

Yolks of eggs.......

E UNIVERSITY
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PREPARATION.—Nos, 1, 2 and 3 as above, No. 238. 4th. Melt in a
frying pan 3 1b. butter. Let warm tilt light brown. Add the chopped
parsley, and as soon as this last is fried, pour the whole over the brain,
then (and not before)* pour !§ glass of vinegar in the pan, stir awhile,
and pour also over the brain.

VEAL.

To be good veal should be at the same time white and quite fat and
it then constitutes very delicate and palatable dishes.

Do not forget that veal like all young animals ought to be thoroughly
cooked or it is unwholesome.

240. LONGE DE VEAU ROTL

RoasT LoiN OF VEAL. (Roast:)
ProprorTIONS.—For 10 persons:
Veal 10181 ...c.ivmnieneenes8 to O 1bs.  Onion... .1

Carrot.....cmmriressnil, Water.. S LR glassful,
Time.—2 hcmrs

PREPARATION,—1st. Take the kidney and the kidney fat off, roll it
lengthwise and tie it with twine. Place it in a pan with 1 onion and 1
carrot sliced, sprinkle some salt over, add one glassful water and let
bake in an oven while basting for two hours. 2d. Cut the twine off and

place in a long warm dish and serve the gravy apart (No. 193) ina
sauce bowl,

241. LONGE DE VEAU JARDINIERE.
Loiw oF VEAL JARDINIERE. (Releve.)
PROPORTIONS AND PREPARATION. —Prepare the loin as indicated above
No. 240, and doas indicated for the braised tenderloin jardiniere.
242. LONGE DE VEAU A LA CREME.

LoiN oF VEAL WITH CREAM. (Relewe or Enlree)
PROPORTIONS!

Veal loin...... .8 to 0 1hs. Milk... avuns 1 or 114 pints.
Butter... .2 tablespoonsful. Grated cheese... 14 1b.
Flour...... ......3 tablespoonsful. Salt and pepper o suit the taste.

Time.—2 hours.
PREPARATION.—Roast the loin as indicated, Nec. 240, and during that
time prepare a cream sance as follows. 1st. Melt in a sauce pan two
tablespoonsful butter and mix with two tablespoonsful flour. Add salt

* If you pour vinegar in warm butter you will have an explosion and be soiled if
not badly burned,
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and pepper to suit the taste, 1 or 13§ pint milk, beil five or six minutes
while stirring continually; when the sauce is quite thick place it aside
in a warm but not too hot place. 2d. Half an hour before serving carve
the loin in slices about 24 inch thick, then reconstruct the whole loin by
placing sauce between its slices. Pour the remaining portion of the
sauce over, sprinkle the grated cheese on this and bake in an ovenand
serve with a gravy apart. (No. 193.)

243. YEAU A LA BOURGEOISE.
VEAL A LA BOURGEOISE. (Enfree.)

PROPORTIONS.
Veal champ end.3 to 4 1bs, Bmall 6010nExiiisizrrrrrimunmrrssreannid]
Butter............2 tablespoonsful, Carrots .. nsan
Stock or water...2 glassesful. 7i m:e —1}5 hours

PREPARATION,—Place the veal in a stew pan with 2 tablespoonsful
butter. Let brown awhile, add 2 glassesful stock, 6 carrots cut in four,
12 small onions, and let cook slowly while basting one hour and one
half. 2d. Serve the veal with a vegetable around it, skin the floating
grease off the gravy and serve it apart in a sauce bowl,

244. PORTRINE DE VEAU FARCIE.
STUFFED VEAL BRISKET. (Eniree))

PROPORTIONS.
Veal brisket..............4 to51bs. Butter...... ............1 tablespoonful.
WARER e Lo orsssmastnagns 1 glassful.
For THE STUFFING: -
Sausage meat. ......coeeees 1 1b. Butter \niiniaien 1 tablespoonful.

...’ handful.
Salt and pepper......To suit taste.
Teme.—3{ hour,

PREPARATION.—I1st. Take from 4 to 5 lbs, veal brisket, prepare to be
stuffed* and stuff it with a stufing made as indicated below. 2d. Sew
the brisket with a needle, place it in a pan with 2 tablespoonsful butter
over it, add one glassful water, and let bake as indicated, No. 240. Serve
with the gravy apart.

Bread crumbs. g }{.’ pint. Parsley
5] 37a] (TR TRONE. Sg W | 08

STuFFING.—Let brown one chopped onion in some butter and mix it
with the bread erumbs (having been dipped wet in one half pint milk)
and chopped parsley, add the sausage meat chopped fine and mix well
the whole. '

#Veal brisket are sold by butchers already prepared for stuffing,
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245. BLANQUETTE DE VEAU.,

BLANQUETTE OF VEAL. (Enfree.)

PROPORTIONS,
Veal hnsquet ......... 5to 6 1bs, Butter. ... tablespoonful.
Ouion...... .. U RIGUT vs e svimtieviasas 1 tablespoonful.
Carrot. ol Salt and pepper... ..To suit taste.
Parsley... .. handful. Time. —3 hours.

PREPARATION.—Ist. Cut the brisket in pieces about 3 inches long and
114 inches wide. Freshen them in cold water for one quarter of an hour.
2d. Place them in a stew pan, cover them with cold water, let boil and
when it begins to boil add 2 onions, 2carrots sliced, one handful parsley,
tied with a thread, salt and pepper (white). Allow to cook for 14 hours.
When the veal is cooked melt in another sauce pan two tablespoonsful
butter, mix it with one tablespoonsful flour, add little by little and while
stirring enough of the stock in which the veal has been cooked to obtain
quite a strong sauce. Place the cooked veal (but not the vegetables) in
the second stew pan, boil the whole together and when ready toserve
place the sauce pan on the corner of the range and pour in 4 yolks mixed
with 2 tablespoonsful milk and serve with rice a la Georgienne apart,
(No. 406.)

246. VEAU A LA PROVENCALE.

VEAL A LA PROVENCALE. (E&niree.)
PROPORTIONS.—For five persons:

Veal brisket...5 to 6 1bs. White wine.....,...1 pint.
Onion............L Tomato catsup......2 tablespoonsful.
Garlie cloves. 1. P ALBlEN e si iihuss Y handful.
Flour .. -..1 tablespoonful.  Olive oil..............3 tablespoonsful,

T1me.—1% hours.

PREPARATION.—1st. As 1st. No. 245, 2d, Wzrm in a stew pan 3
tablespoonsful olive oil, add the veal and letbrown. 3d. Add 1chopped
onion, 1 crushed garlic clove, sprinkle over 1 tablespoonful flour, 1 pint
white wine, 2 tablespoonsful tomato catsup, some salt and parsley, cook
for 1}¢ hours, 4th. When ready to serve, skim the floating grease off,
sprinkle over some chopped parsley, and serve in a warm hollow dish.

247. COTELETTE DE VEAU GRILLEE.

BROILED VEAL CHOP, (Eniree.)

PROPORTIONS.—For five persons:

L faqsezser 6to 8, Bread cmmbs.3 to 4 tablespoonsful.

ossirsss sonses 3§ 10 Parsley. oo, ) handful,
“Time—15 minutes,
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PREPARATION.—Dip the chops in melted butter, roll them in bread

crumbs and let them brown on slow fire. Serve with a Maitre d'Hotel,
No. 200.

248. COTELETTE DE VEAU AUX PETITS POIS.

VEAL CHOPS WiTH FRENCH PEAS, (Entree.)
PROPORTIONS.—For five persons:
Veal chops.....ooen «.fi to 8. French peas............core0.ss. No. 422,
BUter......covvvorrrsaomennrrn B LDY ZLime.—20 minutes,
PREPARATION.—Ist. Let melt 14 1b. butter in a shallow stew pan,
fry the chops for about 20 minutes turning them frequently. 2d.
Place those chops on a warm dish, pour over the sauce in which they
have been fried and serve with the French peas (No. 858) apart,

249. COTELETTE DE VEAU JARDINIERE,

VEAL CHOPS JARDINIERE. (Entree.)

PROPORTIONS AND PREPARATION,—As for the above, No. 248. Serve
with a jardiniere (No. 324) apart.

250. COTELETTES DE VEAU AUX EPINARDS.

VEal CHoPs WITH SPINAGE, (ZEnfree.)

PROPORTIONS AND PREPARATIGN.—As for the above, No. 248, Serve
with spinage (No. 365) apart.

251. COTELETTES DE VEAU SAUCE TOINMATE.

VEAL CHOPS wiTa ToMATO SATCE. (Enfree.)

PROPORTIONS AND PREPARATION.—As for the above. Serve with a

tomato sauce (No. 318) apart. -

252. COTELETTES DE VEAU AUX CHAMPIGNONS.

VEAL CHOPS WITH MUSHROOMS. (Eniree.)

PROPORTIONS.—For five persons:

Veal chOps.cisties survien 108 FIDHE S aiinrarss 2 tablespoonsful.
Butter........cumieiieenininn. Yo 1be. White wine... ...... % glassiul.
Time.— Y hour.

PREPARATION,—Ist. As Ist. No.248. Dispose the chops in a warm
dish and add in the same sauncepan 2 tablespoonsful flour, stir well, add
14 glass white wine, 4 1b. can mushrooms (minced), with their juice,
let boil awhile and pour over the chops,
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253. COTELETTES DE VEAU AUX TRUFFLES.

VEAL CHOPS WITH TRUFFLES. (Entree.)

PROPORTIONS AND PREPARATION.—As for No. 252, but replace the
mushrooms with }{ can truffles and the white wine with madeira,

254. COTELETTE DE VEAU MILANAISE.

VEAL CHOPS A LA MILANAISE. (Enfree.)
PrororTIONS.—For five persons:

N Eal CNOPE . vueoremssinamnns 6 to 8. TP srerarvnsaniveirnsovansnss 2,
Bread crumbs...............2 to 3. Butter ¥ 1b.

---------------------------

PREPARATION.—Ist. Dip the chops in beaten eggs, roll them in bread
crumbs, mixed with rasped cheese and fry them in butter as indicated
No. 248, 2d. Place the chops in a warm dish, pour over the butter in
which they have been fried and serve with macaroni (Nos, 402-403) apart.

255. COTELETTES DE VEAU EN PAPILLOTTE.
VEAL CEHOPS IN PAPILLOTTES. (Enlree.)

PROPORTIONS AND PRE-
PARATION.—Fry your
* chops as indicated No.
248, then do as indicated
for the Herring in papil-
lottes, No. 66.

(

1 n o

256. ESCALOPPES DE VEAU GRILLEES TMAITRE D'HOTEL.

ESCALLOPPES OF VEAL A LA MAITRE D'HOTEL. (Enfree.)
ProOPORTIONS.—For five persons:

Veal chunk...2 to 31bs. Bread crumbs.3 to 4 tablespoonsful.
Baer. . a1, Parsley.......... 5 handful.
Time.—15 minutes.

PREPARATION.—Ist. Slice the veal in pieces of the size of the hand

and about %4 inch thick. 2d. Do asindicated for the broiled veal chops
No. 247.

257. ESCALOPPES DE VEAU AUX PETITS POIS.

ESCALOPPES OF VEAL WITH FRENCH PEAS. (Entree.)

PROPORTIONS AND PREPARATION.—1st. As Ist No. 256, 2d. Do as in-
dicated for the veal chops with French peas, No. 248,
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258. ESCALLOPPE DE VEAU JARDINIERE,

ESCALOPPE OF VEAL JARDINIERE. (Entree.)

PROPORTIONS AND PREPARATION.—As for No. 257, and serve with
a Jardiniere, No. 324, instead of French peas.

259. ESCALOPPE DE VEAU AUX EPINARDS.

EScALLOPPE OF VEAL WITH SPINAGE. (Enfree,)

PROPORTIONS AND PREPARATION.—As for No. 257, but serve with spin-
age (No. 365) instead of French peas.

260. ESCALOPPE DE VEAU SAUCE TOMATE.

ESCALOPPE OF VEAL WITH ToMATO SAUCE. Endree.)

PROPORTIONS AND PREPARATION.—As for No, 257, but setve with
tomato sauce apart, No, 318,

261. FOIE DE VEAU GRILLE.

BROILED VEAL LIVER. (Ewnifree.)
PROPORTIONS.—For five persons:

Veal liver.....cvreee.nn.2 to 3 1bs,  Salt and pepper. To suit the taste,
Butter........ vanreqesd 31D, Time.—10 minutes,
PrEPARATION,—1st. Take 2 to 3 1bs. veal liver (this should be of aclear
and not dark color), slice in pieces of the size of the hand and about ¥
inch thick, dip it in melted butter, let broil on bright fire and serve
with a Maitre d'Hotel. (No. 200.)

262. FOIE DE VEAU SAUTE AUX FINES HERBES.

VEAL LIVER SAUTE WITH PARSLEY. (Eniree.)

PrororTIONS.—For five persons:

Veal.....coeereen. 2 t0 3 Ihs Pargley ..o crime 3¢ handful.
Butter............2 tablespoonsful. Salt and pepper.To suit the taste.
Time.—10 minutes.

PrREPARATION.—1st. Slice the veal liver as indicated above, No. 261,
and let it fry in butter in a shallow stew pan or frying pan. 2d. When
ready to serve, sprinkle some chopped parsley over, place the slicesina
warm dish and pour over the butter in which they have been fried,
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a263. FOIE DE VEAU SAUTE AU MADERE,

VEAL LIVER SAUTE WITH MADEIRA. (Enfree.)

PrororTIONS.—For five persons:

As above, No. 262, and ¥ glassful Madeira, }§ glassful stock and 1
tablespoonful flour.

PREPARATION.—Ist. As for No. 262. 2d. Sprinkle over 1 table-
spoonful flour, add !¢ glassful Madeira, }¢ glassful stock. boil awhile,
sprinkle over some parsley and serve in a hollow warm dish.

264. FOIE DE VEAU BONNE FEMME.

BACEED VEAL LIVER. (Enlree.)
PrororTIONS.—For five persons:

Veal liver......3 to 4 1bs, Stock...........................}{ glassful.
Bacon............ i 1b, O

Butter............2 tablespoonsful., Carrots.........ceseasisuiners z

White wine ...} glassful. Salt and pepper... To suit the taste,

Time —114 hours,

PrEPARATION.—Ist. Lard the hver with ¥ Ib. bacon, cut in long
strips, place it in a stew pan and let it brown on both sides in 2 table-
spoonsful butter. 2d. Add }§ glassful stock, 4 glassful white wine,
some salt and pepper, 1 onion sliced, and 2 carrots cut in 4, cover the pan
and let cook slowly while basting for about 13¢ hours. 3d. Placeiton a
warm dish and pour the juice over through a sifter. Serve with mashed
potatoes apart.

265. ROGNONS DE VEAU BROCHETTE.

BROILED VEAL KIDNEY. (Enfree.)

PROPORTIONS.—For five persons:

Veal kidneys 6. Lemon juice.. ..-A little,

Butfer... .3 to 4 tablespoonsful. Salt and pepper ... To suit the

Parsley ...} handful. taste

Time.—15 mmutcs
PrEPARATION.—1st. Cut each kidney in two parts endwise, in such a

way as to open them but not to divide entirely and pass 2 wooden “bro-
chettes” through them to keep them flat. 2d. Sprinkle some salt and
pepper over them, dip them in melted butter and let broil on bright
fire. 3d. Serve with a Maitre d'Hotel, No. 200, in which you have added
a little lemon juice.
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266. ROGNONS SAUTES AU MADERE.

KIDNEY SAUTE wWITH MADEIRA, (Enfree.)
PROPORTIONS AND PREPARATION.—As for the veal liver with Madeira,
No. 263.
267. LANGUE DE VEAU SAUCE PIQUANTE.

VEAL TONGUE WITH SAUCE PIQUANTE. (Enfree.)

PROPORTIONS AND PREPARATION.-—As for the beef tongue sauce pi-
quante, No. 234.

268. RIZ DE VEAU A LA FINANCIERE,

SWEET BREADS A LA FINANCIERE. (Enfree)
PROPORTIONS.—For five persons:

Sweet breads .l saire i 2 105 | CaITOS, ;.0 e nssesvassarsos e
ONIONS. cuvesifeee G belorresion il Stock... wovereneeennins..2 glassesful.
Financiere, No. 241.
To freshen.........1 hour.
Tz’me.—vi To blanche........
L0 CO0K  ix-uniaruass
PREPARATION.—I1st. Take 4 Ibs. sweet breads, let them freshen for 1
hour in cold water. 2d. Dip them in boiling water for 5 minutes and
then in cold water, let them drip well (press them a little to drip thor-
oughly). 3d. Place in a shallow stew pan with 2 onions, 2 carrots,
sliced, place the sweet breads over, add 2 glassesful stock and let bake
for 1 hour in an oven, while basting from time to time. 4th. Place them
in crown in a warm dish and serve with a financiere, No. 326, in the mid-
dle.

269. RIZ DE VEAU AUX EPINARDS.

SWEET BREADS WITH SPINAGE. (Enlree.)

PROPORTIONS AND PREPARATION.—Ist., 2d., and 3d. asabove, No. 268,
4th. Place the sweet bread in a warm dish, pour over the sauce in which
they have been cooked throngh a strainer, after having skimmed the
floating grease off and serve with the spinage (No. 865) apart.

270. RIZ DE VEAU SAUCE TOMATE.

SWEET BREAD WITH TOMATO SAUCE. (Enfree)
As for the above, No. 269, but serve with a tomato sauce apart,

271. CERVELLES DE VEAU A LA POULETTE.

VEAL BRAINS A LA POULETTE. (Zndree.)
As for the beef brains a la poulette, No. 238.

VERSITY
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272. CERVELLES DE YEAU AU BEURRE NOIR.
VEAL BrAINS WITH BROWNED BUTTER.
As for the beef brains with browned butter, No. 239.
273. TETE DE VEAU VINAIGRETTE.

CALF HEAD WITH VINAIGRETTE SAUCE. (Eniree.)

ProroRrTIONS.—For five persons:

Calfhead........ 25, Vinegar.........vvnn.... 3 glassful.
Flour..,... -2 tablespoonsful. Water..................... }§ gallon.
Onjons..........2. Vinaigrette sauce....No. 165.
Carrots...........3.

PrEPARATION.—1st. Cook the calf head as indicated in Ist., 2d. and
3d., No. 15 (turtle soup), and serve with a vinaigrette sauce (No. 165)
apart,

274. TETE DE VEAU SAUCE TOMATE.
Carr HEAD WITH ToMATO SAUCE. (Eniree.)

PROPORTIONS AND PREPARATION.—As for the above, No. 273, but
serve with a tomato sauce (No. 318) apart.

275. TETE DE VEAU SAUCE PIQUANTE.

CaLF HEAD WITH SAUCE PIQUANTE. (Hnfree.)
TROPORTIONS AND PREPARATION.—As for the above, No. 2728, but
serve with a sance piquante (No. 321) apart.

276. PIEDS DE VEAU A LA POULETTE.

CALF FEET A 1A PourLETTE. (Entree.)

PROPORTIONS AND PREPARATION.— For five persons:—Ist. Cook the
feet (4 for 5 persons) as it is indicated for the calf’s head. 2d. Take the
bone off and prepare them a la poulette as indicated (No. 238) for the
brains a la poulette.

277. PIEDS DE VEAU SAUCE TOMATE.

CALF FEET WITH TOMATO SAUCE. (FEnfree.)

PREPARATION.—1st. As for the above, No. 274. 2d. Take the bones
off and serve warm with a tomato sauce (No. 321) apart.
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278. PIEDS DE VEAU A LA VINAIGRETTE.
CALF FEET A LA VINAIGRETTE. (Enlree.)

PREPARATION.—Ist, and 2d. As for the above, No. 275, but serve cold
with a vinaigrette sauce (No. 166).

MUTTON.

270. SELLE DE MOUTON A
L’ANGLAISE.
SADDLE OF MUTTON ROASTED. (XRoast.)
PROPORTIONS.—For 10 persons:

Sadale, . cuerreaaenna 12 to 15 1bs.

NRter, LN, 1 glassful.

Salt and pepper..To suit the taste,
Lime.—1 hour,

PrREPARATION.—Ist. Trim the grease
and take off a kind of membranous skin
which covers the back of the saddle:
place it in a stove pan; sprinkle over
some salt; add 1 glassful water and let
bake in an oven for 1 hour as indicated
for the roast beef, No, 193. Serve with po-
tatoes fried in buiter and the gravy apart.

280. SELLE DE MOUTON JARDINIERE.
SADDLE OF MUTTON JARDINIERE. (Keleve.)

PROPORTIONS AND PREPARATION.—Roast the saddle as above, No.
279, and do as indicated for the Fillet Braise Jardiniere, No. 196.

281. SELLE DE MOUTON RICHELIEU.
SADDLE oF Murrox RicHELIEU. (Releve.)

PROPORTIONS AND PREPARATION,—Roast the saddle as above, No
279, and do as indicated for the Fillet Braise Richelieu, No. 197.

282. GIGOT DE MOUTON A LA FRANCAISE.
Lec oF MUTTON A LA FRANCAISE. (Koast.)

PROPORTIONS.—For five persons:*

Leg of mutton..........7 to 81bs. Garlic cloves.......... 2 (if liked).
Time.—About 14 hours.4

* The leg of mutton may be served cold for breakfast or lunches,
t 15 minutes roasting for every pound.
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PREPARATION. — Pare
the mutton leg and let it
roast as indicated for the
roast beef, No. 193, and
serve with potatoes fried
in butter or a salad.

NoTE.—In France we
insert 2 or 3 garhc cloves in the meat in the portion near the handle.

283. GIGOT DE MOUTON A LA BRETONNE.
LEG oF MUTTON A LA BRETONNE. (Eniree.)

PROPORTIONS AND PREPARATION.—As for the above, No. 282, and
serve with kidney beans a la Bretonne, No. 330.

284. GIGOT DE MOUTON BOUILLI A L’ANGLAISE.

BoILED LEG OF MUTTON. (HEniree.)
PrororTIONS.—For five persons:
Leg of mutton.......... 7 to 8 1bs. Time.—18{ to 2 hours.

PrEPARATION.—1st. The leg being prepared as above, No. 282, tie it
in a napkin in a kettle with salted doiling water® and let it boil without

interruption 15 minutes for each pound of meat. Serve with boiled po-
tatoes apart.

* 285. GIGOT DE MOUTON BOUILLI SAUCE AUX CAPRES.

BorLEp LEG oF MuTTON WITH CAPER SAUCE. (Enfree.)

PROPORTIONS AND PREPARATION.—As for the above, No. 284, and
serve with a caper sance, No. 152,

286. GIGOT D'AGNEAU SAUCE TMENTHE.

LEG oF Lame, MIN= SavcgE, (KRoast)
ProPoRTIONS.—For five persons:

Leg of lamb.............5 to 6 1bs. Time.—1%Y to 1% hours,
PREPARATION,—Roast the leg as indicated No. 282 and serve with a
mint sauce apart, No. 323,

-

#There should be enough water so that the immersion of the leg will not stop the
ebullition. If the ebullition is stopped the leg will not retain its juice.
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287. EPAULE DE MOUTON A LA BONNE FEMME.
MuTTON SHOULDER A LA BoNNE FEMME. (Family Roast.)

PrororTIONS.—For five persons:
Mutton shoulder ............ 4 to 5 1bs. Potatoes..............About 2 doz.
ODIONE, ,...0crsmcrmsisnsanssanassi Salt and pepper...To suit the taste,
PREPARATION.—1st. Place the shoulder on a stove pan and around it
the onions and potatoes; add 1 glassful water; sprinkle over some salt
and pepper and let roast as indicated, No, 279, 2d. Serve in a warm
dish, with the potatoes around, and pour the gravy over the meat,

288. EPAULE DE MOUTON FARCIE.
SturFED MurToN SHOULDER. (Roastor Eniree.)

ProPorRTIONS.—For five persons:

Mutton shoulder......4 to 5 Ibs.  Stuffing................See No. 244.
Time —1 hour.

PrEPARATION.—Take the bones off and stuff as indicated, No. 244,
2d. Let roast as indicated, No. 103, for about 1 hour. Serve with potatoes
roasted in butter or mashed.

280. BLANQUETTE D’AGNEAU.

BLANQUETTE OF LAMB. (Eniree.)

PROPORTIONS AND PREPARATION.—As for No. 245, but replace the
veal brisket by lamb brisket, which you cut in pieces ¥ of the size of
the hand.

200. RAGOUT DE TMOUTON.

FRENCH MUTTON STEW. (Ewntree.)
PrororTIONS.—For five persous:

Mutton brisket...7 to 8 1bs. LYIOIVE s oadontnsadapharnrilis
Fat or lard....... .1 tablespoonful. Potatoes........ccceceeneenn 24,
FLOUT........ceeeeenl tablespoonful, Parsley....... cooeveme.r.. Jghandful.

Time.—1% hours.

PREPARATION.—Ist. Cut the mutton in pieces 3¢ the size of the hand;
place it in a stew pan with 1 tablespoonful fat, and brown awhile. 2d.
Add 1 tablespoonful flour; mix well and add just enough stock or water
to cover the meat. 3d. Let boil while skimming for about X hour; add
12 small onions, % handful parsley (tied with a thread); let boil again 3§
hour. 4th. Add 24 potatoes cutin 2Zor in 4 according to the size; cook
again slowly for 15 hour and serve in a hollow dish. (Don’t forget it
takes more time to cook onions than potatoes.)

TE UNIVERSITY
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291. RAGOUT DE MOUTON A L’IRLANDAISE,

IrisH STEW. (Eniree.)
PROPORTIONS.—For five persons:

Mutton brisket..........7 to 8 1bs.  Potatoes............2 doz.
ONIONSE. .o oneeresanansassass 12. Flour. ............3 tablespoonsful.
Parsley ...... S Y 15 handful. Stock or water...2 glassesful.

Time.—1'4 hours,

PREPARATION.—Ist. Cut the meat as No. 200; place it in a stew pan;
add enough water to cover it well, and skim while boiling. 2d. Add 12
small onions, !4 handful parsley (tied}, and cook for )4 hour. 3d. Add
3 tablespoonsful flour beaten in a bowl with 2 glassesful stock or water,
and the potatoes cut in 2 or 4, and cook again for 1¢ hour.

292. COTELETTES DE NOUTON GRILLEES A LA FRANCAISE.
FrENcH Murron Cmors BromLep. (Eniree.)

ProPoRTIONS.—For five persouns:
French mutton chops.....6 to 8, Time.—10 minutes,

Nore.—French chops are small rib chops, the end of the bone having
been trimmed off, the fat cut away from the end, leaving the round piece
of meat attached to the large end.

PREPARATION.—Broil the chops on bright fire, taking care to turn
them frequently; serve with potatoes fried in butter, mashed potatoes or
French peas, etc.

293, COTELETTES DE rOUTON PANEES. K
MurToN CHOPS WITH BREAD CrUMBS. (Enfree.)

PrororTIONS.—For five persons:

Mutton chops..6 to 8B, Bread crumbs..2 to 3 tablespoonsful.
Butter......ooeeu 2 to 3 tablespoonsful. Time,—15 minutes,

PREPARATION.—Dip the chops in melted butter; roll them in bread
erumbs and let broil on not too bright fire.

294. COTELETTES DE TOUTON A L'ANGLAISE.

Excrisa Murroxw Caors. (Enfree.)
PROPORTIONS.
English chops...............5 to 6. Time.—20 minutes.
Nore. —English chops are thicker than the former, No. 292, and are
cut from loin or tenderloin and trimmed into a nice shape,
PREPARATION.—As for the above, 202,
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205. SHACHLICK DE MOUTON A LA CIRCASSIENNE.

BROCHETTES OF MUTTON A LA CIRCASSIENNE, (Znfree.)

NoTE.—This is the national dish of the Circassians.

PROPORTIONS.

Mutton (loin, leg or shoulder)..3 Ibs. Butter.. ....ccosssreeens 3 tablespoonsful,
Time.—15 minutes.

PREPARATION.—Ist. Cut the mutton in slices about 21¢ inches square
and %¢ inch thick; spit them on wooden brochettes (or on silver bro.
chettes); dip them in melted butter and broil them on bright fire while
turning; serve with rice a la Georgienne.

296, 207, 208, 200, 300.—For mutton kidneys, brainsand feet, do as
indicated for veal kidneys, brains and feet, Nos. 265, 266, 267, 268, 269,

PORK.

3o1. JAMBON FROID.

Corp Ham.

ProroRrRTIONS.—For five persons:

Hanm .o e anans o 1030 12 The, |/ Catimts. ......L v ferassdinss menss OF O
OIS S5 iaiesnhes Zor3. 0 [ A S R 1

. To freshen.........3 to 4 hours.
T:me.—'l To cook ............5 to 6 hours.

PREPARATION.— 0w to cook a ham: 1st. Freshen the ham in cold
water from 3 to 4 hours. 2d. Place it in a kettle with 2 or 3 onions, 2 or 3
earrots cut in four parts, 2 celery stalks (also a bunch of hay); cover it
with cold water, and as soon as it boils place the kettle on a corner of
the range and let boil very slowly till tender (4 to 5 hours). 3d. Take
the kettle from the range and let $oak in the same water for about one
hour. 4th. Take it out and let it cool; pare and trim the ham and serve
entire for ball supper, picnics, ete.

NoTeE,—The ham should be always cooked as indicated above, either
to be served entire or in slices. It enters also into the preparation of a
good many dishes, as ham and eggs, ham omelette, ham sandwiches,
ete.: therefore we recommend to have some ready-cooked ham always in
your ice-box.

302. JAMBON BRAISE AU MADERE.

BRAISED HaM WITH MADEIRA SAUCE. (Releve.)

ProPorTIONS.—For five persons;
Cooked ham as No. 301, Madeira.................2 glassesful.
Stock cuuvieeirensannnn 2 glassesful, Time,—1 hour,
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PREPARATION.—Ist. Cook the ham as indicated
above, No. 301, 2d. Place it in a stove pan with 2
glassesful stock and 2 glassesful Madeira. 3d. Place
a piece of buttered paper over the ham and let it
bake in a warm oven (not too hot) for about one
hour, while basting frequently®, 4th. Place the ham
in a warm dish; pass the gravy through a strainer
and serve with the gravy apart and mashed potatoes,
spinage or sauer kraut apart. Carve as in the accom-
panying cut, The remainder of the ham may be
utilized as indicated, No. 301,

303. JAMBON ROTI.

RoastT Ham. (Koast.)
PrororTIONS.—For five persons:

Ham...............From 7 to 8 Ibs. Water..............c......1 glassful,
Time— | To freshen.........3 to 4 hours.
s To roast.......-....2 hours.

PREPARATION.—1st. Freshen a small ham of from 7 to 8 1bs. from 3 to
4 hoursin cold water. 2d. Place it in a stove pan with 1 glassful water
and let roast for about 2 hours, while basting and turning it from time
totime. 3d. Prepare the gravy as indicated in No. 193, and serve with
mashed potatoes or spinage.

304. JAMBON GRILLE.
BROILED HaM. (Ewnlreec)t
PROPORTIONS.—For five persons:
HEM . coecnssionssnnesvend 104 1bS: Time.—10 minutes.

PREPARATION.—1st. Slice the ham about % of an inch thick and broil

on a bright fire until thoroughly cooked. 2d. Serve with mashed pota-

to
o e 305. CARRE DE PORC ROTI.

ROAST PORE., (KRvast.)
PROPORTIONS AND PREPARATION.—AS for No. 193,

306. PETIT SALE AUX CHOUX.

BOILED SALTED PORK WiTH CABBAGE. (Enfree.)
PROPORTIONS.—For five persons:
Bacon, lean.............4 to 5 1bs. Stock or water..2 quarts

Cabbage.....ccasenivenn2 heads.  Salt and pepper.To suit the taste.
Time.—2% hours.

* Remove the paper while basting.
t For breakfast and lunch only.
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PREPARATION.—Ist. Cut two cabbages in four parts (Savoy cabbages
preferred because they are more tender)., 2d. Boil in water for 10 min-
utes to remove the bitterness and drip. 3d. Place half of the cabbage in
the kettle, add the bacon (washed and pared) cover with the remainder
of the cabbage, add one quart of stock or water and let cook slowly for
two hours. 4th. Skim off the floating grease, place the bacon in a hol-
low dish, drip the cabbage and place it on either side of the bacon.

Nore.—Cook in this same way any part of salted pork. Vou may also
add potatoes, carrots, etc., to the cabbages. This dish is especially ad-
vantageous in country towns during winter.

307. PETIT LARD GRILLE,

BROILED BACON. (Entree.)

PrororTIONS.—For five persons:
BRCOI . nanrsrsfonie ey Hob imiit DS Time.—10 minutes.
PrREPARATION.—1st. Slice the bacon ! of an inch thick and let it
broil on a bright fire or let it cook in a sauce pan till thoroughly coocked.

308. COTELETTES DE PORC GRILLEES. SAUCE TOMATE.

Bro1rLED Pork wiTH ToMATO SAucE. (Lnfree.)

ProprorTIONS, —For five persons:

Pork chops........6 to 8. Bread crumbs........ 3 tablespoonsful.
Melted butter......3 tablespoonsful. Time.—20 minutes.

PREPARATION.—Ist. Dip the chops in melted butter, roll them in
bread crumbs and let them fry until well cooked. 2d. Serve with to-
mato sauce apart.

300. COTELETTES DE PORC. SAUCE ROBERT.

(Entree.)

PROPORTIONS AND PREPARATION.—As for No. 308, but serve with a
Sauce Robert apart.

310. COTELETTES DE PORC A LA PARISIENNE.

PoORE CHOPS A LA PARISIENNE. (Ewnfree.)
PrororTIONS.—For five persons:

Pork chops...........6 to 8 Worcestershue s'ce.1 tablespoonful.
Butter. .......ue........2 tablespoonsful. Flour....ueee l tablespocnful.
White wine...........1 glassful, Gherkins. ........osne..

Stock. esernesnesese.. ¥ glassful, Time.—1 hour

PREPARATION.—Ilst. Fry the chops in a frying pan with two table-
spoonsful butter till well colored, 2d. Place them in a dish and add in
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the same pan 1 tablespoonful flour, 1 glassful white wine, 3§ glassful
stock, 1 tablespoonful Worcestershire sauce, and 6 gherkins sliced.
Boil a while and pour over the chops.

311. PIEDS DE COCHON GRILLES.
BrOILED PiGs' FEET. (Endree.)*
PrROPORTIONS.—For five persons:

Pigs’ feeticiiivainisenssimenass G t0 8. Thyme zmd_l :
CIDAOTIH 5o sis duioiiniisnbaiissbobion laurel....... A little.
ERITOE - oo assaanasaisvsnssins B BOber.oeeacise 4 to 5 tablespoonsful.
Celery.iin, G aiais, ..1 stalk. Bread crumbs.3 to 4 tablespoonsful.
To 00k .voeeond hours,
Lime.— { To br0il..ees-err10 to 15 minutes,

PREPARATION.—1st. Wash and clean the feet, place them in a kettle
with two onions, two carrots, one celery stalk sliced, some thyme and
laurel, cover with cold water and allow to cook till tender for about four
hours. 2d. Cut the feet in 2, endwise, dip them in butter, roll in bread
crumbs and let broil from 10 to 15 minutes. 3d. Serve with mustard and
mashed ﬁotatoes.

312. PIEDS DE COCHON SAUCE VINAIGRETTE.

Pi16’s FEET WITH VINAIGRETTE SAUCE. (Enfree*

ProPORTIONS AND PrEPARATION.—Cook the feet as indicated above,
No. 311, cut them endwise and serve with a vinaigrette sauce, No. 165,
apart.

313. SALADE DE PIEDS DE COCHON.

Sarap of Pie's Frer. (Ewndree)*

PROPORTIONS:
Pig's feet......3. Mustard.........1 tablespoonful.
QOil.......cc......3 tablespoonsful.  Parsley.......... % hacdful.
Vinegar........ 4 tablespoonsful.  Ciboul.. % handful.

Salt and pepper...... .To suit the taste,
PREPARATION. —Ist. As Ist above, No. 311. 2d. Cut the feet in pieces
about 2 inches long and put them in a salad dish where you have well
mixed in advance 1 tablespoonful mustard, with 3 tablespoonsful oil, 4
tablespoonsful vinegar, 3 handful chopped parsley, 4 handful green
ciboul, also chopped, salt and pepper to suit the taste, 3d. Mix well
and serve for lunch or picnic party.

* For breakfast and lunch only.
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SAUCES TO BE SERVED WITH MEATS.

314. SAUCE BEARNAISE.
BEARNAISE SawcE. (Yellow.)

PROPORTIONS,
VilCEAT. .ooevessonnens Y glassful, Butter...... SRy RB s Rk 14 1b.
Echalofte....ccoinianls YOHES [iilasasrisesstinrsvecssds

Time.—30 minutes.

PREPARATION.—I1st. Place in a sauce pan ¥ glass white vinegar (tera-
gon vinegar preferred) with 1 tablespoonful butter, 1 echalotte, a little
pepper, and boil on bright fire till the vinegar is half boiled down. 2d.
Place the sauce pan on a corner of the range, add while stirring a little
butter and three yolks. 8d. Place the sauce pan in another larger one,
half full of boiling water and add little by little, and while stirring about
two tahlespoonsful butter till the sauce is quite thick.

Nore.—This sauce is one of the most palatable known, but it will re-
quire some practice.

315. SAUCE SOUBISE.
Sousisg Sauce., (White)

PROPORTIONS.
Ornions.. ......12. F1OUT, 100000042 tablespoonsful.
Butter..........2 tablespoonsful. Milk............ 1 pint.

Time.—1 hour,

PREPARATION,—1st. Peel 12 fine onions, slice them and let them cook
for 15 minutes in boiling water to remove their acrity, 2d. Drip them,
dip them in cold water to cool them and drip them again carefully. 3d.
Melt in a saucepan 2 tablespoonsful butter mixed with 2 tablespoonsful
flour, add, while stirring, about 1 pint water and as soon as it boils add
the onions and cook the whole slowly for about ¢ hour. 4th. Sift
through a sifter and serve apart with steaks, beaf steaks and chops.

316. SAUCE PARISIENNE.

(White.)
PROPORTIONS.
Echalottes....... 2. R ns e 3¢ tablespoonful.
Butter........on...2 talilespoonsful. Salt and pepper. Tosuit the taste,
Vinegar...........1 tablespoonful. Time.—10 minutes.

PREPARATION.—Brown in a sauce pan 2 chopped echalottes with 1
tablespoonful butter, add 1 tablespoonful vinegar and 1 tablespoonful
butter mixed with 2{ tablespoonful flour. Boil awhile and pour over
the steaks, beefsteaks or veal chops.

AND STATE UNIVERSITY
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317. SAUCE BORDELAISE.

(Red.)
PrororTIONS.—For five persons:
Echalottes......2. Flour.......ee......1 tablespoonful.
Butter............] tablespoonful. Red wine......... 1 glassful.
Vinegar-.........1 tablespoonful. Time.—10 to 15 minutes.

PREPARATION,—Brown in a sauce pan 2 chopped echalottes with 1
tablespoonful butter; add 1 tablespoonful vinegar; sprinkle over 1 table-
spoonful flour; add 1 glassful red wine; let boil for 5 minutes; add a lit-
tle chopped parsley and pour over the steaks.

318. SAUCE TOMATE.

TOMATO SAUCE. (Red.)
PROPORTIONS.—For five persons:

Tomatoes..........u 12. Stock «euisasssnsnesid glassful,
[0 1o LRy SR 2. Starch.............2 tablespoonful.
CRITots . ..ol fneersi Salt and pepper. To suit the taste.
Hami(cold boiled) 1 1b. Cayenne pepper.A little.
Butter................4 tablespoonsful, Time.—1% hours.

PREPARATION.—I1st. Slice 2 onions and 2 ecarrots guite fine; cut in
dices about 1 1b. cold ham, if you have any cold (this is not indispensable,
but gives very good taste); cook the whole for 5 minutes with 1 table-
spoonful butter in quite a large sauce pan. 2d. Clean and slice 12 ripe to-
matoes; add them in the sauce pan with 1 glassful stock, some thyme and
laurel, some salt and pepper, and cook the whole for about 1 hour. 3d.
Sift the whole through a sifter and place the pap obtained in another
sauce pan with two tablespoousful butter; warm, and when ready to
serve add, while stirring, 2 tablespoonsful starch mixed with a little
stock or water. Add a little cayenne pepper and serve apart.

319. SAUCE CREOLE.

CREOLE SAUCE. (fed.)
PROPORTIONS.—For five persons:

ONIOHE. . oarrossisr EIAML. . oisaissani il 1D.

Garlic cloves... .2. Cayerne pepper. A little.
Butter........es....2 tablespoonsful. “Salt and pepper.To suit the taste,
Tomatoes .........12, Ttme.—1 hour.

PREPARATION.—Ist. Chop 2 onions and 2 garlic cloves, which you
brown for 5 minutes with 2 tablespoonsful butter. 2d. Add 12 tomatoes

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE A
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scalded in advanee in boiling water and skinned; add also 14 1b. ham cut

in dices, some salt and pepper; cook for 1 hour and pour over the steaks,
beefsteaks or veal chops.

320. SAUCE POIVRADE.
PEFPPER SAUCE. (Brown.)
PropPoRrTIONS,—For five persons:
Onion -l Btook . i 1 glassful.
Carrot....... Cayenne pepper. A little.

zadlk
Flour.............1 tablespoonful. Salt and pepper..To suit the taste,
Vinegar..........1 glassful. Time.—3 hour.

PREPARATION.—Melt in a sauce pan 1 tablespoonful butter, add 1
onion and 1 carrot, both chopped fine and cook for 5 minutes. 2d.
Sprinkle over 1 tablespoonful flour, stir well and add 1 glassful vinegar,
1 glassful stock, some thyme and laurel, some salt and pepper, and cook
slowly for }§ hour. 3d. Sift the whole through a sifter, add a little
cayenne pepper and serve apart or pour over the meat.

This sauce should be highly seasoned.

321. SAUCE PIQUANTE,

(Brown.)

PROPORTIONS AND PREPARATION.—ASs for the above, No. 321, but add
6 gerkins sliced quite fine.

322. SAUCE ROBERT.

(Brown.)
PrororTIONS.—For five persons:
Onion ... ek e : Parsley...ccccoanses 14 handful.
Butter...........1 tablespoonful. White wine....... 1 glassful.

Flour............1 tablespoonful.  Saltand pepper..To snit the taste.
Mustard........3 tablespoonsful. Zime.— Y hour,

PREPARATION.—Brown 1 chopped onion with 1 tablespoonful butter,
sprinkle over 1 tablespoonful flour, add 3 tablespoonsful mustard, 1 glass-

ful stock, some salt and pepper, some chopped parsley and boil the whole
for 4 hour.

323. SAUCE MENTHE.
MINT SAUCE. (Green.)
ProroRrTIONS,—For five persons:

Mint leaves......1 handful. Vinegar. .......ccoonerr. 3§ glassful,
SUEAr ..............] tablespoonful.
PREPARATION.—Chop the mint leayes and mix them in a savce boat
with the vinegar and the sugar. Serve with the mutton leg.
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GARNISHES TO BE SERVED WITH TEATS.

324. JARDINIERE.

GARNISH FOR A TENDERLOIN, A VEAL LoOIN, OR SADDLE OF MUTTON,
PROPORTIONS.

13z, o Lo o e — Small carrots.........
Green peas. ....oem.rnn. } 1 cupful. Cauliflowers carved } 1 capful
Green beans............. 1337 £ R e 4 tablespoonsful.

PREPARATION.—We call ‘‘jardiniere '’ a garnish made out of 2 or 4
potatoes fried in butter and several kinds of vegetables, as: green peas,
green beans, small carrots, cauliflower cut in pieces of the size of a hazel-
nut, ete., each of them having been cooked apart in some boiling water
and then fried in butter. When the tenderloin, or loin, ete., is placed in
a long dish, place a fried potato at each end and in the middle of the dish,
then arrange the other vegetables with taste in small cakes around the
meat.

325. RICHELIEU.

PROPORTIONS AND PREPARATION.—As for the above, No. 324, but add

to the jardiniere 4 tomatoes and 4 mushrooms, stuffed.

326. FINANCIERE.

GARNISH FOR A TENDERLOIN, A VEAL LoIN OR A SADDLE oF MUTTON.
PROPORTIONS.

Mushroomsi.. . weesisanig 10, Fowlii e 2 fillets.
Truffles ......cciimseinnece i 1h. Flour............1 tablespoonful.
Artichokes ..... BT I AR 8

PrEPARATION.—Ilst, Slice the mushrooms and the truffles, also the
artichokes in quarters, cnt the fillets of a fowl in small dices. 2d.
Melt in a sauce pan 1 tablespoonful butter mixed with 1 tablespoonful
flour, add through a strainer the gravy (No. 108) of the tenderloin, etc.,
add the mushrooms, the truffles and the artichokes, boil awhile and pour
this sauce around the tenderloin, etc., placed in a long dish.

327. NAPOLITAINE.

GARNISH FOR A TENDERLOIN, VEAL LOIN OR A SADDLE OF MUTTON
PROPORTIONS.

Macaroni...... 11b. Tomato catsup..2 tablespoonsful.
Butter........ .4 tablespoonsful. Mushrooms .....6.
Cheese..........44 1b, Ham:.............5 1b.

Time.—4 hour.

PREPARATION.—Do as indicated for the Macaroni a 1'Italienne,
add the mushrooms and the tomato catsup, and serve on both sides
of the meat placed on a long dish.
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328. NIVERNAISE.
GARNISH ¥OoR A TENDERLOIN, VEAL LOIN, OR SADDLE OF MUTTON.
PROPORTIONS.
Small carrots..1 quart. SUOOK . vsns sssssssarssanaaaa ) glasifal,
Butter............4 tablespoonsful, Time—14 hour to 1 hour.
PREPARATION.—Pare and wash the carrots, place them in a sauce pan
with 1 glassful stock, and 2 tablespoonsful butter and allow to cook till
tender (from 4 to 1 hour). 2d. When ready to serve add 2tablespoons-
ful butter.
320. FLAMANDE.
GARNISH FOR A BEEF ROUND OF ABOUT 12 LBS.
PROPORTIONS.

T e s Saussage.............11b,
L85 0 ey ISR BTt € Stock..................3 glassssful.
Bacomn....coeresensennnessnsnansss--11b,  Salt and pepper....To suit the taste,

Time.—2% hours.

PREPARATION.—1st. As Ist and 2nd., No. 306, and add 3 carrots, cut
in 4 to the cabbages and use 1 1b, bacon and 1 Ib. sausages instead of 5
or 6 1bs. bacon. 2d. Pour over 3 glassesful stock and let cook slowly for
about 2 hours. 3d. When ready to serve drip the cabbages and place
them on both sides of the beef or serve them apart. In either case slice
the bacon quite fine and place these slices and also the sausaye on the
cabbage. Serve with a horseradish sauce apart, No. 166.

330. BRETONNE.

GARNISH FOR A LEC OR SHOULDER OF MUTTON.
PROPORTIONS,

Kidney beans (white)....... 1.1b, Bulter. ..o 3 tablespoonsful.
ODION S v vettssioisssrsmsinssens 1. Salt and pepper.To suit the taste.
Ti To soak...... 4 hours,
HRE= e cook.....,8% hours,

PrEPARATION.—Ist Soak 1 1b. kidney beans in some cold water for
about 4 hours, let them drip and cook in salted water till tender (for
about 3 hours). 2d. When ready to serve chop 1 enion, let it brown in 1
tablespoonful butter, add the beans (dripped), stir well and add 2 table-
spoonsful butter, sprinkle over some chopped parsley and serve apart
with roast mutton.
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. Chataubriand, or Beefsteak
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RECAPITULATION.
BEEF.

ROASTS.

. Roshif a 1"Anglaise.................Roast Beef,
Fillet Rot .ooceeereeeresssenssenssess. Roast Tenderloin,

RELEVES.
. Cote de Boeuf Nivernaise ........Fore Ribs a la Nivernaise.
- Fﬂlet Braise Jardiniere ... Braised Tenderloin Jardiniere,
“  Richelieu.. Br'used Tenderloin Richelien.
g i Fm:mmerc .......... Bralsed Tenderloin Financiere.
£ **  Napolitaine . ........ Lo Napolitaine,
ENTREES.

A Ent.recote Maitre d'Hotel........Broiled Steak a la Maitre d'Hotel.

an Beurre D’Anch{)ls.
L Soublse ssessrsssnas. Broiled Steak a la Soubise.
...Broiled Steak with Bearnaise Sauce.
£z Crecle........ «..... Broiled Steak with Creole Sauce.
=% ala Panstenne ......‘.Broiled. Steak a la Parisienne.
e Bordelaise .. ....Broiled Steak Bordelaise.

} Beefsteak a la Maitre d’Hotel.

Maitre d’ Hotel...........

: Chatauhnand or Beefsteak au Beurre D'Anchois.

Soubise
£ o0 Bearnaise.
e Ny Creole.
124 £ Sauce Parisienne.
“ L Bordelaise,

. Boeuf Saute a la Strogonoff. .....Beef Saute a la Strogonoff.
i Flllet Saute aux Petits Pois.....

Tenderloin with Green Peas.
... Tenderloin Steak with Olives.
...Tenderloin Steak Bordelaise,

anx Olives....
A ‘  Bordelaise...

o “  al'Americaine . .Tenderloin Steak a I' Americaine.
s * aux Champtguona p “  with Mushrooms
=4 *  aux Truffes.......... o “ with Truffles.

o *  ala Moelle........... 8 with Marrow

Petits Fillets Rossini.
Bitocks a la Russe,
Stratzi a la Polonaise.
Boeunf a 1a Mode.......cceu.. ..Beef a la Mode.
Culotta de Boeufala Flamande Beef Round a la Flamande,
o 4 B:)e f"l !}Lnglalse £8 ' alAnglaise.
nce de uf a la Bour
pe i .. *Mmced Boeuf a la Bourgeoise.
Boeuf en eroton...... ...... Beef with Onions.
Croquettes de Boeuf ...............Beef Croquettes,
Boeuf Froid, SauceVmalgrttte -.Cold Beef with Sauce Vinaigrette.
Salade de BOEUS .., .......eersererer. Beef Salad,

SCANNEL
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233.
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252.
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255.
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268,

270,

. Blanquette de Vean ..

: E&calopue de’ Veau, "Sauce
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Beefsteak Pie.
Langne de Boef, Sauce qummte Ton fﬂe of Beef, Sauce Piguante.
Langue Froide.. ...Cold Salted or Smoked Tongue.
Sandwiches a la L:mgue ..... ....lungue Sandwiches.
Sandwich au Rosbif ............... Beef Sandwich.
. Cervelles de Boenfa la Poulette. Besf Brain a la Poulette,

Cervelles au Beurre Noir......... Beef Brain with Brown Butter

VEAL.

ROAST.
Longe de Veau Rotie............ Roast Loin of Veal,

RELEVES.

Longe de Veau Jardiniere.......Loin of Veal Jardiniere.

Longe de Vean a la Creme...... Loin of Veal with Cream.

ENTREES.
Veau a la Bourgeoise ... -..-Veal a 1a Bourgeoise,

Poitrine de Vean Farcie .........Stuffed Veal Brisket.
._A_Blanquette of Veal.
Vean a la Prov ent,'ale ...Veal a la Provencale.
Cotelette de Vean Grillee..........Broiled Veal Chop.
“* aux Petits PoisVeal Chops with French Peas,
¢ Jardiniere......Veal Chops Jardiniere,
v “oanx Epma_rds Veal Chops with Spinage.
¥ ** SanceTomate Veal Chops with Tomato Sauce,

;nons " [aux -Cham- Veal Chops with Mushrooms;

Pt
Coteldte de Vean aux Trufies ... Veal Chops with Trufiles.
*  Milanaise......Veal Chops a la Milanaise,
b Papﬂoﬂe Veal Chops in Papilottes,
Escaloppes de Veau Grillees }Escaloppes of Veal a la Maitre
Maitre d'Hotel....oocrreerrns d'Hotel
Esftashﬁﬁsﬁ deVeauaux PEt' l» Escaloppes of Veal with French Peas-
Escaloppes de Vean Jardiniere. Escaloppes of Veal Jardiniere.

Escalo dppe de Veau aux Epi- E Escaloppe of Veal with Spinage.

Tomate. . ]- Escaloppe of Veal withTomato Sauce.

Foie de Veau Gnllc .Broiled Veal Liver.

« & gux Fines Herbes Veal Liver Saute with Farsley.

. “  Saute au Madere..Veal Liver Saute with Madeir

i “  Bonne Femme.....Backed Veal Liver.
Rognons de Veau Brochette.....Veal Kidney Broiled.
Rognons Saute au Madere ......Kidney Saute with Madeira.
Langue de Veau Sauce Piqu'mte\'eal Tongue with Sauce Piquante,
Riz de Veau a la Financiere....Sweet Breads a la Financiere.

i *  aux Epinards..... Sweet Breads with Spinage.
Riz de Veau, Sauce Tomate....Sweet Breads with Tomato Sauce.



203,

204.
295.

207,
208,
299.

301.
302,

. Blanquette D'Agnean
: Ragoutde Mouton..

. Rognons de Mouton Brochette...
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Cervelles de Veau a la Poulette, Veal Brains a la Poulette,
' ay Beurre Noir. Veal Brains with Browned Butter.

. Tete de Veau Vinaigrette........ Calf Head with Vinaigrette Sauce.

Tete de Veaun Sance Tomate.....Calf Head with Tomato Sauce.

. Tete de Vean Sauce Piguante...Calf head with Sance Piquante.
i Pleds de Vean a la Poulette.....Calf Feet a la Poulette.

= Sauce Tomate...Calf Feet with Tomato Sauce.
“ “  ala Vinaigrette.Calf Feet a la Vinaigrette,
MUTTON.
ROASTS.
. Selle de Mouton al'Anglaise.............5addle of Mutton roasted.
. Gigot D'Agnean Sauce Menthe... ..Legof Lamb with Mint Sauce.
5 Epaule de Moutona la BonncPemme Mutton Shoulder a la.
Farci€, .o...erne. Stuffed Mutton Shoulder.
RELEVES,
1 SelIe de Mouton Jardiniere... Sarldle of Mutton Jardiniere,
‘  Richelien... g Richelieun.
G:got de Mouton a la I‘rancalse Leg of Mutton a la Francaise.
ENTREES,
Gxgot de Mouton a la Bretonne .Leg of Mutton ala Bretonne,

‘“ Bouilli a 1'Anglaise.....Boiled leg of Mutton.
Ca o Ly Sauce aux PBuiled 1 eg of Mutton, Caper
CaPIeS. ovnesdiorssserssnnsrnsionnss sarnarses sauce,
-.e.e. Blanguette of Lamb.,
...French Mutton Stew.
.Irish stew.

“ al Irlandalse

Cotelettes de Mouton Grillees a la
Francaise.....o.eeevenes - } Broiled French mutton chops,
Cotelettes de Mouton Panees......c.... z- Mutlécll.:lmglzops with  bread

ii i

a I"Anglaise...... English mutton chops.

Shachlick de Mouton a la Circas- | Brochettes of mutton ala Cir-
sienne.. o cassienne,

...Broiled Muiton Kidney.

Mutton Kidneys saute with

Madeira.
«.Mutton Brainsa la Poulette,
Mutton Brains with browned

L % Sautean Madere
Cervelle de Mouton Poulette......

--w--"-v—""'w“'-—'

- *“  anBeurre Noir..

butter.
. Pieds de Mouton Poulette............. ..Mutton feet a la Poulette,
PoRE.
RELEVES,
amboR YOIl .. ..o siomsrassearesss .....Cold Ham.
Jambon Braise au Madere.........c.vvn.. Braised Ham with Madeira

sauce,
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303.
306.

306.

307.
308.

309.
310.
311.
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ROASTS.
Jambon Roti... SR st S Ee T T
Carre de Pore Rotl Shiiamiaiiala e ROREE POEKS
ENTREES.

304. Jambon Grille.....cccociiiininniiiiinsnseen.n. Broiled Ham

Petit Salé aux Choux............ Bmled Salted Pork with Cab-

Petit Lard Grille.. Brmlcg Bacon,

Cotelettes de Pore (:nlles Sa'uce To- } Broiled Pork with Tomato
mate.. AL Sauce,

Cote]ettes “de Porc Gnlles "Sauce eBroi‘ied Pork with Robert
Robert d e = Sauce.

Ctltt,es ePorcG'es aa S
Iolﬂfnilenne ‘ Pork Chops a la Parisienne.

Pieds de Cochon Grilles.... ..Broiled Pig's Feet.

312.

313.
176.
186.

<

187.

161
201.
314
315,
316.
317.
118,
319.
320.
321.
322,

Pieds de Cochon, Sauce V\nalgrette }I ig's Feet with Vinaigrette

Sauce.
Salade de Pieds de Cochon.. ...Salad of Pig’s Feet.
Qeufs au Jambon...

....Ham and eggs.
Omelette an jamhon ....0Omelet with Ham.,
OenfauLard..............o... ... Bggs and Bacon.
Omelette au Lard.........ccoesm00000000...0melet with Bacon.

SAUCES TO BE SERVED WITH MEAT.

Maitre d'Hotel......c.c..occenenneee. . White and  green.

Beurre d'Anchois....................Light brown.

Sauce Bearnaige.......ccoeen........Béarnaise Sauce. Vellow.
Sauce Soubise....cccarinnsierinaneanSotthise Sauce. White,
Sauce Parisienne.........c........... White.

Sauce Bordelaise.......cociaemsn.on.. Red,

Sauce TOmMate. cuererssnsssssss ..Tomato Sauce. Red.
Sauce Creole........ ...Creole Sauce. Red.

Sauce Poivrade.. ...Pepper Sauce. Brown.
Sauce Piquante.. ...Brown.
Sauce Robert .....cocuienes ‘even Brown.

165. Sauce me:{rette
23. Sauce Menthe... «Mint Sauce. Green.
166. Sauce RalfortHo:Seraﬂ:sh Sauce. White.
CARNISHES TO BE SERVED WITH MEAT.
824. Jardiniere......c..ccorsmssnmsrisinsssars
325. Richelieu......
326. Financiere.....
327. Napolitaine... :
328, Nivernaise......vsressssesesasvasssnsse
829, Flamende...... cccsscinses 55 sesean
330, Bretonne........
858, Petits Pois a la Francaise.........French Peas.

361.

Haricots Verts a ' Anglaise, ...,..Green Beans with Butter.

UTE AND S E UNIVERSITY
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. Tomattes Farcies. . < ...Stuffed Tomatoes.
384,
3495,
397.
396.
393.
. Pommes de Terre Frittes..........Fried Potatoes.
892,
899,
409,
405.
407.
406,
378,

Mais au Beurre., - ...Sweet Corn with Butter,
Puree de Pommes de 'I\rre ..Mashed Potatoes.
Croquettesde Pommes de Terre..Potato Croquettes.
Pommes de Terre Duchesse,.....

Pommes de Terre a la Cieme....Potatoes with Cream.

Pommes de Terre Sautees......... Potatoes Fried in Butter.
Pommies de Terre Farcies..........Stuffed Potatoes.

Croquettes de Oatmeal. .Oatmeal Croquettes.

Riz a la Milanaise........ ...Rice a la Milanaise. —

Riz a 1a Creole. .. csisssssensssess Rice a la Creole,
Rizala Georglenne ................. Rice a la Georgienne..
Choucroute a la Strasbourgeoise.Saurkrout a la Strasbourgeoise.

SCANNED AT VIRGINIA POLYTE
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331. GENERAL REMARKS.

1st. Asarule select young fowls
for roasting. The older ones
should be served only in fricas-
sec or boiled. 2d. Remove the
feathers carefully with the hand
and not by first scalding in
boiling water. Clean and wash
carefully the inside; singe with a
burning newspapet placed on the

top of the stove; and tie the legs and the wings to the body before

TURKEY.

332. DINDE ROTIE.

RoasT TUurkEy. (Roast.)

PrororTIONS.—For five persons:

PHTKEY voncnsom 6 to 71bs. Water.........1 glassful.
Butter.3 tablespoonsful. Time.—1% hours,

PREPARATION.—1st. Prepare the turkey as in-
dicated No, 331. 2d. Place the turkey in a stove
| pan. Rub it over with about three tablespoons-
ful butter; add 1 glassful water and roast from 12§
to 2 hours according to the size as indicated No.
103, make the gravy as indicated No. 193, and serve
it apart.

Note.—For a family dinner the fillets will be sufficient. Serve the
legs and the body cold for breakfast, with a sauce Remoulade, No. 164.

114
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333. ABATIS DE DINDE.

TurgEY GIBLETS. (Enfree.)*
PrROPORTIONS.—For five persons:

Giblets......... Wings, feet, neck, Stock..........eeens 1 glassful,
gizzard, liver. Small onions.....12,
BACOT ;o5 anneanl 10, CaITOM  cxrani st
Butter..........2 tablespoonsful. Parsley ............. 14 handful.
Flour...........2 tablespoonsful. Salt and pepper..To suit the taste.
Water......oveee 1 glassful. Time.—1% hours.

PREPARATION.—Ist. When preparing the turkey for roasting, put
aside the giblets (the wings, feet, gizzard, liver, etc.). They will con-
stitute a very good ramily dish. 2d. Brown the giblets in a sauce pan
with 1 1b. bacon cut in dices and 2 tablespoonsful butter. 3d. Sprinkle
over 1 tablespoonful flour, add 1 glassful water and 1 glassful stock or 1
pint of water, some salt and pepper, }4 handful parsley (tied), 12 small
onions, 3 carrots cut in four endwise and in thirds crosswise. Cook
slowly for 14 hours. Skim off the floating grease and serve in a hollow
dish.

CHICKEN.

334. POULET ROTL

RoAST CHICKEN. (Koast.)

PropPorTIONS.—For five persons:

Chickens......2. Water......c..cconcee.-.1 glassful.
Butter...........2 tablespoonsful. Time.—3 hour.

PrEPARATION.—Do as indicated for the roast turkey No. 332, but
roast only for about # of an hour.

335. POULET GRILLE.
Bro1LED CHICREN. (Enfree)t

PROPORTIONS,—For five persons:

Young chickens...,...c..cccouu. 2, Butter...........4 tablespoonsful.
Tinne.—50 minutes.
PREPARATION,—1st. Prepare the chickens as indicated No. 331, eut
them in two endwise, dip them in melted butter and broil on bright fire
on both sides until thoroughly cocked.

* For breakfast only.
1 For hrrallcfast ar h}nch,
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336. COTELETTES DE VOLAILLE.

FowrL CUTLETS. (Enfree or Hors d'(Buvre,)*

PROPORTIONS —TFor five persons:

Chickens. i e LD BT & .1 1b.
Rpps.ai.a. ..., 2. Bread crumbs.4 tablespoonsful,
T:m.:' —20 minutes.

PREPARATION.—Ilst. Take off the fillets, keeping with them the end
of the wing bone. Dip them in beaten egg, roll in bread crumbs and
fry in butter in a shallow stew pan. 2d. Servein a warm dish and pour
over the butter in which they have been fried.

NoTE.—Use the body in the stock soup No. 1.

337. FILLETS DE VOLAILLE.
FILLETS oF FowL, (Hors d (Euvre)* See No. 56.

338. FRITTO DE POULET A L’ITALIENNE.

FRrIED CHICKEN. (Enfree)t
ProPORTIONS.—For five persons:

Young t:h.lcken:: 2 Lemon... <1

Mk ok .1 pint, Salt and pepper .To suit the taste,
Flour..........ce.....3 tablespoonsful. Fat or lard.......... Enough to fry,
Parslcy..........‘.“..l_ handful. Time. —’»i hour.

PREPARATION.—Ist. Cut each chicken in about 8 pieces, sprinkle
with salt and pepper, dip the pieces in milk, roll them in flonr and fry
in fat or lard till well colored. Serve on a folded napkin with parsley
fried in the same fat and a lemon cut in 5.

339. CROQUETTES DE VOLAILLE,
CROQUETTES OF FowrL. (Aorsd (Euwre.)* Same as No. b,

340. POULE AU RIZ.

BoiLEp CHICKEN WITH RICE. (ZEnilree)

PrororT10NS,—For five persons:

Hen o nia i ..1. Hollandaise sauce.......No. 151,
Rlz a 1 Georgienne,

PREPARATION.—Ist. Boil the hen as indicated in the stock soup No.
1, and serve with a Hollandaise sauce No. 151, and rice a la Geargienue,
apart.

* For select lnnch or ball supper.
+ For breakfast or lunch.

E UNIVERSITY
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341. JEUNE POULET SAUTE FERMIERE.

YouNG CHICKEN SAUTE A LA FERMIERE, (Entree.)*
PrOPORTIONS.—For five persons

T Tir T e O N .« 4 Parsley. cooeeeeensanes i handful.
Butter......... et eces }4 1b. Saltand | epper ..... To suit the taste.
Dmon. Lime.—30 minutes

. PrEpParATION.—Ist. Prepare the chicken as indicated
No. 331, 2d; take off the legs and cut them in two;
take off the wings, but not the fllets, and cut the body in

hutter add one chopped onion, brown a while and add
the chicken, sprinkle over some salt and pepper and
fry on bright fire from 15to 20 minutes. 3d. Sprinkle
over some chopped parsley and serve hot.

342. POULET SAUTE MARENGO.

(Entree.)
- ROPORTIONS.—For five persons:
Chickens.....consenns Tomato catsup.....4 tablespoonsful.
Olive oil.............3 tablespoonsful.  Flour.........c.sseeeee. 1 tablespoonful.
Onion.....oreeveenene Parsley... ... ){ handful.
Garlic CIOVE.eoremd. Salt and pcpper .To suit the taste.
White wine.........2s glassful. Time.—20 to 30 minutes.

PREPARATION —1st. Aslst.and 2d, No. 341, 2d. Warm in ashallow
stew pan 3 tablespoonsful olive oil. Add 1 chopped onion, 1 chopped
garlic clove, brown awhile, add the chicken and fry till well colored.
3d. Sprinkle over 1 tablespoonful flour, add !¢ glassful white wine, 4
tablespoonsful tomato catsup, boil for five minutes. 4th. Sprinkle over
some chopped parsley and servein a hollow dish with some toast fried in
butter.

343. POULET SAUTE AUX CHAMPIGNONS.

CHICKEN SAUTE WITH Musarooms. (Ewniree.)
PrororT10NS.—For five persons:

Chickens........2 FIORE. sty 1 tablespoonful.
Muhhrooms .% 1b. can. White wine......1 glassful.
0ok ciiamssneds e S 1 glassful.

Butter............3 tablespoonsful. Saltand pepper.To suit the taste.
Time.—20 to 30 minutes.

* For breakfast or lunch.

t Cut the bedy in two endwise between the back and the breast, then each half in
two crosswise, and again the breast in twoendwise. (Ses cul.)
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PREPARATION.— lIst. and 2d. as No. 342, but do not use the garlic
clove and fry the chicken in butter instead of oil. 3d. Sprinkle overl
tablespoonful flour, add 1 glassful white wine, 1 glassful stock, 14 1b.can

mushrooms sliced, some salt and pepper, cook for five minutes and serve
in a hollow, warm dish.

344. POULET SAUTE A LA HONGROISE.

CHICKEN SAUTE A LA HONGROISE. (Entree.)

PrororTIONS.—For five persons:

Chickens. . .. ovsevrois Worcestershire sance, 1 tablespoonful.
Butter......cooiieens 3 tablespoonsful. Paprica or ca}enne

Young onions.. 6 .. A little.
Parsley.. .14 handful. Salt anclp Pepper ..._Tosuitthetsste.
Creamy. . .yoe e irerers 3 glassful, Time.—%4 hour.

PrEPARATION.—Ist. As for No. 342, 2d. Melt in a sance pan 3
tablespoonsful butter, add the chicken cut in pieces, 6 young onions
(the green part and the bulb), cut in four lengthwise and in three or four
crosswise, }§ handful parsley, cook slowly for about 15 minutes while
turning the chicken from time to time. 3d. Add 1 glassful cream, 1
tablespoonful Worcestershire sauce, a little paprica or cayenne pepper
and serve in a hollow dish with rice a la Georgienne, apart.

345. FRICASSEE DE POULET.

FRICASSEE OF CHICKEN, (KEnfree.)
PrororRTIONS.—For five persons:

Chickens or hens......2. Flour......sii... 1 tablespoonful.
Onions. .. s ns2 Butter...........2 tablespoonsful,
Carrots.... i dnncdi Mk Scdian 2 tablespoonsful,
Parsley.......... .. 3 handful. Yolks..........2,

To freshen, Y hou.r.
sze.—{ To cook, 1 to 2 hours,

PREPARATION.—Ist. As for No. 342, 2d. Soak the chicken in cold
water for about X4 hour. 3d. Place it in a shallow stew pan with 2
onions sliced, 2 carrots cut in four, 2§ handful parsley (tied), cover with
water and allow to cook slowly till tender (from 1 to 2 hours). 4th.
Drip the chickens and place them in a sauce pan in which you have
melted 2 tablespoonsful butter mixed with 2 tablespoonsful flour. Stir
well and add through a strainer the stock in which the chickens have
been boiled. 5th. When ready toserve place the sauce pan on a corner
of the range and add two yolks beaten with two tablespoonsful milk,
Serve in a hollow dish with rice a la Georgienne, aparty
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GUINEA HENS.

346. PINTADE ROTIE.
RoastT GUINEA HEN. (Roast.;
PROPORTIONS AND PREPARATION.—As for the roast chicken, but one
Pintado hen will be sufficient for five.
347. PINTADE BRAISEE.
BRAISED GUINEA HEN.

PROPORTIONS.—For five persons:
PAntado. esesieins esslks Carrotiicainent 1.
Stock.. 1 glassful. Thyme and laurel.. A little,
Onion .... 1. Salt and pepper....To suit the taste,
Time.—14 hours.
PREPARATION.—Ist. Clean the pintado asindicated No. 331, 2d. 2d.
Place it in a stew pan with 1 onion and 1 carrot sliced, some thyme and

laurel, 1 glassful stock, cover the sauce pan and cook slowly for 1§

hours.
GOOSE.

348. OIE ROTIL.
Roasr Goose. (Koast.)

PROPORTIONS.—For five persons:

Goose ..........5 to 6 1bs, WALer. . vo i abvassssessnsnnd glassing,
Butter...........2 tablespoonsful. Time,—134 to 2 hours,

PREPARATION.—Ist. Prepare the goose as indicated, No. 321. 2d.
Rub it with 2 tablespoonsful butter, place it in a stove pan, add 1 glass-
ful water, and roast from 11 to 2 hours as indicated, No, 103, 3d. Skim
off the floating grease* and serve with the gravy (No. 198) apart.

349. ABATIS D'OIE.

- GOOSE GIBLETS. (Hniree.)t
PROPORTIONS AND PREPARATIONs—AS for No. 333.

DUCKS.

350. CANARD ROTIL.
RoasT DUck. (Koast.)

ProOPORTIONS.—For five persons:
VYoung ducks ..2. 4 T T R e
BOtter esannes s 4 tablespoonsful, Time.—1% to 2 hours.

* The grease of geese is very pa_lﬁhlc, especially for fried potstoes, ete,

t For breakiast only,
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PREPARATION.—I1st. Prepare the ducks asindicated, No. 331. 2d. Rub
them with 2 tablespoonsful butter, place in a stove pan and roast as in-
dicated for the roast chicken, No. 834. Serve on toast made as follows:
Fry the toast in butter, spread over the liver chopped with some salt and
pepper and 1 tablespoonful butter, and warm in an oven for 5 minutes
before serving the duck.

3s1. CANARD AUX PETITS POIS.

Duck witH FRENCH PEAS. (Entree.)
PROPORTIONS.—For five persons:

Ducks....cciiai: Stock...............1 glassful,
Butter...s.n.nd tablespoonsful.  Peas....... ...l quart,

Bacon ........... 3¢ 1h. Saltand pepper..To suit the taste
Flour............1 tablespoonful. tme.—1Y hours,

PREPARATION.—Warm in a stew pan 3 tablespoonsful butter, add the
ducks (prepared as indicated No. 331), and let them brown till well col-
ored. 2d. Add 14 Ib. bacon cut in dices, sprinkle over 1 tablespoonful
flour, add 1 glassful stock, 1 quart green peas. 14 handful parsley (tied),
some salt and pepper and cook for about 1 hour. Serve the ducks and
the peas apart, as it will be easier to carve.

353. CANARD AUX NAYETS.
Duck witH TURNIPS, (Entree.)

PROPORTIONS AND PREPARATION.—As for the above, No. 351, but in-
stead of peas add 6 or 8 turnips, cut in 6 or 8 according to their size, and
fried awhile in two tablespoonsful butter and 1 tablespoonsful sugar.

353. CANARD AUX OLIVES.
Duck witH OLIVES. (Enfree.)

PROPORTIONS AND PREPARATION,—As for No. 351, but instead of peas

add 2 dozen olives stoned about 10 minutes before serving.
354. CANARD AUX ONIONS.
DUCKE WITH SMALL ONIONS. (Enlree.)
As for the above, No. 351, but instead of peas add 24 small onions
raw).
PIGEONS.
355. PIGEONS ROTIS.
Roast PiceoNs, (Koast)

PrororTIONS.—For five persons:
Pigeons. i .cocsmsusssssasamansssisabi Bacnnax 1b.

VERSITY
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PREPARATION. 1st. Prepare the pigeons as indicated No. 331, but the
flesh of pigeon being quite lean tie over it 1 thin slice of fat bacon (leaf
lard) and roast as indicated from 20 to 30 minutes. 2d. Serveon toast
fried in butter and allow one pigeon to each guest.

356. PIGEONS A LA CRAPAUDINE.

BrOILED PIGEONS. (Enfree.)
PrororTIONS.—For five persons:
Pigeons.euerassssssosnnsserens By Bread erumbs..6 tablespoonsful.
BUILEE . ... rsaensnnennemsnsnne 36 1D, Parsley........ 1¢ handful.
Time.—bH0 minutes,

PREPARATION.—Ist. Prepare as indicated No. 331,
2d. Cut the pigeon in two endwise, flatten with a
cleaver, dip in melted butter, roll in bread crumbs and
fry on a not too bright fire and serve with a Maitre
d'Hotel (No. 161) apart, in which you have added the
juice of } of a lemon. Serve with a lemon cut in 6
pieces,

357. PIGEON AUX PETITS POIS.

PIGEON WITH FRENCH PEAS.

PROPORTIONS AND PREPARATION.—As for the duck with French peas,
No, 351,

SCANNED AT V




346.
. Pintade Braisee........ccccouns.oi... Braised Guinea Hen. (Entree.)

a7

348.
349,

350,
351.
352,
353.
354.

355,
356.
337.

. Jeune Poulet Saute Fermlere%
. Poulet Saute Marengo. (Entree.)
. Poulet Saute aux Champignon %
. Poulet Saute a la Hongroise.. { Chicken Saute a la Hongroise. (En-

-}
. Fricassee de Poulet.................Fricassee of Chicken. (Entree.)

LA CUISINE FRANGAISE.

RECAPITULATION.
. General Remarks.
TURREY.
2. Dinde Rotie......... .cccusiinnanee. . Roast Turkey. (Roast.)
. Abatis de Dinde....covieniiician Turkey Giblets. (Entree.)
CHICKEN,
Potlet Both o uaaovavion) scaisbans Roast Chicken. (Roast.)
. Poulet Grille... wenssase. Broiled Chicken. (Hntree.)

Cotelettes de Volallle ..Fowl Cutlets. (Entree.)
. Fillets de Volaille... .....Fillets of Fowl. (Hors d'(Euvre.)
Fritto de Poulet a I’ ilaheuue ..... Fried Chicken. (Entree.)
- Croquettes de Volallle ............ Croquettes of Fowl. (Hors d'(Euvre,
. Poule au riz. ....Boiled Chicken, with Rice. (Entree.)

Chicken Saute a la Fermiere, (En-
tree.)

Chicken Sante, with Mushrooms.
{Entree.)

GUINEA HENS,
Pintade Rotie ....cccociuvsivrnane....Roast Guinea Hen. (Roast.)

GOOSE.

Oide Rotie, 5ot viens ..Roast Goose. (Roast.)

Abatis A'Oe....viereserosesemirre..Go0SE Giblets. ' (Entree.)
Ducks.

Canard Roti.. sessessssias.Roast Duck. (Roast.)
Canard aux Petxts Pms ...Duck with French Peas. (Entree.)
Canard aux Navets......... ......Duck with Turnips. (Entree.)
Canard aux Olives......... oo Duck with Olives. (Entree.)
Canard aux Onions. ...............Duck with Small Onions. (Entree.)

PIGEONS.
Pigeons Rotis .. ..Roast Pigeons. (Roast.)
Pigeons a la (_rapaudlne -.Broiled Pigeons. (Entree.)

Pigeon aux Petits Pois .......... ..P:geou with French Peas,
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VENISON.
357 a SELLE DE CHEVREUIL
ROTIE.

SADDLE oF RoASTED VENISON
(Roast.)

ProPoORTIONS. — For ten per-
s0mns;
Saddle of venison...... 12 to 14 1bs.
P ACOM o isvsensiaiiss 11

Water. .o nee 3 gl:ﬂ.ssfuL
: To pickle..24 to 36 hours,
Time. { To cook...1%2 hours.

PREPARATIONS.—1st. Parethe
saddle and trim off the grease,
Lard it with about 1 1b. bacon cut
in small strips. 2d. Place the
meat in a dish longer than the
saddle and hollow, and pour over
it a pickling made as indicated
No. 357 z, No. 1. 8d. Pickle from 24 to 33 hours, taking care to baste
from time to time. 4th. Drip the saddle and roast it as indicated for
the saddle of mutton No. 279, Serve with potato croquettes No. 307
around the dish and the gravy (No. 103) apart.

357b. SELLE DE CHEVREUIL. SAUCE POIVRADE.

SADDLE oF VENISON, WITH SAUCE POIVRADE. (Releve.)
PROPORTIONS AND PREPARATION.—As for No. 357 a, and serve with a
sauce poivrade, No. 357x, in which you have poured the gravy of the
saddle after having carefully skimmed all the floating grease.

357c. SELLE DE CHEVREUIL. SAUCE VENAISON.

SADDLE OF VENISON. VENISON SAUCE. (Releve.)
PROPORTIONS AND PREPARATION.—As for No. 857a, and serve witha
sauce venison, No, 857y apart,

SCANNED AT VIRGINIA POLYTECHNICINS
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357d. CUISSOT DE CHEVREUIL ROTI.

Roast LEG or VENison. (Roast.)
PROPORTIONS AND PREPARATION.—As for No. 357a,

357e. CUISSOT DE CHEVREUIL. SAUCE POIVRADE.

LEG oF VENISON. SAUCHE POIVRADE. (Releve.)
PROPORTIONS AND PREPARATION.—ASs for No, 357c.

357f. CUISSOT DE CHEVREUIL. SAUCE VENAISON.

PROPORTIONS AND PREPARATION.—As for No. 357c. (Releve.)

357%. FILLET DE CHEVREUIL. SAUCE VENAISON.

VENISON STEAK. VENISON SAUCE. (Entfree).
PROPORTIONS.—For five persons:
Venison tenderloin.........5 1bs.  Butter..........3 tablespoonsful.
Time.—15 to 20 minutes,
PREPARATION.—1st. Pickle the tenderloin as indicated No. 357a.
Cook it as indicated for the Fillet Saute No. 215, and serve with veni-
son sauce apart, No. 357y,

357h. COTELETTES DE CHEVREUIL. SAUCE POIVRADE.

VENISON CHOPS OR CUTLETS. SAUCE POIVRADE. (Entree.)

PROPORTIONS.—For five persons:
Venison chops......5 to 6. Butter.........con ..3 tablespoonsful
Salt and pepper....Tosuit the taste, ‘Time.—15 minutes.

PREPARATIONS.—1st. —Pickle the chops for 24 hours in the pickling
No. 357z, No. 1 (but only ¥ of the proportion indicated.) Fry inbutter
for about 15 minutes. Serve with sauce poivrade, No. 357x apart,

3s57i. CIVET DE CHEVREUIL,

VENISON STEW. (Entree)
ProPORTIONS.—For five persons:

Venison brisket.......in Stock .... el glassful,
or shoulder........7 to 8 1bs. Salt and pepper To suit the taste.
Butter...... ..3 tablespoonsful. Small onions...... 20.
Flour.. ..2 tablespoonsful. Parsley.............. i handful,
Red wine.... ..l glassful. Time.—1% hours.

I‘REPARATIO\! —lsL Cut the brisket or shouider (which are too tough
to be roasted) in pieces about 14 the size of the hand. 2d. Warm in a
stew pan 3 tablespoonsful butter, add the buck and let brown a while,
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8d. Sprinkle over 1 tablespoonful flour, add 1 glassful stock, 1 glassful
red wine, some salt and pepper, 1 handful parsley (tied), boil a while
and add about 20 small onions and let cook slowly for 114 hours, 4th.
Skim off the floating grease and serve in a hollow. warm dish.

HARE.

357i. RABLE DE LIEVRE.

RoAsT BACK OF HARE. (Koasl.)
ProPoRTIONS.—For five persons:

s 114 o T o e R e re No. -Lal
To pickle...3 to 4 hours
Time.— { To 1r).'.'na.st ..... 1 hour,

PREPARATION.—Ist. Skin and clean the back
of a hare. Let it pickle for about 3 hours in
pickling, No. 421. 2d. Place it in a stove pan
as indicated by the accompanying cut with
glassful of the pickling and the vegetables of
the same. Sprinkle over some salt and pepper
and roast as indicated, No. 193, for about 1
hour. Serve the gravy (No. 193) apart.

357k. CIVET DE LIEVRE A LA PARISIENNE.

STEW OF HARE A LA PARISIENNE. (Enfree.)
PRrROPORTIONS,—For five persous:

Hare ............l. Flour ............2 tablespoonsful.
BACON . .0vuvisens 3 1hs Red wine,......1 glassful,
Small onions.24. Stock ............1 glassful.
Butter...........2 tablespoonsful.  Vinegar......... 3 glassful,

Time.—1% hours.

PrEpPARATION. —1st, Skin and wash the hare, cut it in pieces about
the size of an egg. 2d. Melt in a sauce pan 2 tablespoonsful butter.
Fry 24 1b, bacon cut in dices, about 11§ inches long and 2§ inch thick.
Add about 24 small onions, brown the whole till well colored, then take
the onions and bacon out of the butter and place them aside. 3d. Place
the harein asaucepan. Fryand sprinkle over 2 tablespoonsful flour,
stir well the whole and add 1 glassful red wine and 1 glassful stock, some
salt and pepper, and boil awhile. 4th. Add the onions and the bacon
(already half cooked) and cook slowly for about 1§ hours, 5th, When
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ready to serve mix the liver (the gall bladder having been removed)
with % glass vinegar and pour it in the sauce pan. Serve in a hollow
warm dish,

RABBIT.

3571. RABLE DE LAPIN.

Roast Back o Rassrr. (Heast)
PROPORTIONS AND PREPARATION.—AS No. 357].
357m. CIVET DE LAPIN.
Rassrr Srew, No. L. (Enfree.)
PROPORTIONS AND PREPARATION.—As No. 357k,
357n. GIBELOTTE DE LAPIN.
Rameir STEW, No. 2. (Enlree.)

PROPORTIONS AND PREPARATION.—As for No. 357k but use white in-
stead of red wine,

3570. LAPIN SAUTE CHASSEUR.

RABBIT SAUTE A 1A CHASSEUR. (Enfree.)
PROPORTIONS.—For five persons:

Rabbit.......... 1 Parsley........ceseenn. i handful
Butter...........3 tablespoonsful. = Lemon..uvme 24,
Onions.........2% Time.—50 minutes,

PREPARATION.—l1st, Skin and clean the rabbit and cut it in piecesthe
size of an egg. 2d. Melt in a sauce pan 3 tablespoonsful butter, add the
rabbit, add 2 onions chopped, % handful parsley chopped, sprinkle over
some salt and pepper and let cook for about 50 minutes (covered). Add
the juice of }¢ lemon and serve for breakfast or lunch.

WILD TURKEY.

357p. DINDE SAUVAGE ROTIE.
WiLp TurRkEY RoAsTED. (Koast.)
PROPORTIONS AND PREPARATION.—As for the roast turkey No. 332,

UNIVERSITY
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3579. SALMIS DE DINDE.
SArmis oF TUrRgEY. (Enfree.)
PROPORTIONS.—For five persons:
Turkey......... The body of one. Flotif...cccvvenennen 2 tablespoonsful.
OoN.. il Madeira...... c.oue 2 glassesful.
Butter...... .....2 tablespoonsful. Stock................2 glassesful.

Timie.—1' hour.

five minutes and serve in a hollow dish.

PRAIRIE CHICKEN, PHEASANT, PARTRIDGE.

PREPARATION.—I1st. Carve the body of a turkey
which you have already served roasted and place
the flesh aside. 2d. Meltin a sauce pan 2 table.
\ spoonsful butter, add 1 chopped onion, fry a
@ while, sprinkle over 2 tablespoonsful flour, add
; 2 glassesful madeira and 2 glassesful stock, let boila
A~ while, add the bonesand the paring of the turkey
broken finein a mortar, and cook the whele for
about 1 hour. 3d. Pass this sauce through asifter
and pour over the turkey which you have placed in
another sauce pan. Warm the whole for about

357r. POULE DE PRAIRIE, PERDRIX OU FAISANT ROTIL

PRATRIE CHICKEN, PHEASANT OR PARTRIDGE. (Roasi.)

PROPORTIONS AND PREPARATION.—As for roasted guinea hen, No.

383, but roast on a bright fire.

357s. POULE DE PRAIRIE, PERDRIX OU FAISANT GRILLE.

PRAIRTE CHICKEN, PHEASANT OR PARTRIDGE BROILED, (Entree.)

PROPORTIONS AND PREPARATION.—As for the pigeons a la craupau-

dine, No. 356.

357t. SALMIS DE POULE DE PRAIRIE, DE FAISANT OU DE

PERDRIX,

SALMIS OF PRAIRIE CHICEEN, PHEASANT OR PARTRIDGE.

(Entree.)

Roast two pheasants, prairie chickens or partridge as indicated No.

357r and as indicated for the salmis of turkey, No. 357q.
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357u. CANARD SAUVAGE ROTIL
WiLp Duck Roastep. (Roast.)
PROPORTIONS AND PREPARATION.—ASs for the roasted duck No. 350

but roast on bright fire.

357v. SALTIS DE CANARD SAUVACE.

Sarmis oF WiLp Duck. (Enfree)
Do as indicated, No. 357q.

357w. SMALL BIRDS.
(Quarr, Snirr, REED Brrps, Erc.) (Roast)

The small birds as quail, reed birds, snipe, etc., are
roasted in a stew pan with butter or with some bacon cut in
dices. They should be cooked on a bright fire to be very
tender and served on toast fried in butter with their own

gravy.

)
SAUCES TO BE SERVED WITH THE GAME.

357x. SAUCE POIVRADE.
See No. 320.
357y. SAUCE VENAISON

VENISON SAUCE. (Brown.)
PROPORTIONS.

Butter............2 tablespoonsful. Pickling No. 357z...1 glassful and
Flour......... ...2 tablespoonsful. its vegetables.
Stock............2 glassesful. Thyme and laurel..To suit the taste,
Pepper..........To suit the taste, Time.—1 hour.

PREPARATION.—DMelt in a sauce pan 2 tablespoonsful butter mixed
with 2 tablespoonsful flour, and add, while stirring, 2 glassesful stock, 1
glass of the pickling No. 357z, No. 1, with its vegetables, some fresh
thyme and laurel, some pepper; let cook slowly for an hour and when
ready to serve, sift the whole through a sifter or strainer.

357z. PICKLING.

No. 1. PrororTION,—For a saddle or a leg of venison:
Butter.. .........2 tablespoonsful. Thyme and laurel .... A little.
Onions. ..ccevses 2. Whole pepper............Some,
Carrots ... 4117~ SOSTRRR— | 8
WARLEL . co:ssviiaasubssesngannsd GIUATE:
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PREPARATIONS.—1st, Melt in a sauce pan 2 tablespoonsful butter,
add 2 onions and 2 carrots sliced fine, some thyme and laurel, some
whole pepper, boil a while, add 1 quart water and 1 quart vinegar, let
boil again for five minutes and cool.

No. 2. —PROPORTIONS.—For 1 hare or 1 rabbit:

CE T

WHhite Wille.....coinsasnse senesens 2 glassesful,

PREPARATION.—Slice the onion and place it with the parsley and 2
glassesful white wine in the hollow dish in which you have put your
rabhit or hare.
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RECAPITULATION.
VENISON.
ROASTS.
357a. Selle de Chevrenil..................Saddle of Venison,
357d. Cuissot de Chevreuil...............Roast leg of Venison,
RELEVES,
357b. Selle de Chevrenil, Sauce ) Saddle of Venison with saunce Por
Poivrade... Koy ianes vrade,
357c. Selle de Lhevreuxl “Sauce }Saddle of venison with venisou
. Venaison., - sauce.
st it de Chevrenl, S {1 o Veaison.  Sauce Poivrade.
3571, C%‘;‘;Ei‘; Chcvre.ml ance % Leg of Venison, Sauce Venison.
ENTREES.
357g. Fillet de Chemuil, Sauce

} Venison steak, sauce venison,

Venaison ..
357h. Cotelettes de Chevreuil, | Venison chops or cutlets. Sauce
Sauce Poivrade......covenvenene Poivrade.
3571, Civet de Chevreuil................. Venison stew.
HARE.
ROAST.
857j. Rable de Lievre...iisassmsasesessese Roast back of Hare,
ENTREE.
357k. Civet de Lievre ala Parisienne.Stew of Hare a la Parisienne.
RABEIT.
ROAST.
3571, Rable de Lapin...... ...c...c....... Roast back of Rabbit.
ENTREES.,

357m, Civet de Lapin............ ...Rabbit stew, No. 1.
357Tn. Gibelotte de Lapin -..Rabbit stew, No. 2.
3570. Lapin Saute Chasseur............Rabbit Saute a la Chasseur.
WiLp TURKEY
ROAST.
357p. Dinde Sauvage Roti.............. Wild Turkey roasted.
ENTREE.
357q. Salmis de Dinde...........cecer....Salmis of Turkey. .
PrariE CHICKEN, PEEASANT, PARTRIDGE.
ROAST.

7r. Poule de Prairie, Faisanl ou) Prairie Chicken, Pheasant or
Perdeie ROk, .. v crreriricrtots Partridge
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ENTREES.
Poule de Prairie, Faisant ou }Praiﬁe Chicken, Pheasant or
Perdris grifle. .....c.icieivi Partridge broiled.
Salmis de Poule de Prairie, %Sa]mis of Prairie Chicken. Phea-
Faisant ou de Perdrix......... sant, or Partridge.
WiLp Duck.
ROAST.
Canard Sauvage Roti....... ......Wild duck roasted.
ENTREE.
Salmis de Canard Sauvage......Salmis of Wild Duck.

SMALL BIRDS.

. Quail, Snipe, Reed Birds, ete.

SAUCES TO BE SERVED WITH GAME.

Sauce Poivrade.
Sauce VenaisSoN. ...covs coensrnenses Venison Sauce.
Pickling No. 1. Pickling No. 2.




VEGETABLES.

—_——

PEAS.

358. PETITS POIS A LA
FRANCAISE.
FRENCH PEAS.
PROPORTIONS.—Tor five persons:

Green peas shelled..l quart.
IO v s ye b reonuns st vie

Parsley... veee 3¢ handful,
Butter. ..o «senend tablespoonsful,
Flotr...corssax ..1 tablespoonful.
Sugar. ..2teaspoonsful.

WAET. 1uoenere orevens .1 glassful.
Salt and p LPPE!‘I’ ...... T'o suit the taste.
ime.—3 hour.

¥ AR PrREPARATION.—Ist. Melt in a stew
"'-r pan 2 tablespoonsful butter, add the peas®
and 1 glassful water, 1 onion (whole) 3§
% handful parsley (tied) some salt and pep-
perand cook slowly for about & lmur 2d, When ready to serve take
out the onion and the parsley, allcl ! tablespoonsful fresh butter mixed
with 1 tablespoonful flour and serve in a warm, hollow dish as a side dish
or as a garnish.

359. PETITS POIS AU LARD.
GREEN PEAS WITH BACON.
PROPORTIONS, —For five persons:

Green peas shelled. 1 quart Flour.. .....1 tablespoounful.
OTOR asesssision- Water .. o glassful.
Parsley... oo handful. Salt a.nd. p Tpper .To suit the taste,
Bacon............... ..11b. me.—1 hour.

* Don't select the peastoo large becanse they are old and tough.
13
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PREPARATION.—Ist. Cut the bacom in dices and brown awhile in a
satce pan. Sprinkle over 1 tablespoonful flour. 2d. Add 1 glassful
water, the peas, 1 onion (whole), } handful parsley tied, and cook
for 1 hour. 3d. When ready to serve take out the onion and the parsley
and serve in a warm hollow dish as a side dish.

360. PETITS POIS A L'ANGLAISE.

GREEN PEAS A L'ANGLAISE.

PrOPORTIONS.—For five persons:

(Srsen peas. . .. seie-.:1 guark,  Butfer . ciccoicanasase i 1b
Time.—20 minutes,

PREPARATION.—I1st. Pour the peasin boiling water.* Let them cook
quickly for about X of an hour and drip. 2d. Place the peas (dripped)
in a warm, hollow dish and place over them X Ib. butter divided in small
slices (the butter should be melted by the keal of the peas.) 3d. Serve as
a side dish.

BEANS.

361. HARICOTS VERTS A L’ANGLAISE,

STRING BEANS A L’ANGLAISE.

Prororr1oxs.—For five persons:

SEinEbeana’. -\ .- GURT W BTERLL Sl diinndetnerse il TH.
Time,—20 minutes,

PREPARATION.—1st. Clean the green beans, break off the end that
grew at the vine drawing " ff at the same time the string upon the edge.
Repeat the same process from the other end. Break them in two if too
long. 2d. Do asindicated, No. 860, and do not forget to cook the beans
quickly in a large guantily of water.

362. HARICOTS VERTS BONNE FEMTIIE.

STRING BEANS A 1A BONNE FEMME.
PROPORTIONS.—For five persons:

Green beans...1 quart. Egg!:...... freatiwhi
Pa.sley.......... 14 handful. ‘Water... }g’ glassful.
ORion, cronoenele Milk.. *s glassful.
Butter............4 tablespoonsful. Salt and. pepper 'I‘o suit the taste.

Time.—1 hour.

* Use quite a large quantity of water =o that the i_ntmEuctiuu of the peas does not
stop the ebullition, By so doing the peas will remain green.
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PREPARATION.—Ist. Clean the string beans as indicated, No. 361, 1st.
2d. Meltin a sauce pan two tablespoonsful butter; add the beans, 1§
glassful water, 1 onion whole, }§ handful parsley, some salt and pepper;
cook slowly for about ! hour. 8d. When ready to serve add 2 table-
spoonsful butter and 2 eggs beaten with 14 glassful milk. Don’t allow to
boil, and serve in a warm hollow dish as a side dish.

363. GROS SOISS50NS AU BEURRE.
Limva BEANS WITH BUTTER.

PROPORTIONS AND PREPARATION.—AS for No. 362.

364. HARICOTS SECS A LA MENAGERE.

EKIDNEV BEANS A 1A MENAGERE.

PROPORTIONS AND PREPARATION.—AS indicated for the “‘Bretonne,”
No 330, but don't use onion.

Nore.—With the water in which the beans have been cooked you can
make a very good family soup by doing as indicated in note of No. 32,

SPINAGE.

365. EPINARDS A LA CREME.

SPINAGE wiTH CREAM.

PROPORTIONS,—For five persons:

Spinage......... X peck. Sugar...............2 teaspoonsful.
Butter............4 tablespoonsful. Cream or milk...1 glassful,
Flour. ..........1 tablespoonful. ' Salt...... .cociuiwindd Tittle,

Time.— 30 minntes,

PREPARATION.—Ist. Clean and wash 3 or 4 times, about X peck of
spinage; let it cook for 10 minutes in quite a large quantity of salted
boiling water. 2d, Take the boiling water off and replace it by cold
water till the spinage be cold enough. 3d. Let it drip, and then chop it
very fine, 4th. Ten minutesbefore serving put the spinage in a sauce
pan wich 4 tablespoonsful butter, 1 tablespoonful flour, a little sugar and
salt: let cook awhile, and add while stirring 1 glass milk; serve as side
dish or as a garnish.
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366. EPINARDS AUX CROUTONS.

SPINAGE WITH TOAST.

PROPORTIONS AND PREPARATION.—As for No, 365, but place on the
spinage some toast {ried in butter.

367. EPINARDS AUX OEUFS POCHES.

SrINAGE wITH PoAacHED EcGs.
OPORTIONS AND PREPARATION.—As for No. 365, but place on the
spinage 6 eggs poached as indicated, No. 9 Nole.

CELERY.
368. CELERIS AU JUS.

CELERY WITH GRAVY.
PROPORTIONS.—For five persons:

Celery.........8 small stalks. Corn starch........1 tablespoonful.
Butter.........2 tablespoonsful. Salt.......cccuuvene A little,
Stock .........Enoughto cover. Time.—1Y hours.

PREPARATIONS.—Ist. Take the lower part of the celery stock (the
upper part will be used in celery with eream No. 369.) 2d. Clean thecel-
ery, cut it in pieces about 5 inches long, wipe them carefully, place them
in a sauce pan, cover with stock add a little salt and cook slowly for 1
hour, 3d. Drip the celery, place it in a hollow dish which you keep in &
warm place and boil down the stock in which it has been cooked on a
bright fire. 4th. When ready to serve add 1 tablespoonful corn starch
mixed with some cold stock and 2 tablespoonsful butter and pour the
whole on the celery.

369. CELERIS A LA CREME.

CELERY WITH CREAM.

ProPoRTIONS.—For five persons:

Celery....ieuues..8 stalks. Milk.......oc0nnenn ] glassful.
Butter............2 tablespoonsful. Corn starch.....2 tablespoonsful.
Tinte.—20 minutes,

PREPARATION.—1st. Take the upper half of the celery instead of the
lower part as in No. 368. Wash and cut in pieces 134 inches long. 2d.
Cook in boiling water until tender (about '{ hour) and drip. 3d. Pour
the celery in a sauce pan with 2 tablespoonsful butter, add 1 glassful cold
milk or cream in which you have mixed 2 tablespoonsful corn starch.
Boil a little while and serve in a hollow dish as a side dish,
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CARROTS,

370. CAROTTES NOUVELLES SAUTTEES AU BEURRE.
SMALL CARROTS FRIED IN BUITER.

PRroOPORTIONS.—For five persons:
Carrots............3 bunches,
.2 tablespoonsful.
....2 teaspoonsful.
Time.—30 minutes.
PREPARATION.—Ist. Pare the carrots
(small and young) slice them crosswise as
thick as a half dollar and cook in boiling
water till tender, about 15 minutes. 2d.
IMelt in a sauce pan 2 tablespoonsful butter,
add the carrots carefully dripped, sprinkle
over a little sugar and fry for about 10
minutes. 3d. Serve as a side dish.

371. CAROTTES NOUVELLES A LA CREME.

SMALL CARROTS WITH CREAM.
PROPORTIONS.—For five persons:

CarFots:i. i 1to 1} quarts. Sugar...............2 teaspoonsful.
Cream or milk..2 glassesful. Bl issorsstanind TitHE
RIOUE 0. ikis bssaiid 1 tablespoonful. Time.—30 minutes,

PREPARATION.—Ist. As indicated 1st. No. 370. 2d. Melt in a sauce
pan 2 tablespoonsful butter, add the carrots dripped, sprinkle with salt
and the sugar, add 1 tablespoonful flour and 2 glassesful cream or milk
and cook a little while. Serve in a warm dish as side dish.

ASPARAGUS.
372. ASPERGES, SAUCE BLANCHE.

AsSPARAGUS WITH WHITE SAUCE.

PrROPORTIONS,—For five persons. :
Asparagus (white).....3 bunches. Hollandaise sauce........No. 151
Balt..  iiiisaaai Little; Zime,—15 minutes.

PREPARATION.—Ist. Clean and wash 3 bunches asparagus, Cook in

boiling, salted water till tender (10 to 15 minutes) and serve on a folded
napkin with a Sauce Hollandaise, No. 151, apart.
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373. ASPERGES, SAUCE POLONNAISE.
ASPARAGUS WITH POLONNAISE SAUCE,

ProPORTIONS.—For five persons:

sparagus (white)....3 bunches, Butter............}{ 1b,
Sallth little.  Bread crumbs..3 tablespoonsful.
Time.—20 minutes.

PREPARATION.—I1st. As for No. 372, and serve with a Sauce Polon-
naise made as follows: Melt in a sauce pan 14 1b. butter, add a little salt
and 3 tablespoonsful bread crumbs broken fine, brown awhile, but do
not let the butter become too dark and pour the sauce in a warm sauce

boat.
374. ASPERGES, SAUCE VINAIGRETTE.
ASPARAGUS WITH VINEGAR SAUCE.

ProprorTIONS,—For five persons:

A,‘;fmragus (green)....4 bunches. Vinaigrette sauce.........No. 165.
Daltieiiisinsesninsisians A little. ime. —20 minutes,

PREPARATION.—Ist. Cook the asparagus as indicated No. 372, and
serve on a folded napkin with a sauce Vinaigr fe, No. 165, apart.

CAULIFLOWER.

375- CHOUX FLEURS, SAUCE BLANCHE.
CAULIFLOWERS WITH WHITE SAUCE.

ProroRrTIONS.—For five persons:

Cauliflowers............... 2. Hollandaise sauce........No. 151.
(7Y | AR T DA\ (1 - [ Time.—X4 hour,

PREPARATION.—1st. Clean two caulifiowers, cut them in four and
wash them carefully. 2d. Let them cook in boiling salted water till
tender fabout !4 hour). 3d. Drip them and place in a hollow dish in
the original shape.  Serve with a Hollandaise sauce, No. 151, apart.

376. CHOUX FLEURS, SAUCE POLONAISE.
CAULIFLOWERS WITH SAUCE POLONNAISE.

PROPORTIONS AND PREPARATION.—ASs for No. 375, and serve with a
sauce Polonnaise, No. 373.

377. CHOUX FLEURS AU GRATIN.
CAULIFLOWERS AU GRATIN.
PROPORTIONS.—For five persons:

Cauliflowers....2. Butter............5 tablespoonsful.

Bread crumbs..2 tablespoonsful. Flour.............3 tablespoonsful.

Rasped cheese.2 tablespoonsful. Milk...............1 pint.
Time.—8% hour,
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PREPARATION.—1st. As Ist, and 2d., No. 375. 3d. Make a sauce as
follows: Melt in a saucepan 2 tablespoonsful butter mixed with 3 table-
spoonsful flour, add, while stirring, about 1 pint milk, boil while stir-
ring till the sauce becomes quite thick, and add two tablespoonsful but-
ter. 4th. Pour some of this sauce in the bottom of a hollow dish, add
the cauliflower (cut in four or five), pour over the remainder of the cream
sauce, sprinkle over some bread crumbs and rasped cheese, brush with
some melted butter and bake in an oven till well colored (from 10 to 15
minutes.)

378. CHOUCROUTE A LA STRASBOURGECISE.
SAUR KROUT A LA STRASBOURGEOISE,

Saur krout.........ccravereneee8 1bs.  Carrots.....eeevveeneenn2,
BACOHE. cissprpesesssssnsrmenannesl dlle,  GHIONH g
SauSATe. . uegisurese sossinnmmss 1 1D, StoCkK..... veemes voneee 3 glassesful,

Time.—5 hours.

PREPARATION.—Ist. Take 8 1bs. saur krout (must be of a clear color).
Press in a napkin to remove the greatest part ofthe pickling. 2d. Place
it in a kettle with 1 1b. bacon and 1 1b. sausage, 2 carrots cut in four and
2 whole onions, add 3 glassesful stock and cook slowly for 5 hours. 3d.
Drip the saur krout, remove the carrots and the onions, serve in a hol-
low dish with the bacon cut in slices and placed on top and the sausage

around.
TOMATOES.

379. TOMATTES SAUTTES A LA PROVENCALE.

ToMATO SAUTTEES A LA PROVENCALE.
PROPORTIONS.—For five persons:

Tomatoes.......12, Parsley....ouiveses. X handful,
Oil................3 tablespoonsful. Salt and pepper...To suit the tas.c,
Garlic........x...1 cloye. Cayenne pepper...A little.

Time,—10 minutes.

PREPARATION,.—1st. Warm in a frying pan 3 tablespoonsful olive
oil, add the tomatoes sliced, cook on bright fire, add some salt and pep-
per, 1 garlic clove chopped fine, 3 handful chopped parsley and a little
cayenne pepper, cook for 10 minutes and serve in a hollow dish as a side

380. TOrATTES FARCIES.

STUFFED TOMATOES.
ProPORTIONS.—For five persons:

Tomatoes 13 Meat. cuasanse : }{ 1b.

Onion.. Bread... 3oz

Parqlcy ....... ,..{ handful. Bread crumbs.......2 ta.blespuonsful
Butter, ....... .4 tablespoonsful. Milk or stock.......1 glassful.

Time.—14 hour.
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PREPARATION.—Ilst. Cutout a small core at the top of the tomato and
squeeze slightly with the hand so as to remove some of the seeds and
then stuff with astuffing made as follows: 2d. Chop 1 onion, putitina
saucepan with 2 tablespoonsful flour, 4 oz. chopped meat (already cooked
or sausage meat) 3 oz. white bread having been dipped in some milk or
stock, a little chopped parsley. Let cook awhile. 3d. Put this stuffing
in the tomatoes, pour over some bread crumbs, some rasped cheese, brush
over with some melted butter and let bake in an oven for %4 hour.

CUCUMBERS.

381. CONCUMBRES A LA CRETE.

CocuMBERS WITH CREAM.
PROPORTIONS.—For five persons:

Cucumbers............6. SUZATL.. ssneerserenan2 teaspoonsful.
Butter.......occonsnne 3 100 Sl s v A little.
Cream..................2 glassesful. Time.—20 minutes.

PREPARATION.—1st. Peel the cucumbers, cut them in four endwise,
take the seeds out and cut them in pieces about 2 inches long. 2d.
Melt % 1b. butter in a shallow stew pan and when warm add the cucum-
bers. Cook on bright fire for about 10 minutes. 3d. Add 2 glassesful
cream, a little salt and sugar, boil awhile and serve as a side dish.

MUSHROOI1S.*

382. CHAMPIGNONS A LA CREME.

MusHROOMS WITH CREAM.
ProPORTIONS.—For five persons:

Mushrooms.....2 1b. can. Cream or milk........ 1 glassful.
NOIRE. v osssner ssds Parsley..coorcerrrennrens Y handful.
Starch............1 tablespoonful. Time—15 minutes.

PREPARATION.—1st. Pour a 2-1b. can of mushrooms in a sauce pan
with their juice and boil a while. 2d. Place the sauce pan on a corner of
the range and add two yelks mixed in a bowl with 1 tablespoonful corn
starch, 1 tablespoonful cream and some chopped parsley. Serve as a
garnish for fine dinners

* It requires some experience to select fresh mushrooms, therefore we give only
recipes for canned ones.
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383. CROUTE AUX CHATIPIGNONS.

MusHROOMS ON TOAST.

PROPORTIONS.—As for No. 382 and
Butter........;e0......3 tablespoonsful,  T0astsi.....ceuerecesssrsarasanaeina £0/ 300
Kasped cheese.....3 tablespoonsful, Time.—34 hour,

PREPARATION.—Ist. Prepare 8 or 10 toasts 5 inches long, 8 inches
wide and 11 inches thick. 2d. Make a hole in each 4 inches long, 2
inches wide and 1 inch deep, and fry them in butter. 3d. Place the
toast on a buttered dish and add in each some mushrooms prepared as
indicted, No. 382. 4th. Sprinkle over some rasped cheese, brush with
some melted butter and bake in an oven for 10 minutes,

MAIS OR SWEET CORN.
384. MAIS A L’AMERICAINE.

SWEET CORN WITH BUTTER.
PrororT10NS.—For five persons.

Ears of young corn....10. Butter. . coooinsnsisnnsssosnnss 3 1b,
ML, & ool de om moorabneensol pinERL: Time,—30 minutes.

PREPARATION.—I1st. Clean and wash the corn and let it cook in
salted boiling water to which you have added 1 glassful milk for 14 hour.
2d. Serve on a folded napkin with some fresh butter apart.

385. MAIS GRILLE.

BROILED SWEETCORN.
PROPORTIONS.—Same as above, No. 384,
PREPARATION.—Ist. As 1st, No. 884. 2d. Broil on a bright fire and
serve with fresh butter apart.

386. MAIS A LA CREIE.

SwEET CoRN WITH CREAM.

PrOPORTIONS.—For five persons.

Sweet corn......1 1b, can. Corn starch....1 tablespoonful.
Butter............1 tablespoonful.  Cream............1 glassful.
Time.—Y hour.

PREPARATION.—Ist. Drip 1 1b. can of sweet corn, Place it in a sauce
pan with 1 tablespoonful butter, warm, add %2 glassful cream or milk.
boil awhile, and add the remainder of the cream or milk mixed with 1
tablespoonful corn starch. Warm and serve as a side dish or a

garnish.

LYTE N UTE AND STATE UNIVERSITY
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387. GALETTE DE TIAIS

CorN MEAL GALETTE.
PrROPORTIONS,—For five persons:

Corn meall 1b. | To cook...... 10 minutes,
Milk .. 1 quart.  Zime.—q To cool........ 2 minutes,
Bum:r rerrersenssrsmrsanses g 10 To fry... 10 minutes.,

PREPARATIDN —Iat Pour in a sauce pan 1 1b. corn meal which you
mix with 1 quart milk and cook for ten minutes while stirring. 2d.
Pour this pap in iwo or more table plates and let cool. 3d. Take 2 fry-
ing pans, melt in each about 1 tablespoonful butter, and slip the pap
from the plate into the pan. Fry for five minutes. 3d. Slip the ‘' ga-
lette " into the plates and again in the pan, turning it over., Thisis the
easiest way to turn a *‘ galette’' without breaking it. 4th. Fry the sec-
ond side for five minutes and serve with some fresh butter apart.

388. POMMES DE TERRE SUCREES EN ROBE DE CHAMBRE.

SweET PoTATOES BOILED.

PrororT1ONS.—For five persons:

Sweet potatoes......... S B A e e i 1D
" Time.—30 minutes,

PREPARATION.—I1st. Wash the potatoes; ent off the ends and let them
boil till tender in salted water, about 24 hour. 2d. Serve on a folded
napkin with some fresh butter apart.

389. POMMES DE TERRE SUCREES SAUTTEES.

SWEET PorAToES FRIED IN BUTTER.
PrororTIONS.—For five persons:
Boiled sweet potatoes .........12. Butter............2 tablespoonsful.
Time.—10 minutes,
PrEpPARATION.—lst. Cook the potatoes as indicated, No, 388; peel
them, slice them and fry in butter.

390. PCMMES DE TERRE EN ROBE DE CHATIBRE.

PoraToES BOILED.

PROPORTIONS AND PREPARATION.—As for No. 388, but don't cut

off the ends.
391. POriES DE TERRE AU FOUR.

BARED POTATOES.

PROPORTIONS.—For five persons:

POEI0CS . cisssrsinverraenianiarestad ) BUEEi . viciiisiisiinisnnnnsse 3 IBL
Time— 14 hour,

SCANNED AT VIRGINIA POLYTECHNIC INS N
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PREPARATION.—Wash the potatoes; place them in a stove pan; let
them bake in an oven for }4 hour, and serve with fresh butter apart

39z. POMMES DE TERRE SAUTTEES.

PoTATOES FRIED IN BUTTER.

PROPORTIONS AND PREPARATION.—As for the sweet potatoes fried in
butter, No. 389.

393. POMMES DE TERRE A LA CRETIE.

PoTATOES WITH CREAM,

PrOPORTIONS.—For five persons:

Boiled potatoes..12. Chopped parsley..l{ handful.
Batter..............2 tablespoonsful. Salt and pepper...To suit the taste.
Cream....... ........2 glassesful. Time.—10 minutes.

PREPARATION.—Slice the boiled potatoes; place them in a sauce pan
with two tablespoonsful butter and 2 glassesful cream; sprinkle over
some salt and pepper and some chopped parsley and boil for 10 minutes.

304. POMMES DE TERRE AU GRATIN.
POTATOES AU GRATIN.

PROPORTIONS.—As for No. 303, and
Butter ..M.l 2 tablespoonsful. Rasped cheese..2 tablespoonsful.
Time.—20 minutes,
PREPARATION.—Prepare the potatoes asin No. 393; place them in a
dish; sprinkle over some rasped cheese; brush over with butter; place
in an oven and let bake till well colored.

395. PUREE DE POMMES DE TERRE.

MAsSHED POTATOES.

PROPORTIONS.—For five persons:
Potatoes .covassnsaivesess10s Butter............2 tablespoonsful,
EYRART < 0t ivsivshsainiet 1 glassful. Time.—15 minutes.
PREPARATION.—Ist. Peel the potatoes, slice them, place them in a
sauce pan with enough water to cover them (no more), and cook till
tender (about 10 minutes), 2d. Let them drip; place them in a warm
sauce pan and mash (with a fork or potato-masher) with 2 tablespoonsful
butter; add 1 glassful cream; let warm, but not boil, and serve as a side

dish or a garnish.
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39€¢. POITES DE TERRE DUCHESSE.

PoTaToES DUCHESSE.

PrOPORTIONS.—For five pcrsous:

1] e — ..10. Flour.............2 tablespoonsful.
YEIKS.....oonseseneserssnermserrree. B Butter... ...Enough to fry.
‘Zime.—30 minutes.

PrEPARATION.—Ist. As Ist., No. 305, 2d. Let them drip and place
them in a warm sauce pan; mash with 3 yelks so as to obtain quite a
thick pap. 3d. Place the pap on a table on which you have sprinkled
some flour; roll it and divide in small cakes about 3 inches long, 114
inches wide and 8] inch thick; fry in butter on both sides and serve as a
garnish for tenderloin, veal, saddle of mutton, etc.

397. CROQUETTES DE PCMMES DE TERRE.

PoraTo CROQUETTES.
ProporTIONS.—Same as for No. 396, and

BEPt cssneseisds BUIEEE cossssnners 1 tablespoonful

Bread erumbs..4 tablespoonsful. Time.—30 minutes,
PREPARATION,—1st. and 2d. as for No. 396, but add 1, tablespoonful
- butter while mashing; roll them in the shape of small cylinder 3 inches
long and 1% inches thick. 2d. Dip them in a beaten egg; roll in bread
crumbs and fry in butter; serve for lunch or as a garnish,

308. POMME DE TERRE AU LARD,

PoOTATOES WITH BACON,

ProroRTIONS.—For five persons:
Potatoes 12 to 15. Parsley...
Bacon....
Flour.....

1£ handful.
sk D Stock or wa.ter fzglassful

-.1 tablespoonful. SaIt and pepper....To suit the taste.
Tirie.—¢ hour.

PREPARATION.—Ist. Cut the bacon in dices, fry a little in a stew pan,
then sprinkle over 1 tablespoonful flour, add 2 glassesful stock or water,
and the potatoes peeled and cut in 2, 4, or 6 according to the size, some
salt and pepper and some parsley, tied,cook slowly for i¢ hour and serve
on a hollow warm dish.

399. POITES DE TERRE FARCIES.

STUFFED POTATOES.
PROPORTIONS.—For 5 persons:
6 to 8. Yelks.......

... 4 tablespoonsful, CIEQIE. o ynvuinisrie
Time —3 hour.

e
«uee 2§ glassful.
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PREPARATION,—Ist. Wash 6 or 8 nice long potatoes, let them bake
as indicated No. 397. 2d. Cut the potatoes in two, endwise, take out
all the flesh, place it in a sauce pan where you mash it with 2 table-
spoonsful butter, 2 yelks, 15 glassful cream and a little salt, Fill the

potato skins with this pap, rub them with melted butter and bake for 10
minutes,
400. POMMES DE TERRE FRITTES.

FRIED FPOTATOES.
ProOPORTIONS.—For five persoas:

Potatoes... Hinssiiebbol Rl . Enough to fry.
Sa.lt Seraitasmanin IO SOIL t]:e taste
PREPARATION.—To fry potatocs it is necessary to have quite a large
quantity of fator lard; while the fat heats, peel the potatoes, slice them
and fry till well colured.

401. POMMES DE TERRE SOUFFLEES.

PUFFED POTATOES.

PROPORTIONS.—Same as No. 400

PREFPARATION,—Ist. Pecl the potatoes, cut them endwise in slices
about 4 inch thick. 2d. Put themin warm but not hot fat. TLet them
cook till tender (10 minutes.)® 3d. Take the potatoes {rom the fat, let
them drip and putthem aside. 4th. Heat the fat very hot and pour the
potatoes in it again, and fry quickly. They will puff and havea very
nice appearatice.

MACARONI.
402. MACARONI A L'ITALIENNE.

ProroRrTIONS.—For five persons:
Macarotii...... 11b. Cheese... - .3 1b.
Butler cic.im 4 tablespoonsful. T :me —20 mmutes
PREPARATION.—Ist. Cook the macaroni in some salted water (don’t
fear to putin too much water), till quite soft, let it drip, throw the water
away and replace the macaroni in the same kettle in which it had been
cooked (this is empty now but zwarm), add 4 tablespoonsful butter, 3¢
Ib. rasped cheese, some salt and pepper; allow the butter and the cheese
to melt while stirring, but don't place the kettle on the range again.
By doing so, the butter and the cheese remain half melted, and the
macaroni is very palatable.

* The fat should not be warm enough to fry,
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403. MACARONI SAUCE TOIMATE.

MacaroNT WITH ToMATO SAUCE.

PROPORTIONS AND PREPARATION.—As for No.402, and add three table-
spoonsful tomato catsup.

404. MACARONI AU GRATIN.

MACARONI AU GRATIN.
PROPORTIONS.—As for No, 402 and
Bread crumbs...2 tablespoonsful.  Butter...........1 tablespoonful.
Rasped cheese............3 tablespoonsful.

PREPARATION.—1st. Do as indicated for No. 402, 2d. Place the
macaroni on a dish, pour over it some bread crumbs and rasped cheese,
brush over with melted butter and let it bake in an oven till well
colored.

405. RIZ A LA MILANAISE.

RICE A TA MILANAISE.

PrororTIONS. —For five persons:

Rice: ... Sl L TR Bubtere ittt e M T
671 421+ oA A R 1. Chepse. i auenssrasssnrastss ¥ 1b.
Time.—1 hour,

PREPARATION.—I1st. Wash 1 Ib. of rice in cold water several times
till the water is clear. 2d. Cook it in boiling water till quite soft.* 3d.
Let it drip, cool and drip again. 4th. Place ina sauce pan 1 chopped
onion with X Ib. butter, let it brown awhile, add the rice and 4 1b.
rasped cheese and mix well (with 2 forks so as not to break the rice).
6th. Cover the pan and let it bake in an oven for i hour. Serve in a
hollow dish as a side dish.

406. RIZ A LA GEORGIENNE.

RICE A LA GEORGIENNE,

PrororTIONS.—For five persons:

RACE....coussssosasnrissioraesessr-1 10 Butter.........c... o, Pai
Time.—34 hour.

PREPARATION.—Ist., 2d. and. 3d. as for No. 405, 4th. Melt in a sauce
pan X 1b. butter, add the rice and some salt and pepper. 5th. Mix
well, cover the sauce pan and bake in an oven for i hour. Serveasa
side dish or as a garnish.

* The rice will be done when you can cut it easily with your finger nail, but before
the grains are so soft as to mash between the fingers,
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407. RIZ A LA CREOLE

RicE A LA CrREOLE.
PrROPORTIONS.—For five persons:

RICE i e en 11b. Garliciu..:
Butter....... .14 1b. Ham...
TPomatoes e ricio s 6 I’arsley .........................

& 73 LT T A DR P T S ot P 1. Time.—1% hour.
PR}:P-\R»\TID\ —Ilst., 2d. and 3d. as indicated No. 405. 4th. Melt in
a sauce pan X lb. butter, add 1 chopped onion, 3§ 1b. ham cut in dices,
and brown awhllc, ath, Add some chopped parsley, 1 garlic clove, 6
tomatoes cut in dices, brown again. 6th. Add a little cayenne pepper,
cook the whole for five minutes and mix asin No. 405.

408. OAT MEAL A L’AMERICAINE.

OAT MEAT, A L'AMERICAINE.
PrororTIONS.—For five persons: *

Oat meal Salt..............To suit the taste,
Butter....... Time.— hour.

PrREPARATION.—Ist. Mix in a sauce pan 1 1b. oat meal with 1 table-
spoonful butter, 1 pint water and some salt. 2d. Bake in an oven for
1 hour and serve with some butter and milk or cream apart.

409. CROQUETTES DE OAT MEAL.
Oar MeAL CROQUETTES.
PROPORTIONS AND PREPARATION.—As indicated, No, 408, and make
croquettes as indicated, No. 397,
410. GALETTE DE OAT TNEAL.

" OAT MEAL GALETTE.

PROPORTIONS AND PREPARATION.—Ist. Do as indicated at No. 408
then as indicated for the galette of corn, No. 357.
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RECAPITULATION,
PEas.
Petits Pois a la Francaise .,...... French Peas,

Petits Poisau Lard..................Green Peas with Bacon.
Petits Pois al'Anglaise............Green Peas a ' Anglaise.

BEANS.

Haricots Verts a I'Anglaise...... String Beans a 1"Anglaise.
Haricots Verts Bonne Femme.,. .String Beans a la Bonne Femme,

Gros Soissons au Beurre........... Lima Beans with Butter.
Haricots Secs Menagere...........Kidney Beans a la Menagere.
SPINAGE,
Epinards a la Creme... ...........Spinage with Cream.,
Epinards aux Croutons........... Spinage with Toast.
Epinards aux Ocufs Poches......Spinage with Poached Eggs.
CELERY.
Celeris aux Jus.......csnsiiienine. Celery with Gravy,
Celeris a la'Creme ... i Celery with Cream.
CARROTS,

Carottes Nonvelles Santees 811 ) o 11 Carrots Fried it Butter.
Carottes Nouvellesa la Creme...Small Carrots with Cream.
Carottes a la Nivernaise...........Carrots a la Nivernaise.

ASPARAGUS.

Asperges Sauce Blanche.......... Asparagus with White Sauce.
Asperges Sauce Polonnaise ......Asparagus with Polonnaise Sauce,
Asperges Sauce Vinaigrette......Asparagus with Vinegar Sauce.

CAULIFLOWERS.

Choux Fleurs Sauce Blanche....Cauliflowers with White Sauce,
Choux Fleurs Sauce Polonnaise. Cauliflowers with Polonnaise Sauce.
Choux Fleurs au Gratin ..........Cauliflowers au Gratin.

Choux a la Flamande.............. Cabbage a la Flamande.
Choucroutea laStrasbourgeoise Saur Krout a la Strasbourgeoise.

TOMATOES.
Tovmeat,lt::leSauttees a la Pro- Tomatoes Sauttees a 1a Provencale.
Tomates Farcies....................Stuffed Tomatoes,

CUCUMBERS.

. Concombres a la Creme,.......... Cucumbers with Cream.
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382,
383,

391,

392,

393,
304,
395,
306.
397,
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389,
400.
401.

404

405.
407

409.
410,

. Mais a 1'Americaine....
. Mais Grille....ccessianas
. Mais ala Creme....occveviseenaseens Sweet Corn with Cream.

. Macaroni Sauce Tomate...
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MUSHROOMS.

Champignons a la Creme......... Mushrooms with Cream,
Croute aux Champignons.........Mushrooms on Toast,

SWEET CORN.

.Sweet Corn with Butter,
..Broiled Sweet Corn.

Galette de Mais......c..c..ce .........Galette of Corn.

POTATOES.

. Pommes de Terre Sucrees en

Robe de Chambre.. }Bmkd Sweet Potatoes,

, Pommes de Terre Suc:ees

Sauttees.. I- Sweet Potatoes Fried in Butter.

. Pommes de Terre en _Robe de

CHEMbRAs % I- Boiled Potatoes.

Pommes de Terre a'a I‘our ... Baked Potatoes.
Pommes de Terre Sauttees....... Potatoes Fried in Butter.
Pommes de Terre a la Creme.... Potatoes with Cream.
Pommes de Terre au Gratin......Potatoes au Gratin.
Puree de Pommes de Terre.......Mashed Potatoes.
Pommes de Terre Duchesse......Potatoes Duchesse,
Croquettes de Pommesde Terre. Potato Croquettes,
Pommes de Terre au Lard.. ....Fotatoes with Bacon.
Pommes de Terre Farcies ........Stuffed Potatoes.
Pommes de Terre Frittes.........Fried Potatoes.
Pommes de Terre Souflles........Puffed Potatoes.

MACARONI.

Macaroni a 1'Italienne ......o..... Macaroni a I'Italienne.
...Macaroni with Tomate Sauce,

Macaroni att Gratin..../..ceieis Macaroni au Gratin.
RICE.
Riz a 1a Milanaise........c. ..o Rice a la Milanaise.
Rizala Georglenne...... weevenne Rice a la Georgienne,
Riz a la Creole........ SRS e Rice a la Creole
OATMEAL.
., Oat Meal a ' Americaine..........0at Meal a 1'Americaine,
Croquettes de Oat Meal weeraennOat Meal Croquettes,
Galette de Oat Meal........c00s....Galette of Oat Meal,

NNEC RGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY




SWEET
DISHES.
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L. WARM SWEET
DISHES.

411. PECHES A LA CONDE.
PEACHES A 1A CONDE.

ProOPORTIONS.—For five per-
s0ns;

o . ?i. iq:;rﬁed ...... é 1b. can.

15 Tl TR et 3¢ 1b,

Mtk 2 glassesful,

Sugar............3 or 6 table-
spoonsful.

Lemon....iiviee. The yellow rind
of one.

Apricot sance...1 glassful.
Time.—3{ hour.

PREPARATION.—Ist. Take 1
1b. can of peaches, peel them,
let them drip and put the syrup
aside; or, cut the fresh peaches
in two, let them cook till ten-

: e e b der in some water with 3 table-
spoonsful sugar and the yellow rind of a lemon., 2d. Wash ¢ Ib. rice,
let it cook, drip, cool and drip again, as indicated No. 405. 3d. Warm
it with 2 glassesful milk, 3 tablespoonsful sugar and the yellow rind of
alemon. 4th. Put the rice in a hollow dish, arrange the peaches in a
crown shape and pour over a sauce composed of some apricot jelly and
the juice of the peaches,

149
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412. POIRES A LA CONDE.
PEARS A 1.A CONDE, and
413. ANANAS A LA CREOLE.

PixE APPLE A LA CREOLE.

PROPORTIONS AND PREPARATION.—As for 411, but use pears or pine-
apples instead of peaches.

414. PECHES A LA BOURDALOUE.

PEACHES A LA BOURDALOUE.

PROPORTIONS.—For five persons:

canned...}{ 1b. can. Egps..........3.
Peaches " fresh,..... IR aiespoonsiil
Kirsch ...........2 tablespoonsful. Sugar......... 3 tablespoonsful.
Apricot sauee..l glassful. Lemon ...... Yellow rind of one.
Milk....ovrerernn 1 pint, Time.—34 hour.

PREPARATION.—Ist. As Ist., No. 411, but de not let the peaches drip
and add 2 tablespoonsful kirsch and 1 glassful apricot marmalade to the
juice. Place the sauce pan aside on a corner of the range orin a
warm, but not hot place. 2d. Make a Bourdaloue as follows: Break 3
eggsin a sauce pan, add 3 tablespoonsful flour, 3 tablespoonsful sugar,
the yellow rind of a lemon, beat the whole and add little by little and
while beating 1 pint milk, and cook till quite thick (about 10 minutes).
Pour thispap in a hollow dish, and bakein an oven till a crust is formed
over. 4th. Place the peaches in a crown and pour over the syrup.

415. SOUFFLE A LA VANILLE.

PrororTIONS.—For five persons:
BOEEB. L Coucannasnrasarsnessnsis Flour......3 tablespoonsful.
Milk ... .1 pint. | Vanilla.. A little.
SHMEEY. e 14 1b. Lemon ...The yellow rind of one.
Time.—14 hour.

PREPARATION.—Ist. Break 3 eggs, put the white apart and the yelks
in a sauce pan. 2d. Add in this sauce pan 4 1b. sugar, 3 tablespoonsful
flour, some vanilla, the yellow rind (zest) of a lemon, 1 pint milk, allow
it to cook while beating till thick enough (about 10 minutes). 2d. Beat
the whites and pour in the sauce pan little by little. 3d. Pour the
whole in a buttered cake-mould, and allow it to bake in an oven (not
too warm) till it swells, and has a nice, yellow color. Serve with some

granulated sugar sprinkled over it.
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416. SOUFFLE AU OAT MEAL.

Pnomanons.—Por five persons:

Oat meal ......... % Ib, MILK........onosesins 1 pint.

Sugar..... e }i Ib. A e S 3.

Butter ... ..1 tablespoonful. Rakmg powder..1 tablespoonful.
Time.-—*4 hour.

PREPARATION.—1st. Mix in a sauce pan 4 Ib. oatmeal with 1 table
spoonful butter, 14 1b. sugar, 1 pint milk, some \.'anilla. or the yellow rind
of a lemon, and cook slowly for 10 minutes. 2d. Put the sauce pan on
the corner of the range, add while stirring 3 eggs and *4 tablespoonful
baking powder. 3d. As 3d., No. 415.

417. SOUFFLE A L’AMERICAINE.

ProOPORTIONS.—For five persons:

HREh. e ooiosemred Milk.. <ol pin
Flour.. 6 tablespoonsful, Ba]..jng ?owder vtablespoonful,
Sugar ..........4 tablespoonsful, Time.—1} hours,

PREPARATION.—Ist. Mix together in a bowl 4 eggs, 6 tablespoonsful
flour, 4 tablespoonsful sugar, }4tablespoonful baking powder. 2d. Add
while beating and little by little 1 pint milk. Allow the dough thus made
torest for 1 hour. 3d. Pouritina buttered sauce pan or cake mould
(this will appear on the table) and bake in an oven till it swells. Serve
with some granulated sugar.

418. POUDDING AU RIZ.
RICE PUDDING.

PROPORTIO\S —For five persons:

Milk ..... T 1 pint.
3 Malaga ........................... ...1 tablespoonful,
RAISING | LSHMANA. ..o reernemcurisesssssnsssns ..1 tablespoonful.
(TSI e e vee o U ....1 tablespoonful.
Dried orange or lemon peel cut in dices... ...1 tablespoonful,
N T T S T DT O (T e L RO T e 14 1h.
BRMAT . i cienrons eAn e Ee st e pe kT L e ST R sy A 1 tablespoonful.

Time.—1 hour.

PrEPARATION, —Ist, Wash, cook, drip, cool and drip again the rice
as indicated, No. 405. Pour the rice in a sauce pan with 1 pint milk, 3
tablespoonsful raisins (Malaga, Sultana and Corinth), 1 tablespoonful
dried orange or lemon peel cut in dices, cook slowly for 1 of an hour.
3d. Add 3 eggs, stir well and pour in a buttered cake mould. 4th. Bake
till well colored, knock it out and serve with a Sambayon or apricotsauce,
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419. POUDDING DIPLOIATE.
PrororTIONS.—For five persons:

Malaga........ovnvenee 202, Eggs... wobl
Raisins { Sultana..............20z.  Corn sta:ch 1 tablespoonful.
Cotinth ooccivnverane 2 oz, Milk............2 glassesful,

Lemon or orange peel..........3 oz. Rum.. lor3
Lﬂ.d" -ﬁnners g pe 5 1/; lb Sﬂg&‘l’ assnses ..4 fﬂbleigpt::;:;% sfnL

PREPARATION. —Ist. In a cake-mould puta row of dried grapes (if pos-
sible, Malaga, Smyrna or Corinth), and dices of preserved orange peel,
then arow of lady fingers, then a row of grapes and so on, the last row
being a row of lady fingers. Don’tfill the monld. 2d. Make a sauce
with 5 eggs, 1 tablespoonful corn starch, two glassesful milk, 1 or 2
tablespoonsful rum, 4 tablespoonsful sugar and mix the whole, 3d,
Pour this sauce in the mould, put in a bain-marie and bake in an oven
(not too warm). 4th. Knock out the pudding on a dish and serve with
a Sambayon sauce, No. 430.

4z0. PLUM PUDDING.

PrororTIONS.—For five persons:

Kidney fat........ R S st i 1b,
Malaga. ..coavennnns o
Raisins 4 Smyrna..
Corinth
Dices of preserved lemon or orange peel 2 oz,
FlowtGiie S P
Bread.. S iNss e S/ | -
Sugar (brown] h PR Vi
APPIES. . ceariiiarusasens A by i
M el ahevir ....1 glassful,
Butll...ooveses «or 3§ glassful,
Salt....eeveeene arestit 1ATELE,
Cintamon. oo eesiesisrnnsrrrsrcnserssrssrsessarsssendd little,

Time.—5 hours.
PREPARATION.—1st. Place the whole in a large bowl, the fat having
been chopped fine and the apples peeled
and cut in dices, and beat well witha
wooden kitchen spoon. 2d. Butter a
napkin and powder with flour inside;
place itin a bowl, the buttered partin-
side, and so as to form a hole, in which
you pour the pudding. 3d. Bind the
napkin with twine, and let pudding beil
for 5 hours in a kettle full of water, 4th.
When ready to serve, let it drip in a
strainer, take the napkin off, place the
pudding on a dish hollow enongh to con-
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tain )¢ pint of rum; sprinkle over it some granulated sugar, pourthe
rum and light it up. Persons who do not like liguors may serve the pud-
ding with.a Sambayon sauce. No. 330.
421. CHARLOTTE DE POMMES.
CHARLOTTE OF APPLES.
PROPORTIONS.—For five persons:

Apples 12. Cinnamon....cesseernsseasas A little.
Butter.. 15 1b. Bread... vk saserss oG 1R
Stgar... o T L "Time.—1; hour.

PR‘EPAB_ATIO‘\T — Ist Peel 12 nice apples, cut them in four, core and
slice them fine. 2d. Meltin a sauce pan 14 Ih. butter, add the apples
and 14 1b. sugar, and a little pulverized cinnamon, cook on a bright
fire till the apples are soft. 3d. Slice enough bread to line the cake
mould and fry the slices in butter. 4th. Line acake mould with the
slices of bread, pour in the apples, bake for 14 hour in an oven, knock
out and serve with an apricot sauce,

422. CROUTE AU TMADERE.
ToAST WITH MADEIRA SAUCE.
PROPORTIONS,—For five persons:

Bread.... w34 Th. Rum ...ees ..o ¥4 glassfuul,
Butter.. .o 3 tablespoonsful. Or
Apricot sauce...........2 glassesful. Madeira...................1 glassful.

PREPARATION.—1st. Slice the bread, fry it in butter, arrange theslices
in a crown on a dish and when ready to serve pour over a sauce made as
follows: 2d. Mix 2 glassesful apricot sauce with 1 glassful madeira or 4
glassful rum.

423. PAIN PERDU.

PrororTIONS.—For five persons:

Bread.. Teyissssheanas 0 20,

PROPORTIONS AND Puumnm. —Aa for No. 422 but pour overa
sauce Sambayon.

424. POITIES FRITTES.
FRIED APPLES.

PrororTIONS.—For five persons:

Apples .. Milk.........cconi...1 glassful.
Sngar.i.. il 10 Flonr stn e ltablespmnsfu‘l
PR Enough to fry. Time.—20 minutes.

PREPARATION.—Pare the apples, slice them erosswise 4 inch thick,
dip them in milk, roll in flour and fry till well colored. Sprinkle
over some granulated sugar and serve on a folded napkin,
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425. PECHES FRITTES
FRIED PEACHES. AND
426. ANANAS FRIT.

FrR1ED PINEAPPLE.

PROPORTIONS AND PREPARATION.—As for No. 424, but cut the
pearhes in 2 or 4, according to the size and don’t peel them. Cut the
pine apples in slices 4 inch thick.

427. CRETES FRITTES.

FrIED CREAM.

PROPORTIONS.—Ior five persons:
|4

EEgs. .o cnnssath Milk.. .........1 pint.

FIOuT. .soaonist 3 tablespoonsful. Lemon.......The yellow rind of 1,

Sugar...... ...... 2 tablespoonsful. Vanilla.......A little.
Fatl...aiiaw Enough to fry.

PREPARATION.—lst. —Take 3 eggs, 3 tablespoonsful flour, 2 table-
spoonsful sugar, the zest of a lemon, or some vanilla, mix all together.
2d, Addlittle by little and while beating, 1 pt. boiling milk, till you ob-
tain a thick pap; allow it to cook for 10 minutes, alwaysstirring. 3d.
Pour this on a plate in a 3§ inch layer and let itcool. 4th. Cutthecold
pap in cakes, steep them in 2 beaten eggs, roll in bread crumbs and fry,
5th., Serve on a napkin, with granulated sugar.

428. POMMES AU BEURRE.

APPLES WITH BUITER.

PrororTIONS.—For five persons:

ADPPlES.c.iviiinmiisens visnanivennseBs | SHEAT i iiesmens-0ni tablespoonsful.
Apricot sauce..... .....iii. 1 glassful.

PREPARATION.—Ist. Pare and core 8 nice apples, and dispose them on
a buttered dish. 2d. Sprinkle sugar over them and let them bake in an
oven until soft. 3d. Prepare a hot syrup with some marmalade of apri-
cot and water, and pour over the apples.

420. POMMES AU FOUR.

BAKED APPLES.

* PROPORTIONS AND PREPARATION.—As for No. 428, but do not peel
the apples. Core them, put some granulated sugar in the hole and let
them bake. When ready to serve, sprinkle some granulated sugar over.
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430. SAUCE SAMBAYON.

SAMBAYON SAUCE.
PROPORTIONS.—For five persons:

Velks.. 2 Rum................1 tablespoonful.
Starch .......... 14 tablespoonful, Cream,, 2 glassesful
Sugar..... ..2 tablespoonsful. Time—10 minutes,

PREPABATIDN.—]SL In a sauce pan beat together 2 yelks, 4 table-
spoonful corn starch, 2 tablespoonsful sugar, 1 tablespoonful rum, 2
glassesful eream till thick enough, and warm but don't allow it to boil.
2d. Pour on the pudding.

431. SAUCE APRICOT.

APRICOT SAUCE.

PrororTIONS.—For five persons:

Apricom ........................ )iy 2 i1 ) N 2 tablespoonsful.
Sugar... sesssstriapssnsendg 1D, Time.—15 minutes,

PRI"PAR.-\‘I‘IO‘\ -—lst. Place in a sauce pan 12 apricots cut in pieces
with ¢ 1b. sugar, and cook till soft. 2d. Pass through a sifter, add 2
tablespoonsful kirsch and enough water to have a half thick sauce; or,
mix 2 tablespoonsful apricot marmalade with 2 tablespoonsful kirsch and
add enough water to make quite a thick sauce.

COLD SWEET DISHES.
432. RIZ A L'INTPERATRICE.

RICE A L'ITMPERATRICE,
ProPORTIONS.—For five persons:

Rice... .34 1b. Sugar... e
Gelatme -4 1b. Cream... wssee0: 2 glassesful,
Vanllla or )ellcm lemon peel .......... & Ilttle

PREPARATION.— Ist. Wash, cook, drip, cool and drip again the rice as
indicated No. 405, 2d. Place it in a sauce pan with X 1b. gelatine,
which you have soaked for 10 minutes in cold water and then melted in
a sauce pan,¥ add 2 glassesful cream and cook while stirring for 10 min-
utes. 3d. Pour this in a cake mould, which you place in an ice box till
cold. 4th. When ready to serve knock it from the mould and pour over
a raspberry sauce made as follows: 5th. Pass 2 1bs. raspberries through
a sifter and mix with i 1b, sugar.

*Add a little water if the gelatine is too thick.
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433. BLANC INANGER.

ProOPORTIONS.—For five persous:

Almonds....cccvs.-.. 11b.  Gelatine... . -3¢ 1hi
Sugar .. 4 1h,

PREPARATION, —lst S'Lm the almonds by dipping them in boiling
water till the skin is tender, drip, cool in cold water and drip again,
then take off the skins. 2d. Break the almonds in a mortar with 1§ Ib.
sugar, adding, while breaking, a little water. 3d. Place them in a bowl,
add i 1b. sugar, 1 pint milk, and press through a napkin by turning in
an opposite direction (this must be done by two persons). 4th. Add to
this almond juice 4 1b. gelatine melted as indicated, No. 432, pour the
whole in a cake mould and cool as indicated, No. 432,

434. KISSEL A LA RUSSE.

ProPorRTIONS.—For five persons:

Cranberries. .c..oeseanses 2 quarts,  Starch..........4 tablespoonsful.
L3260 S AN 14 Ib, Creanyy S vt 1 pint.

PREPARATION.—I1st. Press the cranberries or raspberries through a
napkin, pour their juice in a sauce pan with 1< 1b, sugar, add 4 table-
spoonsful corn starch mixed with 1 glassful water, boil the whole for 5
minutes. 2d. Pour in a hollow dish and let cool. Serve with cream

apart.
435. CREME AU CHOCOLAT.

PROPORTIONS.—For five persons:

Chocolate.........co.c.....3¢ 1h. Sugar............0 tablespoonsful,
Milk......ccreearremnsneneed quart.  Starch.......,...2 tablespoonsful.
NCIRE N tarenerrrsssiadoah

PREPARATION,—Ist. Break 15 Ib. chocolate and put it, while beating
with a whip, in 1 quart boiling milk. 2d. Mix apart 6 yelks with 6
tablespoonsful granulated sugar in a sauce pan and pour the chocolate
and 2 tablespoonsful corn starch in while stirring, 3d. Pour this cream
in a buttered mould and let cook ina dain marie for 4 hour. 4th.
Knock out on a dish and serve iced.

5th. Serve with a chocolate sauce made as follows:

Choéulate................}4’ 1h. Stareh ......o.... 1 tablespoonful.
Water. ... ..., ..1 glassful. Cream or milk.1 glassful.
R T 4

PREPARATION.— Ist. Melt the chocolate in 1 glassful water. 2d.
Place the yelks in a sauce pan with 14 glassful cream, and warm a little;
add 1 tablespoonful starch mixed with !¢ glassful cream, and add the
chocolate while stirring; warm again, but don't let beil; cool and serve
with the Creme au Chocolat.

UNIVERSITY
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436. CREME AU CAFE.

As for No. 435, but use 4 tablespoonsful coffee for the cream and 2
tablespoonsful for the sauce.

437. CHARLOTTE RUSSE.
PROPORTIONS.—For five persons:

ICXERT oo anes .1 quart. Lady fi f'ugﬂr*. ssasssansannech LD,
Sugar ........................ lb.

PREPARATION.—Ist. Line the bottom and thc sides of a cake mould
with lady fingers. 2d. Whip 1 quart cream (thick cream), and when the

cream is whipped sprinkle the sugar over; mix carefully; pour in mould;
let cool a little while and knock out.

438. TNACEDOINE DE FRUIT.
PrOPORTIONS.—For five persons:

Peaches,........
I Apricots
Canned 4 Plums...... i 1b. of each.
l Cherries,...
I‘mcapples
Sugar... cresrerannensens 2 tablespoonsful.
KTSCH 1.oves svasassreorses 1 glassful.

1st. Take I 1b. each of preserved peaches, apricots, plums, cherries,
pineapples; let drip separately; arrange the fruitsin hollow dish soasto
have a pretty effect. 2d. Add some sugar to the juice of the fruits; let
it simmer down, and when the syrup is concentrated enough let it
cool. 3d. When ready to serve add 2 tablespoonsful of maraschino or
kirschwasser, and pour the syrup on the fruits,
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. RECAPITULATION.
Warym SWEET DI1sHES.

. Kissel a la Russe.

. Creme au Chocolat.
j. Creme au Cafe.

. Charlotte Russe.

. Macedoine de Fruit

Peches a la Conde..... ...
Poires a 1a Conde............ ..
Ananas a la Creole
Peches a la Bourdaloue.,...........

Souffle a la Vanille..................

Souffle au Oatmeal.
Souffle a 1'Americaine.

....Peaches a la Conde.
....Pears a 1a Conde,
.................. Pine Apple a la Creole.

.Peachies a la Bourdaloue,
Soufle a la Vanilla,

Poudding au Riz...... «.ccccvsenenn Rice Pudding.

. Poudding Diplomate.

Plum Pudding

. Charlottes de Pommes............
422,
23, Pain Perdu.

Croute au Madere ovieeenssnienn

Pommes Frittes .....cococovvieeanns

. Peches Prites. e corossaneerens
5. ANanas Frit......cuweeessescossssnesss
. Cremes Frittes... .. covemrenmennnes
. Pommes au Beurre .........sessmss

Pommes att Fotr.......ocoosinnsnsss
Sance Sambayon.......cieeesneees
Sance ABricot.....ccesereeisosssrsss

Charlotte of Aﬂsples.
Toast with Madeira Sauce.

Fried Apples.

Fried Peaches.
Fried Pine Apple.
Fried Cream.
Apples with Butter.
Baked Apples.
Sambayon Sauce,
Apricot Sauce.

CoLD SinE DISHES.

Riz a I'Imperatrice.,....erersnnsans
Blanc Manger.

Rice a 1'Imperatrice,
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© INTRODUCTION.

IN a preceding book we have endeav-
ored to tell our readers how, at a small
expense, cooking may be made not only
substantial and wholesome, but appetizing
and palatable; its great success and the
numerous additional demands have urged
us to complete the same, under the pres-
ent title, giving a manual for family pastry
and general household delicacies, which
are considered aimost indispensable in

' Europe, and of which American ladies are
unable to acquire anything except a very superficial knowledge.

We will begin by showing how to make bread at home, in the
European way, and as light and palatable as that sold under the
name of Vienna Bread, and which commands high prices, and is
found only in fancy bakeries.

Afterward we wili pass in review the different kinds of pastes,
and doughs used :n pastry, and will indicate the different pies,
tarts and cakes w'iich are made therefrom. In that manner, a few
recipes, simple r.nd short, but clear and practical, will enable the
reader to make quite an indefinite number of fine pastries.

Besides *“How fo make Bread and Pastry” this book will con-
tain the folle wing chapters:

Ic: Cream and Sherbets.

1 reserves, Jellies and Syrups.

tHome Made Confectionery.

Family Cordials.

Family Beverages, made with fruits,

How to keep fruits fresh; how to dry and aow to preserve
them,

How to care for wine.

~ We call the reader’s especial attention to the chapter concern-
ing the keeping fresh and use of fruits, and the making of family
beverages from them.

3



4 INTRODUCTION.

In France, where farms are smaller, and therefore, the harvest
of fruits less important than in this country, some intelligent
farmers make a very handsome profit by utilizing all the fruit,
large and small. The finest of the fruits are placed with care in
a fruit cellar, to be sold only when prices are advantageous; the
second quality serves for preserves of different kinds, and the
poorest quality is also utilized for family beverages, which are ab-

lutely wholesome, very cheap, and, being home made, free from

v adulteration,

I'he refuse of the last preparation may also serve for the mak-
i of a good brandy.

The closing chapters of the book will give some economical
leas to farmers (and owners of country seats) which will, if car-
ted out, insure them a very handsome additional income. These
leas are entirely new to the Americans, and are the result of
vany generations of necessary “hard-pan” thought and tests by
ne French farmers,




PUBLISHERS’ NOTES.

As in the case of the preceding work, **La Cuisine
Francaise,” which was published less than a year
ago, and which has met with the largest sale on rec-
ord for a cook book, we are indebted to Mr. Louis
Tanty for the translation, collaboration and simplified
arrangement of this work, which bids fair to outstrip
its predecessor, principally from the fact that it stands
alone in its subject matter, and covers a virgin field
of recipes. Without testing the previous book, many
were alarmed at possible intricacies implied by the
words, ““French Cooking,” whereas, from those who
tested the book, we have had the very highest enco-
minms regarding not only its fine cooking, but its
remarkable economy and simplicity. Whereas, on
the one hand, we have received congratulations from
the chief steward of the Palmer House, Chicdgo,
and the chef of Delmonico's, New York, we have on the other hand
received letters from hundreds of housewives stating that the book
has enabled them to give the finest order of cooking at a less cost
than that at which they had previously supplied their tables with
ordinary dishes.

All of which goes to show that artistic and refined cooking does
not imply extravagance or intricacy; as additional proof, we may
say that French cooking is the cheapest in the world, while at the
same time it is the most palatable and elegant. Our American cook-
ing is practically a travesty on the French cooking, for in it, we ape
the latter; why then, not go to the fountainhead?

Mr. Francois Tanty, the author, was trained for his profession
under Careme, the most noted cook of his day; he then became chef
of Emperor Napoleon 111 of France, leaving this office for that of
chef of the Imperial family of Russia, where he obtairczd a rank sim-
ilar to that of colonel in the army, and was decorated by the late
Czar with the Imperial Order of the Red Cross (see back cover page)
in consequence of his services as purveyor to the Army and Hospital
Corps in the Russian-Turkish war.

About four years ago he came to America to establish his sons in
business, and has thus been able to adapt the requirements of his
wonderful cuisine to the American Ilome.

Fine cooking is the vehicle of French Diplomacy.—Careme.

5
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In large cities it is always easy to find good
bread, made fresh every day, it is not the same
for small towns, villages and farms, besides
which, many families prefer to make their bread
at home; in which case the following recipes
will be found advantageous:

1. HOW TO CHOOSE THE FLOUR.

A good flour should be ary, leazy, and wvery
saft to the touch; it should have a clear white
color (a little yellowish sometimes), be adhesive
T to the fingers (when they are dry); when pressed
between the hands it should form a kind of ball, which will not scat-
ter immediately,

2. PLAIN WHITE FAMILY BREAD.

PrororTiONs: Flour, 3 lbs.
Salt, Y4 oz
Yeast (pressed), ¥ oz
Water, (NotE 1).
PREPARATION: 7o make the sponge.
The day before making the bread, prepare the sponge in the eve-
ning, with % of the flour, as follows: 1st. Sift the flour (12 oz., with

(1) It 15 not pessible to state exactly the quantity of water, because some kinds of Sou:
require more or less than some others,
G
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the present proportions) on your pastry board,! making a kind of
heap, about 1% inches high, in the midd : of which you make a large
hole with the fist, the size of this h.le being about 3 inches in diam-
eter. 2d. Break into small pieces abou ¥ oz. of compressed yeast
(or its equivalent of fresh yeast), add some water? mix it first with
the yeast, then with the flour, taking it always by small quantities,
from the inside part of the hole, add © em time to time a little water,
until all the flour has been transformed into a half thick dough. 3d.
Roll it in the shape of a ball, place i. in a pan, covered with a piece
of cloth, and allow it to rise in a quite warm place.

To make the bread :
4th. With the remainder of the flour do as indicated above for 1st
and zd, using the sponge instead ve st.  sth. When the dough
is made, work it well with the fingers, for about 4 hour, then roll
it in the shape of a hall and place it asidef r about ¥ hour, in a
not too warm place. 6th. Divide the bread in pieces according to
the size of loaves you wish, and give then one of the following forms:
Barr.*—Roll the dough in the shape of a ball and place it in a
round pan to rise.

CrowN.—Roll in the shape of a ball,
make a hole in the middle with the fore
finger, then enlarge it in the shape of a
crown; let rise in a round pan.

Viexsa Breap.—As for the above,
but give the form illustrated in the
accompanying cut,

Rorr.—As for the Vienna bread, but
use only about Y pound of dough or
less.

SanpwicH Breap.—Place

the deugh in a buttered,

= long square bread mould.

- —— This kind of bread is baked

in the mould itself, to obtain a regular shape and a large proportion
of erumbh,

{1} We strongly recommend the use of a marble ip table for pastry and bread, ora
piece of marble about eighteen inches square,

(2} The water should be lukewarm, and not warm or cold.

{3) Sprinkle dry flour an the pastry board, when rolling the dough, to prevent sticking.

SCANNED AT VIRGINIA PO ECHNI( TUTE AN
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7th. Allow the bread to rise, in a quite warm (not hot) place, till
the volume of the dough has quite doubled. #th. Turn the loaves on
a baking plate (the sandwich bread excepted), notch the upper part
a little with the point of a knife, brush them over with some milk or
water (this is to glaze the crust) and let them bake in a warm but not
too hot oven, till well colored—about !4 hour for the one pound loaves.
oth. Let the loaves cool, taking care not to place them flat on a
board or table while cooling; they should be placed on an incline to
prevent the crust becoming soft.

3. RYE BREAD.

PROPORTIONS: { Wheat, 2 lbs.
P0eEs | Rye, 1 1b.
Salt, 4 oz. Caraway seeds, 3 teaspoonfuls.
Yeast, ¥ oz. Water,

PreparaTion: Do as indicated for the plain bread, but make
the sponge with wheat flour (i of the whole amount of flour,
Ze. 3 Ib.) When the dough is quite ready, add the caraway
seeds and work the dough well.

4. MILK BREAD.

While for the plain white bread only the sponge is made the day
before baking, for the milk bread the sponge and the dough are made
the same evening and are allowed to rise the whole night.

PROPORTIONS:

Flour, 2 lbs. Salt, ¥4 teaspoonful.
Butter, £ Ib. Milk, (NoTE 1).
Sugar, 1 tablespoonful. Yeast (pressed), ¥ oz.

PREPARATION: ga. To make the sponge.

1st. Make the sponge with ¥ of the flour (4 . % 1b.) as indicated
in 1st and zd for the plain white bread, using lukewarm milk instead
of water. =zd. Roll this dough in the shape of a ball, place itin a
round pan, make two notches crosswise; cover with a piece of cloth,
and allow to risein a quite warm place for about one hour and a half,
till the volume is doubled.

¢b. To make the bread.
3d. Sift the remainder of the flour in the present case on the pas-

(1) It is not possible to state exactly the quantity of milk, some kinds of flour requiring
more than others,

POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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try board, make a heap with a hole as above. 4th. Put in the hole
1 tablespoonful of sugar, ¥ teaspoonful of salt, 4 pound of butter,
and about z cupfuls of milk. sth. Mix the flour with the milk,
butter, ete., little by little, and adding some milk from time to time
until you obtain a dough a little more pliable than that for plain bread;
work this dongh well. 6th. Flatten the dough about 1 inch thick,
place the sponge over and flatten it on the dough, then mix both
gently by turning the edges of the dough over the sponge and toward
the center, so as to obtain a
ball, which you put in a round
2 pan and allow to rise for the
whole night, in a quite cool
place. 7th. The following day, half hour before baking, place the
dough on the pastry board, on which
you have sifted a little flour to prevent
sticking, roll it in length and divide it in
small cakes to which you give the shape
of rolls, twists, “grisignis," ! etc. 8th. 57
Place them on a baking plate, brush ?_
over with some milk (to glaze) and bake
in an oven till well colored.
Milk bread is served with coffee for breakfast or used for sand-
wiches at select lunch and tea parties,

5. LUNCH OR BREAKFAST ROLLS.

PrororTioNs: Flour, ¥ 1b.
Baking Powder, 1 teaspoonful.
Salt, 14 teaspoonful.
Butter, 1 tablespoonful.
Sugar, (if liked) 1 tablespoonful.
Water or milk, 1 cupful.

PrEPARATION: 1st. Sift together the flour, baking powder and salt
on the pastry board, making a heap and hole as indicated (No. 1. 1st)
Place in the hole the butter and water, or milk, also the sugar if
liked, and make a half firm dough of the whole. 2d. Rell it out to
the thickness of a finger and cut into cireular or square shapes. 3d.

(1) “G_risigu.iS” are small rolls, the size of a pencil; when baked they are composed en-
tirely of crust and are very palatable.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE



10 LA PATISSERIE,

Bake immediately! on a baking dish, buttered, in quite a warm oven
and serve hot.

6. CORN BREAKFAST ROLLS.

PrororTions: Corn Meal, ¥ Ib,

Baking Powder, 1 teaspoonful.
Salt, ! teaspoonful.
Sugar, (if liked) 1 tablespoonful.

Eggs, 2.

Milk, 1 cupful.

ist. Sift 1 Ib. corn meal, with 1 teaspoonful baking powder and
about !4 teaspoonful salt. Make a heap and hole as above, place in
the hole 1 teaspoonful butter, 2 eggs and about 1 cupful milk, and
work the whole together, to obtain a thin batter. ad. Beat all very
hard together and pour the batter on buttered moulds (corn cake pan
preferred) in which you have sifted some dry meal. Bake quickly
and serve hot.

They are very good with fresh butter.

7. OATTIEAL ROLLS,

PrororTioNs: Oatmeal, 2z cupsful.
Butter, 14 tablespoonful.
Water, 1 cupful.
Milk, 1 pint.
Baking Powder, 1 teaspoonful.
Salt, 14 teaspoonful.

PreparaTron: 1st. Mix in a saucepan about 2 cupsful oat-
meal, with !4 tablespoonful butter, 1 cupful water and * teaspoon-
ful salt. =2d. Bake in an oven for about ! hour. 3d. Add about 1
pint milk, mix carefully the whole, then add, little by little, and while
mixing, about 4 1b. flour, previously sifted, with 2 teaspoonsful
baking powder. 4th. Divide this dough into small cakes, about

twice the size of a finger, place them on a buttered dish and bake
in not too hot an oven, as above.

{1) Don't forget that dough, which is made with baking powder, ought to be baked as
soon as mixed. because s soon as the baking powder is moistened decomposition begins
and if you wait, the gas will escape and the rolls will not raise.

= AN E UNIVERSITY
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IntroDUCTION. —French pastry is prover-

A bial for the variety of its productions, and

=, as their number varies according to the

Gr fancy and imagination, they are quite

unlimited; but if one tries to classify the various kinds of cakes,

pies, tarts, biscuits, etc., he will find only a small number of pri-
mary pastes from which all the different kinds of cakes are made.

We will divide this chapter into ten sections, each one written on
the same plan: Describing first how to make a given quantity of
primary paste or dough, then giving various recipes for the use of
the same, which recipes our readers may modify according to their
needs and tastes. We call the special attention of our readers to
Section I, Patty Paste and Patties, these kinds of pastry being quite
unknown in this country; also to the Terrines, which will be found
very advantageous to the inhabitants of country towns, farms and
villages.

UtexnsiLs.—Oven. The most useful utensil is, of course, a good
oven. The best is a regular baker's oven, but in the majority of
cases housewives will have to bake pastry as well as bread in the
oven of their kitchen range. In this case great care ought to be
taken to avoid burning, as the heat has to be regulated by the damper.
You should frequently inspect the cakes while baking, and open the
door of the oven if it is too hot. For persons making quite a large

. quantity of bread and pastry at the same time, we would suggest the
11
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use of an oven separate from the range. There are several
models of this kind of oven made of galvanized iron and called
“iportable ovens,” which may be found useful in such cases, and
serve also for drying fruits.

Pastry Boarn.—The best is a kind of table three feet by two feet
in size, with a hard wood, or better, a marble top. It will be found
well, if not indispensable, to have a rail or upright edge four inches
high around three sides of the table, to keep the flour from falling
on the floor; also a drawer in which you can put the rolling pin,
pastry cutters, etc., ete.

Rorring Pin.—This is a cylinder made of hard wood about
eighteen inches long, and from two and one-half to three inches in
diameter.

French pastry cooks use always a rolling pin of this kind and
never one with handles, as it is the custom of this country. Any
turner can make a rolling pin of this kind at a small expense, and a

little practice will show its advantages.

JacaEr aND PastE CurTERs.—The first is of hard wood or bone,
and the second of tin of various sizes and shapes. Both are sold at
bardware stores,

Movrps.—The different kinds of moulds will be described here-
after as they are needed. They are made in tin or aluminum, the
latter being preferable because aluminum is a better conductor of
heat, and youn can more easily avoid danger of burning and bake
more thoroughly.

MorTar.—An iron mortar, or better, a marble one for breaking
fine various preparations, sieves of various patterns, and among
them a hair sieve.

Brusu.,—The simplest is made with several long feathers tied to-

ERSITY
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gether and serves to brush over different kinds of cakes with yelks,
milk or water, to glaze them.

ScaLes.—Scales are indispensable for succeeding with pastry,
because in many recipes proportions may be given exactly only by
weight.

Fioter.—A filter is also indispensable to any
one anxious for the health of the family, be-
cause neither the cake nor the bread may be

baked enough to destroy the germs (il any) in
the water. The temperature
necessary to obtain this re-
sult is at least z1z degrees,
and certainly the middle of
a2 cake is far from this de-
gree except in the case of
tarts or pies. The Aflters
most universally recommen-
ded as reliable and germ-
7 proof are those known as
the Pasteur filters,

SECTION L

PATTY PASTE AND PATTIES.

IntrRopuUcTIiON.—The word ‘‘patty” although found in the dic-
tionary, is quite unknownin this country, and certainly the dishes it
represents are very seldom served on American tables, except per-
haps in hotels and restaurants having French cooks.

The “pate” is a kind of meat, poultry, game or fish pie, made
either with or without a mould, and is usunally served cold. They
are matchless for picnic parties and very advantageous for breakfast,
because they may be kept fresh for more than a week; moreover, a
‘‘pate” is better after three or four days, than the day it is made,

SCANNED A
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the seasoning having had time to penetrate thoroughly all the com-
ponent parts,

We will divide SecTion 1, ‘‘Patty Paste and Patties," in two parts,
first telling how to make Patty Paste and how to use it, and last,
describing the various kinds of patties with the stuffing and garnish-
ing special to each of them,

10. PATTY PASTE.

10a, How te Make the Paste.

This paste should be firm, have a good taste and not be too fatty,
because the materials to be mixed with it are more or less fatty
themselves

PrororTioNs: (For 1 Ib, flour, and to obtain about 134 lbs, paste.)

Bloug: .o 0o niqnestenak—Ib Salti o034 teaspoonful,
Bkt A5 amaiias i 1b, Water..,.;.....1 glassful.}
Or culinary grease.. .. 8 oz

PreparaTiON: Sift the flour through a sieve on the pastry board
(marble top preferred) in the shape of a flat heap, about three inches
high, make a hole in the middle with the fist, the bottom of which
reaches the pastry board, and the edges of which are about three
inches in thickness. This is what French pastry cooks call a *foun-
tain."” 2zd. Place in the fountain, the butter, salt and water, and mix
the whole with the flour, by taking it little by little from the inside
wall of the hole, adding some water if necessary, till you obtain
quite a thick dough. 3d. Work this dough for about ten minutes,
“with the fingers and the palm of the hand, then roll it in the shape
of a ball and put it aside for about ¥ hour, before rolling it for
making “*patties,™

How to Use the Paste.

There are two ways of making *‘patties,” with or without a mould.
The first is preferable when the patty is to be served for a fashion-
able breakfast or lunch, but the second is simplest and we recom-
mend it for ordinary family use.

(1) 1 glassful is !4 pint, but this proportion is approximate because some kinds of flour
require more water than some others.

{2) A dough if not put aside after having been mized, will be too coarse ta roll out.

- INSTITUTE AND STATE UNIVERSITY
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10, Party Wit o Movrp, The best moulds are those with a
ikey, sometimes called “open moulds.” They are more decorative

and easier to handle, being made with two parts, the sides (with a
key), which are the mould proper, and the bottom, for which you
may use any piece of sheet iron, provided it is large enough. The
ordinary moulds are composed of only one part, and the long ones,
commonly called deep bread pans, are the best.

1st. With either kind of mould, divide the necessary amount of
dough, say 2 lbs., in two parts, one weighing three times as much as
the other, say 134 lbs. and ¥ 1b., and roll them in the shape of a
ball (always sprinkle some dry flour on the pastry board and on the
dough when about to roll it to prevent sticking). 2d. Roll the largest
‘ball" with the rolling pin, lengthwise and crosswise, till you give
to the duugh an oval shape, and the thickness of the small finger.
(Fig. 1), 3d.
Fold the
doughintwo,
lengthwise,
(Fig. 2) then
bend the fold
\ AB with the
® hands, going

Tyl Figl. Fig. 3 Fig 4. from the
middle C to the extremities A and B, as represented by Fig. 3, and
finally, roll the middle part to give to the dongh the form represented
in Fig. 4. The dough has then the shape of a cap and can be intro-
auced easily into the mould. 4th, Press the dough on the sides of
the mould with the hands (the mould should be buttered), taking care
that the dough folds over the edges about 1 inch, to be folded over
the upper crust. sth. Fill the ‘‘patty,” laying first a bed of stuffing

TRPEE
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on the bottom, about 1 inch thick, then a bed of garnishing, etc.,! fin-
ishing with a bed of stuffing. The garnish should not reach the side,
and the interval of about ¥ inch is to be filled with stuffing. 6th.
Roll the small ball of dough about the same thickness as the former,
put it on the patty to form the upper crust, trim it and fold the edges
of the bottom erust over. Don't forget to moisten the dough a little
where the seaming has to take place. 7th. Maké in the middle of
the upper crust a hole which shall reach the stuffing inside, and in
which you place a kind of small ** funnel * made out of a rolled card.
This will constitute a kind of chimney through which the steam will
escape while the ‘ patty” is baking, without damaging the crust.
1oc.  Withour Mourp. 1st roll the necessary amount of
dough, say 2 lbs.. in the shape of a ball (only one instead of two as
in 1st above), roll it in an oval shape
about the thickness of” the small finger;
2d. In the middle, and leaving on the
sides enough dough to be folded over,
place the stuffing and garnishing as in-
dicated in sth above (fig. 1). 3d. Feld
> the edges first lengthwise, then cross-
wise, moistening the places where the
seaming is to be made. The stuffing and

garnishing is then thoroughly wrapped
in the dongh (fig. 2). 4th. You may
then proceed in two ways, turn the patty
upside down on a buttered baking plate,
so that the upper part appears seamless; or, stick over the seams a
piece of puff paste (No. 87) of the thickness of the small finger, and
a little smaller in size than the patty itself.
Don't forget to moisten the pieces of dough
which you wish to stick together. In both
cases make two holes in the upper crust as in-

dicated No. 7.
1od. How to Bake a Patly.
1st. Brush the patty over with some beaten yelk, to glaze it, and
place it on a baking plate, either in a mould or mot, 2d. Let it

_E} The stuffing and garnishing vary of course, according to the kind of patty.

I STATE UNIVERSITY
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bake in an oven, not too hot, till it becomes of a clear yellow color.
3d. Cover it with a buttered sheet of paper (to avoid burning the
upper erust) and bake again, till well colored, taking care to look at
the patty from time to time. ‘‘The Patty" ought to cool in its
mould.

11. PATE DE VEAU ET DE JAMBON.

(Veal and Ham Patty.)
[ ZOPORTIONS:

DoBgh caialis s < s e 3 A0S

For THE STUFFING.
Veal trimming...........2 lbs. Freshleaflard........ 2 lbs.
O T 2 Spiced, salt to suit the taste.

For THE GARNISH.
A e eI T e L QA 2z lbs. Fresh leaflard....... .1 1b.
Lean ham cooked......... 1l Butter.. ey . 1 tablespoonful
Madeira Wine .. ,.... 1 glassful. Parsley.......... 14 handful.
Schalot or onion.....1. Salted spice to suit the taste.

PREPARATION:

Sturring: 1st. Take a 4 1b. piece of veal leg, trim off about 2 lbs.
of the toughest part (nearest the hock), preserving the better part of
the meat for the garnishing. 2d. Chop these trimmings and also 2
1bs. fresh leaf lard (also called salted pork or fat back), mix the whole
in a Bowl with 2z eggs and spiced salt to suit taste; or better, break
fine the chopped meat and eggs and salt in a mortar.

GarnisHing: 1st. Cut the veal (2 Ibs.) and the cooked ham (1 1b.Y,
which should be lean and of a nice color, in pieces the size of the
hand, and the leaf lard (1 1b.) in strips about the size of the fore
finger. Place the pieces of veal, ham and lard in a bowl, add spiced
salt to taste, pour over 1 glass of Madeira wine and let pickle for 3
hours.,! 2d. Drip the veal, ham and lard, fry the former (veal) with
a little butter and 1 chopped onion or schalot (this is to prevent veal
from wrinkling while baking.) 3d. Do as indicated, No. 10 b, be-
ginning with a bed of stuffing en which you dispose pieces of ham,
veal and lard, then another bed of stuffing, etc,

(1) Persons who object to the use of liqguors may use pieces of meat without pickling.
2

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE
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Remarx,.—The bed of veal, ham and lard, should be arranged in
such a way that when the patty is sliced you may see on each slice
among the stuffing pieces of ham, lard and veal.

12. PATE DE VOLAILLE.
(Patty of Fowl.)

PROPORTIONS: Dongh . ...ocoms vensioad dE.

For THE STUFFING.
Veal..:...vevvenennarsz1bs. Freshleaf lard.....,....2 1bs,
o A L R B et e

GARNISH:
Fresh leaflard...........xlb. Cookedham............ 1 lb,
ChRICken . . oo ovvn i cmasmnid 2 o L R i s
CHOTER | e g e stk Bay: leaves. i Ganhisaesas some,
Thyme...............s0me Madeira.......... .1 glassful,

Spiced salt to suit taste,

PreEparaTION—Stuffing as indicated No. 11,

Garvisaing:  1st, Cut the lard and ham as above (No. 11), pick
the meat from the chicken (previously clean and wash it), taking care
to have quite large pieces, and do as indicated for the veal and ham
patty, but don't pickle the meats. =2d. While the patty bakes put
the bones of the chicken broken qguite fine into a sauce pan or kettle
with 2 carrots and 1 onion sliced, some thyme and bay leaves, 1
glassful Madeira, 2 glasses full of water or stock, boil slowly till
quite boiled down, then pass through a fine sieve or napkin, and
when the patty is half cooled introduce this stock with a funnel
through the hole made in the upper erust, (10 & 7th), so as to fill the
intervals between the stuffing and the crust,

13. PATE DE FOIE GRAS.
(Goose, Duck, or Chicken Liver Patty.)

Note.—The Pate de Foie Gras is an epicurean dish, and one of
the most palatable inventions of French
pastry cooks. Therecipe we give below is
a simplified one which will prove to be not
too expensive in country towns or farms,
7 during the time the poultry is abundant
and cheap. By adding some truffles
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[

sliced fine you will obtain something very delicious, and we recom-
mend it for holidays, and especially for dinner parties.
This patty is always made in a mould.

PROPORTION—STUFFING!

Pork tenderloin. ,....... 2 lbs,
2 E e e 1 1b.
Fresh leaf lard........ .4 Ibs.
IO i 5 v e s, st &5
Parsley......c0on. 14 handful.
Butier ooy 1 tablespoonful,
Flour.......3 tablespoonfuls.
| - e A e P . 1S
Madeira .. <orvs 1 glassful.
Spiced salt to suit taste,
Chicken or duck livers....12.
Goose livers, . ..,. B

Or truffles, .o .}‘g”t'cl' % lb.

PREPARATION—STUFFING: 1st. Chop the pork, the ham and the
leaf lard fine, add 2 onions chopped and browned in butter (light
brown) and % handful chopped parsley. Pour the whole in a mor-
tar, add 3 tablespoonfuls flour, 3 eggs, spiced salt to taste, and 1
glassful Madeira. Mix well and break the whole fine.

Garxisuing: 1st. The day before making the patty put the livers
in cold water to freshen, (by so doing they will become quite white)
Let them remain for about 24 hours, changing the water frequently,
let them drip, roll them in a napkin to dry them well, sprinkle over
some spiced salt, and do as indicated, No. 10 b, placing a bed of
stuffing then some livers % inch to r inch from one another with
some sliced truffle between them.

Remarg.—This patty if truffled, should be made at least Jour or
five days before serving, so that the truffles may communicate their
flavor to the stuffing and the liver. The amount of truffles will vary
of course according to the expense you wish to incur. Keep this
patty in a cold and dry place.

If you wish also to decorate the patty, stick a piece,/ puff paste
on the upper crust (by moistening both pastes), and ali o stick on the
second cover pieces of paste having the form of leaves, erescents,
circles, or any shape the fancy may direct, but never torget to make

CANI AT VIRGINI
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a hole, (see No. 10 #), in the upper crust, which ought to reach the
stuffing.
14. PATE DE LIEVRE OU DE LAPIN.
(Hare or Rabbit Patty.)

ProPORTIONS:
STUFFING.
Leaf lard. ceenesa 208, Cooked B T 1 Ib.
Pork tenderloin or sausage meat. N I . il kDS
ORIDB; ool s S s st 1 Eggs .............. 2.
Splced salt to taste.
(GARNISH. 5
Three hares or five rabbits.
Cookedham, .......:...11h.
L T e e et z lbs.
Carrot. . Ve, €
Onion......coonvnuenn. .

Bay leaves and thyme, some.
Spiced salt to suit taste.
Madeira........... 1 glassful.

NoTe.—Made with or without a mould.

PREPARATION:

SturrFmNg: 1st. Skin your hare or rabbits, take off the loin and
sirloin and put them aside to be pickled, as indicated below. 2d.
Pick off all the meat you can get from the legs and shoulders of the
hare or rabbits, chop this last meat very fine and also the cooked
ham (1 1b.); leaf lard (2 lbs.); the pork tenderloin or sausage meat,
(11b.), and pour the whole in a mortar with 2 eggs, 1 onion chopped
fine, and browned in butter, with spiced salt to taste, and break the
whole fine.

GagxisH: 1st. Place the hare or rabbit loins, the ham (1 1b.);
cut in pieces one-half the size of the hand, the lard (z lbs.), cut in
strips the size of the finger, in a bowl with some thyme and bay
leaves, 1 carrot and 1 onion cutin slices, and 1 glassful of Madeira; let
the whole pickle for five or six hours, then do as indicated for the
Veal and Ham Patty, No. 11.

REmark.—Many kinds of small game may be prepared in the same
way, as squirrels, etc. You may also add some sliced truffles.

NIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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15. PATE DE GIBIER.
(Game Patty.)
Note.—Made out of snipe, quail, partridge, prairie chicken, ete,.
etc; it must always be made in a mould.

PROPORTIONS:

Rabbit or partridge, 1.
Leaf lard, 1 lb.

Veal liver, 1 1b.

Butter, 2 tablespoonfuls.
Onions or schalots, z.
Spiced salt to suit taste,

GARNISHING: Beef tongie.. .. .1 lb.
Leatdard .- 0.3 1B,
Traffles. ... ... % Ib., if liked.
Brandy...........1 glassful.
Quail, rz.}
PREPARATION:

SturFiNGg: 1st. Pick off the flesh from the quail, ete., in aslarge
pieces as possible. Place them aside to be pickled as indicated
below, and break the bones quite fine in a mortar. 2d. Brown in a
saucepan 2 tablepoonfuls of butter, with one chopped onion or
schalot; add 1 b, veal liver cut fine, also the broken bones; sprinkle
over half handful chopped parsley, let cook awhile, pour the whole
again in the mortar, break it very fine then pass through a sieve,
You will obtain a kind of pap with a very strong and nice game taste.
3d. Chop very fine, about 1 Ib. game flesh (the flesh which you can
pick from a prairie chicken, partridge, or medium sized rabbit, is
just what you need) also 1 Ib, fresh leaf lard. Pour the whole in a
mortar with 2 eggs, spiced salt to taste, and the game pap (2d), mix
well the whole with the paddle and break very fine.

Garnisu: 1st. Place the pieces of flesh you have picked off from
game, with 1 Ib. leaf lard and © lb. cooked beef tongue cut the size
of a finger, in a bowl; add some sliced truffles if you have them,
and a glassful of brandy; let pickle well. The stufing should be
prepared and used as indicated for the chicken patty.

(1) Youmay use other kinds of game, in propertion, according to their size,



22 LA PATISSERIE.

16. TERRINES.

“Terrine" in France is a special kind of earthen jar of from 1 pint to
1 quart capacity, made to withstand the heat of an oven, and having
a cover with a small hole in the middle, It is used to bake patties
made only from stuffing and garnishing, that is
to say, not enclosed in dough. When these
? patties are baked and cold then pour over aboui
1 inch melted butter (fresh or a little bit salted),
= or kidney fat. In this way the terrine may be
kept fresh from one to two months in a cold and dry place.

If our readers cannot get real terrines, which are quite rare in
the United States, they can overcome the difficulty by buying any
kind of an earthen jar with a cover, (one with a hole in the middle
preferred, or use pork and bean jars),'on the top of which they place
a saucer or plate as a cover, putting a piece of wood under same so
that the steam may escape while #the potted meat is baking. By
doing so they may prepare several terrines during the season of
chickens or game, and serve them afterward, which will prove a great

convenience,
How to Bake Terrimes.

To bake terrines place them in a deep baking dish half full of
water. Don't forget the cover which prevents the upper part from
burning, and bake from one to one and one-half hours, according to
size.

17. TERRINE DE VEAU ET DE JATIBON.
(Veal and Ham Terrine.)

PrororTIONS AND PrEPARATION—AS for No. 11.
Bake as indicated, No. 16.

18. TERRINE DE VOLAILLE.
(Terrine of Fowl.)

PrROPORTIONS AND PrEPARATION—AS for No. 12,
Bake as indicated, No. 16.

19. TERRINE DE FOIE GRAS.
(Potted Goose, Duck or Chicken Liver.)

ProOPORTIONS AND PREPARATION—AS for No, 13,
Bake as indicated, No. 16,

-y
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20. TERRINE DE LIEVRE.
(Terrine of Hare or Rabbit.)

PrororTiONS AND PREPARATION—AS for No, 14.
Bake as indicated, No, 16.

21. TERRINE DE GIBIER.
(Terrine of Game,)

PrororTiONS AND PrEParaTION—AS for No. 15,
Bake as indicated, No. 16.

SECTION II.

SHORT CRUST PASTE.
Fish FPatly, English Meat and Poullry Pies; Timbales, Fruit Pies
and Tarts,

22. IntropveTioN.—This paste, called ordinarily pie paste or
short crust, is used instead of patty paste for fish patty, served for
beefsteak, game and poultry pies, for “Timbales," and above all
for any kind of fruit or preserved pies.

23. How to Make the Paste.

This paste which is finer than the patty paste, should be firm.
PrororTions: For 1 1b. of flour and to make about 2 lbs, of dough,

Flour. oo caan By Buttcr........,‘é Ib.
Salt .........% teaspoonful. Sugar.. ...1 tablespoonful.
Milk.. . .1 glassful. Eggs.. -

PRENRH:ON. As for the patty paste, No. 10, but don't make it
so firm. Roll it in the shape of a ball and put it aside for a quarter
of an hour before using.

24. PATE DE SAUTON A L'IMPERIALE.
(Salmon Patty a I'Imperiale.)

This patty and the one following are fish patties, made according
to the Russian style. In Russia, where ‘‘Lent" is very strictly ob-

{1} Use sugar only for the sweet pies.
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served, these preparations are very useful for great dinners, as well
as for families. The recipes given are those which we used to follow
while in the service of the Imperial Family of Russia, but it will be
easy to simplify them a little, and to adapt them to every one's re-
quirements,

PROPORTIONS—STUFFING:

Pike or Pickerel....4 lbs. Flour....12 ounces.
Water........... .1 cupful. Anchovies pickled in oil, 4 pieces.
Butter. . .........1% lbs. Spiced salt to suit taste.
(GARNISHING:
SaAlmMOon’; = ;v 454 108 Dried Mushrooms. ..1 cupful.
Onions or schalots.2 Chopped Parsley . .. ¥ handful,
Butter..... .u.... 2 tablespoonfuls. Spiced salt to taste.
PREPARATION:

SturFing: 1st. Clean, skin and take the bones off of 6 Ibs. pike
or pickerel, which will give you about 4 lbs. fish flesh. Chop this
flesh fine and place it in a mortar with 4 anchovies, pickled in oil,
from which you have removed the skin and bones, 114 Ibs. butter, 3
eggs, and spiced salt to taste, and 12 ounces of flour cooked with 1
cup of water, as follows: ILet r cupful of water warm in a sauce-
pan, and when it boils add, while stirring, 12 ounces of flour; mix
well awhile without allowing to boil and pcur on a plate to cool.
When this pap is cold place it in the mortar together with the mush-
rooms, onions, parsley and melted butter in which you have fried the
salmon steak as indicated below, Break the whole fine and mix well
and you will have a very good fish stuffing.

(GARNISHING:

1st. Take a 4 Ib. piece of salmon (fresh and of a nice red color),
skin it and take the bone off and slice it in steaks the size of the
hand. 2d. Brown in a shallow stew or frying pan 1 chopped schalot
or onion and 1 cupful dried mushrooms (which have been freshened
in cold water for some hours) with 2 tablespoonfuls of butter, add
the salmon steaks, sprinkle over some spiced salt, fry awhile to
harden them and let them cool while making the stuffing.

Make the patty either with or without mould as indicated No. 1oé.
and 1oc. but use short crust. Bake the patty for about 2 hours

and serve it cold.

OLYTECHNIC INSTITUTE AND STATE UNIVERSITY:
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25. PATE D'ESTURGEON A LA COSAQUE.
(Sturgeon Patty a La Cosaque).

PrOPORTION:
GARNISHING:
Sturgeon...........4 to 6 lbs. Onionsor schalots... .....2.
Dry mushrooms.....3 cupsful, Brandy...........1 glassful
White wine.......... 1 quart. Spiced salt to suit taste.

PreraraTiON: Stuffing as for No. 24.

GarnNisamG: 1st. Take the skin and the back bone off froma 4 to
6 1b. piece of sturgeon, cut it in steaks.the size of the hand, place
them in a sauce pan with 1 guart white wine and spiced salt to taste.
2d. Let boil a while, take the sturgeon steaks and place them on a
plate to cool. 3d. Add in the sauce pan 3 cupsful dried mushrooms
(which have been previously freshened in some water), sprinkle aver
1 handful chopped parsley, 4 glassful brandy and 1 onion chopped
fine. Let the whole boil down while you prepare the stuffing. 4th.
Prepare the patiy as indicated No. 1o¢, placing first a bed of stuff-
ing, then a bed of sturgeon steak, covering them with some of the
mushrooms and juice, then a bed of stuffing, etc.

26. PATE DE HOMARD A LA BOSTONIENNE.
(Lobster Patty a La Bostonienne).

PrororTiON: Stuffing same as No. z24.
GARNISHING;

Cooked lobster.....8 to 10 lbs. Mushrooms. ...... 2 cupeful.
Better ek 2 tablespoonfuls. Schalots or onions. . 2.

Parsley............1 handful. Concentrated boullion 1 table-
Madeira............1 glassful. spognful,

Spiced salt to suit taste.

PreraraTiON: Stuffing as No. 24.

Garnisuing: 1st. Shell the boiled lobster, pick the flesh from the
tail and claws (as nearly whole as possible), slice the tail in steaks
about !4 inch thick. 2d. Meltin a saucepan 2 tablespoonfuls butter,
add z chopped onions or schalots, z cupsful dried mushrooms (fresh-
ened for some time in water), and also the flesh of the lobsters;
sprinkle over some spiced salt, and 1 handful chopped parsley, cook
a while (to solidify the lobster flesh). 3d. Take the flesh out, let it
cool, and while making your stuffing, boil down the mushrooms and
the garnishing. 4th. Do as indicated for the sturgeon patty, No, 25,
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ENGLISH MEAT AND POULTRY PIE.

27. BEEF STEAK PIE.
PrororTiON. For five personsg:

Shorterast 2o o inias 2 Ibs. Beef tenderloin, .. ,, 3 to 4 lbs,
Butter,.....2 tahlespnonfu]s_ Qniong.«.ox srvemanaids
Potatoes .. ... .. R T ; 1%
Hard boiled cggs T i W’crcestersh:re t;am:e.
SOk e 1 glaqsful 1 tablespoonful,

Salt and pepper to suit the taste.  Zime: 14 hours.

PreraraTiON: 1st. Take 2 Ibs. short
crust, divide and roll as indicated fer
B2 patty, line a baking dish with the largest
- part, taking care that the dough falls
over the edges J4 inch to be folded afterward over the upper
crust., 2d. Slice the tenderloin about 1 inch thick, let it brown
in butter in a shallow stewpan or a frying pan for 5 minutes.
3d. The steaks being half cooked, place them in a baking
dish with 3 hard boiled eggs sliced, and 6 boiled potatoes
sliced. 4th. Put in the pan in which the steaks have been fried 1
glassful stock, r tablespoonful Worcestershire sauce, some salt and
pepper, stir the whole and pour over the steaks. 5th., Place the
second part of dough over the dish to form the upper crust, trim it
around the edges, fold the lower crust over, arranging the whole as
indicated for the patty; ornament the crust with the trimming of the
dough if liked; brush with a beaten egg, and bake for about 1 hour.

Z8. CHICKEN PIE.

PrRoPORTIONS:
SHort ertstzanaisssanmanas: 2 Ibs. Chickens. ... civinwsarai 2
Onions . . e Carrots. : .2,
Parsley . . '»j handful Elour:y l o) tablespooniul
Butter. .. .. tnblcspoonfuls Milk. coe i z tablespoonfuls.
L O (ATl o (o e it : Ylk oot ot ntusalen 2

To freshen the chicken, % hour,
Time: { To cook the chicken, 1 to 2 hours,
To bake the pie, 1 hour,
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PreEPARATION: 1s5t. Preparethe pie as indicated No. 27, but instead
of beefsteak and eggs, pour in the pie a fricassee of chicken made as fol-
lows: 1st. Pluck your chicken carefully, clean and wash the inside,
singe over a burning newspaper. Cut off the legs and divide them in
two, cut off the wings, but not the fillets, and cut the body in five pieces.
2d, Soak the chicken in cold water for about ¥ hour. 3d. Place in
a shallow stewpan with 2 onions sliced, 2 carrots cut in four, ¥4
handful parsley (tied), cover with water and allow to cook slowly
from 1to 2 hours, till quite tender. 4th. Drip the chicken and place
it in a sauce pan in which you have placed 2 tablespoonfuls butter
mixed with 2 tablespoonfuls flour, stir well and add through a strainer
the stock in which the chicken has been boiled, place the saucepan
on a corner of the range, and add z yelks beaten with 2z tablespoon-
ful milk. Prepare the pie as indicated No. 26,

29. UAME PIE.

Nore.—These pies are commonly made out of roasted turkey or
chicken which remains from a dinner given before. The recipe
given will be for a turkey, but may be employed for ducks, wild
ducks, partridge, snipe, etc., etc.

PrororTiONs. For five persons:

Shortiorast.) . o, coe S0 2 lbs, Turkey.....the body of one.
it e W SR I. Butter..... 2 tablespoonfuls,
Flour..... 2 tablespoonfuls, Madeira.. .......2 glassfuls.
Btecl i s aiaN 2 glassfuls, D R I A SO A s
Time: To make the salmis, 114 hours.

To bake the pie, 1 hour,

PrerarRATION: Do as indicated above No, 28, but replace the
fricassee of chicken by a salmis made as follows:

1st. Carve the body of a turkey which you have already served
roasted and place the flerh aside. 2d. Melt in a saucepan 2 table-
spoonfuls butter, add 1 chopped onion, fry a while, sprinkle over 2
tablespoonfuls flour, add 2 glassfuls madeira and 2 glassfuls stock, let
boil a while, add the bones and the paring of the turkey, broken fine
in a mortar, and cook the whole for about 1 hour, 3d. Pass this sance
through a sifter and pour over the turkey which you have placed in
another saucepan. Warm the whole for about five minutes and
pour into the pie,
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TIMNBALES.

IntropucTiON: Timbales are a kind of patty made with short
crust instead of patty paste in which the stuffing is replaced by
macaroni or moodles. They may be served as entrees either at a
fashionable or a family dinner. As a garnishing you may use almost
anything, This is only a question of taste, and you can pour into
your macaroni many things remaining from a previous dinner as
chicken or rabbit stew, game stew, kidney stew, or different kinds of
fish or shell fish, etc. We recommend them very strongly to house-
wives, because they will produce a great effect in a dinner without
great trouble or expense. We will first give below the general man-
ner of making the timbale, then indicate some examples, leaving it
to the ingenuity of our reader to vary the recipe, and to apply it to
the requirements of the day.

30. HOW TO MAKE A TIMBALE.

Timbales are made in round cake moulds
from 1 to 2 quarts capacity. They can be
made with or without crust. The former
is more elegant, but the second beiﬁg simple
% and more easily made, it recommends itself
for family dinners.

3o0a. TimmearLE MapE Witn Paste.—Do
as indicated for patty made in moulds No. 10é, using round cake
moulds and short erust paste (2 Ibs. with the foregoing proportions).
Place in the bottom of the mould a bed of macaroni (or noodles), so
as to fillin one guarter; then with your hands or a spoon, youarrange
your macaroni or noodles on the sides so as toleave a kind of holein
the middle, this hole not reaching the bottom of the dish. Pour in
this dish enough of the garnish to fill it heaping full, place macaroni
or noodles around the sides to prevent the garnish from reaching the
crust, pour (over the garnishing), another bed of macaroni or noodles,
making a hole as indicated above. Fill it heaping full of garnish
and pour in the last bed of macaroni or noodles. You should manage
according to the size of your timbale to have 3 beds of macaroni or
noodles, and 2 beds of garnish. Don't make the timbales larger
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than z quarts. It is preferable to serve several medium sized than
one too large.

30 & Tmueare Mape Withour PasteE.—Same as for the above,
but instead of lining the mould with crust, you butter it well and
pour in about 2 or 3 tablespoonfuls of bread crumbs. Turn it so as
to have them stick to the buttered sides of the mould, and throw
out the excess of the crumbs.

30c. fHow to prepare Macaroni or Noodles for Timbale.

PropPoORTIONS:
Macaroni or Noodles. . .1 1b.  Butter. .. .4 tablespoonfuls.
Cheese. ... % lb.

PreEParRaTIONS: 1s5t. Cook the macaroni (small macaroni commonly
called Spragetti, preferred) or noodles in some salted water (don't
be afraid of putting in too much water) until quite soft, let it drip,
throw the water away and mix the macaroni with 4 tablespoonfuls of
butter and ' Ib. rasped cheese (Parmesan or Swiss cheese preferred).

31. TIMBALE DE ROGNONS.
(Timbale of Kidneys.)

PrOPORTIONS!

Macaroni or noodles. .. ...........t Ib. Cheese.. % Ib.

Kidneys (veal or mutton preferred), 14 *¢ Parsley..y handful.
Butter................5 tablespoonfuls. Madeira wine 14 glassful.
Stock.....................% glassful. Flour.... 1 tablespoonful.

S Ta preparé the kidneys, 1o minutes.
Time. To prepare the macaroni, 15 minutes.
To bake the timbale, ¥4 hour.

PreEparaTiONS: Prepare the macaroni as indicated, No. 3o¢, and
garnish the timbale as indicated in No. 30, with kidneys prepared as
follows: 1st. Slice the kidneys about i of an inch thick, fry them
in a shallow stewpan with 1 tablespoonful butter, sprinkle over 1
tablespoonful flour, Y handful chopped parsley, salt and pepper to
suit the taste, 2d. Take the kidneys out and place them on a plate,
add in the frying pan %4 glassful Madeira with 14 glassful stock and
beil while stirring. 3d. Replace fhe kidneys and let warm a little
together. Then pour in the timbale.

SCANNED AT VIRGINIA P(
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32. TIMBALE MILANAISE.
Note.—This is a simplified recipe for family use, and this dish
will constitute a very nice entree, especially if you add some
truffles to it,

ProPORTIONS:

Macaroni or noodles......11b. Cheese.....,..... ... % Ib,

Butter........6 tablespocnfuls. Mushrooms........... Y 1b.

CoXCOMIDE . viiuiv s itz amayle  ERAIN 3 romm S e ties S LhT

Smoked tongue... © .. Y Ib. Fowl.....ioooi.ou 2 fillets.

Flour........2 tablespoonfuls. Stock...........% glassful,
Madeira wine.. ..1 glassful.

PrEparaTIONs: 1st. Prepare the timbale and macaroni asindicated,
No. 31. 2d. Cut your ham (cooked) and your smoked tongue (cooked)
in dices or strips about !5 the size of a finger. Slice your mush-
rooms and truffles (if used); cut the fillet of a roasted or boiled
chicken (or turkey)! in dices, and blanch your coxcombs (if used)
in boiling water. 3d. Melt in a saucepan 2 tablespoonfuls butter,
add the ham, tongue, chickens, mushrooms, etc., sprinkle over x
tablespoonful of flour, pour in 4 glassful of stock, 1 glassful Ma-
deira wine, salt and pepper to suit taste; boil awhile till the sauce
begins to be a little thick, then do as indicated for the kidneys, No. 31.

33. TINBALE DE MORUE.
(Timbale of Cod.)

PROPORTIONS:
Cod. . ...ivrseiad aus2 1bs,  Macaroniornoodles, .1 1b,
Cheese. i coo >0t B 1BN] Bttt s saeaks ¥ b,
FlOnLssicaes 3 tablespoonfuls. Milk.................1 pint

Salt and pepper to suit taste.

PreparaTiONS! 15t. Prepare the macaroni or noodles as indicated,
No. 3or. 2d. Take z lbs. of cod which you have freshened for
24 hours (taking care to change the water about four or five times).
place it in a kettle with cold water; when it comes to a boil, place
the kettle on a corner of the range and allow it to simmer for about
14 hour, 3d. Skin the cod and take the bone out, cut in pieces about
i the size of the hand, and put them aside. 4th, Melt in a

(1) Use in preference, sume flgsh which remains from a chicken or turkey previously
served,
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saucepan 4 tablespoonfuls butter, add 3 tablespoonfuls flour, mix
well the whole, add little by little 1 pint of milk, boil the whole,
stirring continually to prevent burning, sth. When this sauce is
quite thick, add the pieces of cod, sprinkle over salt and pepper to
suit taste and use this to garnish your timbale.

34. TIMBALE D'HUITRES A LA BALTIMORE.
(Timbale of Oyster a la Baltimore.)

PROPORTIONS:
Macaroni or noodles.. ... 1 Ib. Oysters (shelled).....1 pint.
White wine........1 glassful. Mushrooms........2 cupfuls.

Butter:...... 4 tablespoonfuls:— Onion . visve vsns il
Flour..... 3 tablespoonfuls,

PrEPARATIONS: 1st. Let the macaroni cook for ten minutes as in-
dicated, No, 3oe, Let it drip but don't mix it with butter and cheese.
2d. Pour in a sancepan 1 pint shelled oysters with their juice, and 1
glassful white wine; let them boil awhile to solidify them, drip them
and put them aside on a plate. 3d. Add in the saucepan 2z cupfuls
mushrooms, let them boil awhile in the oyster juice, then let them
drip and place them on the same plate with the oysters. 4th. Melt
in another saucepan 4 tablespoonfuls butter, add 1 chopped onion,
and brown awhile; add 3 tablespoonfuls flour, mix well the whole,
then pour in through a strainer or napkin the juice in which the
oysters and mushrooms have been boiled. Boil the whole slowly
while stirring till the sauce is quite thick, then add the macaroni and
mix well. Add the oysters and mushrooms and fill the timbale as
indicated, No. 3o.

35. TINIBALE DE HOMARD.
(Timbale of Lobster.)

PrororTIONS!
Lobster...... s ..4 lbs. Macaroni or noodles. .... 1 1b,
Eheese o s anaaee i Al | Batlers v s 34 b,
Flour........3 tablespoonfuls. Milk.................1 pint.
Mushrooms......... 2 cupfuls. Madeira...........1 glassful,

Cayenne Pepper.. .. A little.

PreraraTiONS: 15f. Prepare the macaroni or noodles as indicated
above (No. 3o0a). 2d. Take 2 cooked lobsters (about 4 lbs. in all),
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pick off the flesh from the claws and the tail, slice them as indicated,
No. 26, and put them aside. 3d. Place them in a saucepan with 2
cupfuls of mushrooms sliced, 1 glassful Madeira and a little Cayenne
pepper, let boil awhile and put aside. 4th. Make a sauce as indicated
(4th) No. 33. s5th. When the sauce is thick enough pour in the lobster
and mushrooms and garnish your timbale as indicated, No. 31,

SMALL “TIMBALE"™ FOR LUNCH OR SUPPER.

These timbales are especially nice for select lunch
parties and ball suppers. They are made according to
the above recipes but in moulds small enough so that
each guest has his own timbale. We recommend
especially for small timbales that the garnish indicated
for the Timbale Milanaise and the oyster and lobster
timbale should be used. The timbale of kidneys and cod are more
used as family dinmer dishes.

36. PETITES TIMBALES MILANAISE.
(Small Timbales a la Milanaise.)
PrororTiONs AND PrREPARaTIONS: As for No. 32, but make about six
small timbales instead of one large one.
37. PETITES TIMBALES D'HUITRES.
(Small Oyster Timbales.)
PrororTIONS AND PrEPARATIONS: As for No. 34, but make about six
small timbales instead of one large.
38. PETITES TIMBALES DE HOMARD.
(Small Lobster Timbales.)

PrororTioNs AND PreparaTions: As for No. 35, but make about six
small timbales instead of one large.
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GALETTES AND TARTES.
(Short Crust Pies and Tarts.)

39. GALETTE DE PATE FERME.

(Short Crust Pie.)
PROPORTIONS:

Short Crust Paste......-.2 Ibs. EPf....ccvuiiinans
Sugar.........T tablespoonful.
Time—To bake 20 minutes.

PreparaTiONS: 1st. Roll 2 lbs. short erust (made as indicated,
No. 23) giving it a round shape and the thickness of the little finger.
2d. Place it on a baking plate, notch it crosswise with the point
of a knife {not too deep, the notches ought to be very light),
brush over with a beaten egg to glazeit. 3d. Make some holes in it
with the points of a fork (this is to let the air which may be impris-
oned between the dough and the baking plate escape) and bake for
20 minutes in a warm oven. 4th. When the dough is nearly baked,
sprinkle over 1 tablespoonful granulated sugar and bake again.
Serve the pie as hot as possible.

40. PETITES GALETTES DE PATE FERME.
(Small Short Crust Pies.)

PrororTiONS AND PrEPARATIONS: Do as indicated before, but
when the paste has been rolled, cut it with a paste cutter or jagger
in any form the fancy may direct. Bake as indicated above but be
careful to vary the time of baking, according to the size. These
small pies are very good for lunch or tea parties.

-
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41. TARTE AUX CERISES. i
(Cherry Tart.)
PROPORTIONS:
Short Crust............21bs. Cherries......... .=+ 1, gquart;

Sugar 2 tablespoonfuls,

PreEpARaTIONS: Tst. Roll the short crust as indicated, No, 39.
Line a pie dish and trim off all the crust which overhangs the edges.
2d. Stone your cherries, place them on the paste in which you have
previously made several holes with the point of a fork (see No. 39),
pour 2 tablespoonfuls granulated sugar over and let bake for about

20 minutes.
42. TARTELETTES AUX CERISES,

(Small Cherry Tarts.)

PrororTioNs AND PrEPARaTIONS: As for No. 41, but instead of
making only one pie make several small ones in patty pans, plain or

fluted.
43. TARTE AUX PECHES.

(Peach Tart.)

PROPORTIONS:
Short Crust Paste......2 lbs. Fruit Jelly...2 tablespoonfuls.
Peaches.............x quart, Sugar.......3 tablespoonfuls.

PreparaTiONS: 18t. As for No. 41. 2d. Coat the bottom of the
paste with about 2 tablespoonfuls fruit jelly (this jelly, which may
vary according to the taste, or, better, according to the resources of
your supply, is not absolutely necessary, but will give finer tarts than
if you used the fruit alone). Don't forget to pick the crust with a
fork, as indicated No. 3g9. 3d. Cut your peaches in half,® stone
them, dispose them with taste on the crust, having the hole upward,
sprinkle over about 3 tablespoonfuls sugar, let bake for 20 minutes
in a warm oven.

44. TARTELETTES AUX PECHES.
(Small Peach Tarts.)
PrororTIONS AND PrEPARATIONS: As for No. 43, and do as indi-
cated in No. 42.

(1) During the winter time, you may use dried fruits, for making tarts and especially,
apples, peaches, apricots, plums, etc., which yon stew awhile with some water (and rind
of a lemon) till they bave recovered their size when [resh,

\ CHNICINSTITUTE AND STATE UNIVERSITY



LA PATISSEKIE, 28
45. TARTES AUX APRICOTS.
(Apricot Tarts.)
ProPorRTIONS AND PrEPArRATIONS: As for the peach tart, No. 43,

but use apricots instead of peaches.

46. TARTELETTES AUX APRICOTS.
(Small Apricot Tarts.)

PrororTIONS aND PrEparaTiONs: As for No. 45, and do as indi-
cated in No. 42

47. TARTE AUX PRUNES.
(Plum Tarts.)

PROFORTIONS AND PREPARATIONS: As
for No. 43, but use plums instead of
peaches,

48. TARTELETTES AUX PRUNES.
(Small Plum Tarts.)

ProroRrTIONS AND PreEpAraTiONS: As for No. 47 and No. 4z.

49. TARTE AUX ANANAS.
(Pineapple Tarts.)

PROPORTIONS!
Short Crust............2Ihs, Fruit Jelly..,2 tablespoonfuls.
PO e e e Sugar...oea 3 tablespoonfuls,

PreraraTiONS: 1st. As 1st and 2d No. 43. 2d. Peel the pine-
apple and cut it in two endwise, then slice it crosswise about ¥ inch
thick, dispose the slices with taste in the tart, sprinkle some sugar
over and bake for zo minutes.

This is a splendid dessert and a very cheap one in the pineapple
season which occurs precisely when the other fresh fruits are rare.

50. TARTELETTES AUX ANANAS.
(Small Pineapple Tarts.)

PrororTioNSs AND PREPARATIONS: As for No. 49 and No. 42.
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51. TARTE AUX BANANES.
(Banana Tarts.)

PrororTIONS AND PRrREPARATIONS: As for No. 49, but instead of
pineapple use about 1 dozen bananas, which you peal and slice cross-
wise of about the thickness of a silver dollar.

52. TARTELETTES AUX BANANES.
(Small Banana Tarts.)

PrororTiOoNs AND PrEPARaTIONS: As for No. 51 and No, 42.

53. GATEAU DE POlTIES NORTMAND.
(Normand Apple Tarts.)

ProporTioNs aAND Preparations: As for the pineapple tart, Ne.
49, but replace the pineapple with four to six fine apples, which you
peal, core and cut in guite thin slices (we mean half slices) having
the shape of crescents.

54. TARTELETTES AUX POMMES NORTIAND.
(Small Apple Tart.)

PrororTroNs axD PrEPARATIONS: As for No. 53. but do as indi:
cated, No. 42.

55. GATEAU DE POMMES L'ANGLAISE.
(English Apple Pie.)

PrororTIONS!
Short Crust. e ez b Apples o iumacnszaa 2 (08
SUEAT. . e - 3 tablespoonfuls, Cinnamon...... 1 teaspoonful,

BRE .o wovaeand

PreparaTions: 1st. As for No. 27. 2d. Peal, core and slice the
apples as indicated (No. 53), place them in the baking pan and
sprinkle over about 3 tablespoonfuls granulated sugar and 1 teaspoon-
ful pulverized cinnamon, 3d. As for 5th, No. 27.
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56. FLAN DE POITMES.
(Apple Pie.)

PROPORTIONS:
Short'Crust............21bs. Apples.. . ..c.vurenones 2 doz.
Sugar, . ..i....i000.-5 .4 b, Butter.......4 tablespoonfuls,
Lemon.. ....the rind of 1. Cinnamon. .. .. a little, if liked.

PreEparaTIONS: 1st. Roll 114 Ibs. short erust and line a pie dish as
indicated, No. 41. 2d. Peal, core and slice 2 dozen apples; place
them in a saucepan with four tablespoonfuls butter, < Ib. sugar,
the rind of one lemon and a little cinnamon, if liked, cook while
stirring till you obtain a pap, and let it cool.
=y, 3d. Pour this pap in the pie dish and make
L holes in the paste as indicated, No. 39. 4th. Roll
: - : the remainder of the paste together with the trim-
T Ay mings to about !4 the thickness of the finger,

g i At and cut in long strips which you dispose of
over the apples as indicated in the accompa-
nying ecut.

57. TARTE AUX POIRES.
(Pear Tarts.)
PrororTions:
ShortlCrank=o oo a31ba Pearin. s a2 GOZEM,
Sugar. ... 3 tablespoonfuls. Fruit Jelly. ..z tablespoonfuls

PreEpParaTIONS: 1st. As for 1st and 2d, No. 43. =2d. Prepare your
pears as follows: Peal them, cut them in two endwise, put them in
a saucepan with 3 tablespoonfuls sugar, some lemon rind (or a little
cinnamon) with just enough water to cover them and let them cook
till quite tender. 3d. When the tart is baked you can pour over the
syrup in which the pears have been cooked.

58. TARTELETTES AUX POIRES.
(Small Pear Tarts,)
PROPORTIONS AND PreEPArATIONs: As for No. 57 and No. 42.
59. TARTE AUX CRANBERRIES.
{(Cranberry Tart.)

PROPORTIONS AND PrEPARATIONs: Do as indicated for the apple pie,
No, 56, but prepare the cranberries as follows: Wash and pick over
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che berries (1 pint) let them stew with a little water, 3 tablespoonfuls
sugar and let them cook till they burst open.

60. TARTELETTES AUX CRANBERRIES.
(Small Cranberry Tarts.)
PrOPORTIONS AND PrEPARATIONs: As for No. 50 and No. 42.

61. TARTE AUX CONFITURES.
(Fruit Jelly Tart.)
PrororTiONs AND PrEPARATIONs: Do as for cranberry tart, No, 59,
but use fruit jelly instead of cranberries. We recommend the use
of a very little jelly, which you just brush over the crust.

62. TARTELETTES AUX CONFITURES.
(Small Fruit Jelly Tarts.)
ProrPorTIONS AND PrErArATIONS: As for No. 61 and No. 42.

63. TARTE AUX GROSEILLES VERTS.

(Gooseberry Tarts.)
PROPORTIONS:
Shotrt Crast, 1/us N 2 Ibs. Gooseberries.. . .... 2 quarts,
Sugar.!... . 3 tablespoonfuls. Currant Jelly, 2 tablespoonfuls.

PrEPARATIONs: 1st. As indicated, No, 41, 2d. Wash and pick
over the gooseberries, clean them and dip them awhile in boiling
water, then let them drip and dispose them on the pie erust,
sprinkle some sugar over, let them bake for about 20 minutes and
when about to serve, brush over with 2 tablespoonfuls warm currant
jelly (to which you have added some water if too thick).

64. TARTELETTES AUX GROSEILLES VERT.
(Small Gooseberry Tarts.)

PROPORTIONS AND PreparATIONs: As for No. 63 and No. 42.

65. TARTE AUX RAISINS VERTS.
(Green Grape Tarts.)
PrororTiONS AND PrREPARATIONS: Do as indicated for above, No.
63, but replace the gooseberries with green grapes, which you stem.
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66. TARTELETTES AUX RAISINS VERTS.
(Small Green Grape Tarts.)

PROPORTIONS AND PrEPARATIONS: As for No. 65 and No. 42,

67. TARTE A LA RHUBARBE.
{(Rhubarb Tarts.)

PrororTIONS AND PrREPARATIONS: Do as indicated for the Goose-
berry tart, No. 63, but prepare the rhubarb as follows: Clean and
wash the rhubarb stalks, cut them in pieces about 4 inches long, take
the fibres out and dip them in boiling water for awhile. Then gar-
nish the pie as for gooseberries, No. 63, but when baked omit the
currant jelly.

68. TARTELETTES AUX RHUBARBE.
(Small Rhubarb Tarts.)

ProPORTIONS AND PrEPARATIONS: As for No. 67 and No. 42.

69. TARTE AUX FRAISES.
(Strawberry Tarts.)

PROPORTIONS!
Short Crust............21bs. Fruit Jelly...3 tablespoonfuls,
Strawberries.........1 quart. Strawberry (or Currant or

Raspberry Syrup) 1 glassful.
PreparaTiONs: 15t. As for 1st and 2d, No. 43. 2d. Bake in an
oven for about zo minutes, 3d. Place in the pie about 1 quart of
fine strawberries which you have picked over and cleaned carefully.
Pour over about 1 glassful warm strawberry syrup.
70. TARTELETTES AUX FRAISES.
(Small Strawberry Tarts.)

PrororTIONS AND PrREPARATIONS: As for No. 69 and No. 42.
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71. TARTE AUX FRAMBOISES.
(Raspberry Tarts.)
PrOPORTIONS AND PrEPARATIONS! As indicated for the strawberry

tart, No. 6g, but use raspberries and raspberry syrup instead of
strawberries.

72. TARTELETTES AUX FRATBOISES.
(Small Raspberry Tarts.)

PrororTiONs aND PrREPARATIONS: As for No. 71 and No. 42,

73. TARTE AUX GROSEILLES.
(Currant Tarts.)

PROPORTIONS AND PrEPARATIONS: As for the strawberry tart, No,
fig, but use currants and currant syrup instead of strawberries.

74. TARTELETTES AUX GROSEILLES.
(Small Currant Tarts.)

PrororT10NS AND PREPARATIONS: As for No. 73 and No. 42.

75. TARTE AUX FROMAGE BLANC.
(White Cheese Tart.)

PrororTIONS:
Short Crust.. .. ........21bs. WhiteCheese.. ... .......11h.
Cream......<......2 cupfuls, Sugar... ...z tablespoonfuls.

PrepraraTiONS: Do as indicated, No. 41, for the crust, then fill it
with 1 Ib. white cheese (or cream cheese) mixed with 2 cupfuls
cream and 2 tablespoonfuls sugar. Bake as indicated in No. 41.

76. VATROUSKI.
(White Cheese Tartlets.)

This is a Russian dish, made the same as No. 75, but instead of
lining one pie dish with the short erust (z lbs.) you roll the same
quite thin, cut it with a dough cutter (about 4 inches in diameter),
place 2 tablespoonfuls of white cheese mixed with cream in the mid-
dle, and fold the edges so as to enclose the cheese but not to cover
it. Bake in a not too warm oven and sprinkle some sugar over it
liked.
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SECTION IIIL

RUSSIAN PATTY PASTE.
Meat and Fish Kowlibacs—Rastigais.

77. IntropucTtion.—This paste is a raised one quite similar to
the one described for Milk Bread No. 4. It serves to prepare the
Russian Meat and Fish Patty called Koulibac. In Russia these are
served hot for breakfast and dinner, together with Rastigais which
the Russians serve hot with the soup, but which will prove, in this
country, a very valuable innovation for lunch and tea parties.

78. How to Make the Paste.

PrororTioNs: For 1 lb. flour and to obtain about 2 lbs. dough.

34 Do | GRS o RN ) N 1 1b
Butter. . }{ 1b.
Eggs,.,... =

Salt. . .. }é te.ibpmmful
Yeast. . Ve .} ounce.
Water { J

PREPARATIONS:

78a. How to Make the Sponge,

15t and 2d, as indicated for milk bread No. 4 @, but use water in-
stead of milk.

285, How to Make the Paste.

Prepare 3d, 4th, sth and 6th, as indicated No. 4 4, but use 5 eggs
instead of milk, and don’t use any sugar. 7th. The following day,
in the morning, place the dough on the pastry board on which you
have sifted some flour, flatten it with the hand to stop the fermenta-
tion, and put aside in a cold place until you wish to use it.

(1) Tt is not possible to state exactly the quantity of water, becanse some flour requires
more water than other.
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KOULIBACS.

79. KOULIBAC A LA VIANDE.
(Meat Koulibae.)

PrororTIONS:
LG e M - 214 lbs,
Meat.. . .......‘..:}ille
Rice. . .. o clbi
Eggs (hﬂ.rd bmled) aiba
Eggs (raw).. Tz o b
OO - T e I.
Parsley .. +ieus i 4442 handsful,
Butter.. .4 tablespoonfuls,
Salt and pepper to suit the taste.
PrREPARATIONS!

79a. How to Prepare the Garnish.

1st. Chop about 1% Ibs. boiled beef (you may use what remains
of a leg of mutton or any roasted meat served the day before.)
Place this chopped meat in a mixing bowl. 2d, Brown 1 chopped
onion in 1 tablespoonful butter, and when light brown pour the whole
in the mixing bowl, and mix well with the chopped meat and 1 hand-
ful chopped parsley. 3d. Wash 1 Ib, rice in cold water several times
till the water is clear. Cook it in boiling water till quite soft. Let
it drip, cool it with cold water and let it drip again. 4th. Let 3
tablespoonfuls butter melt in a large saucepan, add the rice, and let
fry a while (the rice should be only a little dried by the butter, but
not colored.) sth. Chop the hard boiled eggs and alse another
handful of parsley, place them aside on two different plates,

796, How to Make the Koulibae,

These patties are always made without moulds.

1st, Rollthe dough as indicated in 15t No. 10¢. 2d. In the middle
of the dough, and leaving on the sides enough dough to be folded
over, place a bed of rice, then a bed of chopped meat, sprinkle over
some chopped parsley and a bed of chopped eggs. Then place
again beds of rice, meat, chopped parsley and chopped eggs, cover-

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



La PATISSERIE. 43

ing the whole with a bed of rice. You will have in all, three beds
of rice and two beds of every other article. 3d and 4th. As 3d and
4th in No. 104, but never use puff paste as a cover. This is a very
fine although a very economical family dish.

80. KOULIBAC AU POISSON.
(Fish Koulibag,)

PrororTIONS:
D 214 lbs.
White Fish............4 Ibs
Salted Salmon........, 1 1b,
i e o L Ib.
Mushrooms ..«voci o ¢ b,
Eggs (hard beiled). .... .
EBep ATaw) ).k corrervas I.
Ofeng Y e
Butter..6 tablespoenfuls,
Parsley........1 handful.

Stock or water..1 glassful.

Boa. How lo Prepare the Garnish,

1st. Clean and wash 2z medium sized white fish (about 4 1bs.), skin
them, take the back bone off and put the fillets aside. 2d. Cookthe
rice as indicated 3d and 4th No. 77a. 3d. Melt in a saucepan, 2
tablespoonfuls butter, add 2z chopped oniens, ¥ ib, chopped mush-
rooms (canned or dried and previously freshened in scme water), 1
handful chopped parsley, 1 glassful stock or water (the latter, if you
will have an orthodox lent dish), boil the whole a while, 4th.
Place the fillets of the white fish on a buttered dish, and let them
bake in an oven for a little while, just enough to solidify them.
Pour their juice in the mushrooms. s5th. Chop the hard boiled
eggs, 6th. Skin 1 lb, salted salmon, trim it and slice it in steaks
the thickness of the hand.

How to Make the Koulibae,

ist. As st 774, 2d. In the middle of the dough and leaving
on the sides enough dough to be folded over, place a bed of rice,
then the fillets of white fish, a bed of mushrooms and a bed of
chopped hard boiled eggs, then again a bed of rice, the salmon steaks,
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a bed of mushrooms, a bed of chopped hard boiled eggs, and a last
bed of rice. 3dand 4th. As 3d and 4th 77 4.

Note.—In the genuine **Koulibac" rice is replaced by *“*vesigue,”
which is the back bone of a sturgeon, prepared in a special manner,
and which is quite impossible to find in this country,

81. KOULIBAC AUX CHOUX.
(Cabbage Koulibac.)
ProporTiONS:
Dough. . e .2 lbs.
Cabbagea (Sav uy preferred} 2
Salt and pepper to suit taste.

Eggs (hard hmlud} ........ - {2
Egg [l’awj 3
Butter . . o }4 lb

Bra. How 'to Prepare the Garnish,

1st. Clean and wash the cabbage (must be young), cut it quite
fine, and boil the cabbage in a saucepan with boiling water
(a little salted) till tender =2d. Let drip, press through a napkin
to drain off all the water, and place the cabbage in a saucepan with
12 Ib. butter. Let it fry a while. 3d. Chop the (hard boiled)
eggs quite fine.

B1b. How to Make the Koulibac.

1st. As 1st No. 70é. 2d. In the middle of the dough, and leav-
ing on the sides enough dough to be folded over, place first, a bed of

cabbage, then a bed of hard boiled eggs, ete., finishing with a bed of
cabbage. 3d and 4th as 3d and 4th No. 79 4.

RASTIGAIS.

Rastigais are small patties, made with the same paste and same
garnish as the ‘*Koulibae,” they are served in Russia with the soup,
but we recommend them in this country, for lunch and tea parties
Don't forget they should be served hot.

82. How to Make Rastigais.

ProporTIONS: About 20z, Koulibac dough for each, with the sameo
garnish as for *Koulibaes,”
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PreraraTIONS: 1st. Divide the dough in balls, about 2 0z. in weight,
17 TR roll them in an oval
g shape and quite thin,
the oval being about
J the size of the hand.
2¢l. Place the garnish
(about 1 tablespoonful
in all, and alternating
= as for the “Koulibac"),
where indicated, (Fig. 1.) 3d. Fold the dough in two, and stick the
edges together. (Fig. 2.) Brush with beaten egg and bake on a
buttered baking plate till well colored, after having made small
holes in the upper crust with a fork, to allow the steam and hot air
to escape, without damaging the crust.

83. RASTIGAIS A LA VIANDE.
{(Meat Rastigais.)

PrororTions—For making 1o Rastigais,
Half of the Proportions of No. 79.

PreEPARATIONS.—See No. 8z.
84. RASTIGAIS AU POISSON.
(Fish Rastigais.)

PrororTiONS.

For 10 Rastigais.
Half of the Proportions of No. 78.

PrEPARATIONS. —See No. Bz.

85. RASTIGAIS AUX CHOUX.
(Cabbage Rastigais.)

PrororTions—For 1o Rastigais.
Half the Proportions of No. 79.

PreparaTiONS: As indicated No. 8z,
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SECTION IV.

PUFF PASTE.

VOL AU YENT—BOUCHEES.
(French Cakes.)

86. InTrODUCTION: Some practice is necessary to succeed in

making puff paste, therefore, we beg our readers not to be discour-
; aged if they are not successful at the first trial, and
not forget that only ‘“‘practice makes the master.

Puff paste differs especially from patty paste
in this way. Instead of being mixed with butter
and water to make a dough it is mixed only with
water; then the butter is enclosed in the dough
h \:\ previously flattened, folding it over the butter, then
4.4 we roll the dough several times, folding it over -
itself and rolling it again. By so doing you will ob-
tain several fine coats of butter enclosed between
fine leaves of dough, and when this paste is baked it not only puffs
and raises but seems to be composed of a great many leaves of paste
stuck together.

This paste may be made with or without sugar. In the former case
it is used for Vol au Vent, Tourtes or Bouchees, which are served as
entrees or hors d'oeuvres in a dinner; and in the second case it is
used for making a great variety of cakes.

87. PUFF PASTE.

PrororTioNs: For 1 Ib. flour and to make about 2 lbs. dough.
b 5 12717 (e UL USRI o 7> TR & 184 T . .3 -1b.
Water Vo couovoanad cupfol Saltaoau o teaspooaf‘ul.
PreraraTions: 1st. Sift the flour on the paste board and do as
directed, 1st, 2d and 3d, No. 1oa, but use only flour, water and salt

[;] This proportion is approximative, because some kinds of batter require mare water
than others,
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for making the dough, without using any butter at all. This dough
should be quite firm. =2d. After the dough is maderoll it in the shape
of a ball as directed in 3d No. 10a, put it aside for about 15 minutes
and then place it again on the pastry board, and flatten it with the
hands. Then roll the butter (which should be very fresh and cold,
and which has been carefully squeezed between the hands and then
wrung in a napkin to remove all the moisture) in shape of a ball,
place it in the middle of the dough, and flatten it with the hand so
as to cover the dough, but not to reach to the edge, about the thick-
ness of a finger (Fig., 1). Then fold the paste over the butter, first
around the line A-B,
then around the line
C-D, obtaining the
shape illustrated in
Fig. No. 2. Now fold
around the line P-Q,
R-S, obtaining the
form illustrated in Fig.
No. 3. It is necessary
that during this oper-
ation and the following,
the piece of dough
should always retain
the form of a square
or rectangle with sharp
corners, 3d. Place the
dough aside for about
twenty minutes in
a cool place, if it is summer, because if you try to roll it it will
prove to be tao coarse. 4th. Sprinkle some flour on the pastry board,
place the piece of dough on it and roll it endwise and crosswise with
the rolling pin (to roll it crosswise turn the whole piece so as to roll
it always in front of you {aking eare that the piece of dough retains
always a rectangular shape and the same thickness in all its parts).
By so doing you bring the dough, little by little, to a rectangular
shape, the long side being about three times greater than the small
one, and the dough the thickness of the small finger, Be careful
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that the butter does not break through the paste, and keep the board
and paste dredged lightly with flour during the process of making it.
The dough has then the form illustrated in No. 4. sth. Fold the
dough toward the center, first around the line K-L, then around M-N
so as to obtain a square three times as thick but one-third as large
as the rectangle illustrated in Fig. 4. Press with the rolling pin fo
stick the three folds together, then give to the whole piece of dough
a half turn so as to bring the folded sides away from you as illus-
trated in Fig. 6. 6th. Then roll again, as indicated before, endwise
and crosswise till you obtain the shape illustrated in Fig. 4, with
same size and thickness, the sides being always straight; then fold
again in thirds to obtain the shape illustrated at Fig. 5, The dough
has then been folded in thirds, twice. You indicate this by making two
notches in the dough, and put it aside for 15 minutes because if you
try to roll it again immediately, you will find the dough too coarse.
7th. Roll the piece of dough again endwise and crosswise, to obtain
the shape illustrated in No. 4. Then fold it in thirds (Fig. 5), then
give it a half turn as indicated in Fig. 6, roll and fold again. The
dough has then been folded in thirds four times, You indicate this
by making four notches, and place it aside for 15 minutes, 8th
Same as 7th; the dongh has then been folded in thirds six times, place
it aside for 15 minutes and it will be ready for use,

88. VOL AU VENT.

Vol au Vent means in French something which can fly with the
wind. It is a kind of patty having a very light crust, which is baked
before being filled with the garnish, while the patty and timbale which
have been heretofore
explained have been
baked with the gar-
nish already enclosed
in the dough.

PROPORTIONS:
Poff Pagte . veum e iitizane2 08y BEEL civnrmrers oviri oo I,

88a. How to Prepare the Vol au Vent.
1st. Take a piece of puff paste, prepared as directed, No. 87, and
which you have put aside for about 15 minutes; place it on a pastry
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board and flatten it with the rolling pin until it is about two fingers
larger than the size of a plate. Place a plate over the dough and
while holding it with the left hand, you cut the dough all around
this plate with a knife, taking care to incline the knife so that when
finished the lower part of the dough will have a greater diameter
than the upper part. 2d. Place this piece of dough on a baking
dish turning it upside down (the greatest diameter now being upward).
Make a circular notch on the top, as indicated in Fig, 1, about 2
fingers width distant from the edges, and about 1§ of an inch deep.
This will serve afterward for making the cover of the Vol au Vent.
3d. Brush the dough over with a beaten egg to glaze it and let it bake
in a not too warm oven till well colored (about 3 of an hour), The
Vol au Vent will then have the shape indicated in Fig. 2. 4th. Pass
a knife in the notch made as directed, No. 3, to take off a round
piece of the upper crust which will serve as cover. Then remove as
much of the soft part en the inside as you can without damaging
the crust and place your Vol au Vent aside in a warm but not too
hot place till you fill it with one of the garnishes indicated below.

Remare—The Vel au Vent is not precisely a family dish but pro-
duces a great effect in a fashionable dinner. You can in many towns
buy ready made Vol au Vent erust in bakeries and pastry shops. It
will then be very easy to fill them up. Be careful if you buy a Vol
au Vent crust that it be fresh and has no greasy smell,

How to Serve the Vol au Vent,

The Vol an Vent is presented at the table on a dish, not carved,
and the host serves to each guest some of the garnish and crust after
having removed the cover.

89. YOL AU VENT FINANCIERE.

ERDPOETIONS/ Vinegar . . ... 4 tablespoonfuls.
Chieken: omm vinsseina b Mushrooms . .vocuenn i s 1% 1b.
ruflles = oo, wees3 1, Beeftongue........v... % 1b.
Sweet Breads..........% 1b. Vealbrains.............% lb.
Cock’'s combs..........6. CHMIIORE o s e ol 2.
Carrots ... 2, L2 T o R 3 glass{uls.
Butter.. .... 4 tab]eqpounfuls. Flour........3 tablespoonfuls.
Yelks..... .. e 2 Cream .,.....2 tablespoonfuls.

B
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PreraraTions: 1st, Let the sweet breads freshen for an hour in
cold water. Dip them in boiling water for five minutes, then in cold
water again, let them drip well (pressing them a little with the hand
to dry thoroughly) and place them in a stewpan with one onion and
one carrot sliced, add 2 glassfuls of stock and bake them for 1 hour
in an oven. 2d. Take the skin off the brains and let them freshen
from [3 to 4 hours in cold water, changing it every hour; cut the
brains in two, place them in a stewpan with 1 sliced onion and 1
sliced carrot, 4 tablespoonfuls vinegar, some salt and pepper and
enough water to cover them well; let cook half an hour. 3d. Place
the mushrooms (if dried they must be previously freshened) in o
stewpan with 1 glassful stock, let them cook till tender, drip them,
and put their juice apart. 4th, Cut the fillets of the fowl (previously
roasted or boiled) in dices, and also the tongue previously smoked
and cooked; cook the cock's combs in water till tender; place in a
saucepan the sweet breads, the brain cut in slices, the fillet of fowl,
and the dices of tongue, the cock's combs, the mushrooms, and the
truffles sliced; in another saucepan make a sauce as follows: Melt
4 tablespoonfuls butter, add while mixing 3 tablespooniuls four,
about 2 glassfuls of the stock in which the sweet breads have been
cooked, the juice of the mushrooms and the truffles. Let boil awhile
till it begins to be thick and pour this sauce through a napkin or
strainer on the brains, sweet breads, ete., placed in another sauce-
pan, boil the whole for a little while, then place the saucepan on a
corner of the range, pour in three yelks mixed in a bowl with 2
tablespoonfuls cream, don't let boil again, and pour this garnish in
the Vol au Vent just before you are ready to serve it.

90. VOL AU VENT DE VOLAILLE.
(Vol au Vent of Fowl.)

PROPORTIONS!
Chicken or fowl.... - .. 1. Onion.....ocvensnnruasss ¢
CATPOE i v e ke Parsley......... .. % handful.
Flour. ......¥ tablespoonful. Butter........ 1 tablespoonful.
Milk . .., ...z tablespoonfnls, ¥Yelks. ... fiiiaias o Pt ¥

PrEPARATIONS: 1st. Prepare a fricassee of chicken as indicated,
1st, zd, 3d and 4th, No, 28, but using only one chicken and cutting
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it in smaller pieces. Yon may add some mushrooms, and you pour
this fricassee of chicken in the crust when you are ready to serve it.

91. YOL AU VYENT DE GIBIER.
(Game Vol an Vent.)
PrororTiONs AND PrEparaTioNs: Fill the erust with a salmis
made as directed, No. zq.

92. VOL AU VENT AUX OEUF DURS.
(Egg Vol au Vent.)

PROPORTIONS!:
Hard boiledeggs.......... LN UL S e L 1 pint.
BUtter: ... ... 1 tablespoonful. Flour........2tablespoonfuls,

Parsley ... . .. .. % handful,

PreparaTions: Cook the eggs for ten minutes in boiling water,
then dip them in cold water (by so doing they can be easily shelled).
2d. Shell them carefully, cut them in (uarters, place them in a sauce-
pan. 3d. In another saucepan melt one tablespoonful butter, add
one chopped onion, sprinkle over two tablespoonfuls of flour, add
one pint of milk, and allow to cook while stirring about five minutes.
4th. Pour this cream over the eggs, warm the whole without allowing
to boil, and when ready to serve sprinkle over some chopped parsley
and pour into the crust,

93. VOL AU VENT DE POISSON.
(Fish Vol au Vent.)
Remark—You can make Vol an Vent with any kind of fish having
a firm flesh, as salmon, trout, pike, ete., and also with lobsters, oys-
ters, ete. We will give some examples, but an intelligent housewife
can vary it quite indefinitely according to the supply

94, VOL AU VENT DE SAUMON.
(Salmon Vol an Vent.)

ProPorRTIONS:
T e T e e 3 Ibs. Lobster (small) ......... I,
Butter.......4 tablespoanfuls. Flour.. 3 table(apuonfu]«:
White wine........1 ;,Iassfui o S R 2 glassfuls.
Nolhs oo 3 Cream .- ... 2 tablespoonfuls.
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PreparaTiONs: 1st. Take 3 1bs. of boiled salmon (the remains of
a whole salmon served at a great dinner is just the thing) skin it and
cut it in quite small pieces about the size of the thumb, which you
place aside together with the flesh picked off from a small sized lob-
ster sliced quite fine; or, you may use 4 1b. to 1 1b. prawns or ecraw-
fish tails and also % lb. mushrooms, canned or dried (in this last
case freshened in cold water and then cooked with a little water.
In either case the juice of the mushrooms should be preserved). 2d.
Let 4 tablespoonfuls of butter melt in a saucepan, add while stirring
3 tablespoonfuls flour, add 2 glassfuls of stock (the fish stock in which
the salmon has been cooked preferred) and 1 glassful white wine.
Cook the whole till the sauce become quite thick; add the pieces of
salmon, lobster and the mushrooms, let the whole boil together for
about two minutes. 3d. Place the saucepanon a corner of the range,
pour in 3 yelks beaten in a bowl with 2 tablespoonfuls cream (don't
let boil again), and pour in the Vol au Vent.

95 VOL AU VENT DE TRUITES.
(Trout Vol au Vent.)
PrororTiONS AND PrEPARATIONS: As for No. g4, but replace
salmon with trout.
96. VOL AU VENT DE PIKE.
{Pike Vol au Vent.)

PrororTIONS AND PrEPARATIONS: As for No. g4, but replace salmon
with pike.
97. YOL AU YENT DE MORUE.

(Cod Vol au Vent.)

PrOPORTIONS!
CO8 s v ooty G e e 2 lbs.
Butter . ;....« 4 tablespoonfuls,
Flour. .. . ...3tablespoonfuls.
8 £1 PV = ¢ ¢ =

PreEparaTIONS: As directed, 2d, 24, 4th and sth, No. 33, and pour.
in the Vol au Vent just before serving,
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98. VOL AU VENT D’HUITRES. (Oyster Vol an Vent);
Or, VOL AU YENT DE MOULES.
(Vol au Vent of Mussels.)

ProPORTIONS!
COvysters...,,......5dozen or Butter.,..... 4 tablespoonfuls.
MORBEIS. «ocwnaas r quart. Flour.........1 tablespoonful.
WS S ceaRs White wine........ .. ¥ pinkt
| B2 a1 o)1 e S (= White pepper.........a little.

PreEparaTIONsS: 1st. Shell the oysters or mussels (previously
cooked) and place them in a saucepan, let them boil in their own juice
and % pint whife wine. Season with some white pepper, but no salt.
Let them drip and put the juice aside. =zd. Melt in a saucepan 2
tablespoonfuls of butter, mix it with 1 tablespoonful flour and add
while stirring the juice of the oysters (strained through a napkin
because it always contains some sand). When ready to serve; add 2
yelks, 2 tablespoonfuls butter and the juice of a lemon. Don’t allow
to boil again and pour in the Vol au Vent.

99. YOL AU VENT DE LEGUMES.
(Vegetable Vol au Vent.)

PrororTIONS!
String beans........z cupfuls. Greenpeas......... 2 cupfuls.
Cauliflower, 1§ to If whole one. Turnips......... i 2,
Butter ........oonneve.. B8 lb. Carrots........ccnvuuuon2
Flonr. ... ....3¢tablespooninls,. Milk. . ......ccinniwas 1 pint.
Sugar................alittle. Salt and pepper to suit taste.

PreraraTiONs: 1st. Choose young green peas and string beans,
cut the last into lozenges, carve the cauliflower, turnips and carrots
in pieces the size of a hazel nut (carve with a vegetable spoon, if
possible). 2d. Letall these vegetables cook separately in boiling water

till tender and then drain them.

—3363& Melt in a sancepan 4 table-
spoonfuls butter, add 3 table-
—E—T%spuunfu]s flour, mix the whaole

well, then add 1 pint of milk,
let boil while stirring till quite thick, add the vegetables, a little sugar,

salt and white pepper to taste, let boil again a little while and when
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ready to serve add 4 tablespoonfuls butter and pour into the Vol au
Vent.

Remark—This is a very fine dish and the most fashionable way to
serve vegetables in a great dinner.

BOUCHEES. .

too, IstropucrioNn—Bonchees are small Vol au Vents, prepared,

baked and garnished in the same way as the larger dish, but you serve

to each guest a whole Bouchee. They are employed either as hot

hors d'oeuvres or as side dishes at a dinner, but are especially valu-
able for select lunch and tea parties.

100a. fHHow te Prepare Bouchees.

PROPORTIONS!
Puff paste. ... o 2B g e e e feraimes

Preparatrons: 1st. Take 2 1bs. puff paste, prepare as directed, No.
87, roll to the thickness of the small finger, then cut with a dough
cutter as many pieces of dough, about
3 inches in diameter, as you wish to
make bouchees; then take another paste
cutter 2 inches in diameter and make small circular notches on these
pieces of dough to form the cover as has been indicated in 2d, No,
83. =2d. Place the bouchees on a baking plate, brush them with a
beaten egg and do as directed, 3d, and 4th, No. 88a.

101. BOUCHEES A LA REINE.

PROPORTIONS:
FOWh, o a i asa bl fonmalnme et Veal knuekle,,.......... 4.
Butter......z tablespoonfuls. Flour ... ... 114 tablespoonful.
Water.........2 to 3 quarts, Vegetables—1 onion, 1 carrot,

1 stalk of celery.

PreraraTions: 1st. Take 1 chicken and allow it to cook for 2
hours in ¥4 gallon of water, with 4 of a veal or beef knuckle, 1
onion, 1 carrot and 1 stalk of celery. When the chicken is quite ten-
der, let it drain and strain the stock through a napkin.! 2d. Take the
chicken off, put the fillets apart and pound the remainder in a mortar;
add little by little and while pounding enough stock to obtain a half
thick pap and sift this pap through a sifter. 3d. Meltin a saucepan 2

{r] You may use also the remains of boiled or roasted chicken and ordinary meat stock.
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tablespoonfuls butter, add 1! tablespoonfuls flour, pour the pap
in and let it become hot but don't allow to boil. When ready to

serve add the fillets, cut in dices, and pour into the bouchees.

102. PETITES BOUCHEES FINANCIERES.

PrOPORTIONS AND PrEPARATIONS:—Make the same garnish as indi-
cated for the Vol au Vent Financiere No. 8g, but cut the sweet
breads, brains, mushrooms, ete., smaller than for the Vol au Vent,
and fill the bouchees made as directed in No. 100.

103. BOUCHEES DE SAUMON. (Salmon Bouchees);
Or, BOUCHEES DE TRUITES.

{Trout Bouchees.)

PrororTions anp Prerarations: Do as directed for the Salmon
or Trout Vol au Vent No. g4-05.

104. BOUCHEES DE PIKE.
(Pike Bouchees.)

PrororTioNs AND PREPARATIONS: Do as directed for the Pike Vol
an Vent No. gf.

105. BOUCHEES DE HOMARD.
(Lobster Bouchees.)

PrororTIiONS AND PrEPARATIONS; Do as directed for the Salmon
Vol au Vent No. g4, but do not use any other fish than lobster.
You can make also prawn or craw fish tail bouchees.

106. BOUCHEES D’HUITRES. (Oyster Bouchees);
Or, BOUCHEES DE TOULES.
(Mussel Bouchees.)

PrororTiONS AND PrEFARATIONS: Do asdirected for the Oyster or
Mussels Vol au Vent No. g8,
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107. PETITS PATES A LA PARISIENNE.

(Small Parisian Patties.)

PROPORTIONS;
Puif paste. ov5 s e Al R e
Veal trimmings........ % lb, I’\Idl’ll..y fat S 3 | %
PRrglev. . vaan }2 handful. Spiced salt to taste,

PrREPARATIONS: 1st. Chop the veal trimmings and the kidney fat, first
separately and then tognthu' zd. Break the whole fine in a mortar
and mix with 2 eggs and !4 handful chopped parsley. 3d. Roll the

puff paste quite thin, and cut it in

@ @ é small rounds with a paste cutfer

" (about 3 inches in diameter.) 4th.

Roll the paste trimmings thinner than before, and cut with the same

cutter, so as to obtain the same number of round pieces as in 3d.

sth. Place the first pieces obtained (3d) on a baking plate, and spread

over each some of the chopped veal (the size of a nut), then place

over the thinner pieces of paste (4th), moistening the edges of both

pieces of paste. 6th. Brush over with a beaten egg and let bake
till well colored.

108. GALETTE FEUILLETEE.

(Puff Pasté Pie.)
PropPoRTIONS:
Puff paste ................2lbs. Sugar.... z tablespoonfuls.

PreraraTiONs: 1st. Take a piece of puff paste prepared as di-
rected No. 87 (which has a square shape), press it with the hands
making it round, then you roll it with the rolling pin (always pre-
serving the ronund shape), to the thickness of the small finger (don’t
forget to sprinkle some dry flour on the pastry board and the dough
while rolling it). 2d, 3d and 4th as directed 2d, 3d and 4th No. 3q.

109. PETITES GALETTES FEUILLETEES.
(Small Puff Paste Pies.)

PrororTiONS AND PrEPARATIONS: Use the same amount of paste as
above No, 108, but do as directed No. 40.
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110. GATEAU PAILLE.

(Straw Cakes.)
PROPORTIONS:

Puff paste trimmings......t1b. Sugar......2 tablespoonfuls.
e R T R T N 2O

PreparaTions: These small cakes are usnally made with puff paste
trimmings (from Vol an Vent, or Bouchees, for instance), but can
also be made with fresh puff paste, made especially for that purpose.
In both cases, you roll the paste quite thin, cut it with a jagger in
strips (the size of a pencil), which you bake on a baking pan as

directed No. 40.
111. CONDES.

(Almond puff paste cakes.)

PrororTioNs:
Paltpaste. . oSGy aer Ihy SAlmendsin O\ OCE KRS 1 Ib,
T2 UL WA NCAAN sreryes SHERLETETTE. ) 5 i) Y . 3¢ 1b.
Lemon . o b i e the rind of one.

PreraraTIONS: Roll the puff paste to the thickness of 14 the
finger, cut it with a jagger in strips about as long as the middle finger,
but twice as broad. 2d. Place these pieces of dough on a buttered
baking plate, and lay over each a garnish made as follows: Skin the
almonds (dip them in boiling water until the skin is tender, let drip,
cool in cold water, let drip again, then take the skin off), chop them,
but not too fine, and mix in a bowl with the whites of two eggs and
3 Ib. sugar. 3d. Bake till well colored. These are very fine cakes

for a tea party.
112, ALUMETTES.

PrororTiONS AND PrEpAraTiONs: As for the No. 111, but don't
nse almonds, and use 1 lb. sugar instead of 3 1b.

113. MILLE FEUILLES.
(Thousand Leaves.)

PROPORTIONS:
Puff paste.............z Ibs. Dried raisins..z tablespoonfuls.
Preserves Apricots 10 tablespoonfuls. Almonds.... ....12

Currants 6 tablespoonfuls, Dried lemon peel some
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PreEraraTioNs: 1st. Divide 2 lbs. puff paste into 6 or 8 cakes, roll
each of them, giving it a round shape and equal thickness (they
should be rolled quite thin), then place a plate over each piece of
dough, and trim off the edges; or better, cut round pieces of dough
with a large baking dish (about the size of a plate.) 2d. Place these
pieces of dough on a baking plate, and bake them as indicated No.
108. 3d. When these *‘gallettes” are cold, place one of them on a
dish and spread over 2z tablespoonfuls apricot preserves, then place
over another “galette," on which you spread 2 tablespoonfuls eur-
rant preserves, etc. Yon may use any kind of preserves, but at
least two different ought to alternate. When all the “‘galettes”
have been used place a plate on the top, and trim all the excess of
crust and preserves. Then pour over the last crust 2 tabiespoonfuls
of apricot preserves, and decorate with dried raisins, lemon peel
cut in dices or lozenges, almonds skinned, ete., disposed with taste.

Instead of *“preserves” you can also use different creams (choco-
late, coffce, vanilla), made as indicated Nos. 184 to 188.

You may also, if you make this cake for a holiday dinner, place on
the top, instead of apricot preserves or cream, a bed of the white of
eggs whipped. (See meringues No. 183), and cover also the sides
with a coat of the same material, decorate the top with skinned
almonds, and allow to bake in not too warm oven, till the whipped
whites are solidified and well colored. '

114. PETITS GATEAUX A LA FRANCHIPANE.
(Small Puff Paste Cakes with Franchipane.)

PROPORTIONS:
Puff paste..............z lbs. Franchipane.....See No. 184,
BEE L e 5 o et kfsle e s Sugar. , .....3 tablespoonfuls.

PreEparaTIONS: 18t. Roll the paste to the thickness of half the
finger, cut it with a paste cutter in a round shape, place one table-
spoonful of cream franchipane in the middle of one half and fold the
other half over the cream so as to enclose it and obtain cakes of a
semi-circular shape (doing as for a turnover), stick the edges together
by pressing them. =zd. Place the cake on a buttered baking plate,
brush it with a beaten egg, and make small holes in te upper crust
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ﬁ._H



LA PATISSERIE, 50

with a fork to allow the hot air and steam to escape. Let bake till
well colored, and when half baked, sprinkle over granulated
sugar.

115. PETITS GATEAUX FEUILLETES AUX CONFITURES.

(Small Puff Paste Cakes with Preserves.)

ProPorTIONS AND PrEPARATIONS: Do as directed No. 114, but use

preserves instead of Franchipane,
116. CHAUSSONS AUX POMMES.

(Apple Turnovers.)

PROPORTIONS:
S L b A et e T ) 116 1 P S R U
Sagar.. - ..::4x0tablespoontuls. Eegs.. ool e 2

PreparaTions: Divide the dough in about 12 cakes, roll each one
into an oval shape, about double the size of the hand, then do as
directed No. 114, but replace the Franchipane by slices of apples,
(see No. 53), on which you sprinkle some granulated sugar, You
may sprinkle also on the apples a little cinnamon, if liked.

117. PORTEMANTEAU.
ProroRrTIONS:

Puff paste..............21bs. Franchipane....See No. 184.
Sugar.........,.......3 tablespoonfuls.

PreEparaTIONS: 15t Take 2 lbs. puff paste prepared as indicated
No. 87, and give it another turn, that is to say, roll it in the shape
indicated, Fig. 4, fold in three, Fig. s, turn it as Fig. 6 and roll
again in the shape of Fig. 4. Cut the dough in strips about the size
of the hand, place one tablespoonful Franchipane in the middle,
then fold (around the lines @& and ¢J), the ends over the
Franchipane, moistening the place where the seaming has to
take place. Place these cakes on a buttered baking dish,
brush ove: with a beaten egg, make small holes in the upper crust
with the point of a fork, to allow the hot air and steam to escape
freely and bake as indicated No. 114.
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118. PORTEMANTEAU.
(With Preserves.)

ProporTiONs AND PrEPARATIONS: As for No. 117, but use preserves
or jelly instead of Franchipane.

119. PONT NEUF.

PrororTIONS:
Puff paste. . we......21bs. Cream paste, 4 tablespoonfuls,
Franchlp.me 4 tablespounful‘; Sugar .......3 tablespoonfuls.

PreparaTions: 1st. Rollthe puff paste or the puff paste trimmings
quite thin, cat it with a dough cutter and line small patty moulds,
plain or fluted. 2d. Make a cream with half Franchipane, No, 184,
and half cream paste, No. 171, (about 4 tablespoonfuls of each, with
the above proportions). 3d. Roll the trimmings of your paste, cut
in strips the size of the small finger, place two strips on each patty
to form a cross, moistening the ends so they stick to the sides. 4th.
Brush over with beaten egg, let bake till well colored and sprinkle
over some granulated sugar before serving.

Note—You may fill them only with Franchipane cream, No. 184,
or Almond cream, No. 185, if liked.

120. PUITS D’AMOUR.
(Puff Paste Rings.)

ProroRrTIONS:

Paff paste’ e & 2 lbs. Preserves, 1 lb. or Franchi-

pane (See No. 184).

PreparaTIONS: 1st. Roll the paste to the thickness of half a finger,
cut it with a pastry cutter about 3 inches in diameter, Take !4 of
the whole number of pieces of paste and place them on a buttered
baking plate. 2d. With a pastry cutter 2 inches in diameter make
holes in the remaining pieces of paste and place two rings on each
of the whole round pieces of dough, taking care to moisten the
place where one piece of dough has to stick to the other. 3d. Fill
these holes with any kind of preserves you may like or with Franchi-
pane. 4th. Brush the dough with a beaten égg, sprinkle over some
granulated sugar and bake in an oven till well colored. We recom-

(1) Named after a Paris bridge,
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mend when you have several puff paste rings to make not to fill them
all in the same way.

121. TOURTE A LA FRANCHIPANE.
(Franchipane Pie.)
PROPORTIONS:

SHOrE Orust; v v oess s 1 1b: Puff paste......cuesan b

Franchipane. . ..(See No. 184.)

PreparaTioNs: 1st. Take 1 lb. short erust which you roll in a
round shape the thickness of the small finger, place it on a baking
plate, place over a round dish and trim off the extra paste. 2zd. Take
enough paste to have, when rolled, a strip equal to the circumference
of the piece of short crust and the thickness of a finger, and the
width of two fingers. Apply this piece of puff paste dough to the
rim of the short crust taking eare to moisten the part which has to
be stuck together, and make the extremes of the puff paste thinner,
so as to apply one to the other. 3d. Pick the short erust with a fork,
and fill the pie with enough Franchipane cream to fill it well. Let
bake till well colored, and the puff paste has risen about the height
of two fingers. Serve either cold or warm,

122. TOURTE A LA MOELLE.
(Sweet Marrow Pie.)

PROPORTIONS:
METEOW .. w2 SNSRI G I LS - i cadole s X A e s B
Sugar.......4 tablespoonfuls. Flour........5 tablespoonfuls.

Cream or Milk.... ... .1 pint.

PrEParaTIONS: 1st and 2d, as No. 121.  3d. Pick the short erust
with a fork, then pour in the crust a cream made as follows: Mix in
a saucepan, 3 eggs, 4 tablespoonfuls sugar, 5 tablespoonfuls flour,
mix well the whole, add £ 1b. beef marrow, which has been melted
and passed throngh a napkin, add also 1 tablespoonful orange blos-
som water. Mix well and add while stirring 1 pint milk or cream,
let beil till quite thick.

123. TOURTE FROMAGE BLANC.
(White Cheese Puff Paste Pie.)

PrEPARATIONS AND PropPORTIONS: Do as directed for the cheese
tarts, No. 75, but use puff paste and short crust instead of short
crust alone,
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124. TOURTE AUX FRUITS.
(Fruit Puff Paste Pie.)

Do as directed for the fruit tarts, No. 41 to 74, but use shart crust
and puff paste instead of short crust alone.

125. TOURTE AUX CONFITURES.
(Preserve Puff Paste Pie.)

ProroRrTIONS AND PrEPARATIONS: Do as directed, No, 121, but use
any kind of preserves you may have, instead of Franchipane. You
may also use a thin piece of puff paste as a cover, but don't forget
in this case to pick this cover with a fork, to let the steam and hot
air escape. When the pie is nearly baked, sprinkle over seme gran-
ulated sugar.

126. RELIGIEUSE.
(Nuns' Puff Paste Pie.)

PROPORTIONS!
Pl paster. v s eicomee 134 1bs. PreServes, .. ;sv=iass 14 1b.
R A S s A Sugar......z tablespoonfuls.

PrEParAaTIONS: 1st. Roll 1 b, puff paste quite thin, place it on a
baking plate and raise up the edges, the height of a finger, spread

over a coat of preserves (any kind you
é"' may have), and pick the crust with the
2l point of a fork. 2d. Rell 4 lb. puff paste
very thin, cut it in strips and dispose
them as indicated in the cut. 3d. Brush
the paste with a beaten egg, then let it
bake till well colored. When half
baked, sprinkle over some granulated
sugar.

127. PITIVIERS.
(Pitiviers Puff Paste Pie.)

ProPORTIONS:
Puff paste............1% lb. Franchipane (See No. 184), 4
Almond cream (See No. 185), 4 tablespoonfuls,
tablespoonfuls. SUFAT v r=tins 1 tablespoonful.
Kirsch or brandy, 1 tablespful. Egg......cociveenrn: PP
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PreParRAaTIONs: Line a pie plate with about 3 lbs. puff paste
rolled quite thin, spread over 4 tablespoonfuls franchipane (No.
184) and 4 tablespoonfuls almond cream (No. 185), mixed together,
_ with 1 tablespoonful kirsch or brandy. =2d. Roll 4 Ib. puff paste,
thinner than the first, and apply it as a cover, sticking it to the first
piece of paste. Pick this crust to allow the hot air and steam to
escape, noteh it lightly as a decoration and bake in a not too warm
oven. When nearly baked, sprinkle over some granulated sugarand
serve hot or cold.

128. GATEAU D’AMANDES.
(Almond Puff Paste Pie.)
PROPORTIONS AND PREPARATIONS: As for No. 127, but usé § table-
spoonfuls almond cream, No. 185, instead of half almond cream and

half franchipane.
129. GATEAUX D'ARTOIS.

(Cream Puff Paste Cakes.)

PROPORTIONS:
Puff paste.......:.....21bs. Franchipane...,(See No. 184.)
e S RS & Sugar.......2 tablespoonfuls.

PreEPaRATIONS: 18t. Divide the paste in two pieces of the same
size, roll both guite thin, giving them a square or rectangular shape,
but both of the same dimensions, Place one piece of paste ona
baking dish and spread over it enough
franchipane cream to cover it well,
leaving, however, a small strip of paste
around the edges free from cream. 2d.
Put on the second piece of rolled dough
as a top crust and stick it to the first
one. 3d. Make small holes with the
point of the fork, to allow the hot air
and steam to escape while baking; then,
with the point of a knife notch the upper crust crosswise and length-
wise (to cut it easier afterward), brush over with a beaten egg and bake
as it has been directed for the *'Pitiviers,” No. 127. 4th. When the
cake is baked, cut it in cakes along the notches, and serve after hav-
ing arranged them in pyramids on a dish.
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130. DARIOLLES.

PrororTIONS!
Puff paste trimmings....1 Ib. Sngar........2 tablespoonfuls.
Franchipane Cream or Preserves (See No. 184.)
PreparaTions: Line small patty pans with puff paste, rolled quite
thin; fill them with franchipane cream or preserves and bake as di-
rected, No, 121. (Any kind of small patty pan may be used, but there
are special pans, called ““Moulds for Dariolles,” sold for that purpose.)

131. TARTELETTES AUX RIZ.
(Rice Tartelettes.)

PrROFORTIONS; -
Puft paste....... BT & - S 1 (1 MRS DB P Rt 4 153,
ERES 0 vnrilisn e e 2. Mk i ST 1 cupful.
Lemon, the rind, or vanilla, Sugar......... 3 tablespoonfuls,

some.

PreparaTIONS: 1st. Line small patty pans with puff paste rolled
quite thin (or with short crust), and fill them with rice prepared as
follows: Wash the rice in cold water, let it drip and cook in boiling
water till quite soft; drain it, letit cool in cold water and drain again;
place it in a saucepan with 1 cupful of milk, 3 tablespoonfuls of sugar,
some vanilla or the rind of a lemon, cook a few moments while stir-
ring, add 2 eggs, mix well and fill the tartelettes with this rice, Bake
as directed No. 121.

132. NOUGAT D’APRICOT.

(Apricot Nougat.)
PROPORTIONS:

Pulf paste.. ... wssissloaalibs) Almends .. csaaan i
Apricot preserves.,.....12 table- Sugar. ...3 tablespoonfuls.
spoonfuls,

PreparaTions: 1st. Roll the puff paste quite thin, and divide it
in about 12 pieces, having the size of the hand and a rectangular
shape. 2d. Bend up the edges, spread over each about 1 table-
spoonful apricot marmalade, then sprinkle over some almonds,
skinned and dried (see No. 111.) 3d. Bake as indicated No. 121.

You can also simplify by making only one large piece of dough, of
which you bend the side up, as directed No. 126, you fill it and bake as
indicated above; then divide into cakes. This is simpler and easier,
and just as good for a family dinner.

NSTITUTE AND STATE UNIVERSITY



LA PATISSERIE, (i

SECTION V.

BRIOCHES PASTE.

133. INTrRoDUCTION—This paste is very similar to the Milk Bread
paste, but contains eggs and is finer. It is used either to make
*Brioches,” which may be served at a dinner, a lunch or tea party,
and also to prepare different cakes.

134. JHow to Make the Pasle.

PrororTions: For 1 lb. flour and to
make about 2 1bs. paste.

Same as for the **Russian patty paste,”
No. 78, but use 3 Ib. butter instead of
| 4, and add 1 tablespoonful sugar.

135. GROSSE BRIOCHE A TETE.
(Large Headed Brioche.)

PrROPORTIONS:
PASte. . ven 2008 BER .. e s X

PreparaTioNs: 1st. Divide the paste in two parts, one of 1%
Ibs. and the other of !4 lb. Place the larger one in a buttered cake
mould (this should be about !4 larger than the paste, because it
rises)., 2d. Make a hole in the top of the dough, moisten it a little,
and stick in this hole the second part of dough, rolled in the shape
of a ball ({to make the head of the brioche.) 3d. Notch the top of the
dough (but not the head) to allow to rise easier, brush over with a
beaten egg and bake in a not too hot oven. 4th. When the brioche
is well colored cover it with a buttered sheet of paper, to avoid burn-
ing, and bake again for about 11 hours in all.

This cake will make a very fine and ornamental center piece for a
dinner or a ball buffet; yon may also make smaller brioches, in cake
moulds taking always i of the dough for the head, and baking
them according to the size,
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136, BRIOCHE EN COURONNE.
(Brioche in Crown.)
ProrPORTIONS:
PASE, « o ierninsianer e il HEB R T s

PreparaTions: 1st. Roll the dongh in the shape of a ball, then
flatten it with the hand to about the thickness of 2 fingers; make a
hole in the middle with the forefinger, then enlarge it to the shape of
a crown. 2d. Place it on a buttered baking pan, make a circular
notch in the middle of the top to allow to rise easier, brush over
with a beaten egg, and allow to bake from % to i hour, as indicated
in No. 135,

137. PETITES BRIOCHES.

(Small Brioches.)
PROPORTIONS:
Paste .ol i IBs,.  BERas G i ve s 2.
PreparaTioNs: Divide the dough in about 15 cakes, roll them in
the shape of a ball, place them on a buttered baking pan, brush over
with a beaten egg and bake till well colored.

138. PETITES FLUTES.
(Small Rolls.)

PrororTions anp PreraraTions: As for the No, 137, but give to’
the cakes the shape of rolls.

139. PETITES FLUTES FRIANDES.
(Epicurean Rolls.)

PrororTIONS AND PreEraraTions: Make small rolls as directed
(No. 138). Cut them open lengthwise through the middle (preserv-
ing, however, one of the crusts uncut), and garnish the inside with
any kind of preserve or jelly you may have. This is a good cake
for lunch parties, and is not very expensive,

140. BRIOCHE PARISIENNE.

PrororTiONS!
Brioche paste..........z lbs. Pearsz to 3 doz.,according to size.
Sugar 3 to 5 tablespoonfuls. Apricot ma.rmala.de enough to fill.
Efp: - sxasiiraaseai e =
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PreEPARATIONS: 1st. Roll the dough and line a mould as directed
No. 30 for timbales, but use brioche paste instead of short crust (the
mould should be buttered), 2d. Fill this kind of timbale with pears
cooked as directed No. 57, and with apricot marmalade, alternating
a layer of the one with a layer of the other. 3d. Cover and cock as
a timbale (1 hour)., Serve hot at a dinner as a sweet dish.

You may replace pears and apricots by other fruits and jellies, as
this is only a matter of taste,

141. GATEAUX ST. ANTOINE.
(St. Antonio Cakes.)
FPrororTroNs AND PrEPARATIONS: Do as directed for No. 132,
but use brioche paste instead of puff paste.

SECTION VI

BABA AND SAVARIN PASTE.

142. IxTRODU Baba is a kind of sponge cake in which you
place some currants, and which is dipped in a syrup after baking.
They are very fine served either as a sweet dish for a dinner or for
lunch and tea parties.

14z2a. How to Make the Paste.

PrororTiONS: For 1 1b. of flour to
make about 24 1bs paste,

BAGINE - i o gonibe e w4 .1 1b,
1811 IO AR ok cupiul.
511;;&1‘ A _5 table 5pnunfuls.
Salt. e.... ¥ teaspoonful.
Rum ...._......guldssful.
Dried raisins........ ..t cupful. Yeast..... s < I OBNCE.
RO i L e e sy s e Butierizo t-lhlmpuuufuls (10
ounces.)

PreparaTions: This paste is made in the morning to be baked at
about 12 o'clock. 1st. Make the sponge with Y of the flour as indi-
cated for the Plain White Bread, No. 2, using about ¥ cupful milk in-
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stead of water and 1 oz. of yeast, make a soft dough and place it aside
in a warm place to allow it to rise while you begin prepare the dongh.
Sift the remainder of the flour on the pastry board, doing as directed
in 1st No, 2. Place in the middle 4 teaspoonful salt, 3 teaspoon-
fuls sugar, ¥ cupful milk (to dissolve the sngar and salt), 3 eggs
(very fresh), 1o tablespoonfuls butter. Mix the whole together
(then add 4 eggs), and work this dough with the fingers and the palm
of the hands for about % of an hour until very even. 2d. Roll it in
the shape of a ball, and put aside for about 10 minutes. 3d. Place
the dough again on the pastry board, flatten it with the hand, then
roll the sponge in the shape of a ball, place in on the dough and
flatten it; then mix both gently by turning the edge of the dough
over the sponge and toward the center, so as to obtain a ball which
yvou work with the fingers and the palms of the hands to mix well.
Add about 4 tablespoonfuls rum, and 1 cupful dried raisins (cur-
rants preferred).

1436. How to Make the Syrup.

ProrPorTIONS!
Water. e a3 Elasstndy\SUERT. vkl e v 1 1b.
Rind of 4 lcmou or anorange. Rum.......so...... r glass.

PreparaTions: Place the water, sugar and the lemon or orange
rind in a saucepan, boil a while, then add 1 glassful rum.

144. GROS BABA.

(Large Baba.)
"ROPORTIONS:

Baba paste.......ci.4.2 1bs, . Syrup'as directed........ 1436,

PreEParaTIONs: 1st. Take a pastry mould about Y larger than
the quantity of paste, butter it, pour the paste in, pIace it in a
luke warm place for about 214 hours till the dough has risen, so as
to quite fill the mould. 2d. Place a buttered piece of paper over the
mould, stick it to the mould with some batter, and bake in a not too
warm oven for about 14 hours. Take the cake from the mould,
and when still warm dip it in the syrup, turning it so that all parts
will absorb the syrup.

This cake will make a very fine and ornamental center piece for a
dinner or a ball buffet; you may also make smaller baba in cake
mould, baking them according to the size.
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145. BABA EN SURPRISE. b

\
(Surprising Baba.) \\
PrororTIONS:
Babapaste. o otusea il 1 Ib. Preserves enough to fill.

Syrup as directed No. 1434.

PrEParaTIONS: 1st. Prepare the paste as indicated above 143a,
but don't use currants. 2d. Divide it in two cakes, one of 3 Ib.
and the second i 1b. 3d. Roll these pieces about the thickness of
a finger, line a mould as indicated for Timbale No. 30, fill the inside
with apricot marmalade, or any other preserves you may like; place
the second piece of dough (14 1b.) as a cover, allow the whole to
raise for about 3 of an hour. 4th, Bake as indicated for the baba
for about i of an hour, knock it out on a hollow dish, pour over the
the syrup and serve hot. This is a very fine side dish.

146. SAVARIN PASTE.

This paste is quite the same as the Baba Paste, but is finer; the
syrup also differs, This Savarin may be considered as the king of
French cakes; and a great pastry cook claims to have the best
recipe for the syrup, keeping this recipe precisely as a secret. The
recipe given here is the one of Careme of whom Mr, Tanty was
the pupil.

147a. Howto Make the Paste.

PrororTiONS AND BREPARATIONS! Same as for the Baba Paste
No. 143, but it should be softer. Therefore you add 1 egg and a
little more milk. When the paste is ready, instead of adding dried
grapes, add some dried citron or orange peel, chopped fine.

1470. How to Make the Syrup.

PROPORTIONS:
Water. ..o, oo i.o,.:3-glassful..  Anisette
Sugar.,................% 1b. Curacao A liquor glassful
The rind of a lemon or Rum of each.
orange. Marasquino

PrREPARATIONS: Do as directed 1434, but instead of using only
rum, use the above mentioned liquors,
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148. SAVARIN.
ProPORTIONS:

............. 1 lb. Syrup as directed 1478.
Prerarations: 1st. Fill a buttered mould
with the paste as directed in the accompany-
ing cut, the mould being about one-half larger
fl than the amount of dough which you put in.
j 2d. Allow toraise till the mould is quite filled,
: i then bake as indicated for the Baba No. 144,
for about 20 to 25 minutes. Dip in this syrup while warm.
NoTe.—If you cannot find a mould having the shape indicated in
the accompanying cut, use a large tubed cake mould. Putin the
dough and allow 1t to raise till its volume has doubled, and bake as
directed No. 144. This savarin must present the form of a erown.
Therefore, if you use a tubed cake mould, choose it as large as
possible, and don’t fill it too full. Better make two or three savarins,
baking them according to their size, than to make one too thick.

149. PETITS SAVARINS.

(Small Savarins.)

PrororTiONS AND PrEPARATIONS: Do as directed No. 148, but use
about ro small moulds. These cakes are very good for lunch
parties.

150. SAVARIN A L'ABRICOT.
(Savarin with Apricot Sauce.)

PrororTiONS AND PrEPARaTIONS; Do as directed No. 148, but
instead of dipping the savarin in a syrup, knock it out on a dish and
pour over about 2z cupfuls of Apricot Marmalade mixed with 2 table-

spoonfuls Kirsch.
151. CROUTE A L'ANANAS.

(Pineapple Crust.)

PrororTiONS AND PrEPARATIONS: Make a Savarin as directed No.
148, but don't dip itin the syrup. Sliceitin slices the thickness of the
small finger, arrange these slices in ecrowns on a dish, placing be-
tween each a slice of pineapple (previously cooked with some water
and sugar). zd. Pour over a sauce made with about 2 cupfuls
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Apricot Marmalade mixed with about 2 tablespoonfuls Kirsch and
the syrup of the pineapple. Thisisa very fine sweet dish for a great
dinner.
152. CROUTE A LA TZARINE.
(Crust a la Tzarine.)

PrororTIONS AND PrEPARATIONs: 1st as No. 151. 2d. Make a
sauce with 2 cupfuls Apricot Marmalade, 1 glassful Madeira,
add seedless raisins (1 tablespoonful Sultana, 1 tablespoonful
Muscatel, 1 tablespoonful currants), dried peels (14 tablespoonful
each of lemon, citron and orange peel), also candied fruits (if you
have them), as cherries, apricots, ete. Boil the whole a while and
pour over the ernst. This was frequently served as a sweet dish on
the table of the late Empress of Russia.

SECTION VIL

PLUM CAKE PASTE.

153. PLUM CAKE.

PrororTIONS!
BUEELS <o vivarsond) DL COrramte . o4 . oo X 10
ongaro oo ot A . | Seedless muscatels. }{ 1b.
17 A X {, T Ramms}&?nltann,... ,,,,,, i 1b,
s G fo T .~ g { Dried peels (lemon,
Rum.....:......% cupful. citron, orange.)

PreEparaTiONs: 1st. Melt 1 Ib. butter and pour it lnkewarm in a
mixing bowl (the bowl should be rather warm), mix it with 1 Ib,
sugar, then add 1o eggs, mix well and add 3 Ib. of flour. 2d. Add
3 1b. dried raisins (if possible i Ib. each of currants, sultana and
seedless muscatel), Y 1b. dried peels (if possible equal parts of
lemon, citron and orange), and also £ cupful rum. 3d. Place on
the bottom and sides of a plain cake mould (not tubed), a buttered
piece of paper which reaches about one inch above the top of the
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mould. 4th, Fill the mould 3 full, and bake in a not too hot oven,
for about 3{ of an hour.

Serve this cake lukewarm as a sweet dish. It may also be kept
fresh a long time, and therefore is very convenient when traveling.

154. SMALL PLUI CAKES.

PrororTiONS AND PrEPARATIONS: As for the No. 153, but use
several moulds instead of one, and bake according to the size,

SECTION VIIL

BISCUIT PASTE.

Biscuits— Champagne— Genoises—Madelaines,

155. ORDINARY BISCUIT PASTE.

How to Make the Paste.

PrororTions: For Y Ib. flour to ebtain 2 lbs. dough.
Eggs.. e AN AT Su;:ar._..._._...._..,.Ilb.
Corn starch. . ... o34 b, Flour....... SRS 8 1 8
Orange blossom water,. . .1 tablespconfﬂl

PreparaTIONs: 1st, Take 16 eggs and separate the whites from
the yclks. 2d. Tlace the yelks in a mixing bowl with 1 Ib. granu-
lated sugar; beat well with a wooden

:.. e spoon until they become guite white, add
—_—— 1 tablespoonful ur.m;.,c blossom water, the

rind of a lemon or some vanilla, then add ¥ Ib. corn starch and ¥
1b. flour, and mix well the whole. 3d. W'h:p the whites until they
stick to the beater, then mix them with the batter obtained in 2d, and
use it as it will be directed hereafter,

NIVERSITY
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156. BISCUIT DE SAVOIE.
(Savoy Biscuit.)
PROPORTIONS:
Biscuit dough... ... 2 to 3 Ibs. Butter.. .1 to 2 tablespoonfuls.
Corn starch.. .. 1 tablespoonful.

PreEparaTIONS: 1st. Butter a cake mould, sprinkle on the inside
some sugar (pulverized fine) and mixed with corn
starch, fill three-quarters full with dough. =2d.
Bake in an oven from 3 of an hour to an hour,
You can tell when the biscuits are well baked by
sticking a knife into them and if it comes out dry
they are done. Serve cold. This is a very ornamen-
tal and fine center piece for a table or a ball buffet.

157. BISCUITS A LA CUILLERE.
(Lady Fingers.)
PrororT1ONS!
Biscuit dough.... .. ....2 lbs.

PreparaTIONS: 18t. Place on a baking plate one or several sheets
of paper and lay over about 1 inchapart small cakes of dough ahout
the size of a finger, either with a spoon or better do as
{ follows: Make a kind of funnel with clean paper, leav-
ing a hole at the sharp end. Fill it with dough, close
the upper part and by pressing push the dough through
the small hole. Pastry cooks employ for this purpose
what they call an *‘ornamental bag,” that is to say, a co-
nical sack of heavy linen which
is terminated by a small fun-
nel of tin. Any intelligent
housewife can make such a
sack herself, according to the accompanying cut. which will be very

useful in making pastry.

158. BISCUITS A LA CREME.

PrororTIONS!
Biscuit paﬂte : .1 lb. Sugar{puhenzed) 3tablesp‘fuls.
Butter . . . X tablespuonfu] Eggs (w h1tea.l - ST

Vanilla cream (No. 186)..... lb
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PreparaTiONs: 1st. The day before making this dish, make a bis-
cuit dough as directed, No. 156, baking it for about 1 hour in a cake
mould (plain and not tubed) which you fill enly 3 full. =zd.
The following day, the biscuit being well cooled and firm, slice
it crosswise (round slices) and place the slices one over the
other, so as to rebunild the whole biscuit, placing a coat
of wvanilla cream (No. 186) between each slice, but not on
top of the cake. The biscuit may be served as it is now, but for
a fashionable dinner, you may do as follows: Whip 3 whites of eggs,
mix them gently with Y lb. sugar and cover the top and the sides of
the cake, then bake awhile in an oven (lukewarm but not hot) to
solidify and color it. You can also ornament the top, with the orna-
mental bag deseribed, No. 157, or in/any way the fancy may direct,
employing either ordinary whipped whites, or some which you have
colored in red, green, etc., with vegetable colors.

159. BISCUITS AU RHUM.

PROPORTIONS!
Sugar. . - R i ILPEEEouem . ... 1 WG b st ¥ 1b,
Starch.. 1R ,{ Ib, Yelks.. | 12,
Eggs (thc “lutes) EE e Butter....10 tab!espoanfuls.

Rum,, . ine 3 tnblespoonfu]s.

PrEparATIONS: 1st. Pour in a mixing bowl 12 yelks and 1 1b. of
sugar, mix well together, add ¥ 1b. flour and ¥ lb. corn starch, mix
again the whole and beat well, to obtain an even batter. 2d. Add ro
ounces melted butter (lukewarm but not het), 3 tablespoonfuls rum,
mix well the whole and fll muffin rings or a small tubed cake mould,
which you have buttered and in which have sprinkled some pulver-
ized sugar mixed with flour (1 sugar and % flour). Let bake till
well colored and serve with tea or for lunch.

160. BISCUIT FONDANT.
(Melting Biscuit.)

PROPORTIONS: :
EgBS. .0oenremnenas v i a3y ‘z’elks.... ...... SRl
L L .1 Ib. Butter.. e el
| T T S e e }5 lb. Lemon..,... oves oo the xind,
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PreEPARATIONS: 1st. Mixin a saucepan, 8 eggs (whole), 8 yelks and
1 lb. sugar, beat well the whole, till the batter is quite thick, 2d.
Place the saucepan on a corner of the range (to heat it slowly), add
1 Ib. butter (melted but not hot), then 24 1b. flour and the rind of a
lemon, 3d. As 3d, No. 159.

161. BISCUIT AU CHAMPAGNE OR BISCUIT DE REIMS.

(Champagne or Reims Biscuit.)

PROPORTIONS:
BEES . .. oennennnenns 8. Flour.. = I Il,{ 1bs.
Butter. . 2 tablespoonfuls. Sugar [granulated} .1 1b,

Sug.u (pulverized), 2 tablespoonfuls.

PrEParRaTIONS: 1st. Break 8 eggs in a bowl and beat them with 1
1b. flour (don't fear to beat them too long, as it will improve the bis-
eunit), zd. Add 1 tablespoonful
sugar, flavored with vanilla,! and
i 1b flour,which has been previ-
ously dried in a lukewarm oven;
mix well the whole. 3d. Butter some sponge cake pans, sprinkle in
some flour mixed with pulverized sugar (34 each), to glaze the sides
of the biscuit and fill them with the above described batter. Let
bake till well colored.

These are very good biscuit to serve with champagne, white wine,
sweet wine, chocolate or tea.

162. MADELEINES.

PrororTIiONS:
| P e e 2o T e <] 11 1o} 11 A n a1 40 | )
Sugzu:.....{. s nin e A . | B v s sien sesa .‘..'/ 1b.
A s tahlc%pnonfnls Lemon. ... : i the r:nd of one.

PrEPARATIONS: 1st. Mix in a bowl 6 eggs, with !4 lb. sugar, add
14 1b. flour, then £ b, melted butter (lukewarm but not hot), 2 table-
spoonfuls rum, the rind of a lemon; mix well the whole. 2d. Butter

(1) Werecommend keeping always soine vanilla in a glass jar, well corked and full
of sugar. The sugar will be quickly flavored, and by taking care to put new sugar in the
jar every time you take any out, you will always have flavored sugar at hand at a very
small expense.
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about 1o patty moulds (oval shape preferred) or muffin pans, ll with
this batter; let bake in a not too warm oven from 10 to 15 minutes.

These are very good cakes for tea or lunch and may be kept fresh
for several wecks, and therefore are Yery convenient while traveling.

163. GENOISE.

ProroRTIONS:
Yelks..oo v innininnnn 2
BIONL 55 eateieo s e ot ¥ Ib.
Butter.. i 1b
b Ti v | o e I 1 lb
Lemon..............the rind.

PrEPARATIONS: 1st. Mixin a bowl, 1 1b. sugar with 2 yelks, add
3{ 1b. flour, i 1b. melted butter (lukewarm but not hot), the rind of
a lemon, and mix well the whole, 2d. Butter a long cake mould
(deep bread pan), sprinkle on the bottom some granulated sugar, and
fill three-quarters full, with the above described batter. Bake in a
not too warm oven for about three-quarters of an hour.

This cake, as the **Madelaine,” is a very fine one for tea parties,
where it is served sliced, and very convenient while traveling. We
recommend it also for picnic parties.

164. BISCUIT POMPADOUR.

ProPoRTIONS:
BRES . s S fis Saiere 15.
Flour.........1 tablespoonful,
Sugar (granulated).......11b.
Sugar (pulverized), 1 tablesp’ful.
Batter. coaissas ik b
Almonds TINLY N 7 1 1b.

Kirsch, 2 tablespoonfuls; or Orange blossom water, 3 tablespoonfuls.

PreparaTiONs: 1st. Break 15 eggs in a mixing bowl, stir them
well with 1 Ib. sngar, add ¥ lb. almonds, broken fine iu a mortar
{(always place some sugar in the mortar while breaking almonds,
otherwise they will turn to oil), add 2 tablespoonfuls kirsch or 3 table-
spoonfuls orange blossom water. Mix well the whole, add while
stirring ¥4 1b, melted butter (lukewarm but not too hot), 3d. Butter
a long square cake mould (deep bread pan), sprinkle in some flour
mixed with pulverized sugar (one-half of both) to glaze the sides of the
cake, fill it full with the above described batter and bake in an oven
(not too warm) for about 3 of an hour.

LYTECHNIC INSTITUTE AND STATE UNIVERSITY
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SECTION IX.

SAND PASTE.

165. InTrODUCTION—The cakes made with this paste, are called
in French **sand cakes” or *‘lead cakes,” because they are *sandy”
and ‘‘heavy.” They are especially recommended to be served with
tea.

166. GATEAUX DE SABLE.

(Sand Cakes.)

PrororTIONS!:
FROBE -+ o itannininns wa i By Bt L O F o N v TN B
Yalkeio oo - oA iy s | e NSRS e e &
Sugar.......z tablespoonfuls. Milk................1 cupful,

PreparaTIONS: 1st. Sift the flour on the pastry board, making a
heap about 3 inches high, and make a hole in the middle with the fist.
2d. Placein this hole 8 yelks, 2 tablespoonfuls sugar, ¥4 teaspoonful
salt, 1 1b. butter, 1 cupful milk; mixwell the whole, taking the flour
little by little from the inside of the hole. 3d. Roll this dough in
the shape of a ball, flatten it with the rolling pin to the thickness of
two fingers. Give it a round or oval shape, trimming it nicely. 4th.
Place it on a baking plate, make some notches on the top to orna-
ment it, brush it with a beaten egg, and let bake till well colored
(about three-quarters of an hour).

167. PETITS GATEAUX DE SALE.
(Small Sand Cakes.)
ProrORTIONS AND PrEparaTions: As for No. 166, but roll the
dough thinner, and divide it in small ecakes with a paste cutter or a
jagger, into any shape the fancy may direct. Bake according to the

size.
168. FROLLES NAPOLITAINES.

(Neapolitan Sand Cake.)

PrRoPORTIONS:
B S s I B e 0 | PR 21T L e R R P e 3 1b.
o R S R o AR NS B S S e G
Almonds..............% Ib. Cream.......3 tablespoonfuls.

Lemon, the rind of one.
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PrEPARATIONS: 1st. As 15t No. 166. 2d. Pour in the hole, 14 1b.
almonds broken fine (as directed No. 164), 3 b, butter, 6 yelks, 1
egg (velk and white), 2 tablespoonfuls cream, 14 1b. sugar, the rind
of a lemon or an orange. 3d. Mix well the whole and work the-
dough thoroughly with the fingers and the palm of the hands. 4th.
Roll it in the shape of a ball and put aside for about fifteen minutes.
Roll it quite thin and do as directed for the ‘‘small sand cakes,”
No. 167,

169. FROLLES A L’AMERICAINE.
(Corn Sand Cakes.)

PROPORTIONS:
Corn meal or corn flour...1 1b.
Flouiy . N i v Gl A To oo X 5
Batter .- L L D!
15T S o S e - < | )
Yollis: oo o kaumew 8.
Almonds: . . .vi. . onvnn... ¥ 1b,
Lemon. ......The rind of one.

PreparaTIONS:  As for No. 168, but use corn meal or corn flour,
mixed with wheat flour, and use neither the cream nor the whole egg.

170. CROQUET.
(Almond Crimp Cake.)

PrororTIONS:
QUL O s e e P it sy o = 1 1b,
Sugats ot ni e e A AT 15 Ib.
AlImonds . e e s s W 0034 1B
Orange blossom water.... .. z tablespoonfuls.

PrEparaTIONS: 15t. As 18t No. 165. 2d. Place in the hole ¥ 1b.
sugar, 5 eggs and 2 tablespoonfuls orange blossom water; mix well
the whole. 3d. Divide the dough in 3 pieces; roll each to the thick-
ness of a finger, and giving it a rectangular shape. 4th. Place these
pieces of dough on a baking plate, pick them with the point of a fork,
brush over with a beaten egg and bake till well colored. sth. While
the dough is still warm divide it in cakes the size of a finger.

RGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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SECTION X.

CREAM CAKE PASTE.

171—How to Make the Past: from % 1b. Flour and to obtain about
134 lbs. Paste,

PROPORTIONS!
3 0y SN e STl | D A PR R i ¢ i
Bty T e e s B b T BRI e i 1b.

Water. 7. v Y- LI 2 glassfuls,

PreparaTiONs: 1st. Warm in a saucepan 2 glassfuls of water,
14 1b. butter, the rind of a lemon and ¥ lb. sugar. Boil the whole
till all the sugar is dissolved. =2d. Place the saucepan on a corner
of the range, add % Ib. flour, mixing well with a woeden spoon for
about five minutes, till you obtain quite a thick batter. 3d. Adad two
at a time from 7 to 8 eggs, mixing always with the wooden spoon,

172. PAINS DE LA MECQUE.
(Mahommedan Breads.)
"ROPORTIONS!
Cream cake paste.......1% lbs. Sugar..... 4 tablespoonfuls.

PreparaTiONs: Drop the eream cake paste with a spoon on a
baking plate in the shape of small oval cakes. 2d. Place over each
cake about 14 teaspoonful sugar and let it remain for about five min-
utes. 3d. Shake off the excess of sugar by tilting the plate. 4th,
Bake in a moderate oven till well raised and colored. sth. Serveona
folded napkin, arranged in the shape of a pyramid. Thisis a very
good, although simple and not expensive family cake.

173. PETITS CHOUX AUX AMANDES.
(Almond Cream Cakes.)
Prororrions:

Cream paste..........1% lbs. Sugar....... e ]
AT e e R I }1b,
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PreEraraTiONs: Do as directed for No. 171, but make round cakes
(using the bag described No. 157 instead of a spoon), and sprinkle
over each cake !¢ teaspoonful of sugar mixed with almonds (skinned,
dried in an oven and chopped).

174. CHOUX A LA CREME.
(Cream Cakes.)
PROPORTIONS:
Cream paste........... 1% lbs. Sugar....4 tablespoonfuls.
Whipped cream No, 188,

PrErParaTiONS: 1st. Do as directed (No. 173), but use onlya little
sugar on the cakes (round), and make the cakes a little larger (the
equivalent of 2 tablespoonfuls paste for each). 2d. When baked
slit them crosswise and fill them with whipped cream.

175. ECLAIRS.
PrororTIONS:

Creampaste............1% Ibs. Cream No. 187 for filling,
Icing No. 18g for glazing.

PreparaTiONs: 1st. Drop on a baking pan,
with a bag (No. 157), the cream paste in
shapes as long as the finger, but twice as
thick. 2d. Bake in an oven till well colored
and raised. 3d. When quite cold slit them on one of the large sides,
press both ends with the thumb and middle finger; to open this
kind of pocket, fill it with vanilla, chocolate or coffee, etc., cream
(No. 186-187). 4th. Ice the top of the cake with an icing made as
indicated No. 188, placed in a plate into which you lightly dip the
Eclairs held between the thumb and the middle finger.

176. PAIX DES NONES.

(French Doughnuts.)
ProroRTIONS:

Cream paste............1% lbs. Fat.........enough to fry.
Sugar................4 tablespoonfuls,

PrEPARATIONS: Warm the fat in a large frying pan, 2d. Pour
in with a spoon or better with the hook of a skimmer (dipped pre-



LA PATISSERIE, 81

viously in the fat to prevent the sticking of the dough), small balls
of dough (not too many at the same time), and let them fry till well
colored. 3d. When well done place them on a folded piece of paper
to drain the excess of fat. 4th. Serve arranged in a pyramid on a
folded napkin, with granulated sugar sprinkled over.

177. SAINT HONORE.

PrororTions:
Short crust paste No. 22-23. %4 lb. Creampaste.......... % lb.
Whipped cream (No. 188), BEE e DO 1.
enough to fill. Dried fruits ad libifum.

ProporTIONS : ISt.
Roll the short ecrust
quite thin, trim it to a

—) round shape (the *best

way is to use a large
baking mould as paste
cutter) and place it on a baking plate. 2d. Roll about half of the
cream paste, giving it the shape of a long stick (as thick as an ordi-
nary broom handle), and don’t forget while doing this, to sprinkle
some flour on the pastry board and on the paste. 3d. Stick itaround
the edges of the short crust, brush it with a beaten egg, pick
the short crust with the peoint of a fork, and let bake in an
oven till well colored., 4th, Make about 10 small cream paste
cakes, as indicated No. 173, brush them with a beaten egg, and let
bake till well colored. sth. Stick these small cakes on the erown of
eream paste (2d), with some sugar syrup, stick also between them
any kind of dried fruits you may have, to add to the decorative
aspect, and fill all the inside of the cake with whipped cream.
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SECTION XL

SUNDRY PASTES.

Pan Cake Faste.

—

178, CREPES A LA PARISIENNE.

(Parisian Pan Cakes.)

PrOPORTIONS:
Flour .. N < 23 Ib. Eggs.. I e e L A S
Butter.. ....2 tablnspnuu{ula Milk. -+ »+ 3 quart,

Brandy, 2 t'lhkespoonfuiq (If l1ked)

Preparations: 1st. Mix in a bowl, ¥4 Ib. flonr with 4 eggs, add 2
tablespoonfuls melted butter, then little by little 1 quart of milk,
zd. Add also (if liked) 2 tablespoonfuls rum or brandy, which will
give a rich flavor. 3d. Pour a little melted butter in a frying pan and
pour in some batter (according to the size of the pan, but never too
much because a Parisian pan cake must be very thin), Fry on one
side, then turn and fry on the other. 4th. Serve hot, with some
sugar sprinkled over. You may also serve with maple syrup, as the
ordinary pan cakes,

179. CREPES AUX CONFITURES.
(Pan Cakes and Jelly.)

ProporTiONS AND PrEPARATIONS: As for No. 178, but when the pan
cakes are done, spread over each some currant jelly (or any other),
roll them in the shape of small cylinders, and serve on a folded
napkin.

180. MACARONS PASTE.

(Macaroons.)

PROPORTIONS:
AN S = =i s e e % Ib. Sugar (pulvenzed) ..... 1 lb.
Sugar (flavored), 1 tablespoonful. Eggs.. viaistaa 2 | s ecetaaniey
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PrEraraTions: 1st. Skin the almonds as directed, No. 111, and
break them fine in a mortar with 2 tablespoonfuls sugar. 2zd. Add
one by one, the whites of 5 eggs, then the sugar (the remainder of
the 1 1b. less the 2z tablespoonfuls used in 1st and also the 1 table-
spoonful flavored sugar.!) 3d. Do as directed, No. 157, but give a
round shape to the cakes, and make them about the size of an egg,
Bake in a moderate oven till well colored. sth. Keep them on
the sheet of paper until you use them, as they will keep fresh more
easily.

181. MASSEPAINS.

Massepains are a kind of macaroons, and* those from the town
of Varzy (France) of which we give the recipe below, are the most
reputed,

PrROPORTIONS:
SUgar. ;... .1 lb. Eggs (the whites).. Jae
Lemon (the nnd_\ A ) 00 DN 9N W 10 OZ.

A]_monds ........ 6 oz.

PreparaTions: tst. Pour ina bowl 1 1b. sugar and the whites of
5 eggs; add the rind of a lemon and mix the whole with a wooden
spoon. 2d. Add 1o ounces flour and 6 ounces almonds, broken fine,
as directed, No. 180, 3d. Drop this paste, spoonful after spoonful,
on a buttered baking plate, in the shape of round cakes and bake in
a moderate oven till well colored,

182, LANGUES DE CHAT.

PrororTIONS:
Flour. NG N G 7 W e /3_’ 1b.
Sugar (ﬁa\rored), 1 tab]esp ful. Eggs (Whltes} ............
Lemon (the rind) . ... ...1. Cretmus s s T pmt

PrEPARATIONS: Mix in a bowl % Ib. flour, ¥ Ib. sugar, 1 table-
spoonful flavored sugar (See foot note, No. 161) or the rind of a
lemon. =zd. Whip 5 whites of eggs, and when well beaten, mix with
the batter already made. 3d. Spread this dough with a bag (No.
157) on a buttered plate, in the shape of small cakes, as long as a
finger and as thick as a pencil. Bake in quite a quick oven till well
colored.

1) See foot note, No. fiz.
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183. MERINGUES.

PrororTIONS!:
Eggs (whites). . .......... 02 SDEAT.. ;14 iees seess s 154 108,

PreParaTiONs: 18t. Whip the whites till they stick to the whip.
zd. Add, while mixing gently, about 1 Ib. sugar (very
fine), 3d. Cover a wooden board (about 2 feet long,
134 feet broad and 1 inch thick, hard wood preferred,
and never a resinous one), which has been thoroughly
_ moistened, with one or several sheets of paper and
Y, drop on it with a spoon or bag (No. 157) the above de-
scribed paste in the shape of small cakes, 4th. As 3d,
No. 172. b6th. Let bake in a moderate oven till the paste becomes
firm and has a yellowish color. 6th. Remove them from the
oven, take each piece of paper by the ends and turn it gently on
a baking plate. 7th. The meringues being then upside down, place
them again in the oven, when it is only lukewarm, and let them re-
main for some time to dry them, 8th. The upper part of the me-
ringue will then cave in and the cakes will look like a half shell.
gth. When ready to serve, fill them with jelly, preserves or whipped
cream, No. 188.

GARNISH FOR CAKES.

184. FRANCHIPANE.

PrororTIONS:
1R e S AR s e Sugar.......4 tablespoonfuls.
Sugar (flavored), 1 tablesp'ful. Butter.......2 tablespoonfuls.
Flour........5tablespoonfuls, Macaroons.. 4 tablespoanfuls
Cream.. ....1pint.

PrEPARATIONS: 1st. Mix in a saucepan 3 eggs with 4 tablespoon-
fuls of sugar, 2 tablespoonfuls butter, 4 macaroons, broken fine, and
1 tablespoonful flavored sugar (Foot note 161), or the rind of a lemon,
2d. Add 1 pint eream (or milk), boil the whole while stirring till
thick enough, adding a little milk if it becomes too thick. 3d. When
this cream is well cooked, put aside in a bowl till you are ready to
use it.

E AND STATE UNIVERSITY
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185. CREME D'AMANDES.

(Almond Cream.)
PropPORTIONS:

BINONE L ees 0 b ais N L SugaY, i sresa e 1D
Kirsch... 2z tablespoonfuls.

PreraraTioNs: 1st. Skinthe almonds as directed, No.111, and break
them fine in a mortar with z tablespoonfuls sugar. 2d. Add the re-
mainder of the sugar and 2 tablespoonfuls kirsch. Mix well the whole;
you may also pass it throngh a sifter, if you like it very fine.

186. CREME A LA VANILLE.
(Vanilla Cream.)

Used for garnishing different cakes and for eclairs.

PrororTioxns:
L T b Y (11, ey P I 1, S22 20 T S W W ek ()
ValkB - oo/l W 8, Flour.......2 tablespoonfuls.

Milk....... tpint
PREPARATIONS: 1st. Mixin a saucepan, the sugar, yelks and flour.

2d. Add ' stick of vanilla, cut in pieces, and also while stirring
about 1 pint cream and stir until it boils.

187. CRETIE AU CHOCOLAT OR CREME AU CAFE.
{Chocolate or Coffee Cream.)

PrororTions aND Prerarations: As for the No. 186 but add to
the above vanilla cream for the chocolate, 2z cupfuls of strong
chocolate (4 1b. chocolate dissolved in 1 ¥4 cupfuls milk). Instead of
a pint of milk, use } pint milk mixed with 4 pint very strong black
coffee. Don’t use vanilla for the coffee cream.

188. CREME FOUETTEE.

{(Whipped Cream.)
PropoRrTIONS:
Whipping cream....1 quart. Flavored sugar, 3 tablespoonfuls,

PreEparaTIONS: 1st. Place the creamin a bowl (earthen preferred),
and whip it in a cold place (if possible, place the jar on some cracked
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ice), for about half hour'. 2d. Place a napkin on a large sifter,’
and pour the whipped eream over and let it drain in a cold place.
3d. Mix gently with 4 tablespoonfuls flavored sugar (No. 161.)

189, CHOCOLATE ICING.
PROPORTIONS:

Chocolate. . .... .. 5. 1b. Sugar St
Water........... 12 cupfuls.

PreraraTioNs: Place the chocolate in an oven (on a plate) till
quite soft. Mix it in a saucepan with the sugar and water, let it
heat till it boils, while stirring, and stop boiling as soon as the drops
of syrup stick to the spoon.

190. COFFEE ICING.

Do as directed No. 189, using % 1b. sugar and 2 cupfuls of strong .
coffee.

{1) This ought to be done by two persons, replacing each other when rired.
(2) 1f you have no sifter, you may tie a napkin to the four legs of a kitchen chain
placed upside down, or & table.

R -
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Ice Creams, Sherbets,
Iced Punch.

1. INTrRODUCTION: While it is easy for parsons
residing in large towns to get any kind of ice
cream at any time from the nearest confection-
ery store, it is not the same in country towns
aund with farmers. Besides this, the ice cream
commonly sold, is a cream only in name, being
nothing but a mixture of milk, starch and chemi-
cal flavoring extracts; therefore we recommend
“home made" ice cream for dinners and lunch
parties.

The recipes given in this chapter are from
‘“‘Careme’s,” one of the finest catering houses
of Paris, and if we do not claim that they will
enable you to prepare something ‘‘very cheap,"
we do claim that you will obtain by following them something ‘*very
good;" although ice cream being especially a “‘summer" dish, its chief
ingredients, *‘yelks’ and “‘cream,” are fresh and not expensive.

2. Princiear Uressies. Freezer—The most important thing in
makingice cream is to have a good freezer. Those turned by a crank,
and having a double or triple motion, have been so perfected and
87

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSIT



B8 LA PATISSERIE,

simplified during the last few years, that they are now within the reach
of every one, and we recommend them to the exclusion of the old-
fashioned hand freezers. Don't forget that they ought to be kept
very clean and carefully tinned, if the freezer proper is not
aluminum,

Do as follows when about to fill the tub of the freezer with ice.
Break the ice in pieces about the size of hazelnut, place a bed of ice
in the bottom of the tub, then a bed of common salt (rock saltin
grains), then a bed of ice, ete,, till the tub is flled.

KerTLE,—Good ice cream, that is to say, that made out of yelks
and cream, ought to be cooked before being frozen. It is very diffi-
cult to warm cream or milk in a tin pan, and avoid burning, there-
fore we recommend the use of a copper kettle carefully tinned, or
better a kettle of aluminum, the latter having all advantages of
copper, is lighter, and above all, absolutely harmless, while
copper badly tinned or tinned with impure tin, is very dangerous.

SievE.—A good sieve, about eighteen inches in diameter (hair
cloth preferred), is quite indispensable for making ice cream,

Firter—There are several kind of ice creams which are made
with cold water, principally sherbets and iced punches, and the cold
has no action on the impurities of water; if not absolutely pure
you ought to use a good filter. We suggest the ‘‘Pasteur Filters,"
where porcelain tubes are used, are the best known, and regarded
as absolutely safe and germproof.

3. How to Serve Ice Cream,

Ice cream should always be moulded before
appearing on the table, either in a large mould
or in individual moulds, the former mode (one
large mould for five or ten persons) is not only
simpler, but more elegant.

In either case after having filled the mould
with ice cream, take care to grease the coverand
the top of the mould, to keep the salted water
from entering in the mould. Remove the freezer
and replace it by the mould, or put the mould in
another tub ﬁlled with cracked ice and salt,

TITUTE AND STATE UNIVERSITY
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When ready to serve, dip the mould (unopened) in hot water, just
enough to warm the mould a little, the ice cream will then come out
very easily. Always serve ice cream on a folded napkin.

4. How to Make lce Cream.

We will divide this chapter in four sections:

1st, Ice cream made with Cream, YeLks, Sucar AnpD DIFFERENT
Fravorivgs.

2d. Ice cream made with Cream, Sucar Axp CrusHED Fruirs.
3d. Ice cream made without CrEaM, or IceEp Frult Syrups.
4th. Moss.

SECTION L

CREAM, YELKS, SUGAR AND DIFFERENT
FLAVORINGS.

5. GLACE A LA VANILLE.

(Vanilla Ice Cream.)

PROPORTIONS!
Cream................tquart. Yelks........ N N 8.
LV S ooy o e R * i T S LT 3 T o 11

PrepAraTIONS: 1st. Place in a saucepan (aluminum preferred),
8§ yelks, which yon mix with i Ib, sugar with a wooden spoon until
the mixture is quite white. 2d. Add !4 stick vanilla, chopped fine,
add little by little while stirring, 1 quart cream. 3d. Place the
saucepan on a corner of the range, allowing the mixture to warm,
BUT NOT TO BoOIL. The cream will be ready when it sticks to the
spoon. 4th. Cool this cream after having passed it through a sieve

(to strain out the pieces of vanilla) and freeze in a freezer,
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6. POUDDING NESSELRODE.

PrororTIONS: As for No, 5 and
S Corinth
Dried raisins { Sultana ¥ 1b.
t Seedless muscatel z
CHron. .. .. i
Candied peels 1 TLEENOR -cvvu 4 ennrn i 1b,
Orange.. ... G
ROAT- i e v 4 tablespoonfuls. Kirsch. .. .. 4 tablespoonfuls.
PreparaTIONS: Do as directed in No, 5, but when the ice cream
is half frozen add, while stirring, 32 1b. dried raisins (equal parts of
sultana, corinth and seedless muscatel), and 1 1b. candied peels cut
in dices (equal parts of orange, eitron and lemon peels), both raisins
and peels having soaked for two hours in four tablespoonfuls rum
and four tablespoonfuls kirsch.

7. GLACE AU CHOCOLAT.
(Chocolate Ice Cream.)

PrororTiONS AND PrEPARATIONS: As for No. §5; when you add the
vanilla, add also Y lb. cocoa or chocolate, broken fine.

8. GLACE AU CAFE.
(Coffee Ice Cream.)

PROPORTIONS!
Cream:- Yo SAdu e s 5T quUATE  Yelks (e S/l s it iy
BUEAT s Rk i e 3¢ 1o S Coffes Qu e lava s aii ¥ b,

PreraraTions: As for No. 5, but instead of adding vanilla add,
when the cream is warm, ¥ Ib. wiorLE coffee which you have roasted
in a pan, and which you pour into the cream when very hot, If the
cream is not enough colored, you may add some strong black coffee,
but don't forget that it is the coffee v crains which will give the
flavor, if you use it as indicated above,

9. GLACE A LA ROSE.
(Rose Ice Cream.)

PROPORTIONS:
Cream:io v oo e 1 quart. Rose leaves......4 handfuls.
Yelks . ovw o ve vnvennnnn B. SuUgar......,.... 3 b,
NNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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PreparaTioNs: 1st. Boil in a sancepan (tinned copper or better
alaminum), 1 quart cream, then add 4 handfuls fresh rose leaves,
well cleaned,gcover the saucepan and let cool. 2d. Pass through a
sieve and use this flavored cream instead of fresh cream, doing as
directed No. 35, for vanilla ice eream, but do not use vanilla at all as
the cream is already flavored by rose.

10. GLACE CREME DE RIZ,

(Rice Ice Cream.)

PROPORTIONS!
Craamiie. welibssans A e e G R et I =11
3 A N T L R S APAN AR IR (Lo
Flavored sugar...... ¥ b,  Vanilla,. .. ...,..... % stick,
BRACR S 1 oo o ool rrbg . i b, Almonds{.,...s..... 4 1b.

PreraraTions: 1st. Wash Y 1b. rice in cold water till the water
is clear; cook it in boiling water till very soft. =2d. Let it drain,
place it in a hollow pan, and pour over a syrup made as follows:
Melt it in a saucepan (copper, or better aluminum to aveid burning),
34 1b. flavored sugar (see Pastry No. 161}, in 2 cupfuls water, boil
till this syrup sticks to the spoon. 3d. Soak the rice in the syrup
for about one hour, 4th. Break !4 Ib. skinned almonds fineina
mortar (see No. 111 Pastry), with a little sugar, add little by little 1
pint milk, pour this pap into a napkin and press by turning the ends in
opposite directions. (This should bc done by two persons). sth.
Do as indicated in 1st, 2d and 3d No. 5, but use the almond
juice and one-half pint cream instead of one quart cream, sth,
Pass the cream through a sieve, freeze it in a freezer, and when
half frozen add the rice carefully dripped to remove the excess of
sugar, mix well and finish freezing it. This is a very fine ice cream
for great dinners.

1. GLACE CREME DE MARRONS.

(Chestnut Ice Cream.)

PrororTIONS: i
Chestnitan; Jon v e . 1lb, Sogar............... 1% lbs.
Cream.. ..., ok qum‘t YelkE'. oo ccon s vin 8.

Vamlla i R e e i BETCAL]
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PreEPaRATIONs: 1st. Fry 1 lb. chestnuts in a perforated frying
pan (don't forget to slit the chestnut before frying); skin them and
break them fine in a mortar. 2d. Mix the chestnut pap witha syrup
made as directed in 2d No. 10, 3d. As 1st, 2d and 3d in No. 7.
4th, Let this cream cool after having passed it through a sieve, put
it in the freezer, and when half frozen, add the chestnut pap and
finish freezing.

12, GLACE CREMNE D'AMANDES.
(Almond Ice Cream.)

PrororTIONS AND PREPARATIONS: As for No. 11, but instead of
chestnuts add 1 1b, almonds broken fine in a mortar, with 1 table-
spoonful sugar and 1 cupful cream (see Pastry No. 111).

13. GLACE A LA PISTACHE.
(Pistachio Ice Cream.)

ProPoRTIONS AND PreErArATIONS; As for No. 12, but instead
of 1 1b. almends use ¥ 1b. almonds and ¥ b, pistachio.

14. GLACE AUX AVELINES PRALINEES.
(Burnt Hazelnut Ice Cream.)
PrororTiONS: As for No. 5 and hazelnuts.. 3 1b. Saogar.y lb.

PreEraraTioNs: Shell about 37 1b. hazelnuts (or almonds), let
them fry in a perforated frying pan till well colored (but not burned).
2d. Melt in saucepan i Ib, sugar, with 2 cupfuls water; boil while
stirring till it becomes /g/k¢ brown, add the hazelnuts, mix well
together, and pour the whole on a buttered baking plate. 3d. Let
it cool and break quite fine in a mortar. 4th. As 1st, 2d and 3d No.
5; cool the cream after having passed it through a sieve; when half
frozen add the hazelnuts, mix well and finish freezing. Thisis a
very fine dish for great dinners.
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SECTION II.

CREAM, SUGAR AND CRUSHED FRUITS.

15. CREME AUX FRAISES.
(Strawberry Cream.)

PROPORTIONS!
Greami. . <= e .1 pint, Strawberries ....... 1% pints.
Raspberries.. ........ 3% pitf.—S08a8F .0t on v vvneea X 1D

Vanilla.~ s o0 i shicks
PreEParaTiONs: 1st. Clean about 1% pints fine strawberries and
% pint raspberries and pass them through a sieve, 2d. Mix this
pap in a bowl with 1 Ib. sugar broken fine with 1 stick vanilla; add
1 pint water, mix well, then add 1 pint eream, pass again through a
sieve (to retain the pieces of vanilla). 3d. Freeze in a freezen

16. GLACE CREME DUCHESSE.
(Pear Cream.)

PrororTioNs aND PreParaTiONS: As for No. 15, but use ripe
pears instead of berries,

NoTe,—You can prepare ice cream in the same way with nearly
any kind of fresh fruits, as it is only a matter of taste.

SECTION 1II.

ICED FRUIT SYRUPS.

17. GLACE AUX FRAISES.
(Strawberry Ice.)

PrororTIONS!
Strawberries........1% pints. Raspberries......... ¥ pint.
BN 5. = sy s e Mo BREAT. i v e i Ib.

Vater.. ... .......1}% pints.
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PreparaTions: 1st. Clean the strawberries and pass them throngh
a sieve. 2d. Pour this pap in a bowl with & lb. sugar, 112 pints
water, the juice of 4 lemons. 3d. Mix well and put aside, mixing
from time to time, till the whole sugar is dissolved (about one hour),
then freeze in a freezer.

18. GLACE AUX FRAMBOISES.
(Raspberry Ice.)

ProrortioNs AND PrREPARATIONS: As for the No. 17, but use rasp-
berries instead of strawberries.

19. GLACE A L'ABRICOT.
(Apricot Ice.)

PROPORTIONS AND PrEPARATIONS: As for the No. 17, but prepare
the apricot pap as follows; Stone the apricots and take the almonds
from the stones, then break the apricots and almonds in a mortar,
and pass the whole through a sifter,

20. GLACE A LA PECHE.
(Peach Ice.)
ProPorTIONS AND PrREPARATIONS: As for the Apricot Ice No. 19.

21. GLACE AU CITRON.
(Lemon Ice.)

PrRoPORTIONS:

Lemons. « i« tapadiidvins 0N Bogal .- ol ol iasen i Ib.

Whtar. ot e T pantas

PreparaTions: 1st. Place in a bowl ¥ 1b. sugar, 1% pints of
water, the rind of a lemon and the juice of 6. =2d. Put aside for
one hour, stirring from time to time, till th= sugar is thoroughly dis-
solved, pass through a sifter and freeze in a freezer.

22. GLACE A L'ORANGE.
(Orange Ice.)

ProrogTions ANp PreEparaTiONs: As for No. 21, but use oranges
instead of lemons, -
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23. GLACE A L’ANANAS,
(Pine Apple Ice.)

PrororTIONS!
Fineapple.. .o i et Sugars a3 b,
LI AT I DO 1 U . - i .

PreEparaTIONS: 1st. Pare and slice one or two ripe pine apples
{according to the size), or use one quart canned pine apple and
break it fine in a mortar., 2d. Pour this papin a bowl, add 14 pints
water, 3 Ib. sugar, the juice of 4 lemons and the rind of 1. 3d.
Putaside for an hour, stirring from time to time till the sugar is well
dissolved; pass through a sicve and freeze-in a freezer.

Z4. GLACE A LA FLEUR D’ORANGES.

{Orange Blossom Ice.)

ProPORTIONS:
Orange blossoms/(petals).. 3¢ Ib. Sugar.......... ... 1h
Wiater. oo flxT. i3 enpluls. TESEEBRENEETT .\ 72 i T

PreparaTIONS:  15t. Dissolve the sugar thoroughly in a bowl in
3 cupfuls water, then add the orange blossoms (having picked out
all the green parts), also the rind of a lemon, mix thorgughly and
put aside for a whole night. 2d. Add the juice of one lemon, pass
through a sifter or a napkin, and freeze in a freezer.

SECTION IV.

MOSS.

We call moss a kind of very puffy ice cream which is served at
fashionable dinners.

25. MOUSSE A LA VANILLE.
(Vanilla Moss.)

PrororTiONs AND PrEPARaTIONS: As for the wvanilla ice cream
No. 5, but when the cream is half frozen, add one pint cream which

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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has been well whipped, mix well, and fill the moulds which are after-
ward frozen. Serve as indicated for the ice cream No. 4.
26. MOUSSE AU CHOCOLAT.
(Chocolate Moss.)
ProporTioNs AND PREPARATIONS: Do as indicated in No. 7 for the
Chocolate ice cream. then finish asindicated in No. 235."
27. MOUSSE AU CAFE.
(Coffee Moss.)
PrororTioNs AND PrEPARATIONS: Do as indicated for the Coffee
ice cream, then finish as indicated in No, 25,
28. T1OUSSE AUX FRAISES.
(Strawberry Maoss.)

PrororTiONs AND PrEPARATIONS: Do as indicated in No. 15 for
the Strawberry cream, then finish as indicated Nos. 24, 25.

SHERBETS.

Sherbet is of less consistence than common ice cream. It is
served in glasses especially as a refreshment, and we reeommend it
for select garden parties or for balls and soirees.

29. SORBET AU CHAMNPAGNE.
(Champagne Sherbet.)

PrororTIONS:
Champagne......1 quart bottle. Water............1% pints.
T Pt Mo St 3 Ib. Oranges.. . e e

Eemons s dsiarsnbyals
PreparaTiONs: 1st. Pour in a bowl 13 pints water and i 1b.
sugar, mix well till the sugar is dissolved. 2d. Add 1 quart bottle
champagne, the juiceand rind of 1 lemon, and the juice of 4 oranges.
3d. Let stand for about one hour, pass through a napkin or sifter,
then freeze in a freezer.

ND ¢ E UNIVERSITY
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30. SORBET A L'ANANAS.
(Pine Apple Sherbet.)

PrororTiONS: As for No. 29 and 1 fresh pine apple or %' of
one quart can.

PreparaTiONs: 1st. Crush half of the pine apple as indicated for
the pine apple ice cream No. 23, and cut the other half in dices.
2d. As 1st and 2d No. 2g, but add the erushed pine apple. 3d. As3d
No. 29, but when half frozen add, while mixing, the dices of pine apple
and finish freezing. This sherbet, which is very fashionable but
very expensive in Europe, is very convenient here for select parties,
pine apples being very cheap in America.

31. SORBET AU YIN BLANC.
(White Wine Sherbet.)

PrororTiONS!
White wine.. . /4 ione ol rpint-cWater. ... sooou 1 pint.
SREPRT 2t /Ol % Ib.ciOranges. ... it Z.
J BT 571 AN (10 ea v S 1. Ciipamon .. ...\ 7 o a little.

Prerarations: As for No. zg, but use a dry white wire instead of
champagne. This is far cheaper than the one with champagne, and
quite as good.

32, SORBET AU KIRSCH.

(Kirsch Sherbet.)

PrororTiONS:

1< A B ) 1 cupful. " Water.. ... i,. 7/ {.1T quart,

Oranges. . . S T L e e e
SHpRE; s D

PrEPARATIONS: Dissolve in a bowl % Ib. sugar, with 1 quart
water; add the rind and the juice of 1 lemon and the juice of 4
oranges, let stand for one hour. 2d. Pass through a napkin, freeze
in a freezer, and when half frozen add 1 cupful kirsch and finish
freezing.

33. SORBET AU RHUM.
(Rum Sherbet.)

PrororTioNs aND PrEPARATIONS: As for No. 32, but replace the
kirsch by rum.

Note.—You may use any kind of liguor you may like, instead of
kirsch or rum; this is only a matter of taste,

7
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34. SORBET AUX FRAISES.
(Strawberry Sherbet.)
ProPoRTIONS AND PrEPARATIONS! Do asdirected in No. 17 for the
Strawberry ice cream, but use 14 quartswater instead of 134 pints.
Note.—You can also make sherbert with cherries, raspberries, etc.

35. SORBET AU CAFE OU CAFE GLACE.
(Coffee Sherbert or Iced Coffee.)
FROPORTIONS:
Strong liquid black coffee..1 quart. Sungar .............. 14 b,
PreErPArAaTIONs: Dissolve the sugar in the coffee, then freeze in a
freezer.
36, CAFE A LA CREME GLACE.

(Iced Coffee With Cream.)

PROPORTIONS:
Coffee., . Ll X0 idnsnssne i) Mille S Ea\N o vim el - gNarE:
Creame. [/50 0/ sosmreves T Piies St N S0 AN o0 il H

PreparaTiONs: 15t. Boil in a sancepan (tinned copper, or better
alominum), 1 quart milk while youroast 12 Ib. coffee in a frying pan
(clean and not greasy). 2d. Break fine your coffee in a mortar
(not too fine), and while it is still warm, pour it in the boiling milk.
3d. Let boil awhile, adding 3{ lb. sugar, then cool and pass though
a napkin, 4th. Freeze as for the above,

‘ ICE PUNCHES.

Ice punch is served in fashionable dinners before the roast.
Many persons do not like its use, and personally we recommend the
serving of ice punches more as a refreshment for a soiree or a ball,
than as a dish for a dinner. Of course thisis only a matter of taste,

37. PUNCH A LA ROMAINE.
(Roman Punch.)

PROPORTIONS:
Water co.oviocsauams Tguart, SHEafi.cceea AN e
B Te A R o Oranges L iVnang sy 4-
T e ) 1 cupful, Eggs.......the whites of 4.
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Preparations: 1st. Dissolve in a bowl 1 Ib. sugar (keeping out
2 tablespoonfuls), in 1 quart water, add the rind of 1 lemon and the
juice of z, also the juice of 4 oranges. 2d. Let simmer for one hour
and pass through a napkin. 3d. Freeze in a freezer, and when half
frozen add 1 cupful rum and 4 whites of eggs well whipped, and mix
with 2 tablespoonfuls sugar.

38. PUNCH A L’ANGLAISE.
(English Punch.)

PrororTIONS,
Red currants (the jniceof)2guarts. Sugar............... 1 1b.
CIEROERE:, 5 50050 400 oo Wicn s inaresTs B ERROBE v . sivs s 45 0 s e 2.
Kirseh.................1 cupful.. Eggs (the whites of)..... 4-

PreraraTiONs: As for the No. 37, but use the juiceof 2 quarts of
red corrants instead of water.

39. PUNCH A L'IMPERIALE.
(Imperial Punch,)

PROPORTIONS!
Pine upp]e ................ L B s i ota a4 i Ib.
Water. . g z/,{ pints. Eggs (the whitesof). .. .. 4
Vanilla. ...\, ... ~Estick, Oranges!,...... . ... /]. 4.
Lemons,. ... Z Nutmeg .............. a little,
Ch'trnpag‘ne STl "8 1711

Kirsch

Maraschino §4 tablespoonfuls of each.

Curacoa

PreparATIONS: 18t. Break fine the pine apple in a mortar (1
pine apple or ¥4 of 1 quart can), add 134 pints water, ¥ pint cham-
pagne, 1 pint sugar broken fine with 1 stick vanilla, the rind of 1
lemon, the juice of 2 lemons, and 4 oranges. 2d. Let stand for
one hour and pass through a napkin. 3d. Freeze in a freezer, and
when half frozen add 4 tablespoonfuls each of kirsch, maraschino
and curacao, then 4 whites of eggs well beaten, and finish freezing.
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Refreshments and
Home=Made Cordials

REFRESHMENTS.

1. InTropUCTION: Besides ice eream and sherbets, there are differ-
ent kinds of soft drinks, and also many preparations in which wine or
spirits diluted in water or tea and Aavored in several ways are mixed,
which may be served as refreshments at balls, soirees and recep-
tions.

The recipes given below have been simplified and arranged so
that any housewife may follow them, but although the greatest num-
ber of them are very simple and not expensive, they may be served
anvwhere,

2. Urensits. Fruit Press—Fruit presses will be found wvery
convenient for making fruit syrup, they will save time and press

100
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more juice from the fruits, therefore we recommend them to every
economical housekeeper,

e

KerrLe.— There are many syrups which ought
to be boiled, so as to concentrate them; in these
cases a kettle, the same as the one used in prepa-
ration of preserves should be used. As it is diffi-
cult to boil syrup in a tin kettle, we recommend
the use of a copper kettle, or better, of kettles
= _ made of aluminum, this last metal being unat-
tacked by the acidity of fruit juice,

Sieve.—A sieve made of flannel as indicated in the accompanying
cut is a very useful article for filtering syrups and liquors.

Frurer,—There are many kind of soft drinks
made with water, which are not boiled, more-
over, the other syrups or punches, although made
with boiling water, are usually diluted with cold
water before being served, therefore it is indis-
pensable to use filtered water for every kind of
refreshments, The only ones we recommend to
our readers, as safe and absolutely germ proof,
are those known as ‘‘Pasteur” filters.

3. CARAFFES FRAPPEES.!
(Ice Water.)

The natural ice is often impure, and if it is

used for cooling purposes, it is better to use for
drinking only filtered water cooled or iced as follows: Fill several
large decanters with filtered water, place them in a tub or pail, filled
with cracked ice mixed with salt (5 Ibs. of ice and 2 lbs. salt). When
the water is frozen keep the decanters in the ice box., Serve on the
table one iced decanter which youn have filled with filtered water and
one of not iced filtered water; by so doing each one can have water
at the temperature he likes. When the iced decanter is empty (of
water) you fill it again, and the ice being in a solid cake will last a
very long time, provided you keep the decanters wrapped in a piece
of flannel in an ice box when not in use.

(1) Literally Frozen Decanters,
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We recommend freezing decanters after having made ice cream,
so as to use all the ice which has been put in the freezer,

4. SIROP DE T1ERISES.

(Wild Cherry Syrup.)
PrororTIONS:

Wild cherries (juice of) 5 pints. Sugar............. <+ 4.0 Ibs.

PreparaTions: 1st. Take enough wild
cherries to obtain about 5 pints juice.
Pick the stems off, dip them a while in
boiling water, then let them drip. 2d.
Press them, and to every pint of juice add
§ 13 lbs. sugar. Let infuse till the sugar is

well dissolved. 3d. Pour the whole in a
kettle, boil while skim-
ming! till the syrup is
7 cooked to the degree the
confectioners call feath-
ered sugar.® 4th. Let
cool, pour in bottles (pint bottles preferred for family use), cork
them and tie with 2 threads which you eross over the cork.' s5th,
To serve syrup fill the glasses !4 full with syrup and add cold filtered
water to suit the taste.

5. SIROP D'ANANAS,
(Pine Apple Syrup.)

ProPorRTIONS AND PrEPARATIONS: As for No. 4, but don't put
the pine apples in boiling water, and add some lemon juice in the
glasses when you serve it.

(1) When the syrup rises up in the kettle, while boiling, add a little cold water, and
when it has fallen and before it rises again, you can take off the sknm.

(2) After having dipped the skimmer in the syrup shake it by giving a sudden flip, and
the syrup is well cocked if it will iy off like small feathers or dawn,

(1) Do as indicated in the accompanying cut, and tie the 2 extremities of the thread
over the cork, Keep the syrup in a cold place when unopened and in the ice box when
the bottle is opened.

STITUTE AND STATE UNIVERSITY
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6. SIROP D’ECORCES D'ORANGES.

(Orange Peel Syrup.)
ProporRTIONS:

Orangepiel. .. .cveviies b " Water. . ....co. ... X DInk

PreparatioNs: 1st. Cut in slices 1 1b. orange peel from which
you have removed all the white part, place it in a sauce pan
(very clean), and pour over 1 pint boiling water and infuse for one
hour on a corner of the range. 2d. Add 2 lbs, sngar, let cook till all
the sugar is well dissolved, pass through a sieve and do as directed
in 4th and sth No. 4.

7. SIROP D'ECORCES DE CITRON.
: (Lemon Peel Syrup.)
PrororTIONS AND PrEPARaTIONs: As for the No. 6, but replace
the orange peels with lemon peels.
8. SIROP D’ORGEAT.
(Almond Syrup.)

PrororT1iONS:
Sweet almonds...........51bs. Bitter almonds........% lb.
Water ki vt b il BRCREEES. SUFRL.ban« viwws 025008,

PrEPARATIONS: 15t. Skinthe almonds (dip them in boiling water until
the skin is tender, let drip, cool in cold water, let drip again then
take the skin off). 2d. Break them fine in a mortar (with some
sugar or water to keep the almonds frem turning oily,) 3d. Pour
the almonds in a mixing bowl, add the water, mix them well, then
press this pap in a napkin by turning the ends in both directions.
(This should be done by two persons). 4th. Pour the almond juice
in a kettle (in one or several, according to their size), add the sugar,
let warm on a moderate fire till all the sugar is thoroughly dissolved,
bring it to the boiling point, but don't let boil, pass through
a sieve, and cool and put in bottles.

9. SIROP DE GOTIriE.
(Gum Syrup.)

ProPoRTIONS:
Arabic gum........ian wib. . Whaker. ..icucaumss: 1} quarts,
Sugar................51bs. Orange blossoms water 1 cupful.
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PrEParaTiONs: 1st. Dissolve the gum, broken fine, in a kettle,
with 1 quart boiling water, stirring constantly to prevent burning.
2d. Add 1 pint water, mix well, and pass the syrup through a sieve.
3d. Pour it in a kettle with 5 lbs. sugar, add 1 cupful orange blos-
soms water, and melt the sugar on a corner of the range till thor-
oughly dissolved. 4th. Bring to the beiling point, but don’'t let boil.
sth. As 4th No. 4. 6th. This syrup is never used alone, but is very
good when flavored with lemon juice, rum, gin, kirsch, or wine, and
diluted in twice the quantity of filtered water.

10. SIROP DE GROSEILLES FRAMBOISEES.
(Red Currant and Raspberry Syrup.)

Note.—This syrup should be made when rasp-
berries and currants are cheap, therefore our pro-
portions are for quite a large quantity. It may be
kept fresh for a long time in a cold place.

PrororTIiONS:
Red carrants. . ui ol s 10108
Raspberries.. .. ............. 4 lbs,
T oS e e e S Fop U Ly 121

PreEParaTiONs: 1. Clean the raspberries and
_ red currants, press them in a fruit press, or pass
= through a sieve, to extract the juice, 2d. Pour
the juice in a bowl and mix with 25 Ibs. sugar. 2d. Let infuse for four
hours, stirring from time to time, then pass through a sieve, 3d.
As 4th and sth, No. 4.

Note.—Same for strawberry syrup.

11. LIMONADE.
{Lemonade.)
PROPORTIONS:
Sugar..............1% lbs. Lemoms..........cooiiaii 6.
Water.............1 quart.

PreparaTions: 1st. Pour the sugar and water in a bowl, add the
juice of 6 lemons and the rind of 1; let simmer, while stirring from
time to time, till the sugar is well dissolved. =2d. Pass through a
sieve, pour it in a decanter, and let cool before serving.

Don't forget the lemonade should be made the day you serve it.

A POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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12. ORANGEADE.
(Orangeade.)

PrororTiONS AND PREPARATIONS: Same as for No., 11, but re.
place the lemons by 6 eranges; or, better by 5 oranges and 1 lemon,

13. LIMONADE A L'ANANAS.

3 (Pineappleade.)
PrororTIONS:
Rina pineapples. . .ocivaeis 0 SREAT . ouhve it 6 cupfuls.
ESEINE = ey vt e caaaiy B WRIELS 7 S e eEquark:

PreparaTions: 1st. Peel 3 ripe pineapples, slice them very fine,
and pour them in a bowl, placing 1 bed of pineapple sliced, 1 bed of
sugar, ete. 2d. Pour over 1 pint boiling water and let infuse till
quite cold, 2d. Add the juice of 2 lemons, mix well the whole and press
through a napkin as directed No, 8. 3d. Add some filtered water to
taste, let cool and serve in glasses with some cracked ice.

14. VIN A LA FRANCAISE.
(Cold wine a la Francaise.)

PROPORTIONS:
Claret. s 00 Iquart. Joe. . A0 VAR o o g Lo
Sugar........ .1 b, Lemons. . .............. 2,

PREPARATIONS: 1st. Pour in a bowl (eut crystal or ch_ma.] 1 quart
claret, 1 Ib. sugar, add 2 lbs. ecrushed ice; stir the whole till the
sugar is well dissolved and the ice about half melted. 2d. Add 2
lemons ent in slices, and serve before the ice is entirely dissolved.
This is a very fine summer drink; althongh not expensive.

15. BISCHOFF.

PrororTIiONS:
White wine. ..1 guart. L [ TSRO O, . |,
Kirsch. . ..3 tablespoonfuls. Lemons........... Sz
Sugar. . ~3M1b

PreEPARATIONS: Stew the rind of a lemon in 3 tablespoonfuls
kirsch for about 1 hour. 2d.’ Pour in a bowl 1 quart white wine (a dry
wine, as sauterne, chablis or Rhine wine), add 3 1b. sugar and 1
Ib. crushed ice; stir till all the sugar is dissolved and the ice half
melted, add the flavored kirsch (which you pass through a linen
strainer), add 2 lemons sliced, and serve before all the ice is melted.
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16. MAY DRINK.

PrororTions:
Strawberries........ ¥lb. CUERT .\ s e, .1 1b.
White 'wine... ... ... 3AHAEE. TOE, oo a5

PrEPARATIONS: 7Tst. As 1st No. 14, but use white wine (Rhine
wine, chablis, or sauterne) instead of red wine. 2d. When about
to serve add the strawberries, carefully cleaned, and serve before all
the ice is dissolved.

17. CHAMPAGNE FRAPPE.
(Iced Champagne.)
PrEPARATIONS: Break the wires which hold the cork, but preserve
the threads; freeze as indicated No. 3 for the decanters, but stop
freezing as soon as the champagne begins to be a little troubled.

18. CRUCHON DE CHAMPAGNE A LA SCOBOLEFF.

(Iced Champagne a la Scoboleff.)
PrororTIiONS:

Lhampagne yive EENEUANPINEN |, ..\ FEBATE
Ice. BIPOP ADRr il SRR, | o)
Pmcapple ......................... %

PreEparaTioNs: Pour 1 quart champagne in a pitcher, add 1 1b,
crushed ice, and when the ice is half dissolved add !4 pineapple, cut
in dices. Serve in glasses with a straw.

This is a very select refreshment, served in Russia for garden par-
ties and soirees.

19. VIN CHAUD A LA PARISIENNE.

(Hot Wine a la Parisienne.)
PrROPORTIONS!

Red Wil . vi s aesvvas® QUAFt, LOMONSiy oy sivisvisnsioBe
VU e e AR rpint,. ChanamoRiy i s, a little.
ST IO s 1o *

PreEparaTiONs: 1st. Pour in a kettle or saucepan (very clean) 1
quart red wine, 1 pint water, 1 lb. sugar, 2 lemons sliced, and a little
cinnamon. Warm the whole, bringing it to the boiling point, (the
upper part of the wine will then begin to blanch), but don't allow to
boil, becatse the wine will lose its aroma and color.

This is a very good drink for winter time, and will warm up a man
even if half frozen

OLYTECHN STITUTE AND STATE UNIVERSITY
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20. GROG AU RUM.
(Grog with Rum.)
PrororTions (for one glass):

Water or light tea. 14 glassful,  Sugar........2 tablespoonfuls.
RUM . .i.upneaqe oo glassful, Lemon.,.?...1 slice.

Preparations: Fill the glass half full of warm water or light tea,
add 2 tablespoonfuls sugar and about Y of a glass of rum (accord-
ing to the taste) and 1 slice of lemon. Serve hot or iced, according

to the season.
21. GROG AU WHISKY.

(Grog with Whisky.)
PrororTIONS AND PRrEPARATIONS: As for No. 20, but replace

the rum by whisky.
22. GROG AU KIRSCH.

(Grog with Kirsch.)
FrororTiONS AND PrEpArRaTIONS: As for No. 20, but replace
the rum by kirsch, and don'? use tea.

23. PUNCH DE SOIREE.
(Punch for Soirees,)

ProporTIONS:
Rum or whiskey. .. .1 pint. Brandy {wme or fnut] .1 pint.
Water:. io- o0 Co W E quart: wiSoear. - 3 ..3 lbs.
2 1T YOOI D\ T 1 Or'mr'cs S

DEOTE > o f 7 s =+ 4.

PreparaTiONs: 1st. Let infuse 3 ozs. tea and the rind of 1 lemon
in 1 gquart boiling water till quite cold. =2d. Add j3 Ibs. sugar, 1 pint
rum or whiskey, 1 pint brandy and the juice of 4 lemons and 2 oranges.
Pass through a napkin or sieve when the sugar is thoroughly dissolved,
and serve in small glasses, either iced or warm. If diluted with
enough filtered water, it will constitute a sof# drink, very healthful
during the summer.

24. PUNCH FLAMBANT AU RHUM.
(Burning Punch with Rum.)

PROPORTIONS!
REM: il o) vaenie L GRAEE:  -SBERT i ie vt siesivas + BB
ReB s e s st ezs: NWaters i shniha st 1 pint,
| 7T A A 5
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PrEParaTIONS: 1st. Rub the sugar (a whole cake or several lumps)
over 2 of the lemons till it has absorbed all the yellow rind, place
the sugar in a punch bowl, pour over the tea (made with 1% oz. tea
infused in 1 pint boiling water). Next pour over the juice of 2 lemons
and the 1 quart rum, light it up and pour the burning rum on the
sugar with the ladle till the sugar is thoroughly dissolved. Extin-
guish the flame and serve in glasses in which you place a slice of

lemon.
25. PUNCH FLAMBANT AU WHISKEY.

(Burning Punch with Whiskey.)
PrororTioNs anNp PrEParaTIONS: As for No. 24, but use
whiskey instead of rum.
26. PUNCH FLAMBANT AU KIRSCH.
(Burning Punch with Kirsch.)

ProporTiONS AND PRrEPARATIONS: As for No. 24, but use kirsch
instead of rum.

HOME-MADE CORDIALS.

27. InTropucTion: Although professional
distillers seldom make liquors or cordials
without an alembic or retort, the recipes

given below will enable any housekeeper to
prepare some of them without the use of any
apparatus of this kind.

Provided you buy good alcohol, made out
of wine, cider or fruits,' you can prepare

r, very fine liquors and cordials at home,
.. .., .- -which will be less expensive,
g 1“ (| not adulterated, and perhaps
)/ w better than the ones which you

/ can buyincommon liquor stores,

- Used with moderation cordials

are a true blessing for the household,
especially in cases of indigestion
fainting, ete.

(1) Fonr drops ammoniac, in one quart alcobol, will neutralize the greater part of its
purities,
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A little bit of liquor diluted in a large quantity of fresh filtered
water, is a very good seff drink for summer time.

28. ANISETTE.

PrororTIONS:
AleEhR s o me e T QUALE. WA i o oo 1 quart,
BACE AT a e e s e em e T DS Star’anise seedss. .- 1.6%
Common anise seeds......2 ozs. Fennelseeds........Y oz

Coriander seeds.......... Y oz.

Preparations: 1st. Let the anise, fennel and coriander seeds
infuse in aleohol for about eight days, pass them through a sieve and
mix with 1 quart filtered water, in which you have dissolved 13 lbs.
sugar.

29. KUMMEL.
PrororTIONS!
Carawayseeds......,....z0zs. Alcohol.. . .........2quarts,
SHERD ..o s v folg ot as 3 db, Witer. . ... .. oo L guazt,

PreparaTiONS: As for No. 28, and add some filtered water if
found too strong.
30. CREME DE MENTHE.

(Cream of Mint.)

PrOPORTIONS:
Peppermint. . ..., ... 50z8 ‘Alecobol......... /=~ 1 quart.
Water. .. .o W s EquEEENSagar. . ..o/l iAo 3 1B,

PreraraTioNs: Infuse the peppermint in alceohol for 1o days,
then do as directed No. z8.

31. CURACOA DE MENAGE.

(Home-Made Curacoa.)

ProPoRTIONS: ’
Orange peels............ % 1b. Aleohol............1 quart.
e T e ez e s G RTER.,  SPOUEAC . 1 i el e S LIS

Preparatrons: 1st. Infuse the orange peels (cut in small pieces
and dried) in alcohol for one month (in a jug), taking care to place the
jug in the sun during the day time and to shake it from time to time.
zd. Pass this liquor through a sieve and add z quarts water in
which you have dissolved 4 lbs, sugar.
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32. LIQUEUR DE NOYAUX.
(Noyeau.)

PrororTIONS!
Stones of peaches or apricofs..50. Alechol............ I guart.
Water s, i wonbaseeet QUATE (SUEATLS ~riis vl h e 1 /1by;

PreparaTions: The stones having béen carefully dried in the sun
break them fine in a mortar, and let them infuse for six weeks in a
jug as indicated No. 31. 2d. As 2d No. 31, and add some filtered
water if found too strong. This is one of the simplest, cheapest
and best of home-made cordials.

33. KIRSCH DE MENAGE.
{(Home-Made Kirsch.)
PROPORTIONS!
Cherry stonesisi.....a..a 1-1b;  Alcohols ..o 2 quarts.
Water &L -2 qlatts
PreEraraTiONs: As for the No. 32, butlet the stones infuse for two
months, and don't use any sugar. You may also obtain a liquor
less strong by adding 1 quart more water and 2 lbs. sugar,

34. GENIEVRE DE MENAGE.
(Home-Made Gin.)

PrororTIONS:

Juniper berries . ........ Kb, Aleoholsi; 4f sy 2 quarts.

Water A\ 7.) oove:- oo 2 RATTS. — SUERI N /ale 01 0.5 m0 im0 7ale 2 lbs,

PrEPArRATIONS: Break fine in a mortar the juniper berries and
pour them in a jug with 2 quarts aleohol and 2 quarts boiling water
in which you have dissolved 2 lbs, sugar. Let infuse for six weeks,
and pass through a sieve.

35. RATAFIA DE GROSEILLES.
(Ratafia of Currants.)

Currant juice......... roiart, Aleohol .. o I quart,
it T Ay R e 1 quart. Cinnamon...... .....a little,
Cloves: . -viugiisiann a litthey, SUgars (i tiadiss 2 1bs;

PreparaTions: 1st. Press enough red currants to obtain 1 guart
juice, pour it in a jng with 1 quart alcohal and 1 pint water, add
some cloves and a little cinnamon, and infuse for 1 month as indi-
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cated No. 28. 2d. Add r pint water in which you have dissolved 2
lbs. sugar, mix well, pass through a sieve and put in bottles well
corked, which you keep in a cold place. The older this liquor and
the following are, the better they are.

36. RATAFIA DE CASSIS.
(Ratafia of Black Currants.)

ProPoORTIONS:
Black currants,..........4 lbs. Black currant leaves... ¥ Ib.
Cinnamon . i as 2 hattle Clawes .7 0000wy 4
Aleohol... .....c.nn0e. -4 quarts. Water.............2 quarts.

T T 2 lbs.

PreparaTiONs: As for No. 35, but infuse Y Ib, black currant
leaves with the juice, the cinnamon, cloves and alcohol.

37. RATAFIA DE FRAISES.
(Ratafia of Strawberries.)
ProroRTIONS AND PrEPARATIONS: As for No. 35, but replace the
red currants by strawberries.
’ 38. RATAFIA DE FRA MBOISES.
(Ratafia of Raspberries.)
PrOPORTIONS AND PREPARaTIONS: As for No. 35, but replace red
currants by raspberries.
39. RATAFIA AUX PECHES.
(Ratafia of Peaches.)
PrororTiONS AND PrEPARATIONS: As for No. 35, but replace red
currants by peaches,
40. RATAFIA D’ABRICOT.
(Ratafia of Apricot.)

PrororTIONS:
APTABOEE =555 oo ooty vl vaiassain £&. hlenbial . e 1 quart.
Water. ..« <., .nwe-L goark Sogar. ... ... K0
4 T a little. Cinnamon....... .,.alittle,

PreraraTiONs: 1st. Crush the apricots, and add their almonds,
skinned and broken fine. Let infuse with r quart alcohol, 1 pint
water, a little cinnamon and mace as directed No, 35.
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41. RATAFIA AUX CERISES.

(Ratafia of Cherries.)

PrororTIONS!
Wild cherries...........21bs, Aleohol.............1 quart
WREEEL ;e o e motie 1 quart. Lemon....... the rind of one.

SUgAr.C sl e 10

PrerparaTIONS: 1St, Break fine in a mortar the cherries with
their stones, and place the whole in a jug for two days. =2d. During
that time infuse the rind of 1 lemon in 1 quart aleohol, pour the
alcohol on the cherries, and also 1 pint water, let infuse as directed
No. 28 during one month. 3d. As zd No. 3s.

42. RATAFIA AU CAFE.
(Ratafia of Coffee.)

ProPORTIONS:
E § Mocha ........6025 Alcohol...........2 quarts.
Coffee i Bourbon........60zs., Water............2 quarts.

SHEATT, vvvemwensnn i 1D

PreraraTiONs: Roast well the mocha and lightly the bourbon s
coffee, grind both quite fine and let them infuse as indicated No.
28 in alcohol, for fifteen days. 2d. Add the sugar dissolved in 2
quarts water, and do as indicated in 2d No. 3s.




Home=Made
Confectionery.

InTRODUCTION: This chapter is es-
pecially devoted to young housewives
or girls who will be certainly glad to
offer to their guests bon bons made by
themselves. We will give only easy
recipes which will require neither great
time nor complicated utensils.

2. Urtensiis. — Confectionery pans
in copper or aluminum from one to
two quarts capacity, and with a sharp
beak if possible.

MarprLE Boarn.—As well as in pastry
a marble board about two feet sguare
is indispensable.

SkimmER.—Of heavy tin or copper.

Sepatura.—Made of hard wood one
foot long, one inch thick, and three inches broad at the broadest
end. One made by yourself is just what you want.

MorTAR.—An ordinary iron mortar of about two or four quarts
capacity, with an iron pestle.

Hair SieveE.—To sift sugar and fruits,

8 113
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3. COFFEE CARAMELS.
PrororTIONS:
o ) RS s el o 1 Ib. Strong black coffee. .1 glassfu).
Milk............r glassful,

PrErarATIONS: 1st. Pour in a pan r Ib. sugar and 1 cup strong
black coffee, and boil together till the syrup has attained the feather
degree, (When you dip the skimmer in the syrup and shake it,
giving a sudden flip, the sugar should then fly as feather or down.)
2d. Add one glassful milk, and cook the syrup to the crackling degree.
(When you dip the skimmer in the syrup and then in cold water, the
sugar should immediately harden.) 3d. Pour over a buttered marble
board to the thickness of about half an inch, and when the paste is
half cold mark in squares, which will belp you to eutit into caramels.

4. CHOCOLATE CARAMELS.

ProPoRTIONS:
Sugar. Lol cvververad Mt Dsean WA ke 100 N0 C 3 cupfuls.
Chocolatev..w v savi oo 1bes (Milk or'cream) . . ... 1 cupful.

PreparaTIONS: As for No. 3, but dissolve the sugar in two cupfuls
of water, then add 4 1b. of chocolate dissolved in one cupful of
water.

5. CARAMEL WITH RUM.
PrOPORTIONS:

SUERD N s b o e Aoz ibey  BADY.,/6 o Lobsviieain 1 cupful.

PreparaTiONs:  As for No. 3, but in 2d replace milk by rum, and
use water instead of coffee.
6. MINT DROPS.
PROPORTIONS!

BOBRE caifiass vesnvie X 100 WASED, was wats 1 tablespoonful.
Mint essence...........enough to flavor.

PreparaTiONs:- 1st. Pulverize the sugar very fine, and pass it
through a hair sieve. =2d. Mix it in a pan with one tablespoonful
water, and enough essence of mint to flavor it well. 3d. Let warm
until it begins to boil. 4th. Drop the syrup drop by drop on a mar-
ble board a little buttered, and when the drops have hardened remove
them with a knife, place them on a picce of paper and let dry in a
moderately warm oven.
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7. LErION DROPS.

PreparaTions: As for No. 6, but replace essence of mint with
essence of lemon.

8. STRAWBERRY DROPS.
PROPORTIONS:

SHRWDhErTIes. fuyy oo pune il 1B, LBIIODS. coivr ememine soneed
SRE7LE s g R R i 1 i

Preparations: 1st. Crush the strawberries, add the juice of two
lemons mixed with two tablespoonfuls sugar, place on the hair sieve
and strain the juice into a bowl. 2d. Mix the juice with the remain-
der of the one pound of sugar, and do as indicated for the mint drops
(No. 6.)

9. RASPBERRY DROPS.

PreEparaTiONsS: Same as for Strawberry drops No. 8, but replace
the strawberries with raspberries.

10. CURRANT DROPS.

PreparaTIONS: As for No, 8, but replace strawberries with cur-
rants.,
11. BURNT ALMONDS.

PrororTiONS:

SURATS oo iy e b al et BTl S SN B ) 1«

S AN e SRR AR Gl T () A

PreEparaTiONS: 1s5t. Pour in a copper or aluminum (never use a tin
pan) 1 lb, of almonds, 1 lb. sugar and 1 cupful water. 2d. Let boil
on a bright fire until the sugar is cooked to the crackling degree
(see 2d, No. 3). 3d. Pour out half of the syrup, allow to cook while
stirring with the spatula, and shaking the pan till the almonds are
quite coated with the syrup, then add some of the syrup and do as
indicated above. Add again the syrup little by little, until all has
been used, and the almonds are well coated. 4th. Pour the almonds
on the marble board, spreading them out and allow to dry.

12. BURNT PEANUTS.

PrEPARATIONS: Same as for No. 11, using peanuts instead of
almonds.
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116 LA PATISSERIE.

13. BURNT HAZELNUTS.

PreEPARATIONS: Same as for No. 11, but use hazelnuts instead of
almonds.

14. CANDIED ORANGE BLOSSOr1S.

PreparaTions: 1st. Place the orange
blossoms one by one on a dish, nsing only
the white petals. Sprinkle over some pul-
verized sugar (confectioner's sugar).
Place in a very moderate oven for five min-
utes, 2d, Mixwith twoforks, sprinkle over
again some pulverized sugar, repeating the
same operation from five to six times, till the sugar has entirely
absorbed all the dampness of the flower. You will obtain a delicious
candy, which vou ought to keep in a dry place.

15. CANDIED VIOLETS.

PreraraTions: As for No. 14, but replace the orange blossoms
with violets.

NO. 16. CANDIED ROSES.
PrepArATIONS: As for No. 14, but use rose leaves.

17. NOUGAT A L'AMERICANE.
(American Nougat.)

PROPORTIONS:
Coéoanul. - ivcuivasmin sl  AIBONAS. rrria i oD Al
Pistachicorpeanuts.... % Ib. Homey.........cveva.nn. 1 1b.
SUEAT o saieimme e oenoe® 108, EfER. ..., whited 6F fope

PrepraraTiONs: 1st. Cut the cocoanut is small dices, skin the
almonds (dip in boiling water, then in cold water, and take the skin
off.) 2d. Pourin alarge pan 1 1b. honey and in another pan 21bs. sugar
and 1 cupful water. Let boil on a bright fire while stirring till both
have quite attained the cracking degree. (See 2d, No. 3.) 3d. Mix
the honey and the sugar together, add four whites of eggs well beaten,
mix well the whole, and when this syrup has attained again the
cracking state add the cocoanut, almonds and peannts, put on
the marble board and roll it with a rolling pin to the thickness of two
inches.
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18, NOUGAT.

Almonds.......... .1 b, Sugar.. TR - W ¥ 1b.
\Vater e b ielm el relel o m R LA

PrerAraTiONs: 1st. Skin the almonds (see 1st, No. 17), cut them
in strips and warm in a moderate oven. 2d. Pour 3 of a pound of
sugar with 3¢ cupful of water in a pan, cook the syrup on a bright
fire till it becomes light brown (caramel), add the almonds, mix well,
pour on the marble board, and roll it with a wet rolling pin to the
thickness of ¥ of an inch. Cut in pieces about the size of two
fingers.

19. CANDIED STRAWBERRIES.
PrROPORTIONS:

Strawherries ... sl B SueAr s O i .13 1bs.
Wakty () e e Teuphul.

PrEPaRATIONS: 1st. Pour in a pan 1's lbs. sugar and 1 cupful
water, Let cook to the feather degree (see No. 3, 1st.) Place the
pan on a corner of the range and dip the strawberries one by one,
holding.them by the stem, and place them on the marble board to
allow them to cool.

Note.—This is a very fine candy, but it ought to be eaten fresh,
therefore yon must make it the same day as it is served.

20, CANDIED RASPBERRIES.

PreparaTiONs: As for No. 1g, but replace the strawberries with
raspberries.
21. CANDIED CHERRIES.
PreparaTioNs: As for No. 1g, but replace the strawberries with
cherries.
22. CANDIED GRAPES.
PreparaTiONs: As for No. 19, but dip each grape separately,
holding it by the stem.

23. CANDIED ORANGE QUARTERS.

PrePARATIONS: Skin the oranges. Divide into quarters, take off
the white peeling and dip them separately in a syrup made as indi-
cated No, 19, holding them with a knitting needle.
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Preserves,
Jam and Jelly.

1. IxTRODUCTION: TFruit being
plentiful and cheap only during a short
time, it is the duty of every economical
housekeeper to avail hersell of this op-
portunity, and to prepare various kinds
of preserves, jams and jellies. To pre-
pare good preserves it is necessary to
have good fruit and good sugar, and it
would not pay to try to use bad ma-
terials because yon will have more
scum to take away, and use more fuel
to thoronghly cook the preserves. A
preserve is cooked enough when it will
stiffen immediately if a spoonful of it
is put on a cold plate.

Preserves and jellies are generally
kept in earthen or glass jars; we recom-
mend for family use small sized jars.
Be careful when you are about to fill
glass jars with hot preserves, to warm
them either with some warm water, or
by pouring in one tablespoonful of the
preserves and heating the glass, Or
place a silver knife or spoon in the jar and it will prevent the glass
from cracking. When the jars are full let them cool until the
following day (covering them with sheets of paper to aveid the
118
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| dust). The following day place a round piece of paper dipped in
brandy and cut the size of the jar on top of and touching the pre-
serves, stick another piece of paper over the top of the jar, and last,
place a third piece of paper fed tied over the jar, and on this last
piece of paper write the name of the preserve and the date when
made.

2, Urensizs,.—KertieE:. To cook preserves yon need what is
commonly called a preserving kettle. Those most used are the
copper ones which cook well, but necessitate great care, because
they bave to be thoroughly cleaned before using with diluted
oxalic acid and scouring sand, and the preserves must mnot
be allowed to cool in the kettle itself, because the acid in the fruit
will act on the copper and produce poisonous salt. This danger is
avoided in ‘‘granite” or enameled kettles, but the preserves may be
easily burned or scorched. As aluminum kettles will aveoid both
dangers we recommend their use.

SkimmER.—In heavy tin or copper.

Seatura.—Should be made of hard wood. One ycu can make
vourself with a piece of hard wood, three inches broad, one inch
thick and two feet long; is just what you need.

Frurr Press.—A fruit press will be found very useful in case you
make a large quantity of jelly.

Hair Sieve.—This is also a useful article; which sometimes may
replace the fruit press.

Scares.—They are indispensable, because sugar and fruit ought
to be always in fixed proportions,

3. PRESERVES OF GREEN APRICOTS.

Norte.—In spring time, when the fruits are already formed and
have attained about two-thirds of their size, it is the duty of the
grower of the fruits to pick off the fruit from branches which are too
loaded. He will avoid breaking of branches and obtain finer fruits,
besides which the fruit he has taken off will not be lost, because fine
preserves may be made with them.

PrororTIONS!
Green apricots........ 5 1bs, Water enongh to cover the fruit.
Sugari:....:i-i004:..1 Ib for every 1b: of juice,
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s Prerarations: 1st. Take off the stems, place the
apricots in a kettle, pour over enough water to cover
well, and boil until the apricots are tender. 2d. Empty
*, the kettle on a sieve, placing a dish under it to receive
, the juice. 3d. Weigh the juice, pour in the kettle, add as
many pounds of sugar as you have pounds of juice, and
let beil while skimming until the syrup is cooked to the
degree called the great thread, which you try as follows:
dip the hand into cold water and dip the skimmer in the
syrup, touch it with thumb and fore finger, and instan-
taneously open it. If the preserves are cooked enough
a thread of sugar will be obtained, 4th, During the
time that the syrup is cooking, arrange the apricots in
jars, and when the syrup is ready, pour it over the fruit, let cool,
and close as indicated in No. 1.

4, GREEN PEACHES PRESERVED.

PrororTIONS AND PREPARATIONS: As tor No. 3.

5. PRESERVES OF GREEN PLUMS.

PrororTIONS AND PREPARATIONS! As for No. 3.

6. GOOSEBERRY PRESERVES.
ProPoRTIONS:

Gooseberries .. c v oung b, Bogar i s aid st 5 lbs,
Water............

PreparaTions: 1st. Melt in a kettle 5 pounds of sugar with 1
quart water; boil the syrup till cooked to the great thread (See No
3, 3d). 2d. Pour in the gooseberries (off of which you have taken
the stems and tails, and which you have let blanch in boiling water),
stir gently so as not to crush the berries, and when quite tender,
pour in the jar and seal as indicated in No. 1.

7. PRESERVES OF GREEN GRAPES.

PreEparaTIONS: As for No. 6, but use green grapes instead of
gooseberries. You can also, if you wish to have very fine preserves,
take out the seeds with a goosequill, which you have sharpened.
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3. CRAB APPLE PRESERVES.

. PROPORTIONS:
Crab apples........... T te (ST, SRSl =
Water.. ... enough to cover. Sugar, 1lb. forevery 1b. of juice.

PreEraraTiONS: 1st. Peel, but do not core the apples. Cut off
half of the stem, and as fast as yon peel the apples place them in a
pail of cold water (so that they will not become black). 2d. Put the
apples in a kettle, cover them with water, add the juice of a lemon,
and let them boil until tender. 3d. As second and third, No. 3,
4th. When the syrup is ready pour the apples in, let boil awhile,
take them out, place them in jars and pour the syrup over.

9. PRESERVES OF GREEN PEARS.

PrororTIONS:
PRATH. . . covwss a5 5308, ‘Water.......gnough to caover.
DUPRE T2 oy v win ol Je al a5 o 5lbs. Lemon.........rinds of twe.

PreEPaRATIONS: 18t. Peel the pears (choose small sized and quite
green), and cut half of the stem off. Pour them in a kettle with the
sugar and let stay until the sugar is quite dissolved. 2d. Add
enough water to cover, and the rinds of two lemons. 3d. Flace the
kettle on a bright fire and cook quickly while stirring and skimming
for about two or three hours, till the pears are well saturated with
the syrup. Finish as 4th, No. 8.

10. PRESERVED CHERRIES.

PROPORTIONS :

CHEITARE - v o - o or Do 12 lbs, Red currant juice. .. ..z pints.

Crushed raspberries.............1 pint.

PreEparaTIONS: 18t. Four in a kettle two pints red currant juice
and one pint raspberries, add 1 1b. suogar, let it dissolve while stir-
ring on slow fire. 2d. Stem and stone the cherries, pour them in
the kettle, let them cook, stirring from time to time till a spoonful
of preserves which is poured on a cold plate stiffens immediately; or
better, when the syrup is cooked to a great thread. (See 3d, No. 3.)

11. CURRANT PRESERVES.
PrororTIONS!:

Currants (red,white or mixed) 151bs. Sugar............12 lbs.
MWaters oo iniaings 1 pint,
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PrEPaRaTIONS: 18t. Dissolve the sugar in one pint of water, add the
currants and cook on a bright fire while skimming as indicated No. 10.

MARMALADE.

12. TMARMALADE OF APRICOTS.
PrororTIONS:

ApPricolS. . ..o o vnce i L EBIBSE SUERY cooivvivai boe b 7% lbs.

PrEpPARATIONS: 1st. Cut the apricots in quarters and stone them.
zd. ‘Pour them in a kettle with 734 Ibs. sugar or 3{ lb. sugar for each
1b. of fruit, 3d. Mix well, and when the sugar is dissolved in the
juice let cook on a slow fire until a spoonful of marmalade which
you pour on a plate stiffens immediately. 4th. Ten minutes before
the marmalade is thoroughly cooked, add half of the almonds which
you have skinned by dipping in beiling water and then in cold water.

Note.—You may also skin the apricots before cooking, but it is
not necessary for family use,

13. MARMALADE OF PEACHES.

PreparaTiONS: As for No. 1z.

14. MARMALADE OF PLUMS.

PreraraTions: As for No. 12, but do not put in the almonds.

15. MARMALADE OF QUINCES.
PROPORTIONS:

Quinoed: i s asa 10 1b8;. SUgAT. oz ieiaag 73 lbs.

PreparaTions: 1st. Peel and core the quinces, cut them in quar-
ters and do as indicated for the apricots, No. 12. You can also use
half quinces and half peaches, or half quinces and half apples. In
either case preserve the peelings to make the jelly as indicated
No. z3.

16. MARIMALADE OF APPLES.

PrePARATIONS: As for No. 15.
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17. MARMALADE OF ORANGES.
PrororTiONS:
Oranges (peeled). . agibs  Sugar:nsoc o sois 33 Ibs.

Water. . e o g T

PreEparaTiONS: 1st. Skin the oranges, pick out all the white part
and divide into quarters. 2d. Pour 33 pounds of sugar in a kettle
and let it dissolve in a pint of water. 3d. Add the oranges and cook
as indicated for the Marmalade of Apricots, No. 12.

18. RAISINE.
PrororTiONS:
Grapes. . seteyed ibssCPears (pealed). . ... .. 37108
Apples {peeled] ........ 3 1bs. Plums (stoned).........3 lbs.
Peaches (stoned)....... ke )| soRgant Arahi g ohuassyo8ibs:
Lemon, orange and citron peel...... 1 Ib.

PreparaTions: 1st. Peel the apples and pears, stone and cut in
two the plums and peaches, pour the whole with the grapesina
kettle; mix with a wooden spatula, breaking the whole quite fine; add
the sugar, and cook while stirring until thoroughly cooked, then add
the citron, lemon and orange peels (dried and candied) which you
have cut in small pieces.

JELLY.

19. CURRANT JELLY.
PROPORTIONS:

EUET ATES S rala ol i o Srelae TOUDSE_| SOERL -G voivs about 1o lbs.

PreEParaTIONS: 1st. Pass the currants through a sieve or press in
a fruit press. 2d. Weigh the juice, and to every pound of juice add
3 1b. sugar. 3d, Let dissolve, boil on bright fire till the syrup is
cooked to the great thread (see 3d, No. 3), then fill jars as indi-
cated No. 1.

20. CURRANT AND RASPBERRY JELLY.
PrororTIONS:

Corrantas., o e s vaeii s 8 Ibs. Raspberries...........2 lbs,
AT e e e e A about 1o 1bs.

PrePARATIONS: As for No. 19,
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21. CHERRY JELLY.

ProprorTiONS AND PREPARATIONS: As for No. 19.

22. APPLE JELLY.

ProPoORTIONS:
ApPDIEs | (T1PE) .. v v vninsanios 121bs. “Water.\ .. ........ 0 guarts;
Stgat v 3 to 1 Ib. for every 1b. of juice.

PreparaTioNs: 1st. Core the apples, but do not peel them. Cut
them in pieces (eight or ten pieces, according to size), put them in a
kettle, pour over six quarts of water, let boil on a bright fire until
the water is half boiled down. 2zd. Pour the whole in a sieve, strain
the juice in a kettle, and add 1 1b. sugar to every lb. of juice., Let
it boil to the great thread (see 3d, No. 3).

Note.—You can make a family apple marmalade with the apples
by adding 3 lb, sugar to each lb. of apples, and doing as indicated
No. 16. Persons who make a great quantity of evaporated or dried
apples, may use apple peels instead of apples to make jelly.

23. QUINCE JELLY.
Preparations: As indicated for the Apple Jelly, No. z2. You
can also mix half apples and half quinces.
24. LEMON JELLY.

PrororTioNs aND PrEFaraTIONS: As for Apple Jelly, No. 22, but
add to the apple juice the rinds of six lemons and the juice of ten.

T ND STATE UNIVERSITY



Fruits and their
Preservation, and
Fruit Wines.

1. IntrRopucTiON: Fruits are very plentiful
in the United States, but that is no reason for
wasting them. An orchard, although small,
may be a precious supply for an economical
housekeeper, and we will try in this chapter to
direct her.

Fruits may be kept fresh for several months
with a little care; they may be dried or pre-
served in brandy, and also prepared with sugar.
The three first modes are described in this chapter and the last
one in the other chapter called ‘¢ Preserves, Jam and Jelly.”

HOW TO KEEP THE FRUIT FRESH.

2. Fruit Room er Closel.

The three principal causes of the maturing of fruits are air, light
aud heat; therefore if you wish to retard the maturing of fruits or to
prevent it passing a fixed degree, you ought to avoid as far as possi-
ble, those three causes: air, light and heat. If you intend to keep a
large quantiLy of fruit for the trade for instance, you ought to have
one or several fruit rooms. If itis for family use a special closet or
a chest of drawers will be sufficient. We will here describe a medium
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sized fruit room, and it will be easy for our readers to adapt it to
their own requirements.

Choose the cellar provided it is dry, or a room of which the tem-
perature varies as little as possible. The room should have double
windows with straw matting, and heavy curtains to avoid at the same
time, light and cold. In addition to the regular door, the room
should have what is commonly called a storm door, so that when any
one comes out or goes in, there is no direct communication between
the room and the outside air. All around the room, and also in the
middle, if there is space enough, thiere should be shelves abotit two
feet deep and inclined, so that the fruit is within easy reach of the
hand. The shelves should have an edge in front to prevent the fruit
from falling, If great eold is feared you should have heavy curtains
in front of the shelves, or better, have drawers instead of shelves;
these will certainly cost more, but will be absolutely safe. In either
case, place on the shelves or in the drawers a bed of dry moss, ferns,
saw dust or straw; the best being dry moss, This will make a mat-
ting which will prevent the fruit from being bruised by the hardness
of the drawer. If the room is damp, as is often the case in cellars,
you should use some quick lime placed in metal pans, or better some
chloride of calcium. This last salt is very efficient, and when dis-
solved by the humidity of the air, you have only to dry it in an iron
kettle to restore all its properties.

3. HOW TO CHOOSE THE FRUITS.

Only the finest and healthiest fruit of a erop is worth the trouble
of keeping fresh forsome time. Therefore, after the cropis gathered,
you ought first to make a sorting. The fruits which are entirely
ripe ought to be sold at once or used immediately. The finest ones
quite ripe are reserved for the fruit room. The fine ones are put
aside to ripen as indicated below. The others are dried or used for
preserves, and the remainder for making family fruit wine. The
fruit chosen for the fruit room shonld be exposed for a day or so in
the sun or in a shady place if the sun is too bright, then rubbed
gently with a piece of flannel, and placed on the shelves in the fruoit
room. The fruit not ripe enough ought to be placed on willow
screens on a bed of moss or straw, and kept in a shady place until
ripe enough, then you do as indicated above.
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4, HOW TO ARRANGE THE FRUITS IN THE FRUIT ROOM.

The fruits ought to be placed on the shelves, one near the other,
but not touching, because they will scon begin to rot at the poiut of
i contact.

The apples,

peaches, apricots,

etc,, ought to be placed
with the stem down-
ward and the pears
upward. The grapes
may be placed aiso on
theshelves, butitis bet-
ter to hang them as in-
dicated in the accom-

panying cut. You ought
== to inspect your fruit
You may then open the curtain of your

room from time to time.
windows a little and pick out the fruit which has begun to rot. By
so doing you will be able to have fruit far after the fruit season.
This is, perhaps, of little consequence in a large city where the rail-
roads bring fruits from North and South all the year round, but will
be advantageous in farm and country homes.

DRIED FRUITS.

5. InTropucTioN. In southern countries you can dry fruits
simply by placing them on willow screens and exposing them to the
sun, but better results are obtained in a baker's oven. For persons
making large quantities of dried fruits we recommend a special
apparatus made for that purpose, and called an evaporating oven or
stove, but our recipes being specially intended for families, we will
adapt them for a baking oven.

6. PRUNEAUX.
(Dried Plums.)

Note.—Be careful not to dry the fruit entirely, but to remove
only the excess of vegetable water, and to keep the plum half soft.

SCANNED AT VIRGINIA POLYTEC

NICINSTITUTE AND ATE L



128 LA PATISSERIE,

PreEParaTions: 1st. Choose fine and very ripe plums (blue plums),
place them on a willow screen, expose them for some days to the sun
{only when the weather is fair, and take care to put them in the
shade during the night). 2d. Place them in an oven about ene
hour after the bread has been baked; let them stay there for about
twenty-four hours. 3d. Take them out and let them stay for some
time in a current of dry air. 4th. Place them in the oven again (a
little warmer than before), and let them stay for twenty-four hours,
sth. Let them stay for some hours in a current of air. 6th. Turn
them one after the other on the sereen, and place them again in an
oven a little warmer than before for twenty-four hours. 7th. Take
them out and set in a current of air for several hours. 8th. Place
them as before in the oven just after the bread has been baked,
close the oven and let bake for one hour. Take them from the oven
and place in the oven a kettle full of water for two hours. Then
take the kettle ont and place the plums for the fifth time in the oven
and let stay for twenty-four hours. This last operation will give to
the pium the same aspect as if they had been sprinkled with flour.
gth. Place the plums in wooden boxes about two feet long, one foot
wide and six inches deep, placing some bay leaves among them, and
cover with a wooden cover. For family use the latter part of No. 8
may be omitted.

7. PECHES.
(Dried Peaches.)

PrEPARATIONS: 15t. Cut the peaches in two, take out the stones,
place them on a willow screen, and place in a baker's oven after the
bread has been baked, 2d. When half cooked take them out and
place them in a current of air (not to lose the heat of the oven during
that time place other peaches in the oven). 3d. The following day
repeat this same operation, and also if necessary the third day,

8. APRICOTS.
(Dried Apricots.)
PrEPARATIONS: Prepare as directed No, 7.

9. DRIED CHERRIES.
PreErParaTiONs: Stone the cherries and prepare as directed No. 7.
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10. DRIED APPLES.

PreEraraTIONS: Peel, core and slice the apples, then do as
directed in No. 7.
11. POMMES TAPEES.

(Dried and Pressed Apples.)

Prerarations: 1st. Core and peel the apples (medium sized pre-
ierred). 2d. Arrange them on a willow sieve or screen and place
them in an oven some time after the bread has been baked for about
two hours. 3d. Take them out, flatten them a little and place again
in the oven till the ovenis quite cold. 4th. Arrange them in wooden
boxes or barrels, placing among them some bay leaves.

12. POIRES TAPEES.
(Dried and, Pressed Pears.)

PreEraraTIONS; 1s5t, Choose medium sized pears. Peel them and
dip them awhile in boiling water (if tough let stay till tender), andin
both cases preserve the water in which they have been boiled. 2d.
As 2d. No. 11. 3d. Take them out of the oven and flatten them
a little with a wooden spatula. 4th. Dip them in a syrup made as
follows: break fine in a mortar the peels of the pears, pour them in
the water in which the pears have been boiled, let boil for one hour,
pass throngh a sieveand boil the syrup till quite thick. sth. After
the pears have been dipped in the syrup place them again on the
sereen, and lay them aside to dry in the oven.

NoTe.—You may also add to the syrup some cinnamon and brandy.

FRUITS PRESERVED IN BRANDY.

13. CHERRIES IN BRANDY.

PrororTIONS:
CROIEes oy vrins o vrin e s g D8 BEANARG . o o o wsiwnie s 5 QUATE
VRO - o s il g Lpiet. Sugar-looooccicineaag Tha:
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PreparaTions: 1st, Choose ripe, but not too ripe cherries. Cut
half of the stem off, place them in one or several glass jars with a
large opening, and pour over enough of the syrup made according to
the following proportion to cover them well. 2d. Syrup. To one
quart of brandy allow two pounds of sugar dissolved in one pint of
water. 3d. Place in each jar a piece of linen in which yon have
tied about three cloves for each pound of cherries, and some whale
cinnamon. 4th, Cork the jar, tie over a piece of parchment or a
bladder of some kind, and let infuse for two months before using.

14. GOOSEBERRIES IN BRANDY.
PrororTiONS AND PrEParaTiONS: As for No. 13.

15. GREEN GRAPES IN BRANDY.
PROPORTIONS AND PREPARATIONS: As for No. 13.

16. BLACK CURRANTS IN BRANDY.
PrororTIONS AND PREPARATIONS: As for No. 13.

17. PLUMS IN BRANDY.

PrororTIONS:
Plums. e i sias vres aiies nalbdbss. - Brand¥ i bt st quarts
Wateri ) s ol B9 gt \BSugarl . .. Ll z lbs.

Preparations: 1st, Pour in a kettle two pounds of sugar and one
pint of water. Boil until thoroughly dissclved.: 2d. Add the plums
(green gage), which you have picked with a needle, and when they
begin to boil pour in the kettle one quart brandy and take the plums
out as soon as it begins to boil again.  3d. Arrange the plumsin jars
and pour the syrupover. 4th. Cork and let pickle as for the cherries.

18. APRICOTS IN BRANDY,

PrororT1ONS AND PrEPARATIONS: As for the plums, No. 17, but
choose small sized apricots.

FRUIT WINES.

1. InTRODUCTION: Nearly every kind of fruit,either wild or cultivat-
ed, may be utilized for making fruit beverages, which are very much
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like wine, and which are very wholesome although very cheap,
especially for those who live on farms or in country towns. It wounld
take too long to describe all the kinds of wines which may be made
out of fruits, therefore we will give here only some general princi-
ples, fallowed by a few examples, leaving it to the ingenuity of our
readers to apply them to other kinds of fruits,

20. GeENEraL Privcrries: Fruit wines, as well as grape wine,
cider or beer, are obtained by fermentation, during which the sugar
of fruits is transformed into alcohol; this fermentation ought to be
watched with care, because after a certain time alcohol is trans-
formed into acetic acid, and the wine turns sour,

20a. FErMeENTATION: There are two methods of preparing fruit
wines, which are used according to the kind of fruit and the result
you want to obtain,

1st. Fruits are putin a cask or topless barrel, placed upright on
two logs, so that the bottom will be about six inches from the
ground.! The fruit is crushed with a wooden paddle; sugar or
molasses, water, ete,, is added, and the whele is allowed to ferment.

Fermentation begins some hours or a conple of days after the
fruits have been crushed. The volume and temperature increase,
you perceive internal movements, and carbonic gas is generated,
which produces a moss or scum over the liquid.

After a time, varying according to circumstances, fermentation
stops, which is recognized by the fact that there is no more degage-
ment of gas, and the liquid has a vineous taste.

The wine is then drawn off, and often allowed to ferment again
slowly in a barrel, placed horizontally on twe logs and having its
bung hole open to let the gas and scum produced by the fermenta-
tion escape. This we will call SEcoxpaRY or SLow FERMENTATION,

During this secondary fermentation the barrel ought to be kept
always full, and you ought to keep enough wine in a cask or pail
to replenish the barrel through the bung hole,

After one day or so the wine begins to ferment again, and some
moss or scum flows over the barrel; when the fermentation begins to
cease you put the bung on, taking care, however, to bore a small

(1) A hole, stapped by a faucet or 4 cock (wooden), is made at about one inch from the
bottom, and should be protected by some dry and clean straw, or better, by a willow
screen, Lo prevent the pap or lees from obstructing the hole.
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hole in it to let the gas escape, and you stop this latter when fer-
mentation is quite finished, opening it, however, from time to time,
during one week or so.

Remark: The pap is distilled to produce good brandy, or is used
as cattle food. Sometimes also, the pap is diluted with water; sugar
or molasses and yeast is added, and the whole allowed again to fer-
ment. This will give a wine of inferior quality which will consti-
tute, nevertheless, a good and healthy summer drink.

2d. Fruits are pressed and only the juice is allowed to ferment,
either in an upright barrel or cask, as indicated in 1st, or in a barrel
placed horizontally on two logs and having its bung hole open, to let
the gas and scum produced by fermentation escape.

The pap is used for cattle or treated as indicated in the remark
of 1st.

The second method will give finer wine in the majority of cases,
but the first one will give it more color and a stronger taste.

In both cases water and sugar are generally added, the proportion
varying according to the sweetness of fruits; often, too, yeast is
added to accelerate the fermentation.

It will be found advantageons to add some hitter froits fo the
sweet ones and vice versa.

zo 6. CororaTioN. Fruit wines are usually of a clear color, especi-
ally if prepared as indicated in 2d; you may darken them by adding
in the barrel, where fermentation takes place, some black cherries,
blackberries, elderberries, mulberries, bilberries, etec., or slices of
red beets.

Cauvrion.—The barrels or casks usad for making fruit wine ought
to be very clean and without any bad taste. They should be scalded
with boiling water before using theu.

21. GOOSEBERRY WINE.

PrororTioNs: For 1 bushel gooseberries.
Gooseberries 1 bushel (32 quarts,) Water...,. ....5 gallons,
L2 o P P T 27 lbs. Creamof tartar..... ¥ oz.
PreparaTiONs: 1st. Clean the gooseberries and pick off the stems.
2d. Crush them in a bucket (5 to 10 quarts at a time), pour them in
a cask or topless barrel placed upright, adding 334 gallons water for
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every bushel of fruit, let stand from five to six hours, 3d. Pour this
pap (in several portions if there is too much matter) in a sieve made
out of sackeloth or in a willow basket to draw off the juice, which
you put aside. 4th. FPour the pap again in the topless barrel or cask,
adding 1} gallons of water for every gallon of fruit, mix well the
whole and let stand for twelve hours. sth. As 3d, and mix the juice
obtained with that obtained in 3d. 6th. Pour the juice in a cask or
topless barrel, adding the sugar and cream of tartar. Cover the
cask or barrel with a piece of sackcloth and let ferment in a Inke-.
warm place (fermentation begins after a couple of days). Skim
from time to time, and when no more scum rises draw the wine off
and allow it to have a sEcoNp FERMENTATION as indicated in zoa 1st.
After about six months the wine is ready to be bottled.

Note,—If it is found not elear you ought to clacify it as indicated
for the white wine (see chapter on Wines No. 2).

22. FOAMY GOOSEBERRY WINE.

PrororTiONs: For 1 bushel gooseberries.

Gooseberries..........1 bushel. Water. . .. ..27 gallons.

DUEREvos b i seeweo NAGHEY Creamiof! tartar i 15 0z,

PrEPARATIONS: 1st. As 1st No. 21, but use gooseberries which are
oot very ripe. 2d. Crush the fruit with 20 gallons water for every
bushel, and do as indicated in 3d No. 21, but don't let the berries
stand in water, 3d. Mix the pap with 7 gallons water for every
bushel of fruit employed, and do as indicated in sth No. 21. 4th.
As 6th No. 21, but draw off the liquid after it has fermented only
two days, and pour it immediately in another barrel for the secoxp-
ARY FERMENTATION (No. 20a 1st). When this is quite insensible stop
the bunghole and place the barrel in a cool place till November sth,
Bottle the wine and stop the bottles as has been directed in No, 3
Wines.

23. RED OR WHITE CURRANT WINE.

PrororTions: For one gallon of currant juice,

Currant juice........ 1 gallon. Water............3{ gallons
L A R O A O s e i e

PrepraraTiONs: 1st. Choose very ripe currants; press them and
measure the juice. 2d. Add 24 gallon water (about s pints) and 3
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Ibs. sugar to every gallon of juice. Mix the whole quickly and pour
in a barrel to ferment, as has been indicated for the SECONDARY FER-
MENTATION No. zoa 1st (but don't fill the barrel full, and cover the
bunghole with a.piece of cloth). 3d. When the fermentation is
quite finished stop the bunghole, taking care to bore a small hole in
it, which you stop only in October. 4th. Draw the wine off and
bottle.

Note.—This wine may be kept on its lees in the barrel for at least
two years.

24. BLACK AND RED CURRANT WINE.

PrororTions: For one gallon juice.

Currant juice....,.....rgallon.’ Water.. ........... 1 gallon.
SUEAN LY e Y e 2 lbs.

PreEraRATIONS: As for the No. 23, using ¥ red and 3§ black cur-
rants, and adding 1 gallon water and 2z Ibs. sugar to every gallon
juice.

25. ELDERBERRY WINE.

PrororTiONS: For one bushel of berries.

Elderberries. ... «toua 1 bushel. ‘Water........ . ....ggallons.
Sugar.t Ao loea L ralelbs.

Crost of tastur. - BV: i oz, s for every gallon juice.

PreEpParaTIONS: 18t. Pour the berries in a topless barrel or bucket,
adding g gallons water to every bushel berries, erush the berries,
mix well the whole and pour in a sieve made out of sackcloth or in
awillow basket, soasto draw off all the juice. =2d. Measure the juice,
pour it in a caldron (in one or several, according to their size), add-
ing 2% Ibs. sugar and % oz. cream of tartar to every gallon water,
Boil for quarter of an hour, let cool, and do as indicated for goose-
berry wine No. 21,

26. TMULBERRY WINE.

PrororTions: For one bushel mulberries,
Mulberries............ 1 bushel. Water,.......... g gallons.
Sugar (to every gallon juice)........134 lbs.

PrEraraTIONS: 15t. As 1st No. 25, but let the berries stand for
twenty-fonr hours, and don't cook the juice. Add 13 Ibs. sugar-to
every gallon juice.
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27. BLACKBERRY WINE.

Prorortions: For one bushel berries.

Blackberries.. .. ....1 bushel, Water.... ... enough tocover.
R, e «s- .10 1b5,

PreparaTiONsS: 1st. Pour the blackberries in a topless barrel, add
enough water to cover them, crush and mix the whole. 2d. Add 10
Ibs. sugar for every bushel of fruit and let ferment as indicated
No. 2oa 1st.

Note.—This wine is of a very dark color, and is often used to
color other fruit wines.

28. RASPBERRY WINE.

PrororTions: For one bushel raspberries,
Raspberries..........1 bushel. Water............8 gallons.
Sugar (for every gallon juice)........ 4 Ibs.

PreEparATIONS: As for mulberry wine No. 26.
Note.—This wine is ordinarily prepared to be distilled afterward,
and gives very fine brandy.

29. CHERRY WINE NO. 1.

PrororTions: For one gallon juice.
Cherry juice Jo\ Ga o Bigalletl D Sagar.. Jo. o G Tib 2 lbs.

PrerparaTiONs: The best cherries for making wine are not very
ripe “‘guignes” and black cherries. 1st. Pick the stems out, crush
the cherries in a bucket without breaking the stones, and let this pap
stand for twenty-four hours. 2d. Pourit in a seive made out of sack-
cloth or in a willow basket, to draw off the juice. 3d. Measure the
juice, allow 2 lbs. sugar for every gallon juice, and let ferment as
indicated for red currant wine No. 23.

NoreE.—Some persons break the stones and place them in a long
and narrow sack, which they suspend in the barrel through the bung-
hole for the purpose of giving more taste to the wine,

Nore.—You may also use bitter cherries by mixing them with red
currants and raspberries in the following proportions:

Bitter cherries...... ..10 parts, Red currants........ 5 parts.
Raspherries. ..« - s uvswiaets X part. :
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30. CHERRY WINE NO. 2.
PrororTions: For one bushel of fruit,
CHEETIBE .o v = e DHEBEL . et eI
PreEraraTioNs: Place the cherries with their stems in a topless
barrel or cask, crush them without breaking the stones, and do as
indicated for blackberry wine No. 27, but don't add water.
Nore.—This gives a good kirsch by distillation.

31. PLUM WINE.
PrororTions: For one bushel plums.

Plums,,..... ... ..v'bushel. Water............30 gallons,
SHEUT o s ereren o 0omanFT BRI oo wiazers wiaiaia s s 4 eseinis S EE
Cream of tartar.... . ... % 0z, Boracicacid............20%8,
Cimmamon 5. . 7w\ 2 azas 2 Ulhvless N oL eoian MEfiomd s s

PrEPArRaTIONS: Stone the fruoits, erush them, mix with sugar and
water, add the cloves and cinnamon, and hoil the whole awhilein a cal-
dron (in one or several, according to the size of the caldron). =2d.
Let eool, pour in a barrel, with the cream of tarter, the salt and the
boracic acid (the latter dissolved in 2z quarts warm water), and let
ferment as indicated for blackberry wine No. 27.

32. WINE OF SORBES, BILBERRIES AND OTHER SOUR FRUITS.
PrororTiONS aND PREPARATIONS: As for No. 31, being careful to
cook the fruits well to sweeten them.

33. PEACH WINE.
PrororTioNs: For one bushel of fruit.

Peaches . . uies taame sl cashek ) Water: ., (.., ...5 gallons,
Sugar (to every gallon juice). .....2 lbs.

PreparaTions: As for mulberry wine No. 26.

34. ORANGE WINE NO. 1.
Prorortions: For one gallon orange juice.
Orange juice..........vrgallon. Sugar................ 2 lbs.

Prerarations: 1st. Peel the oranges, cut them crosswise,? press
them and measure the juice. 2d. Pour it in a barrel, as indicated

(1) This is for sweetening the plims, which are generally a little sour.
{z] Be careful to never cut cranges with an iron or steel knife, as it will blacken them;
use a silvered, or an ivory, or bone kaife.
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for the currant wine No. 23, adding 2 Ibs. sugar for every gallon
juice; let ferment and bottle.
NoTE.—Use the peels for making curacao, as indicated in No. 31.

25. ORANGE WINE NO. 2.

PrororTioNs: For one gallon juice.

Orange juice...........1gallon. Water. .. .. ...2 gallons.
Sugar...................10 lbs. Oranges (the yellow rind). 1o.

PrREPARATIONS: 1st. As 1st No. 34. 2d. Pour the orange juice in
a barrel and add equal parts of water, in which you have let stand
for two or three days the yellow rind of ten oranges for every gallon
of water. 3d. Add the remainder of the water in which you have
dissolved the sogar, and let ferment in a barrel as directed in No. 34.
This fermentation will last about six weeks. g4th. Let the barrel
stand for three months in a cool place, then draw off the wine clear
and bottle.

FAMILY FRUIT WINES.

19. FARMERS' FRUIT WINE.

Any kind of fruit or berries, wild or cultivated, may be used for
making this wine.

PreparaTiONs: 1st. Take one head ount of a barrel and place it
upright on two logs. Make a hole in the side at about one inch from
the bottom, which you close with a wooden cock or faucet. =zd.
Place a kind of screen before the hole to avoid the fruoit pulp filling
it. 3d. Fill it three-quarters full with fruit and one-quarter with
water, Add five pounds of sugar and mix it from time to time with
a wooden stick, 4th. Let ferment for about twenty days. sth.
Every day take what you need for your own use, the first time re-
placing the sweet wine by the same amount of water. 6th. When
the barrel is empty use the pulp of the fruits as fertilizer, or make
iruit brandy out of it.

Note.—This fruit wine is a very agreeable drink during the sum.
mer time.
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1. InTrRopucTiON: Wine bought by the
barrel comes far cheaper than bought by the
gallon or by the bottle. Moreover, wine care-
fully bottled improves with age, therefore we
recommend buying the wine by the barrel
In France they are very careful while handling
wine, and certainly the precaution taken enters
for a great part in the quality of French wines.
In this chapter we will try to give practical

: advice for the care of the wine after it arrives
4..'! 3 = in your cellar until it appears on your table.
2. HOW TO CARE FOR AND CLARIFY THE WINE IN THE
BARREL.

In the cellar the barrel ought to be placed on two logs, the one at
the rear a little higher and wedged up carefully, If you intend to
bottle your wine within one or two weeks, it will be better to fix the '
cock (at about one inch from the bottom) before placing the barrel

on the logs. One week before bottling take some wine from the
138
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cock, or better from the bunghole with a siphon, and if not found
perfectly clear, clarify it as follows.

For the Red Wine.
" 1st, Take five or six bottles of wine out of the barrel to make
room. 2d. Pour in a bowl the whites of four eggs with their shells.
Beat them well with one glass of water, pour through the bunghole
and mix for about ten minutes with a stick which you have passed
through the bunghole. (A broom handle is just the thing.) 3d.
Add in the barrel the wine you have taken out, close the bunghole
and let stand for eight or ten days. The action of the acids of the
wine on the albumen of the eggs will coagulate it and will precipitate
at the bottom all the impurities of the wine.

For the White Wine.

Do as indicated for the red wine, but use forty-six grains gelatin
(white and pure), dissolved in a pint of water, instead of white of

CELS.
3. HOW TO BOTTLE.

The bottles should be washed with care (some parties use shot to
wash bottles, and there are also different apparatuses sold by hard-
ware dealers for that purpose). Then place the neck downward to
dry awhile. The simplest way to dry the bottles is to have a bench
or board with holes, in which you place the necks of the bottles.

Choose for bottling a clear day and not a stormy or rainy one.
Fill the bottles, allowing room enough for the cork. Cork them
with heayy cork, which you put in with a beetle, or one of the various
apparatusessold for that purpose, Cut the cork close to the top, and if
you wish to keep it a long time, dip the top of the bottle about half
an inch deep in the following composition:

Proronrtions: Melt in a kettle,

RO ahes v s e TOURATER N W AN e ot o i s Lo b 4 parts,
af o3 113 i e 2 parts
Add, for coloring:
Chromate of lead or ochre ........... for....Yellow.
Prosaian BIue. . oo ccem sa anea s OB G s BB
BT 1 9 T P S O A PP SN AeY T o) RIS £ 11 1513
Miniam...... ceneeae o for.. . Red.

Chromate ot lead or ochre and
Prussian blue
Turn to apply it uniformly, and let cool.

....... for... Green,
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4. TO ARRANGE BOTTLES IN A CELLAR OR CLOSET.

Place on the floor or on the shelves
four ranks of laths. Place over two of
them one rank of bottles having their

% necks turned to the front, Then on the
two others place a rank of bottles having
their necks turned to the rear, and so
that the neck of one of them is between
the necks of two of the first rank. Place
four laths over the bottles, then place
two ranks of bottles as indicated

above, and so on. Be careful to place over each pile of bottles a

label with the name of the wine, the date of the crop, and the date
of the bottling.

5. HOW TO SERVE THE WINE.

In a preceding book we have given the order in which wine should
appear on the table, and for that subject we refer the reader to page
seven of La Cuisine Francaise, White wine ought to be served
fresh, and is placed in cold water for one hour before serving. Itis
the same with ordinary claret. Fine wines, as claret of good quality,
Burgundy, Madeira, sherry and port wine ought to be taken from
the cellar at least one hour before serving, so as to take the tempera-
ture of the air, Do not disturb the dust which has accumulated by
age on the bottle. Pull the cork out with great care, so as not to
mix the mud which is in the bottom of each old bottle with the wine,
and pour it in glasses without shaking the bottle. Champagne ought
to be frozen as indicated in No. 17, page 106,



INDEX TQ LA CU

PAGE
Almonds, Cream (Dwuchesse

Buckingham) .... ........ 25
AR OCIBE. Vi st e 29
Apples, Baked........ ....... 154

S S SRR 154

kTR T 1 L R A R R TN 153

L s T A A AT LA AT 1y 153

Apricot Satice ;.. . v vis one 155
Asparagus, Cream of (Soup)..

with Polonaise Sauce....... 137
Vinegar Sauee, ., ..o.ca0. 137
White Sauce. /.. a ks ek, AD

12 TN T T 1L o PR A g R S 17
(LT by R A TR e 17
Beer:

Beefsteak, Bearnaise Sauce. 78
Beurre dl. s isaianiden 78
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Maitre d' Hotel Sauce. ... 78
Parisienne Sauce......... 78
Soubise Satce ... oies. 78
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a la Poulette. . vooiviwas

Chataubriand—see Beefsteak.
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Bearnase Sauce .... 7
Beurre Sauce. ...... 77
d'Anchois Sauce.... 77
Bordelaise Sauce.... 77
Creole Sauce ... ... 7
Maitre d'Hotel Sauce 76
Parisierme Sauce,,. 77
Soubise Sauce ., .... 77
| Strazi, a la Polonaise, ...... 82
l Tenderloin, Braised ........ 76
. Financiere ... 36
| {\ardiniere TEAREN ]
Napolitaine .. 70
| Richelieu .... 36
ROASEEE . .o oo daneis 2e
Steaks a I'Americaine..... So
with Bordelaise Sauce. . So
rreen Peas. i 0o o 79
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| Mushrooms. . ......... 80
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[ withoEraftlea’ oot 8o
i Tongue. L e 83
with Pepper Sauce ... ... B85
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Sandwiches of............ 86
Beans, Ki & la Menagere. 13
T repe, S S o 134
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ala Bonne Femme ....... 133
Blanc Manger............ 156
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BOMHOD. . s e s e 9
Brains, Beef —see Beef.
Mutton—see Muiton.
Veal—see [Veal.
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Bread SOUD . ceen or Sueeveee 24 | Crawfish, Boiled...-iuvessree 58
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Cauliflowers, au Gratin, ....... 137 Fried, or Fritters. . ....... 154
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Cheese Souffle. . w.icicaiinae 3% | Dried Meaf /... .. o
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Boiled, with Rice....v.0a0s 116 OEVES 25\ = vea wvs w93 120
Broiled..... TR oy PR ve 115 i T 1 A e S dee 11D
Croquettes.. . .... G ER i 30 with Small Onions. .. ... ous 120
Cutlets(of fowl)........ Vet 114 THUDIDE S shvv enaneii 120
Fillets (fillets of fowl)..... Sasvs 1308 NI IR oast S oo it viaaineun 128
Fricasses of k.. s i E18 Salmis of . . T b 128
v 21 I A i I g g vassvis T16 | Duchesse Buc]dngham Soup.. 23
ROBEE LY raad sesssanssasn 115 | Bels—see Fivh.
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MAarenigo & i1 vt ouss » Sl niIiy Boiledl, Soft. 5. cancis iy 125 AGE
with Mushrooms .. ,...... 117 5o M e R P e 65
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3 Floating Island....ciis00aes 72
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Sollea la..... A7 Hamandi st vni sa5dle 65
Troutala...: 37 Hard Bo;led............... 65
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T A e A e T e CrawﬁshTaLls.......... 7
BalEpn | oG St aa s 40 Fine Herbs..:..icciiiis 70
Tront i vl 40 A ..o vt s i aaa 70
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with Butter .......... 140 Parsley .. seete et 0
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ala Parisienne ., ,....... 66

On the Plate,

Salad. 66

Sl..ra.mbled Asparag‘us Tnp'i. 6g
Cheese .... . ....coccne.. . by
Crawfish Tails.... ....... g
LODSERL o ciccibnrsovrnses 09
b e R e 68

Soft Boiled. ... civneenrnn.. 65

AlaTearine , .....ccsvvevnne 07

Farinose Soup......ceceeen.., 61
with Milk .. .....v. 24
Fis:

Black Bass, Broiled......... 45
with Fine Herbs..... ..., 45
LTy et g O 45

Carp, au Bleu Genevoise

T P PACSIO S e 43

Fxled s aavd s 43
ewish Style...... 43
Matelotte of...:o... 43

Cod Fresh, Boiled.......... 48
Salted, Boiled woi/fioiiaais 48

Eel, Broiled, Tartare Sauce. 44
Matelotte of, mrvive s on s, A8

Gudgeon, Fried /7., .....505 49

Herring, broiled. ... .....5% 48

Mustard Sauce.. 48

Mackerel, Broiled Maitre d'

Hotel ... RO ¢ )
Matelotte Mariniere...... 44

Perch, Fried.. P T
Salnd of = iU oS4 2 40

Pike, Boiled, Caper Bance... 41

Hollandaise Sauce. . 41
551115 P e 41

au blanc (with White Wine),
Cardinal Sauce. 41
LobsterSauce.. 41
Oyster Sauce .. 41
Shrimp Sauce.. 41

(with Red Wine), Gene-
voise Sauce.... 41
Cold, al'Imperiale........ 42
Mayonnaise Sauce. ..... 42
Remoulade Sauce....... 4z
Tartare Sauce ,ooiveenn. 42
Vinegar Sauce. ......... 2
au Gratin...... R LT Y 41
with White Wine......... 4t

INDEX.
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PAGE.
el
Fillets of, Fried ala Colbert 42
With Creaim. . cavseneens 2
R L RO R e e, 42
Normande . .. e ee wree 43
& IATENLY. . v ovnviinaines, 42
with White Wine,...... 42
Pickerel, au blen, Genevoise
Sauce (with Red Wine) 4z
Cold, Mayonnaise Sauce.. 43
Remoulade Sauce....... 43
Tartare Sauce. .. ..c..eus 43
Vinegar Sauce ......... 43
Jewish Style .. ....... 42
Red Snapper, broiled, Maitre
d'Hotel. 46
Mayonnaise. 46
Provencale.. 46
Tartare..... 46
Salmon, boiled, Caper Sauce 34
Hullandaise Sauce 34
Poligh?. 2\ \... ... 34
au blane {with White Wine),
Curdinal Sauce. 35
Lobster Sauce . 35
Oyster Sauce,.. 35
Shrimp Sauce.. 35
(with Red Wine), Gene-
voise Sauce.... 35
Broiled, Maitre d'Hotel
Sauce...... 36
Mayonnaise Sauce...... 36
Tartare Sauce.i...r.«.. 30
Remoulade Sauce ...... 36
Cold, a I'Imiperigle ...... 4o
Mayonnaise Sauce,...., 40
Remoulade Sauce...... 40
Tartare Satce .......... 40
Vinaigrette Sauce ...... 40
Coquilles of, a la Cali{ur-
nienne, , 40
Sardines......,.. 29
Shad, Broﬂed Maitre d'Hotel
Sauce ... .., 45
Mayonnaise Sauce.. 45
Remoulade Sauce... 45
Tartare Sance...... 45
Shads Roes, Broiled........ 46
Smelts, Fried. .. iy @
Sole, Fried. ... 46
Fillets of, Frled ala Colbert 47
\nl.h(,ream............ 47
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Fisu, Sole — Continued. Fruits, Macedoineof..... .... 157
Fillets of, au Gratin. . ..... 47 | Genevoise Sance....ovevensas o 57
Normande.......eeune.- 47 | GoOse GibleYS ...vvveessesees. TI9
alaTanty. . ....occvnvns 47 KOaRL . e e e 119
with White Wine..... .. 47 | Gudgeon, Fried ......c000u... 49
Sturgeon, Cold, Horseradish Guinea Hens, Braised........ 119
Sauce,,., 50 e e e e 119
Russian b:iy ........... 49 | Ham—see Pork.
Trout, Boiled, Caper Sauce. 34 | Hare, Roast Back....vevsvsvs 125
Holln.udalse b.m-.e 34 Stew a la Parisienne........ 125
Polonaise Sauce.... 34 | Herrings—see Fish.
au blanc (with White Wine), Hollandaise Sauce. .. .... sl 54
Cardinal Sauce. 35 | Hors n'(EUVRES:
Lobster Sauce.. 35 | Cold Hors d'cenvres:
Oyster Sauce,.. 33 AnchovIes iR paleas = 29
ﬁru‘np ‘w:l.uce 33 Cucumbers . ARAPKIFTR
(with Red W ine), Gene- Dried Meat or Fish ... ...... 29
voise Sauce. i..... 35 Herrings, salted. .......... 20
Brook, Fried ala Meuniere 37 smoked: iicecsanasias oh o 29
Cold, a I'Imperiale.......: 40 Olives: AN Taigase 28
with Mayonnaise Sauce. 4o (Bl P S e P A s 29
Remoulade Sauce .... 4o Radishesiiaicohiiivis saeaa 28
Tartare Sauce..... ... 40 o R e S R S 29
Vinegar Sauce.... ... 40 Smoked Meat or Fish. . ... 29
Coquilles of, a la {..n.hfr;r- Fomato Salad i Jeene savenn 20
nienne , 40 | Warm Hors d'ceuvres:
an Gritn s ntne <o 36 Cheese Souffle . .ivoiveris 31
with White Wine......... 35 Coquilles of Lobsters Califor-
Fillets of, Fried ala Colbert 37 nienne ..... 40
with'Cream . ...:00,: fe 39 Pike Californienne ...... 40
Al GRatiR. S vissanvaraanh (BT Salmoen Californienne..... 40
Normande .. ... trnnss 38 Trout Californienne.. ..... 40
alaTanty. i.....oooiin 39 Croquette of Fowl.......... 30
with White Wine....... 38 Fillets.of Fowl ..cevian vuve 30
Whitefish, Broiled, Maitre d' Herrings, in Papillottes..... 32
Hotel Sance 46 Lobsters, Cutlets. . ... i 52
Mayonnaise Sauce 46 Oysters, Broiled. .....uva000 54
Remoulade Sauce 46 T O e o Ty A 54
Tartare Sauce. . 46 Ramkinh oq e smunesieamssng 32
‘Whitin Frled‘............ 47 | Horseradish Sauce ......venan 59
with %Vh:te Wine......s « 47 pjarditders., aniidaiae s 107
Pillets of Howlncriiacennsmeios 30 ulienne  Sop. oewrasversanas 13
Pike—see FPike. {idney, Veal—see [eal,
Sole—see Sofe. K_issel?. ala Busse...ownn e .. 156
Trout—see Troul. Leg—see Multon.
FINANCIETe .\ sovassamesnssaiea J07 | Rontls SoUpcvuivae sssssasse @0
Flamande ..ce. ensshEmmaor: 108 | Lobster—see Skell Fish.
Floating Island .............. 72 | Macaroni, au Gratin.......... 145
Fowl, Croquettes of ...cvvunes 30 & TTtalenne. .cvusesnessans 44
Fillets oo cunae v iissd e ana 30 with Tomato Sauce......... 145
Progs, Rujell coaaues wvanaaie 55 DO oa senisasios & T (o ST 14
a la Poulette............... 55 ' Mackerel, broiled............. 47
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Matelotte of Carps .....c.ceves 43

LB e e e s s e 44

Mariniere. . SiEa elarsee e e A

Mayonnaise Sauce ............ 58
Meat—see Beef, Mutton,Pork,

Veal.
29
29

Milanaise Soup....ceeeeeeren

Mullagatawney Soup
Mushrooms, with cream . ...
on Toast
Mussels, a la Mariniere
Gt (2l £ B

Mutton, Blanquette of Lamb. .

Brains, with Brown Butter..

a la Poulette

Brochettes a la Circassienne.
Chops, broiled, with bread
crumbs. ...

English Style. ....

French Style......

Feet, a la Poulette.........

Kidneys, Broiled
Saute, Madeira Sauce. .

Legr, Boiled, English bt}le
Dance., . 08

Caper

Bretonne, with Beans

French Style.. ...

Lamb, Mint Sauce

Saddle,
Richelieu
Roasted

ardiniere..........

Shoulder, a la Bonne Femrnc

Stuffed .
Stew, anch

e R N s Wwia o oy e e

Napolitaine (Garm-;h] ........

Nivernaise ((arnish) .

Oatmeal a I’ Arm,rlcmne ......

Croquettes

Olives
Omelets—see ﬁggs
Onion Soup .... .
Oxtail Soup
Oysters—see Shell Fishes.
Partridge, Broiled
Roasted .....sicunss

SCANNED AT VIF

Galette—(Cake).............

tiemsiastssstrsrRt Ay

A POL

145
PAGE.
Peaches ala Bourdaloue. .. .. 150
alaConde ....o.ouy soreamen 149
LT e 154
Pears a'la Conde’ .....cu.0-- 150
Peas, Green a l'Anglaise...... 133
A O e e s 132
Erencll SEyvle’, . oy vt sn 132
Perch—see Fisk.
Pheasant—see Pariridge.
Pigeons, Broiled.,..... T 121
with French Peas .....,,. .. 121
P T e e 120
e S ot 128
Pike—see Fish.
Pickerel—see Fisk.
Pineapple, a la Creole ........ 150
P JPaaAthg. . v oo vomermenss 152
200 )s T B [ NS I 58
Porxk.
Boiled (salted), with Cabbage 101
Bacon, Brolled co ) M veseen 102
and Eggs. vieoe. ko bren vals 68
Omelel.. . ... veeiinees 70
Chops, Broiled, Parisienne
SANCE ... veronns b AN 102
Robert Sauce .......... 102
Tomato Sauce....... e
Feet, Broiled.........c.v... 103
Salad . L. .rueblnnddeannae 103
Niheoar Sauce.. .. h .. .s 103
Ham, Blalsed,)ladelraSauLe 100
Broiled....... v ol o bt i 101
1) s T AT GO i e
andngs ihslerw svaarm s’ O
245273 01 N Sl 7L
Bgast . T Bl ST
BOAST e e cvvinivsns wimmisn 101
Potan Feu.... .... ......... 12
Potatoes with Bacon o anan THS
LTI e, o 141
Boiled.. . ..covierrveceanonee 141
Wwith Cream ..ovvveeresanen. 142
Croquettes ....ooeeerunnnnns 143
Duchesse ..o vvvnnnnnennns. 143
BB - s as s . 144
in Butter .. ... Il 142
aun Gratin., co.veevevenenas 142
Mashed ...ovvverennsaee ves 742
Paffed ,....ccv verrnn vasanr 144
Stuffed ... .covverirnna... 143
Sweet, Boiled ... ......... 141
Fried in Butter........... 141



146 INDEX.

PAGE, PAGE.
Prairie Chicken—see Pariridge. Savces — Conlinued.
PrDIARIar o oase s val sewen 19 Polich- (AR ) sao e avans vis 88
Pudding, Diplomate..... e T Provencale (fish), c.c.aienin. 58

b b ey G

dslaicesvvennnes 152

S R e I e 157

Remoulade (fish).sesvaeseess 59
Robert (meat)....ccsvevaess 166

PumFLms Creain of. i avesive 2 Sambayon (sweet)....o.aunn 155
%naz Sl sl A s n e e 20 Shrimps (A8h) :uievnsueaees 87
abbit, Roast Back ......e00s 126 S0ubise (Meat).<.vensahsvis 104
Saute Chasseur.. ..icveeas . 126 Tartateithsh) oo e rsnassiie 59
Stew NO: Tavsssauinases w5 32D Tomato (meat),. va s 305
N0 Ziiaane i lesilesns X2 Venison (meat) 128
RAadishes c.oiviiecvens ole elaita 28 Vinegar (meat and fish)..... 56
Ramking .:.ieis-ssninessssss 32 | Shad—see Fis/h.
Reed Birdh, counvneidgas s 128 | SHELL FismEs:
Red Snapper—see Frsik. Crabs; Soft Shell .. ... i 53
Remoulade Sauce s.evieesevss 59 Crawfish, Boiled....vevveses 52
Rice, Creole ;. .siiistersayss T4 BordelalSe. ... vaueeaaniinaes 53
a la Georgienne ... vk vasss 145 Lobsters, a 'Americaine.... 51
a I'lmperatrice . .yavaessssss 155 Bisqueof. «oeoavsinieesss 25
Milanaise ..vueees Siantaes vote TS Broiled, Mayonnaise bauce 50
Pudding ...... TNl e e 151 Remoulade Sauce ,..... 50
Richelien (Gnrmsh) DL g TartarcSauue...-...... 50
Saddle—see Muiton. Chops. 52
Salad, Beel o/ lsainsitnsts G4 Cold, Mayonnaise- Sance. . 50
Cuocumberi.) . lweesmevesans 20 Remoulade Sauce . ..... 50
Lobster...... T L L Tartare Sant8....c.se0s SO
Pt cilevast o ssi sere 40 Gofnilles of. .31 beecrsssseee B2
Tomatol. o erss it 29 CTagnof ! e 4350 smem e 2
Salmon—see Frsh. Mussels, a la Mariniere ..... 54
BAriNeS - hoaaeane s iivee daed Y ala Poulette...... e 55
SAUCES: Ovsters, Broiled,..ooviresss 54
Apricot (5Wweet).. ... sseness 155 Priatl/ [ Lebd~ O O o 54
Bearnaise .\ .. .4 s seaes caaiee A a la Poulette., ... e 54
Boreldaise (meat),.......0y. 105 Shrimps,- Boiled. .cvoveorven 52
Butter (meat and fish) ,..... 58 O o s e 4 e S 57
Caper (meat and fish). ...., 356 | Smelts—see Fish.
Cardinal (fish) ..., eee s 57 [POmDPB T, . e e TR
Creole (meat). .....ouaaveass 105 | Sole—see Fish.
Genevniﬁe(ﬁsh) ......... ... §7 | Souffle a I"TAmericaine ...... . 151
Hollandaise (fish and vege- Oatmeal: . v esumtnsiga vonjein TR
tables). evsevesavyy OO Nantha .. ccevmsnamunpssans) TG0

Hor-:eradmh {ﬁsh and meaf). 59 | Soups:

Lobster (fish)

.............. 57 |  Almonds, Cream of.......

Maitre d'hotel (fish and nu.a.t) 58 Asparagus, Cream of. wersee I8

Mayonnaise

(fish).

...... 58 Barley . ...

eaennae  Ef

Witet CRALY o iaictim bisanae e 106 Beet {Puhsh) ...... ssspemars  LJ
Mustard (fish) . ..... asumsses B Bisque of Lobsters.. sseeees 25§
Oyster (fish). .« covevoesenn-s 50 Bonillon .....covuenes R 9
Parisienne (meat),,.....e..- 104 Bouillabaisse . ... . e o O
Pepper (meat) ... ...... amaiae 1BA Borch (Polish)..oeesssassaie L]
PIQUANIE.. .. inesacs saess m(al Brefd, .. .evee tetretirnne 24
Poivrade (meat) . ....c0eer.. 106 Brotoise ... covesssimassmsrong 13
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PAGE. -

Soups — Conlinued,

Buckingham(Cream Duchesse) 25

Carrots, Cream of . .........
Caulilowers, Cream of ....,
Celery, Cream of v .vvvsuens.
Chiins. , . ..o et I

wae

Croute au Polbi.ivivvivanaen
Farinoise

with. MALK: v cvvscnvsnnsss
Fowl, Cream of
Fish
Green Peas, Cream of
st L e e
Lentils Cream of
MACATOR. .. o e e i e bin) s
Meat Stock.....
Milanaise (... .dveiinsesans
Mullagatawney ....
Onion,....

TassssmaT e
.......................

Parinentier L avldoe - ookus
Poatag Few: .o atll e cbed
Potatoes, Cream. of......w=
F Epuiatc:Toit T M RT R
Pumpkins, Cream of
Red Kidney Bean :.u. v
Russian Fish...............
Sorell . e s Mt v
Stockelmeet). . . . NN\ vva
Sweet Corn, Crealn., s oasisss

Turtle ot
Yematable: (oo avsies s ’
Velvet
Vermicelll cooisesvrnndasnss
White Kidney Bean ......v.
Spmage, with Cream....... .
Poached Egps, i dveveves
Stew, French Style .....
Hare ..
3 T B o A A RS
Rabbit, No. 1 (Cwet} Ay Tan
No. 2 (BelotEe) o vy er v
Steaks—see Bm.jlr
Stock Soup.

...... e PEv e

LR s e

sessseriataEETas bE
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23
13
11
12
13
12
16
24
18
21
19
13
20
4
9
14
16
20
22
14
25
12
23
12
24 |
19|
21
21

147
PAGE.
Sturgeon—see Fes/.

Sweet Breads a la Financiere . g4
Wit OB . ovos st g4
Tomato Sanee. ... .eye-s a4
Sweet Corn, with Buatter....., 140
L - Tase, 220
CHORR s hisi e e hbiah ey, D
with Cream......cous vs 140
Sweet Potatoes, Boiled . . 141
Fried in Butter..... wwan o DT
Tartare Danmce. . cvossnsnss san 50
Toast, with M':.delr'\ ‘5’111[‘0 153
W ith Sambayon Cream..... 153
Tomatoes a la Provencale .... 138
Salad

Sou

Stuted Sveica.
Tongue—see Besf,
Trout—see Fisk.

Ry N A e o 1
{Tarkey, Giblets [ b .. . 115
e Tt RTINS 07 0 Nt I14
Wiid, Roasted.. e ZICHF
Sa]mls 2 EORRNT R Y W 127
Turtle Seup....... AN eae (X5
Veal, Blanguette nf eI I T,
a la Bourgeoise......ccven.. 88
Brains, with Brown Butter.. g5
tAR Podiette /.. DL e )
Brisket, Staffed | ../ loeoeis 88
Calf’s Feet, a la Poulette ... g5
with Tomato Sance....... 96
Vinegar Sauee (... .... 97
Head, with Tomato Sauce g3
PepperSauce .vvvvansns 95
Vinegar Sance ... ... g5
Chops, BIGHEA | cisvaansiies 8o
with French Peas ...qe0a: 00
FTRE 1) 1) & - T ot S N 90

T T e o e g1
MusBroomis < iisvesosmviss 00
inPapillottec., . ooeeavnii, 01
with Soinate s i ey GO

Tomato Sance. ., .oossrrss

o i v 3 3P TR A e T G1
Escaloppes,with French Peas 91
]:3.rl.1m T e e S Vb g2
Maitre d’ Hoteloos i 01
with Spinagei{ GiRaSiin, g2
Tomato Sancei s i 9z
Kidney, Broiled ............ 93
Saute Madeira Sauce..... 94
INSTITUTE AND STATE UNIVERS
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PAGE. -

Veal Liver, Baked,........... 93 | VENISON: -

Broiled . .... A gz Chops, Pepper Sauce ....... 123
Saute with Madeira Sauce. 03 Leg, Pepper Sauce. . . 124
_Parsley Sauce.. ....... gz TOHEE: L o . o 124
Loin, with Cream .......... 87 Venison Sauce . .v.vveens. F24
Lardm:ere ............... 87 Saddle. Pepper Satee . oo 123
)T S S 87 ROBEE o) oni0iaegrn s Ao AL 123
A la Provencale............ 8g \ft:m:onSaucc it A LIRS
Stuffed Brisket............. 88 Steaks, Venison Sauce. ..... 124
Sweet Breads, a la Financiere o4 BEW . . ee s 124
mth&pmage crreses 04 | Vermicelli SOUp covvuvve rvsus, 214
Tomato Sauce. . ........ o4 | Vinegar Sauce ....... ........ 50
Tongue, with Pepper Sauce. ¢4 | White Fish—see Fis/.
Vegetable Soup ... .. S aaa %y 20 | White Kidney Bean Soup.. 19
Nalyel Boup s s 23 | Whiting—see Fis/.
INDEX TO LA PATISSERIE.
PAGE PAGE

Almond Puff Paste Cakes (con- Bruan:

das). . nrnenss £7 s riels 02 24 o) AR N S 9
PUB, e s e e 63 Milled. oy aalside i el sasie o is3/0 s 8

Alnmettesy; o b SFERRE N < Plain White Famﬂy eraeare M

Apricot Nougat (cal.e} ........ 64 Sandwichico (s el 7

Baba, Large ...i..... SRR 68 NABNTE a0l e oiaiaatviaiv 7
Paste ...... 2 P STRATA B iy Rolls, Yoot Lo Gnivnes 0B
W NTRPIEe DSl St T e 6g Corf s i v baicuad s I

Biscuit, Champagne .......... 75 Qattheal S0 .. o vistwieee CEDN
CrBRTIL v v s s vasas T3 | -DrIDChe, I CTOWH . ss s L OD
Lady FIngers . ; . St oblfes 73 Epicurean Rolls... ......... 66
Melting (5 o v il Sreaae 74 T T e R Oy o 65
) L e e e e e 72 PANRIERNE o cup e sraasans OO
POMPAAOUE 5o o<+ 0w . 76 ) 317 - e B R AR - 63
L e A 75 1)) B S e e 66
IR (2 < e s cxtw A (0 e e fsatole e 7 Sl Rolls!u ., o vaenanasie 00
AN N 5 == Sl e S R W it S e e s 73 | CAKEs:

POMCREEE o= ar ssin Wie s mklae s 54 Almond Cream Paste ....... 70
FINADCIEreS iigivass snsssiose 55 CTHATE v i wrmaass e T
LaBsber & e i e = A0 B e saisare sty O
6T G R R S e 55 Crofin < oo s ot aa it s So
QRSEETS = <itvwns e swiaisivisiairs)  BY Puff Paste.....vewswvasiion 18
RS i s s S 55 PR o oinen sl isel A%
ala/Reine i uiiimasassinsis 54 with J Ol G e carca T 82
SAMON . e wenossiasvyasss 55 Portemantean, with Franchl-
by G g T e 55 DU, o sansia i nmiin

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY -
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PAGE. PAGE

CARES— Confinued. Ice Cream — Continited.
Portmanteau, Preserves. 6o OB o oo s s a7 ia a5 AT T 91
Pont Neaf.. .. omeeain 60 ROBOL me it va sy ieiaa s ey 90
Puft Paste, with Franchipa.ne 58 Strawberries, Cream ... .... a3

BIOBETYG [ 2 s e 50 | e L A b NN S WAL 93
Rings, Puff Paste .... ...... 60 NADATLE o vcaviseas s s aare i 89
BERd S o s a s aarieaasenne b7 | o Chooolale v 86

Com ... ST 78 | Gura s B AR 86

Neapolifati.. - o assmis 77 | Koulibae, Cabbage ..... ...... 44

Smalls .veiae 77 L0 G 1 e e S R A e AV 43
SIraw . .o 57 51 U R e R B iy v 2

Creams, Almond ..... ..o 85 | Langues de Chat. ............ 83
CHOOIRLE L e s caeas 105 MACATOODS iisimains nancaie (08
e e o o R SR 8| Madelaines . . covaivo s s
FIrRnohiBRBE i sieietasoees 83| MasSepains, . .. oot 83
Vanilla ivoevevnne sovrsnses 85 Mahommedan Bread.......0.+ 79
Whinped ...ououcwis cusesets B T R T IOIIEE s ooeees st aisio s 84

CreEam Paste: MIetemillog oo e s venisvamsasis 57

Almond Cream Cake..... 79| Moss Chocolate............... g6

Cream Cakes ... x5 Yas So Coles. v, AP E e o6

Doughnuts.......0e0. a0 8o Strawberries. ciio e oo ob

L A A Ho Vanilla... s 05

How to make, .. .. .+ 79 | PAsTES

Mahommedan Bread. . .. .. 50 FEOLE L . SRR S 67
St Honore L.CO L1 e .81 AN AR e W NI 72
e P T TR S T 7 R PP L. O CTelN. | . . i G dwe =rmia (10K
Crust Pineapple.. ,o.viererne. mail = Battwa it ...l L e 14
A2 o VIR L S 7T BN e T T ok i
TS 1 T WY RO | gl BASHRN < versabiponii) d e 41
Doughnuts, French........... 2o Sawvarin . ! 6oy

Eclairs .. .. - Y S Shert Crust. 2

Flour, How to Choose.... .... 6 | Parries (Meat or Fowl Pies}

GONOIBE. e v eaennsnssr s 76 Patty Eowl (. Yl onenrvs 18

Honore, St ......ccvveiienin.. 81 Game . . i and dfee smennes 21

Ice Cream: |2 v g O KD A AR 20
Almond........... I S A g2 Lobc.ters ala Bof;trmlenne 25
APTIOOL., o v casne waernrshois a4 Pate de Foie Gras ........ 18
CRESENIE. ennesioigaansvrrnns~0E BRI e e e d e S0
Chocolate,......covverennns .. 90 Salmon, a I'lmperiale ..... 23
e, o A go Sturgenn ala Cosaque.. 25
Hazelnut (burnt)............ g2 feal and Ham,..,.. . .... 17
Howtomake............... 89 | PEs:

o T e R L e e 83 Almond Puff Paste...... .. 63
lntFOdu.ctlon L R s 87 Apple, English thle ....... 36
T A e il e e a4 rench A L 37
Ness.elmde Pudding. .. ... S Beatatesle s ¥ by, 26
e S N AR AR Y BT P e g vy @b
Orange Blossoms. .......... a5 Franeghipane .. /55 syeescses 01
PBRT S i ee gaat SRR e 03 1L | A S T e fiz
Pimeapple s et el ahs . 95 T T e e e R b R 2
{2 T A A py S AT e 2 MAarrow ... s S aia Al ety 61
Ragpherries . ..o oy a4 e T e at 62

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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150 -~ INDEX.
PAGE. PAGE'
Pies — Continued. Tarts. Rhabarh. iisenestoe. 30
Pitiviers Puff Paste......... 62 Small Apples....cc.oevenn .. 36
PuftiPaste. ool i siiie 56 ADTICO A e st vre ses 35
SR o0 SR i s s aea s KO eIy ot an Rbhas s | 4
with Preserves ..........- G2 Cranberries. . ... .. cesssew- 38
White Cheese ....., . 000 Gt CHITANET i sas eaisna v
Bhort Crust ccoitoan ol e, 33 Gooseberries .. ... PRSI oG
Small o scamnais s 33 Green Grapes . c.uvsserns 38
o Cake . a e 71 {Jelly ......... 38
LT e S e e P Jirata 73 Peaches. . 34
RorttNBOE . o s e 6o bl R 37
Porte Manteaux with Franchi- Pineapple 35
L e e 50 B P e P R L1
EPreREIVeS st tiuva oaislonenas Go Raspberries: ot sosisiae 40
Puncues: Ehttbarly ;. oreieaiagaatas 39
ERghah . cssisessiinsiaerTi 09 Strawberries . ... .haiines 39
Impeatnies s raes 73199 White Cheese . e 40
1T B et R S 08 Strawberries . ... RO RS T )
RastFRIS. vl sdoiievs. 44 “'h]teLhee‘,e.............. 40
Cabbaga ..« of s g Partlate, TI0a N (oivaieriiin 04
1 1 s SRR GO S AR, - 45 Terrines .. ..y, N rian e A labs Sy L
Meat. ... /v Al Ot ey L FO10 GERESS o R w/a wisiamalisrerassit 122
Rings, Puff Paste ............ 6o FOWLEL .. s A S e 22
Riissian Pasta,. )/ oesse i 41 1 RO A, RORHR R 2
Savarint. J [ Dl ssme i TR REARO] oo on e s e et s 23
Apricol Sanb'] . - erahdal 70 Rabhit..... e WO P o L
1547 N Sl SR ey L 69 Veal and Ham....... ... e 22
Small, o eens b 70 | Thousand Leaves Cake..,.... 57
Short Crust Paste, .« s e 23+ Bimbales oLt s veesen ara 125
Sherbets. 21T SR W SO S o
Champagne ;7 v, -y .yysars v 96 Kidney ' 29
Coffes, . -\ ¢ R ey . «s, 08 Lobster ., 4 .. o 38
with Cream’ , o, .ovuueee vev 08 Milanaise . .... A 30
AT O ey N7 AT q7 BYsterB ol - opeatay s et 12T
Pineapple .. . . b wbds onsknss 107 Small Lt.\bsters............. 32
BUum. . .cooeomass i e ey g7 MYUanaiss . . oo urievas it 2
Strawberries .o..ouveiveines q8 (97755 o N b 32
‘White Wine. .. 97 | Turnovers, ApPple +.vevvivans 59
TRrE APDIS:, vuvvenresmmmoes 36| Volau Vent......cocuierosv.e 48
Apricot ...uiieenas gl Cod. 5 e W 52
Bananas ..essaeserzspsas 36 BEgs. covesvnrensnsrames vl 151
3 g I N 34 Financiere....... s A 49
Cranberries ......coceeeensa. 37 TR s o ol s Pienis s S 51
(@57 sty e N S, vs 49 e R S e i
Gooseberty....oovnierersses 38 D7 Se v AW RO C, — 51
Green BIapes., . os-sprrarss 38 o' BT L i T 53
{,elly 38 Oysters ... ceevenrrravarens 53
C T NS S 34 | T e 52
L T Y P T S E T LT N e S B o BT
I STy e e 35 UL ol i rarenaan ney RRE
SN A o i e R 35 Vegetnbles o vuues covs s uveny 53
RASPHOSTIBG, Sy - o0 o s0ions 40
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INDEX TO REFRESHMENTS, ETC.

: PAGE.
CONFECTIONERY:
Burnt Almonds.......ivssas II5
Burnt Hazelnuts, caseessenas 110
Burnt Peanuts, . 0. issasasans 115
Candied Cherries.., ,oeaqs 0. IT7
Candied Grapes..,.. 11y
Candied Orange Blossoms .. 116
_ Candied Orange Quarters,.. 117
Candied Raspberries ... ... 117
Candied Roses..... 116
Candied Strawberries. . IT]
Candied Violets... 116
Chocolate Caramels...uveye. 114
Coffee Caramels..,...,... o X4
Currant Drops.. . iscearsas IT5
Lo Dropsli . s ses von. 115
L 2 B s A e ST 114
Nougals, @bl veans o XY
Nougats (American).. .. 116
Raspberry DIops.........qs 115
Rum Caramels.............. 114
Strawberry Drops . cvevevia. 115
Corprars (Home-made):
Bmmette ..h o headbaea B {13
é ricot.. .
erry .. 112
Coffee, . XD
Crca.mcf MiDt, v s e erornes 109
Curacua 109
110
111
110
110
104
111
110
111
111

D e
veeww

e ews

109
111

sassstims st mnwE

R R R Y

Feaclt, ;.. halale i B iy (i i
Peachstone .. .cv:uresinaesss
RASPDBITY \ i cuas Basasinan
Strawberry..... oln aiarnnin wialn s
Frurr:

Apples (Dried).......ouvens
Apples (Dried and Pressed).
A pricots (Dried) ..., cc0neses

erries (Dried)..........
Peaches £ 3Tl
Pears (Dried and Pressed).. .
Elums{Dried) ..oooneysers s

129
129
128
¥28
128
129
127

SCANNED AT VIRGINIA POLYTECHNIC INS
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PAGE.
Frurr — Continued.
How to Arrange in Fruit-
: ) 1 e M T R A ] kS 127
How to Choosg. e vss e e 120
How to Keep Fresh......... 125

Frurt (Preserved in Brandy):

7L8 078 (1 TR S S A T R S TR ¢
Cherries..... AaREE AR Al e L
Currants {Blaci-.) ............ 130
GOOSEDerties. . . icasisnvnsses I35
Grapes (Green)....... OARTR SRS T
1 A e avaiarts 130
Fruir Wines:
Bilberry: .l vso S T R 136
Blackben'y A Pty 135
Cherry (No. 1] AN TR e S
ERGEWIND. 2): 70 b i 130
Currant (Black and Red).... 134
Currant (Red and W hlte) S
Elderberry 2 ki et ST
L by R s 1 SIS 137
(TOOSEDOREY s s A% jar s b:a's s n 3R
Gooseberry (Foamy)........ 133
1 (0T e e S SO 134
Orange (No. T)osssvs o neinn:- 130
Orange (No: 2), . &/, ssaassn 137
Boanki-<. . Gl baind Y AT T o 136
Pl s v Soecisdes viveiai; 130
RASHDEPTWEr v (s s v siiawsis 135
JELLIES:
AﬁspIE................. S
SRR )
Curra.nt .................... 123
Currant and Raspberry..... 123
ORI OTY oo asinl el s (ak it 12
T T ey S s 12
MarMALADES:
PO e iars (e aleTete 122
S e s s 122
Beati. oo e aps et v e B2D
BEREIIIY o o mii e B2 Wy a5 sie 122
guince I e 122
s Ty £ L
PRESERVES:
Apple (GIREN). «oovisonssins 120
Arrivor aheen) o S re e 119
TITUTE AND STATE UNIVERS
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PAGE. PAGE.

PrEsErRvEs — Continued. REFRESHMENTS — Continued.
Cherry-(Green). cc.ilu i 121 Pineappleade............... 105
Srabiaptes oty e T ey Pineapple Syrupi.c....:.oe0 102
T s L e 121 Punch, Burning, wtth Rum.. 107
e e e e 120 Punch, Burning, with Kirsch 168
Peach- ((Rreen) e s 0 120 Punch.Burning.with Whisky 108
Pear (Greeh) s iriannte 121 Punch for Soirees.... ...... 107
Plom (Greem) o beasr 120 Rcd Currant and Rau,p'berry

REFRESHMENTS: | N L) T R A P R T O e
Almond Syrup. o aveiigs 103 Wild Cherry SEUD: cvaswsne 102
Grog, with Kirsch .......... 107 ‘Wine, a la Francaise........ 105

Grog, with Rum ........... 107 | Wine (Bischoff) ..... ....... 105
Grog, with Whisky ..... ... 107 Wine, Hot a la Parisienne .. 106

Gy SR cviins i 103 | Syrups—see Refreshments.

Iced Champagne ........xue b | Wines: '

Iced Lhampagne a la Sco- Family Fruit—see Jfrui
boleff.. el e R Wines.

Lemonade, ....ooverrorivrs 104 | . Froit—see Frusd Hines.

Lemon Peel ‘-‘xyrup .. 103 | How to Arrange Bottles .... 140

May Priple.. £ i How to Bottle ........... :
Orangeade. Ll ety
Orange Peel Syrup .........
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