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INTRODUCTION.

" Y dear readers, my intention is not to publish in the follow-
] ing pages an extensive volume, full of long and 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 men to eat to
sustain life *'—says Brillat Savarin—*‘invites him by the appetite and
rewards him by the pleasure)’” but to have real pleasure while at the
fable, and this pleasure is of every age, it is necessary that the meal pre-
sented to vou should please at the same time the smell, the taste and the
view. _

A ce propos’ L cannot protest encugh against the custom so gen-
eral 1n the United States to give to the table only the necessary time and,
to eat like a locomotive laking water, by doing whiclt yvou ezpose yvour-
gelf to the various stomach diseases which malke so rapidly the fortune
of the doctors and drnggisis.

To this my inale readers will certainly respond: “We are so busy,
we haven't time;” well, Iet us excuse them for laking the least {jme
possible at lunch; business is business and the luucli 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 threngh lack of good will, beecanse the Amttericans
love home and do their utmost to make it comfortable and attractive, but
agood cook 1s a rare and expensive blessing here and gometimes the mis-
tress of the house does not know anything about cooking.

Why does she noft consult one of the numerons books written on the
matter? There are certainly many of them; but unfortunately the great
majority are Intelligible only to profcssional cooks, because the chief
object of the authors has been to gain reputation amiong their fellow
cooks, .

My mantier 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

' 3 , . r

- . —_



4 7.4 CUISINE FRANCAISE.
a little less refined, but g
for all housekeepers, provi
advice.

Now let u
ghall be arranged.

A family dinner is esgentially composed of;

A soup.
A fish or meat with sauce and vegetable called * Entree.”

4 roast, meat, poultry or Zatle,
A vegotable of the seasor, dried or preserved called “'Lntremet™
(side digh].

A sweet igh, ice creaim, O sonle pastry.

Cheese and fruit.
Providing the dinner becomes mate fashionable, yvou should serve

two kinds of soup, 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 hefore giving some examples of menns:  To give pleas-
re a dinner should have variety, and consequently yon must avold serv-
ing the same dish or sauce twice, palatable as it may be; and asa rules
disly with white sauce should follow a dish with red or brown sauce; for
fnstatce in the secoud family menun given below we could not place
«« fllets of sole,”’ with shrimp sance, after the Y Andalousian soup,’ both
Leing red, nor after the v appain. of fowl,”? of the holiday dinner, a ifish
with  Hollandaise satice,”’ hoth being white; that will injure at once the

gye and the palafe of an epicure.
There are now to start with two quite simple family dinners:

e as palatable and after all w ill he feasible
Ading they take the trouble of following wy

s begin at the beginning, that is to indicate howa ¢ Blenn ™
(]

S0UE. SOUFE,
Andalousian Soup—~ed.

Errrer {(hsh),

Stock soup—Clear,

ENTRIT (1neat). Sahmon Trout.
Clhateantwiand—Zrown, With ollandaise Sauce— [ eile,
Fried Potatoes. Roiled Potatogs,
L R0AasT.
ENTREMET. ) Iew of Lamb with Mint Sauce—
Muslrooms on Toast— Hidle, Browuii.
ROAST. ENTREMET.

Crogquettes of Oatmeal a I'T13-
dienne—fPed.
SWEET DISH, SWEET DIsH,
Peach & la Condé—JFRite. . Eggs a la Neige— Hhite.

Roast Bowl—Hrar,

E.
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Thie following menu is for a holiday, and by adding one or two en-
tremets it may serve for a banquel:
Sours,
Creatn of Fowl-— Fhife,
Printanier—Cfear and bromm,
Hors IN'OETYRES.
Radishes, Qlives and Anchovies,
EXNTREES,
Rillets of Troul with Shrimp sauce—Red. Doiled potatoes.
Saddle of Mutton Richehen—Eromwm.
EXTREMET.
Celery a la Moelle— Fhite,
RoOAST.

Roast Snipe ou Toast —Lrown,
Salad.

SWEET DISHES.

Pudding Diplomate— ¥Yellow.
Pistachio Ice Cream with Cakes-—{rreen.

FRUITS.



HOW TO SET A TABLE.

ool Dol el Saree

S 1 first glance nothing pleages the eye of a guest more than a well
-' ¢ sct table, that is to say, where elegance is combined with good
Y, taste. On that matter Americans need very little advice, because,
as a rule, thev are very fond of fine linen and decoratious of
fruit and flowers.

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

The table shonld be spacious enough to aveid 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 to the
size of the table} ynay be disposed smaller pieces of flowesrs, fruits, bon-
bons, ete., and also the *“Hors 'Oenvres"” 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 cach plate place the necessary number of glasses, of different
sizes, according to the wines that are to be szerved; this number not fo
surpass fve, viz:

A plass for water.

A glass for white wine, claret and burgundsy.,

A glass for madeira, sherry and sweet dessert wines.
A glass for Rliine wine (if sexved).*®

A glass or cup for champagne.

Don’t fill the water glass hefore the dinner, but place decanters and
crystal bowls filled with pieces of ice, within the easy reacli of the guests.

At the #igh/ of each cover the knife, fork and spoon (the former
having a sharp sleel blade). These should be changed with cach course.

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

*This glass is usually green or amber,
i
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The napkin should be of good size, placed on the plafe, folded, with
a small rell between the folds,

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

Tiefore ench cover, and supported by the glass should be a “Menu'
(bill of fare) printed or hand-written; it will prove more convenient it on
cach card you write the name of the particnlar guest who will ocoupy the
place. ‘

The meats shonld be carved in the kitchen, but the parts put together
in @ way to represent the whole piece; they will he distributed by the
fos or thie ostess, or, Letter, the dish shall be presented at the feff of
every guest (the ladies firsth so that each may scrve himeelf, with the
right hand, according o his taste.

Tn every dinner 4 la Francaise’ wine is served; tlie nmumber, 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 fsh.—A white dry wine such as Santernes, Chablis, Chat-
eatt A'¥quem, Rhine wine, ete.

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, hut the guests the dinner,because,however well coolked,
a {dish. cannot be warmed over.”’

e




PUBLISHERS’ NOTES.

FxadEEENNE ImENDN

N the tranglating and collaborating of this excellent work we are
indebted to M. Louis Tanty, who attended fo the systematic
arrangement which tends to so greatly simplify the book that
no one can complain of its difficuliies, ¢ven with the most

elaborate dishes.

BIL Frangeds Tanty, the author, was trained for his profession under
Caréme, the most noted cook of his day; B. Tanty then became clef of
Emperor Napoleon 111, of TFrance, leaving this office for that of chef of
the imperial family of Russia, where he attained a rank similar fo that-
of Colonel in the Russian army, and was decorated by the late Czar with
the Imperial Order of the Red Cross (see back cover page), in considera-
tion of his services as purveyor to the Army and Hospital Corps in the
Ruseian-Turkish war. 3, Tanty was also proprietor of the Grand Hotel
and the famous restaurani Dussaux at St. Petersburg, the latter probably
the finest in the world. About three vears age 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 genuine economic blessing to'the house-
wife, while developing her culinary skill.
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THE SOUPS.

— [ —

£

In this chapter we will de-
seribe the prineipal soups which
can be1nade easily byany honse-
wife, DBy modifying some of
the recipes: for Inslance, by re-
placing in a puree oue lkind of
vegetable {or another, by game
instead of fowl, or by varying
the garnishing, she will have
guite an infinite number of
soupps at her disposal. Ghe
ehould bhe careful, however, al-
ways to follow the general rules
sriven and 1ot to forget that anything printed in italics 1s always some-
thing cssential,

The soup beginning the dinuer should be at the same time palatable
and light, to prepare but 1ot to overload the stomacll. _

The soups are divided into two classes: the clear ones, whose nature
is well indicated by the nawme, and the mixed or thick ones, thatis to
say, those inte whicl, asinto the puree and cream, enter cggs, flour or
starch. Both of these two classes may coniain eilher lean ox fat soups.

1. BOUILLON.

Srock Sovr.  (Fud Seup—Clear.)

Stock being the fonndation of fat soups, and serving also to prepare
ntunerons sances and dishes, it would prove advantageouns for a house-
keeper to always have some stock at her disposal.  This 1s quite casy, as
stock may be kept fresh for several days i au ice box, preferably in an
carthen jar, the onky precaution necessary being to let it boil awhile, in
case of & very hot or stormy day, to prevent its turning sonr.

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

As the beefl pives the greatest part of the strength and nutriment, it
9
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may he unsed alone, but it will be at the expense of the aroma and deli-
cacy of the stock. ’ o

Moreover, the veal to be used being the shin ol E: which is wor tl_l 2
mere nothing, and the fowl old hens, the expense will be scarcely in-
creased.

BEER.—The parts of the beef to be employed for stock are: the 115::1?‘1
ghoulder, shin, ribs, flanlk, round, legsy add alse sommne IRATTOW bones 1t
vou omif the veal _

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

VEaL.—The part to be eraployed is the shin dowe or Aock, which is
very rich in gelatintous principles.

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

VEGETABLES. — They should be very frush and pared only when
wanted for use.

Sarr.—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.

ProOrPoRIIONS. —1. For a family of five and only for one meal;

Beef and bones........... o 1,

Venl o iireiicee s caean, ¥ hock {about Z 1bs,)

Eowl crvreirireiiaiirnenns, The body of 1 hen.
Vegetables.................2 carrots, I¢ turnip, 1 onion, some celery.
Water v o, I'rom 3 te 4 quarts.

F¥me. —About 5 hotirs.
2. To prepare 3 gallons of bouillon to be kept for culinary purposes:

Vealiiin., 1 hock (about 5 Ihs.). |
Fowl*. ... 1 hen, or the bodies of 2,
Vegetables...... 4 carrots, I turnip, L leek, some celery, 2 qnicns.

Water............8 % gallons {about).
{iaee,—About b boors,

RuaarES.—One of the enions should be halved and browned on the
stove before being put In the soup to give color and taste. When only
oke cnion 18 nsed you brown one of the halves, ¥ou may also put ene
or two cloves in the part of the onion which has not been browned.

PrEPARATION, —lst. Tet the cold water from the fauecet run frecly
over your beef and veal so as to wash them from all impurities. Put

# Reiled chicken served with a white gance and sice is a very good family dish; the
fiesh of 1he chickens serve alsn for chicken croquettes.
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them in a ketile with the necessary guantity of water, * colil water and
not. hot or warm, taking care that the water covers the meat well hul
does not reach higher than two inches {rom the cdgre of the kettle, 2
Allow to boil slowly while scumming until clear. It will prove advanta-
geons to add from lime to time one spoonful of cold water, which will
facilitate and accelerale the separation of the scum. Sl Whent the stoelk
is clear {after half an hour) add your vegetables which should huve been
pared ouly a little while hefore, Lo be {resl, and let hoil for two (3) luours,
Ath. Take theveal out of the pot, as alljuices will have heen extracied
frout it. add the Towl and let the soup boil slowly for another threc ()
hours.t Stl. ‘Take the floating grease off, and pass through a strainer or
napliu.

CrLARITICATION.—If it happens that your stock is ol cleat, having
perhaps boiled too quickly, you may clatify it as [ollows: lst. It your
lcettle on the corner of the range so that, though very hot, it doesn't
oil. 2d. Break into a bowl or sauce pau 2 eggs with ilieir sheils, beat
with 24 or 1 pound chepperd meat, and L or 2 ylassesful of water. Add
while beating from & to b glasses of stock and pour the whole in the ket-
tle while stirring. 4th. Pass the stock through a strainer and then

throngh a napkin.
2, CONSOIIE.

(Fal Soup—Ciear.}

We call consomme 1 stock sironger aml more palatable than the
comtnon one. It forms the fundament of the soups {or fnshionable din-
ters, o is served in cups at a Dball supper or 4 seleot Tuneh.  Itisalso
very convemient for sick or feeble persovs.

PROPORTIONS.——Tor ive persons:

Fowl.ooe... T, 1.

Yeal haock....... .

Vegctables.. .......] carrof, 1 onion, sone celery.
Stock..coeienss i Lo 4 qunris.

Tiaee——About 214 honrs,

PREPARATION,—1st, Cnt to picces the fowl and the veal, let them
cooke 10 soime butter until a light hrown; then put them in a kettle with
the necessary amount of stock.  2d. Allow to cock slowly [or two hours
while scumming from time to time. 3d. Take the floating grease off
and pass through a napkin.

+ Tt twater would obsiruct the pores of the meat tlins enclosing jnices as well ag

inpurities.
+ Tlace ot kettle on the corner ofihe range so that cbullition tales place goly on

one side of the kettle, In this way it ja easier to obtain a clear soup.
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3. CONSOMME DE VOLAILLE.

Congonryr o Fown, {(Fal Soup—Clear.)

Do ag above (No. 2) but before serving take the fillets of the fowl off,
cut thetn in dices and serve the consoniume with those dices of Hesh and

134 tablespoonsful of rice previously cooked apart in some salted water
and carefully dripped.

4. POT AU FEU,

(Fat Soup—Clear,)
PROPORIIONS.—TFor five persons:
Stocko . 2 to 3 quarts,
Vegetables........... 2 carrots, 1 onion, 1 head of cabbage, 1 leek,

5015.2 celery,
Tisnee —134 to 2 hours.

PREPARATION.—lst. Slice vonr vegetables guite fine, let them cook
in some boiling water until quite soft and let thewm Jdoi I through a
strainer. Put the vegetables in an cmpty sauce pan or kettle, pour over
the necessary quantity of stock and allow to cook slowly for 1% hours.

5. CROUTE AU POT.

(fal Soup—Clear,)

The Croute au Pot is a Pof an Fen served with some pieces of toast
in the soup.

6. PRINTANIER.
(Fal Soup—Cleasr) Twwo hours.

NOTE.—The denomination “Printanier’’ comes from CPrintemps,*?
spring, and in this soup mav enter all theé vegeltables produced by the
spring, viz: young turnips, carrots, cauliflowers, Brissels sprouts, ete.,
points of asparagus and hops, green peas atd beans, ete.

The carrots and turnips must be as tender as possible, and vou cut
them in small dices or better in small balls or ovals with o vegetable
spooen; 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.

PROPORTIONS.—For five persons:

Stock or consommie.........2or 3 quarts,
Vegetables ...ooirvinininne., About 3 tablespoonsful.

PREPARLTION.—Do as for ‘“‘potau feu;” for fine dinners yse con-
somme instead of stock,
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~. BRUNOISE,

(Fat Soup— Cleary Two honre.

The brunoise is a simplified printanier, only carrots, turnips aud
green peas being used, the two former cut in small dices.

8. JULIENNE.

(frat Soup—Clear.)

PrororTIONS. —or five persons:

StoCk OF COMSOMINIE. rrearsarerm mtmteniies nrsreessnrsressans: 2 10 3 guAarts.
Vegetables....... ool carrot, Xturnip, A, cabbage, X leek, (All
very fresh.)
Fime.—About 13 hours.
PREPARATION.—lst. Slice your vegetables into *Julienne,” that is
to say into fine strips about 1! inches long, put them in a sauce pan
seith sottie butter and a teaspoonful of sugar; et cook awhile, 2d. Pour

your stock or consomme over and allow to cook for 13¢ hours.®

9. POTAGE COLBERT,

SoUP A LA COLBERT, (Faf Soup—Cicar).

ProOPORTIONS. —For five persons:

Priﬂtﬂ.ﬂi&r 'D'l- ]]runﬂib‘ei--i fYFP EEFE L P "'Fllllli|'|--liilllii'-illg tD E {Il-lﬂrtg.
PUH.CllEd Eggs-,--.-...---.'-i-p----r'iil-----||-||-|-||-|-|..-||-|..|-ii+i-!l|-!-l---‘i'!::’a

PREPARATION.—Make a printanier or brunoise as above, but with
little vegetables and when in the tureen add a poached egg for each
person,

MNOoTE.—There are different methods to peach egys, hut he following
is the easiest and best, 1lst. Pour your eggsin as much boiling water
as will not stop the ebullition and let them boil for six minutes, 2d.
Take the ecogs out with a skimmer anizd pour cold water over them. (This
will facilitate the shelling of the eggs.) 3d, Take theshells off care-
fully and put the eggs in the soup only when ready to scrve.

o, CONSOMME AU RIZ,

CoNSOMME WITH RICE. (Fut Soup—Clear.)

PROPORTIONS.—For five persons:

Stﬂ'{:]‘;. Dr Eﬂﬂﬂﬂmmﬂann.4-4.”;"-.-;-*--”"- liil-l--iﬁ-ﬂll-hl-g tcr 3 quﬂl'ts.
R.iCEtt-l-irupq--i-i-rittllnlrjt..ii-nq..p....... e A A FE R R ER L NN }‘i tableﬁpﬂﬂﬂfuli

PREPARATION.—Ist. Wash your rice and let 1t boil iu sowe water
fll soft.  2d. T.et it drip, cool it with cold waler and let it drip again.

x What distinguishes the “Julisune’ from the former soupsis thatin this one the
vegetables are not previously cooked ip boiling water. |
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Sd. Warm your stock or consomime and when ready to serve put the
rice in the soup which you must not allow to boil again,

¥i. CONSOMME AU VERMICELLE.
VERMICELYL (Fuf Soup—(Year. }

12. CONSOMME AU NMACARONI.
Macaront (Faf Soup—_Cleayr.)
PROPORTIONS, —

Stock or consomtne.......... areins rrerv e caara s e 2 10 5 quarts,
Vermicelli or nizcaroni e s e D GLITICES,

PREPARATION,—1st. Break vour vermiceili i1 pieces 1 inch long
of the macaroni in pieces % inch long and let cither cook in some hoiling
water and do as indicated above for the rice, 2d and 3d.)

13. POTAGE MILANAISE.

PROPORTIONS. —
Stock or conrsomme,........... e RS T ee s e 2 to 3 quaris.
BIACATODT teee ettt eees o B 1h.

Rasped cheese (Parmesan preferred )i inennnnn .2 o,

PREPARATION.—As for the above, but when ready to serve add the
rasped cheese and some wlhite Pepper.

t4, POTAGE “OXTAIL.”

Oxrarr Sour.  (Fat Sowup—Falf Hetck.)
PROPORTIONS.—TFor five persons:

Vegelables. .ot e 1 carrot, 1 onion.
Madelra..... i 1 alassful.

Corlt stareh e e evse vees vl 51211 talblespoonful,
R U s 1y 2y L OO UTP ORI A little.

BOCK. i 2 10 B quarts..

PREPARATION.—1st. Take one oxtail, cut it in pleces one inch long
let 1t hoil in soine water until tender. 924, T.et it drip, pare it to take
off the grease and small bones. 3d, Putilin a sauce Pau with 2 or 3
quarts of boutllon, 14 glass madeira, 1 onion and 1 carrol, some thyme
and lawrel, TLet the whole cook for 3 hours. 4th,  Pour the bouillon
through a strainer in another sance pan, take off the floating grease, add
4 of a glass of madeira, a lttle red pepper: allow to cook awhile a11¢]
wlen ready to serve add, while stirring, 1 tablespoonful of corn starch
mixed with 1 glass col/d bonillon. 5th, Serve in a tureen iy whicls Y]
place the pieces of the tail. ) '
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15. POTAGE TORTUE.

ToRTLE Sovre {(Juf Soup—Half thick.)
Tle real name should be “ Mock Turtle,’ but prepared as follows
this soup may replace the “* genuine  turtle soup with advantlage,
PROPORTIONS. —Xor five persons:
Calf Head......voinn 240

Vegetables......... 2 oniong, 3 carrots, some celery, thyme and laurel.
Mushrooms, trulfles, cockscombs, **ad libitum.”

Maderin ooeeeerinne.. 1 glassful,

Winegar. ... 0y glassful.

F1OUT ceeeen e cenren -2 tablespooneful,

Stareh e 1 tablespoonful.

Caramed oo

Red pepper..... p A litile.

Whole peppet...

StoCk. . e reeiraenenne- 2 OF 3 gquarts,

PREPARATION, —Have the 1% of a cali’s head, take the hone off, put
#lie tmeat in a kettle with cold water; allow it to boil while skimming
carefullv for about ten minutes. 2d. FPut
the meat in cold water to cool it, let it
drip. #d. Put the meatl in another ket-
tle with two tablespoonsful of flour atid
adid 1, gallon cold water, wlhile stirring,
and one-half (24) glass vinegar (this for
the purpose of keeping the calf white),
add 2 oulons, 8 carrots, some thyme and
laurel, some whole pepper, let boil one
bhour and skim. 4th. Allow the meat Lo
drip, press the same between two loaded
plates until cold. bth. Cut the cold
call’s head in dices, put them in a pan
with mushrooms (also truffles, cocks-
combsg), 1 glassful madeira, 2 quartsstock,
let boil awhile and skim. Oth, When
ready to serve add a little cargmel™ (to
aive color), a little cayenne pepper and a
cup of bouillen in which you have mixed
1 tablespoonful of corn starch.

—r - —

s e oall burned sugor caratiel.
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16, 'UJULLAGATAWNEY.

(£Fal Soup—Half thick.)
PROPORITONS.~~For five persons ;

Fowlonnn.n. NTUURROTN 1 yoang chicken or the giblets of sote.
Ham (leatt).......oosniinnnd olinices.

Brtter. v vvieiininerinn., 1 tablespoonful.

Vegetables. .oviiin.. d carrot, 1 onlon, 1 celery,

Flour............ i 124 tablespoonfiul,

Red pepper..ii. }A little,

SUZAL st evriveres e .

S1 T PP 2 to 3 quarts.

Lime—1 liour.,

PREPARAMrON, — st Chop vonr onicn fine and let it cook im a
sduce pan to a light brown, add then the chicken eut in pieces about 2
inches long, the hatn, carrots and celery cut in dices. 24 Allow the
whole to coolk a while, sift the flour in while stirriy & add 2 to 8 quarts
of stock. 8d. ILetcook slowly for L; hour lon ger if the chicken is not
tender. 4th, Take the floating grease off, add a little bit of pepper and
sugar atd put in the fureen 11 tablespoonsful rice (cooked ag indicated

in i,
7. TCHY A LA RUSSE.

Russtaw Tearv, (Fad—Hulf Lhich.)
PROPORTIONS, —Tor five persons:

Beef hreasto....oouneeere o ony. 0 Ihs,
Vegelables....oiovoiiiinnni,,., 0 4 cabbage, 2 carrots, 2 onions.
Water oo 2 10 8 uarls,
Flowr.ciice 9 tablespoonsul.

Sour eream vevuinn 1 glassful.

PREPARATION.—Ist. Take § Ibs, of beef breast, cut it into pleces
about 1 inch long, place it in o kettle with two to three quarts cold water,
let boil while skimming. 24, When the bouillon begins to be clear, add
»¢ cabbage, 2 carrots, 2 onions, sliced quite fine, and let cook for about
Shours,  3d. When guite ready {oserve, mix in a how! 2 tabl espoonsiil
of flour with about 1 glass bouillon (not too warm h pour 11 the kettle
while stirring, add 1 glass of sour ercam and serve hot; the soup and
meat being served together in the tureen,

NOT%.—1In winter ime the Russians replace the fresh cabbage with
sour krout.

18, POTAGE SEMOULE LIEE,
SEMOLIA S0UD. (Fof Sotip.—Half thick.)
PROPORTIONS.—For five persons:
Seinolia. ..., e terraass v 1h, Yolks i riinininns 2

Creant., .o..purvirnnnn.. d glassful.  Stock,...,...cees.s o2 t0 8 quarls,
Linte.—3¢ hour.

'.;"E-!.':-. L3
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PREPARATION.—1st. Warm the stock in a sauce pan til it hoils,
then sift the semolia inn and pour slowly with the lefthand while stirring
with the right one, so as to mix well. 9d. Allow to cook for 3¢ hour
and when ready to serve, pour in the sauce pan (whicls has been set onl
2 corner of the range) 1 glassful of cream mixed with the two yolks, stir- .

ring all the titne,
19. POTAGE A 1’ORGE.

BARILEY Soup. (Fuat Soup—iHalf tiick,)
PROPORTIONS, —For five persons:

Barlev. .......- 3 tablespoonsful, Butter...... varennnenn ]l tablespooniul.
Yolk cccvvian o001 Stock ....e.en Civmranes 2 to 3 quarts,

Creaii.........-..1 glassful, Tiwme. 23 houars.

PREPARATION.—1st. Wash your barley and Jet 1t stand for % hourin
come cold water. 2d. Tet it drip and let it cook till soft in some boiling
water. 8d. Let it drip, cool with rome cold water and let it drip again.
4th. Put vour 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 volk, 1 glass-
ful cream, 1 tablespoonful butter; add little By little while stirring some
of the soup, then, placing the sauce pan ou a corner of the range, pour
the 1oixture in while stirting, but do not let the soup boil azall.

20. POTAGE ANDALOUX.

Tomaro Sour. (Lean ov Fat—Half thick.)
PROFPORTIONS.—Tor five persois:

Towmatoes.... . 34 1b.
Vegetables....1 carrct, 1 onlon,
some thyme and laurel.

Corn stateh.........1 teaspoonful.
Butter.. . ieremsen ek tablespoonful,
Stock or water.....2 gquarts.

Rice iver.....1l tablespoonful. J¥me.—134 hours.
PREPARATION.—1st. Putin a satee pan 3 1b, can of tomatoes {or 24
1b. fresh tomatoes which you have scalded apartin some boiling water)
withh 1 carrot and 1 onion minced, some thyme and laurel, let cook 1
hour. 1. Sift the whole through a strainer, add 2 quarts stock or water,
galf, white pepper and cayenne pepper. ad. Pour in 1 {easpoonful of
corn starch mixed in a little cold water and one tablespoon of good but-

ter. dth. When ready to serve add 11 tablespoonsinl of rice cocked
apart. (No, 10.)
21. BORCH A LA POLONAISE,
By Sove. (Fai—Half thick.)
Red beets B Stock or water......2 to B guarts.
Vegetables ......1 oniom, % TIOUT e verroneseeenmen b tblespooniul.
Lead cabbage. ji3 SO 1 glassful,

TLter .uvveees oool tablespoonful.  Féme.—11 hours, .
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PREFPARATION.—1st. Clean and mince 2 red beets, 1 onion, I of a cab-
T:;age, put the whole in a sauce pan with some butter, cook awhile, themn
add 13 tablespoonful of flour and 2 to 3 quarts of stock, cook 1 hounr, 2d,
Grate I red heet, pregs it through a napkin and when ready to serve pour
the juice in tlie soup and add a glassful of milk.

zz, POTAGE A LA REINE.

WREAM Go DT Rt Half Hhick)
PRy 0o - cFor five persuis;

| S vy D, e 1 hen or chicken,
Vegetables, oo iteansnenee. 4 0011001, 1 carrot, 1 stallk of celery.
Watler......oiiiviieeeennn 2 to 3 quarts,

fiane-=21 hours.

PREPARATION. -- Ist, Take one clhicken and allow it to cook for 2
hours in % gallon of water with 4 veal or beef knuckle, 1 onfon, 1 car-
rot, I sprig of eélery. 2d. When thg chicken is quite tendor ket it drip
and strain the stock through a napkin. 3d. Take the chicken of,
put the fillets apart and pound the remainder of the flesh in a mortar.
dth. Add, little by little, while beating, the stock, and sift that paste
through a sifter so asto obtain a pap. Bth. Let melt in a sance pan ¥
tablespoonsful of hutter with 134 tablespoonsful of flour; pour the pap in,
let it Lecome hot, but don't allow it to beil. When ready to serve adid
the chiclken fitlets, cut into emall dices.

23. CREME DE CELERL

CrEaM oF CELERY, {(Ful —Half {ick)
PROPORELONS.—For five persous:

Celery..ov... 5 stalls. Yolks ..o

Flour.......... 3 tablespoonsful.  Sugar............... ¥4 teaspoonful.

Butter.........5 tablespoonsful.  Cream .......e......l glassful,
Stock.......... 2to 3 quarts,

PREPARATION. —1st.  Wash and clean the celery stalks, let them
boil in water for 5 minutes, Iet them drip, cool them with cold water ad
fel them drip again. 2d. Chop the celery stalks, put them in a sauce
pant with 2 tablespoonsful hutter and 3 tablespoonstul flour, allow the
wlhole to cook awhile and add the stock. 3d.  Let cook altogether for 1
hour, pass through a sifter, and put the papin a sauce pan and heat it
hiot.  4th. When ready to serve make a “liafson’ with 3 yolks, 1 olass
cream, 2 tablespoonsful butter, and do asindicated above in No. 22 (See
page 27, General Remarls,)

24. CREME D’ASPERGES.

UREAM OF ASPARAGUS. (Fal—Half thick)
As for 1lie above, but nse three bunches of asparagus Instead of celery.
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25. CREME DE CHOUX FLEURS.
CREAM OF CAULIFLOWER. {(Fal—-Half thick.)

As for the above, except use the white part of one canliflower.

26. PUREE CRECY.

Camror Sovr, (Fal or Lean—Siulf thick.)
PROPORTIONS.—For five Persons:

Carrot...ooaians SUPUUUR i Flour. e .1 tablespoonful,
L8350 o3 = (UNNOTTRIY 1. RiCe peierininienns 114 tablespoonsful.
BUutleT vreeeeamesersnss- 1 tablespoonful. Stock or water..? to 3 quarts.

I’REI*AR;LTIDH.—Ist Cut your carrots in small dices, and let them
cook in a sauce pan with some butter and a chopped onion.  2d. Add
while stirriug, 1 tablespoonful of Hourand 2 to 3 quarts stock or water
and let cook slowly for I hour. 8d. Pass through a sifter or strainer,
and when ready to serve add 1 tablespoonfnl good butter and 1% table-
spoonsful rice cooked separately. (No. 10.)

z7, POTAGE 57. GERMAIN.
GrREEN Pua Sovr. | af or Lean —Half (hick.)

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

28. POTAGE CONBDBE.

WHITE KIDwEY Brax Sove. (Fad or Lean—Half thick,)

ProPORTIONS.—For five persouns:

White kidney bheans.......o..o. 1 pint. Butter ...o.euneens 2 tabhlespoonsful.
ONI0NS. c.iuirnrmsnnens vorremsrannaanii, Stock or water...2 to 3 quarts.

PREFARATION, —Take I pint white kiduey beans, let them cook in
some salted water with one sliced onion. 24, When well cooked sift
through a strainer or a sifter, put this pap in a sauce pan with 2to 3
quarts stoclk or water, and when ready to serve add 2 tablespcrmtsful of
butter. Serve hot with small toasts apart.

2¢0. POTAGE MUSARD.

RuDp KIpNuy BEAN Sour. (Falor Lean—flalf ihick.)

PROPORTIONS AND PREpararron.—As for the above, bub replace
whtle kidney beans by red ones, ’
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30. CREME DE LENTILLES.

LEnTIL Soup. [ Fuf o Lean-—Half 1Rick.}

i"’RUPDRTIDHS ANT PREPARATION,—Sanie a3 ahove, but use lentils

“ 31, POTAGE PAYSANNE.
VECETABLE Sovr. (Lean—C(icar.)

PROPORTIONS. —For five persons:

Vegetables., .....,.....Cabbage 3¢, carrot 1, potato 1, lurnip 7,
onion 15, some celery.
Water. ..oooveenivneen-- . 2 10 3 quarts,
1S ) SR 1 zlassful.r
Butter ....eveeeenn.-. 1 tablespoonful.
Tiare —1 3 Tours.

PREPARATION.—Ist. Take 3¢ cabbage, 1 carrot, 1 potato, }5 turnip,
14 onion, some celery, mince them all, then wash and Jet drip.  2d.
Put those ininced vegetables inn a sance pan with 2 to 3 gquarts of water
and a little salt, allow them to boil for 114 honrs. When ready to serve
add 1 glass milk, 1 tablespoonful butler and some picces of toast.

322, SOUPE A L'ONHIN.
Owox Sour. (Lean—Clear.)
PROPORIONS, —For five personus:

ONIONS.ciiriiininsns rasranirenn 12 (somewhat according to the size),
Butter...... rerirre et rnraranns 2 tablespoonsful.

| 320 PPy 1 tablespoonful
Bread.....ocoiiiiiiiinn s s 24 1.

Easped cheese. ... . s 1h.

Rt T = R 2 to 5 guarts.

Finie.—1 hour.

PREPARATION. —lst. Have about 12 fine slices of bread and X Th.
of rasped clieese, Parmesan preferred, place some glices on the bottom of
a dish that can he put in an oven, pour overabed of cheese, then a bed
of bread, ete,, finishing Ly a bed of bread but preserving encugh cheese
for a last bed. 2d. Chop about 12 onions, let them cook slowlyin =
sance 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. &d. Allow to cook ford minutes. 4th. Pour
this soup through a strainer on the bed prepared os above. Sith. Pour
over the dish o last bed of cherse, and let it bake until a light rown.

Cavston.—In serving this soup take carc to give cach guest xome of
the crust, dry and palatable,

NorteE.—You may have a good fumily soup by dolng only as indicated
it the 2d. and 34, and serving it with sotie toast aud rasped cheese.
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33.S0UPE A L*OSEILLE.
SorRREL Sour, (Lean—Half Cleai)

PROPORTIONS.—
Sorrel cvieeiinmeena--L 1D, Crealla e erensnan L glassful.
Butter. .o ccomvriree .3 tablespoonsful,.  Water. .ieeeeans 2 017 3 guarts.
Flout ovemieians veenee L tablespooniul. Bread for toast. ... Ad libitum.
Eggs? Time,—1 honr.

PREPARATION.—1st. Clean, wash and let drip 1 1b. sorrel. 2d. Chop
it fime and let it cook stowly for 5 minutesin a sauce pan with two table-
spoonsful of bufter. 3d. Add while stirring 1 tablespoonful of flour and
anid 2 or 3 quarts water, Let boil awhile. 4th. Beat in a bowl 1
glassful of creain, 2 eggs, 1 tablespoonful butter: take the saucepan on a
corner of the range and pour the contents of the bowl in while stirring.
Don’t allow to boil again and serve with sowe slices of bread or toast.

34. OUKA DE PERCHES A LA MOSCOVITE.

RUssrax Fisa Sove. (Lean—Clear.)

PROPORTIONS, —For live persona:

Thresh perch e, + 1hs,
Vegetables.....oo 2 onions, 4 carrots, 4 stalks of celery, some
parsley, thyme and laurel.
{ime.—1 hour, -

PREPARATION. —1st. Clean and wash carefully about 4 1bs. very fresh
perch. Take the fillets off and put them apart. 24. Put the heads and
the hack bomes in a kettle with two onions, 2 carrots, 2 celery stalls,
some parsley, thymme 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
deip. 4th. Put the dripped vegetables in a sauce pan with the fillets,
pour over the fish “‘stock’ and let cook again for ¥ hour.

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

35. BOUILLABAISSE.
{Lean—Cleay. )

NotTs. —If this recipe is not the one of the “‘genuine” Bomnillabaise
o Marseille, it will enable onr reader to obtain a delicious soup, perhiaps
more palatable than the genuine. I composed this recipe especially for
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the Iate Bmperor of Russia, who was Very foud of fish soup, but did net
Tike to find ‘fish bones’ in his plate,
PROPORTIONS.—For five persons:

Redshappero. ... 1, Thyme and laurel....Some.
Dorade or pike....... 1, Soffratl......... svarrrae A Little.
Perell. i 2. Butfer ..ooivimiannnneras 1 tablespoonfnl.
Lobster (alive)........1, Breadiﬁ l]j.t
Vegetables............. 1 onion, 8 toma- White wine....coen... L pint.

toes, 2 cloves of garlic. Water .. 2 to 8 quarts.

PREPARATION.—1st, Clean and wash your fishes, take the fillets .Gﬂ'
and put thent aside on a dish; cut off the small paws and the extremity
of the lohster’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 lhe 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 pleces of lobster apart with your fillets. 2d. Puat two
chopped oniciis in a sauce pan with some butfer, or olive otl, let coolk
until a light brown, add the heads and the bones of the fishes, the paws
of the lobstet broken fine, 1 pint white wine, 2 quarts water, ¢ sliced to-
matoes, 2 crughed cloves of garlie, some thyme and laurel, some soffran
{Spanish' soffran); Iet rook from 34 to % hour. 3d. 20 miuntes before
serving dispose your fillets and pieces of Iohster in a hollow dish, pour
the fish “‘stock’ over through a fine stvainer, let boil while scumming
for about 10 mivutes and serve with some toasts apart,

36. SOUPE AUX HUITRES.

Ovsinr Sour.  (Legn—Clear.)

PROPCRITIONS.—Tor five persons:

Oysters...ie b dozen. Creat. ... # glassfl,
White wine............1 glassful, Butter..................2 tablespoonsful.
o)) PO | Water orstock ......1 quart,

{tine,—1g hour,

PREPARALION.—Ist. ‘Take vour oysters from tiie shell, put them with
their juice and I glassful white wine in 2 sauce pat, let ecok awhile nn-
til firm. 2d, Let the oysters drip, pour the juice in a sance pan thmugﬁ
a strainer, and place the oysters on a folded napkin to dry them well.
8d. Addin the sauce pan 1 quart of water or stock, let boil awhile and
sewm.  4th. When ready to serve beat in a bow] 3 yolks, 14 glassful of
cream, 3 tablespoonsful of butter, add in the sance pan while stirring
(as indicated page 27, General Remarks) and pour in a tureen where VO
have placed the oysters in advauce.
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37. SOUPE AUX CLAMS.

Crax Sove. (Legn—Clear)
PropoRTIONS.—For live persons:

CLALIIS cvovvinssaemmmrncanrsmsssisaanens 2 dozen.

Vegetables.......... e are e 1 onion, 1 carrot, 1 parsiey root.
BUtter ..vvivriimeiim i cisanenaene 2 Tablespoousful.

-5 0 s e )2 D .

Finee. —-1 honr.

PrrrararTion.—Isl, Cut in dices 1 onion, I carrof, 1 parsley root,
Iet cook the whole for five minntes in some boatter; add then water and
allow 1o cook again slowly for 3{ hour, 24, Taks 2 dozen clams off
their shells, put them with their juice in a bowl, and when ready {o sexve
pour the whole in a sauce pan, allow to boil for 5 minutes, adid 1 table-
spoonful of good butter mixed with some hashed parstey. Serve with
sliced lemons.

38. POTAGE VELOURS,

VELVET Sote, (Lean or Faf—Clear.)

ProroRTIONS. —For five persons:

Corn starch.......... #ieaspoonsful;  DMilk .................l1 glassful
BErers o ouviene e cennio Water, milk or stock.?2 1o 3 gquaris.
Batter. e carnnse- .. 3 tablespoonsful, :

Time—1; honr,

PREPARATION.—Ist, Tet boll vour water, milk or stock, and add 3
tablespoonsful corn starch mixed with a glass of cold water, milk or stock.
a1, Let boil for five awpinutes then add (as indicated page 27, General
Remarlks) 2 whole eggs, beaten i a bowl with 1 glass milk and 2 table-
spoonsiul butter.

30. POTAGE PARMENTIER.
Porare Sovr. (Lean or Fal—Half Cleay.)

Proror1TIONS, —Tor five persons:

Veretables.... ) onion, 2 potatoes. Butter.....oooveennns 1 tablespoonful.
Cream...........t glassful Water or gtock......2to B quarts,

PRIPARATION.—1st. Put in a saunce pan 3 minced onion, fry it
antil it becomes light brown. 2d. Add 2minceil potatoes and fry themn
for alittle while. 3d. Add 2 quarts of bouilion or water; allow it'to boil
for twenty minotes, d4th. Sift the whole through a sicve and put the
puree back in the sance paun. Sth. When ready 1o serve add 1 glass
cream, mixed with 1 tablespoonful butter without allowing the soup to
hoil again.
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40. POTAGE SEMGULE AU LAIT.

SEMOLIA WITH AMILK. (Lean—Half Thick.)
PROPORTIONS. —For five Persons:

Htllluliu...“....”....}:}" 1t. a1 a,
Milk 2o 3 quarts, dime—3{ hour.,

o+

Do s far No. 18, but mix your yvolks with some cold milk,

41. POTAGE PRINCESSE. (Valgo Panada.)

BrEAD Sour. (Lean—Thick.)
PROPORTIONS. — For five persons;

Bread............ 5 1h. Cream ... cvcivienninann. 1 glass
Egos.............5 Water.......oieeeinan 2 quarts,
Butter..,......... 3 fablespoonsful, ftmte—1 liour.

PREPARATION. — et the water beil and when boiling add the bread
broken into small pieces. 2d.  Allow to cook for 3 hour while stirting
from time fo time, 2%3. When ready to serve beat in a bowl 8 eggs, &
tablespeousful butter and 1 glassful of milk or cream, and do as indicated
above. (23, 4th part).

42. CREME DE POTURONS.

CRWAM OF PUMPKRING.  (Lean—Ilalf Thick.)

PROPORTIONS. —For five persons:

Puompkin..... 3 1o 1hs SUZAT.....iieenr.nno 1 teaspoonful,
Buller........... 4 tablespoonsful.  Blilk...................2 to 8 guarts,

PREPARATION. —Ist.  Take the fleslh off and cut it in dices 1 in,
syuare.  Let boil in some water till tender, 2d. Siftit through a strainer
and put the pap in a sauce pan with 4 tablespoonsful of butter, 1 tea-
spoonful sugar, a hittle sall; Iet boil a while, then add 2 quarts boiling
milk, stir well the whole and serve with some fried toast (fried at the
time of scrving preferred).

43. CRENE DE MAIS.
CREAM OF SWEET CORW. (Lean—Half Thick) N

PROPORTIONS, —For five persons:

Sweet corn...3 to 4 tablespoonsiul, Cream.....................T glassful, -
Volks .......2 Milk ool 2 guarts,

Rutter..........2 tablespoonsiul, fisre.—3 hour.
PrrraRaTiON. —lst. Putthe sweet cornin two guarts boiling milk,
and let ecook while stirring for ¥ hour. 2d, Sift t_hrcrugh : sifter, put
the pap in g satce pan and whea ready to serve pour in a “Taison”’ coms-
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posed of 2 yolks, 1 glassiul of cream and 2 tablespoonsful of butter, do-
ing as indicated page 27, General Remarks.

44. CREME DUCHESSE BUCKINGHATL.

CREAM OF AtalonNns. (Lean—Half Thick )

ProvorirIioNs.—For five persons:

Swveet almionds.....2 Ibs, SUZAT creanarar barereensd teaspoonful.
Bitter almonds......610 3. SEATCH nnserensreenersn 2 teaspoonsiul
BULLEE oornrennneean tablespoonsfal, BMilk... ... e d guarts.

e —1 hour.

PRIpsRATION —1st  Skin the almonds (dip in boiling water until
the gkin is tender, let drip, cool in eold water and let drip again, then
take the skin off}, put them all except 1 in o mortar with 1 glass milk,
break them fine, then add litile by little and while mixing with the
pestle, about 1 quart of milk. 2d. TPut the papina napkin andl press
by turping ends in oppesite dircctions. ¢This shall he done by 2 per-
sous.) 3d. Put the juice of the almondsin a sauce pail, add anotlier
quart of mills, Jut warm but not hoil, dth,  TWhen ready to serve add
a “lisison’ composcid of 2 leaspoonsful corn starch, 1 teaspoonful sugar,
some salt, 2 tublesponnsil butter mixed with 1 vlassful cold millk and do
as above, Hh.  Cul the almends vou have preserved in strips, and put
them in tle tureen and pour 1l erealll over,

45. BISQUE DE HOMARDS.

LoBeTrr CREAM. [Faf Senp--Half T hick.)

PropoRTIONS —For five persolls:

Lalsters.........2 cooked. Bladeira. . ... sereremenne. 1 glassful
Butter. ..o...ee.oad tublespoenstul, Milk..... cverireeee e 1 pint.
FEour........o.. 0 tablespoonsful,  Block or water...... veeen 2 quarts.

Yinie.— 1 hour,

PREPARATION, —Ist.  Take the flesh off e tail and the claws, slice
it and putitapart. 2d. Break fine in o moriar the shells and claws
with § tublespoonsful butter.  Ad. T'ut that pap in a sance pan with 1
glassful madeira, let it cook a white, wld 3tablespoonsful fiour, stir well
the whole, add 1 pint milk and let boil o while. d4th.  Sift the whole
ihrough a strainer, put this pap 1n A sauce patl. add 2 guaris stock or
water, let warn well and when ready to serve ald ihe juice of alemon,
sonte cayenne pepper, and 2 tablespoonsful lutter.  Ath Place the
slices of Aesh in a tureen, pour the soup ovel and serve hot.
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RECAPITULATION.

7. EAT SOUPR. CLEAR,

Bouillon,
CONSOMINE. | . v« ceverernsrnnenn e EORdament of other soups.

Consomme de volaille... ... Consotinmie of fowl,

g?t E-?IE'LI fﬁll”--tu- Wk kb bk hA kAR (Stﬂﬂ]{ Dr EDIIEQT.IlHlE 1.TrTitI]. .‘-,Egetahle.s
OULE U PULseesamenrinnanes i previonsly cooked apart in some

I’rmta;:uer ......................... hoiling water.
55 bl ) Loy T
Stock or consomme with vegetables

JULEMNE coinirrnansiin i not having been cocked as above.
COlBEIT v ivrratimrrrrrrrasnarenenens. rintanier with poached eggs.
Consomnie a1 iz v e ieass ((Stnck or consomime with farinaceonug
Consomme au vermicelle.....{  substances, haviug been previously

Consomme an macaroni,..... | cooked apart, in boiling water,
_} Consomme or stock with macaroni

Potage milanaise .., and rasped clicese.

II. AT soUrs. HALFEF THICE.

5530 K< | TP _1 Stock with madeira, starch and pieces

Potage tortnie v i of oxtail or calf’s head.
Mullagatawny ecveiieneannas g Stock with flour and flesh, beef in the
Teliy ala Bussen. .oy cevnnnsn, {former and fowl 11 the second.
Potage Semoule Liee....ou.... otock with seinolia, eggs and cream.

Potage a l'orge.. v Stock with barley, cream, butter,
Fotape Andaloux.
Borel a la Polonaize. oo Beets, milk and stock.

III. FAT 30UP, PUREE OR CREADM,

Potage alaReitta. o Creamn of fowl .o conecoononsn

Crewme de Celeri.......... Creatn of celery.......ovuvvene. Always pre-
Creme d’asperges,........ Creail of asparagus....... vy Pared with
Creme de choux fleurs..Cream of canliflower......... stoclk.

Turee Creey. . ooiinens Creamn of carrots with rice.,

*Potage St. Germain... ..........Cream of green peas,

:‘Pﬂtage Conde .......oooa v oo Cream of white kidney beans.
Potage Musard ..o, Creain of red kidnev beans,

*Creme de Lentilles,......... v Cream of lentils

I. NEAN S0UR. CLEAR.

Potage Paysanne,
Soupe a Ponion.

Soupe a Poseille...vvenriiaes.n. Sorrel SOUP.

Oulka de perches 2 lo. Russe., Fish soup.

Bouillabaisse cuorvrrenrinnnnnans, Highly seasoned fish soup,
Soupe aux huitres...... o Oyster soup,

Soupe anx clams,

‘BMay e prepared with water instead of stock for o loan dinner,
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II. TLEAN SOUPS. HALF THICE.

28, Potage veloltu...mrriesanennSoup with starch, cggs and butter.
%), Potage andaloux.....coesersn.... Jean or fat.

80. Potage Parmentier ... Creaill of potatoes.

40, Semoule aun 1ait «vviiicrnanes Semeolia witl: milk.

ITI. LEAN 50U PURER OR CRIAA.

41. Potage Driteesse ....vvevseneae. Faree of bread.viien o o0 1
97, TPotage St Cermain wiww......Cream of green peas ...,
25. Totage Conde . ....iceeeosennns, Creain of whitekidnev heans
20 Potage Musard ..o, Cream of red kiduey beans Tean or
20 Creme de lentiles.. ... Creamn of lentils oo fat
2 Creme de potirons can ... Cream of pumpkins...o.... '
43, Creme de als cveer v vceee e Cream of Sweet Cori ...
44 Creme Duchesse Buckingham Cream of almonds ...
5. Bisque de howmards..,.e..oewee Cream of lobsters oo |

PUREES OR CREAT.
GENERAT, REMARKS,

The puree or cream is quite a thick soup, very palatahle and substan-
tial, Itis made out of fowl, game, vegetables, or fish. In every case
vou have first to cook well the particulaxr materjals until tender and to
sift them througl a sifier to obtain guite a clear pap; to which you add
what the Trench cooks call a “lizison," éfxding, to unite all the parts
together, This is made with yolks, ercain and butter (also sotietimes
flour or starch), and dow { furge!

lat. That this “liaisen’ shounld be added only when ready to serve

2d. That the sance pan shall be placed on & corner of the range and
that you should add some of the hot pap to your “liaison’ beforc you
pour it in the sauce pau.

3d, That you should never allosw a soup to boil after you have
poured in a ‘‘Jiaison.’’
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The hors d*oecuvres are Lo be
served more often at lunches
than at dinners: however a

quile fashionable dinner cannet
be withont some of them, ut
least without some cold ones.
The “hors d’oeuvres are di-
vided 11te cold and warm, the

former Dleing more common

becanss they are more easily
prepared.,

THE COL.D HORS D’OEUVRES.

Usually the cold hors d*oenvres are placed on the table in advance; by
so doing you add to the general decorative effect and the guests will 5nd
al their disposal some light dishes, as soon as tliey have finished their
soup and while awaiting the fish.

They should alwavs be served in special dishes (radish dish, relish
dishes, butter boat, ete.) in china or erystal.

40. RADISHES.

‘They should be young and fresh, Cut the end of the root and leave
ouly enough of theleaves to permit of taking them casily with the fin EETS,

47. OLIVES,

Should be very green and served on a relish boat.
] 28
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48. SARDINES.

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

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

50. SMOKED OR DRIED MNEAT OR FI5H.

Should be sliced very fine and the slices disposed in a circle with some
sarsiey in the middle.

sx., CUCUMBER SALAD.

Pare and slice the cucnibers, pour some salt over them, 10 facmlitate
‘he disengagement of the juice, After 10 min. drip those slices and mix
<ith some pepper, oil and vinegar.

52. TOMMATO SALAD.
Prepare as the above, but don’t peel them.

53. HERRINGS.

1ot SuoxED.—Cut them in the middle,
take the back bone and the skin off, cut the
fillets in pieccs 1 inch wide, dispese unpon a
plate and pour rome olive oil over them. 2d.
SarTED.—They should be freshened for 2
days in half milk and half water, then cul in
the middle, take off the hack Lone, cut the
fillets in pieces 1 inch wide and arrange them
on a plate according lo the accompanying ’
cut. Pour over sowe oil mixed with vinegar,
™ then chop apart the yolk and the white of a
hard egyw, also some parsiey and red beets
and dispose hetween the two halves.

54. OYSTERS.

Shonld be opened before serving and presented on the hollow shell
and 1ot on the fAat one, serve with lemons cut in two or four and not

with vinegar.
WARM HORS D'OEUVRES.

e warm hors d'oeuvres belong more to the “Restauranl?’ than to
the “Family” cooking, However the following are quite simple to pre-
pare and will have o nice cffect with a fashionable dinner.
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They should be served when the gnests are finishing their soup and
be cooked just before serving,  Therefore it is difficylt lo setve them
wlient you have more than N or 1 guests, and we recommend them more
for select lunch and tea parties than for regnlar dinners,

55. CROQUETTES VOLAILLE.
CROGUETTES oF Fowr,
NOTE.—The flesh of fowls having served to tnake the stock (see foot

note 1) is advantageously cmploved for eroguettes,
PrurorTioNg,

Fowl ... The fleslt of one. Parslev .oooooono.. %

Yolks o 3 Mushrooms....... A small amount.
Stock L2 glassesfinl. Truffles............. ‘

Butter ....,,...,....0 tablespoonsful  Bread Crumbs.....Enongh to roll the
Fags oo vivnnnn, 1 or 2 croquettes in,
Flour..., 02 tablespoonsiul

PREPARATION, —1st. Remove the flesh, chopit fine, cliopralsa the mush-
rooms, the parsley and the truffles, mix all {ogether, 2d. Let melt in
a sauce pan 2 tablespoonsful butter mived with 2 tablespoonsful flour,
add little by Ilittle and while stirnng abont 2 glassesful of stock, let boil
awhile in stirring till this sance becomes a Iittle thick, 8d. Add the
chopped flesh, ete |, stir well the whele and add two yoiks, stir again til]
well mized. dth. Pour in a dish 50 43 1o obtain acoat 1 juch thiclk, let:
cool, taking care to place some buttered paper over to prevent the npper
part from drying and vecoming Llack., Bth, When eold, cut in pieces
about two inches long and 1 inch wide, roll them in some flour, dip them
in a beaten egg, voll them agaili in some bread crunbs,  6th Let fry
1 bulter, serve on a folded napkii,

56. FILLETS DE YOLAILLE,
FILLets op Fowr,.

PROPORTIONS:
Fowl....... bt e, 2 young chickens,
Flour............... tetemeait e rann ... & tablespoonsfil,
MK s e glagsfinl,
Bread erumbs e eneen LW Ellough 1o rol] the fillets in

Butter............. c-afo Enough to fry the fillets,

Lire—11 Liour.

PREPARATION. —Ist. Take the fillets and the legs off, cut tlie fillets
in 2 and the legs in3 24, Dip those pleces in some milk, roll them
in flonr or bread chipping and fry in buiter,

Norr —Use the bodics of the chicken when making stock,
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51
57. HUITRES FRITTES.
Fried oysters, See ovsicrs No. 145,
58. HUITRES GRILLEES.
Broiled oysters. See oysters No. 144.
59. COQUILLES DE SAUMON A LA PARISIENNE.
Soee No. B2
6o. COQUILLES DE TRUITE,
See No. 82,
61. COQUILLES DE PIKE.
See No. B4
62. COGUILLES DE HOMARD.
Sec No. 188
63. COTELETTES DE HOMARD. '
mee No. 1358,
64. SOUFFLET AU FROMAGE.
PROTPORTIONS. —For five persons:
Clieese ovvnnnnn, . 3 Ibo(Swiss or Milk.,.vevivinnen. 2 glassesful,
Parmesan,} Flowr............. .. 2 tablespoonsful.
Egs..coiimvarnnne . o Small paper boxes, 10,

fime =1 liour,

PrrpararionN.—1st, Break 3 eggs, put the volksin a sauce pan and
the whites apart. 2d. Add in the sauce pan a little salt and whitle
pepper, 2 spoonsful of flour, stir well the whele, add*2 glassesful of
milk, et cook while stirming for 'y hour. 3d. Add 1; 1. rasped cheese
(Swiss or Parmesan). 4th. The above being well mixed, put the sance
pan on a corner of the range, beat youar white of egg, 2 salad dish is very
convenient for that purpose® and add the Leaten egeos little by liitle,
while stirring.  bth. Tl your paper boxes 3 {ull, put thiem o 2 baking
plate, let halke in an oven until swell risen and until the soufflet hecomes
Liight vellow., Serve immediately.

- A PE—— — — - [E—— [T —

* Moever beat whites cxxecpt 1o carlheuwars, plass or codfer ulcnsils,
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65. RATKINS,

PROTORLIONS. —~Tor five persoms:

Boos......... Ceemaemrrenraas 4, Cheese.. 35 Ih. (Partnesan or Swiss. )
Flour ... DPPOR S spoonsful.  Waler...1 glassful,
Butter....ooooviceeeeinnnn, 3 spoonsful.

PREPARATION.—1st. In a sauce pan, put 1 glass water, 3 tablespoons-
ful butter, let boil and add while stirring and little by little ubornt 3
tablespoonsfnl of flour, 2d, When thc mass is thick enough let it cool
a little on a corner of the range and add 4 eggs, one by oneg, swhile heat-
ing continwally. 3d, Add 6 oz rasped cheesge, stir woll amd put this
pap o a pie plate, 1 the shape of emall cakes abiout an inch distant,
and sprinkle over 2 oz, cheese cut in very small dices, Let bake in an
ovenr till light brown.

66, HARENGS EN PAPILLOTTE.
PROPORTIONS.—TFor five persons:

Herring, calted......ooo.... 5, Parslew.........25 handful,
Hshrooms. .ouesovn. ..., Ly Ih.  Flouvr.........l tablespoonful.
g 1Y T 1 Stock o 1 glassful.

T’.E:HEE?. 1 hour.
PREFPARATION, —Ist, Freshen 3salted herrin 2{53). 2d. Skinthoem, take
the ficets ofl and divide them {ntwo. 8d. Bake 2 “sauce papillotte’ as

follows: Uryin butter 43l \\

hght brown 1 chopped

onion, ald ¥ Ib. box | T
mushrooms, 4 handiui ' s
parsley, 1 fillet, all 5

chopped fine, 1 table-
spoouful flour, 1 glass
bouillon, et cook awhile. 1 I m

4th. Cut 10 picees paper according to the figure No. 1, butter them, put
1 tablespoonful * papiilote " satce on one half, thew Iy fillets, then an-
other spoondid savce.  5th, Told this paper iu two, close the edges, pul
those “papillotfes” on a pie plate, let bake awhile and serve in crown
on a dish.
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RECAPITULATION.

(%48 Radishes,
#17 Olives.
#8 Sardines.
COLD w19 Anchovies,
Hors { a0 Smoked or dried meat or fish. ¥
D'OBEUVEES | ¥51 Cucumber salad.
52 Toinato salad.
#3533 Herrings. 53a. Smoked. 53b. Salted,
B4 Ovysters.

L1

5% Crogquettes de Volaille....oooninnnoiee. Croquettes of fowh.
A6 Tillets de Volallle i iniininiiian, Fillets of fowl.

AT Huilres Friltes..ooo o iiieinieinmiinnenen. Fried oysters.

A% Huaitres Grillées. oo Broiled oysters.

A8 Coquilles de Sautnon & ia Parisienne Salmon.

EE%R;; {l 60 Coquilles de ‘I'ruite a la Parisienne,.. Trout.
o'Orvvees | oL Coquilles de Pike i Ia Parisienne...., . Pike,

62 Coqnilles de Homard d la Parisienne,. Lobsters,

65 Cotelettes de Homard ..oovvievie sovnnnLobster Cutlets,
64 Sounfflef au Fromage.....oovveeens cenveaans
66 Ramking v eriee e, Crmimttiteermrrnrras
| *06 Harengs en Papillotte........ccivvernn,

* T.ean,
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ogy, any fish she may wish to haudle.

SHELL FISH.

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

Don’t forget above all, that the first quality of & fish is ifs freshness,
and to be fresh a fislt should have these qualities:

Ist. Tts flegh thiclk and firm. 2d. Tts eves {ull and prominent,
8d. Its scales or gills bright.

SALION AND TROUT.

67. SAUMON OR TRUITE AU COURT BOUILLOCN.

BOILED SATMON OR ‘TROUDT.

(7 Sance Hollandaise. Gih Sauceaunx Capres (Caper Sance.)
G7¢ Saunes Polonaise,

34
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Note. —According to the naumber of the guests vour serve a whole sal-
mon or & part of it; a family dinser of 5 will I'E*(Iu;_:l'& about 3 1o 4 1bs. of
fish, and we recommend to cook the same entire instead of slicing before
cooking.

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

The fishes cooked “au court bouillon’ being served with the sauce
apart, we recomitiiend cooking about twice as much fish as the dinpner re-
quires, because the remainder may be kept fresh for some days in an
ice hox and served cold as indicated in No. 81.

FrEPARATION. —We will tell here how to cook a wiinle salinon, [rom
about & to 101bs. and it will e exactly the same with any cther fish or part
of fish to be cooked “'gucourt bouillon.” 1st. Clean and wash your fish,
remove the gills and the fing, bat preserve the tail, place the fish in a
fish kettle {with a grate in the bottom so as not to hreak it, when you
take it from the kettic) with 2 carrots, 1 onion sliced, some thyme and
laurel. 6 grains of whole pepper and enough water to cover the fish well,
2d. Tct heat and assoon as i boils place the fish pan on a corner of the
stove and let simmer for about 1 hour without letting boil, 3d. Servein
a loug dish on a folded napkin and dispose around the fsh or serve apart
2 nice potatoes for each guest, hoiled in slightly salted water and carce
Tully carved. Serve the sance apart. Hor the sauces see Nos, 151-152.159.

68. SAUMON OR TRUITE AU EBLEU.

SATCE GOINEVOISE,

PREFARATION.—Same as for the above but cook the fish in half water
zind half red wine instead of pure water, For the satnce sce Mo, 158.

69, SAUMON OR TRUITE AU BLANC.

£9a Sance aux Hoilires. 6% Sance Homard,
69 Sance Cardinal, 69d Sauce Crevettie.

PREPARATION. —Same as for the above but nse white wine instead of
xed wine, For the sances see Nos, 1558-154-155-156.

70. TRUITE AU VIN BLANC.

Prororiyons.—For five persous:

Trout..........., 4 to 5 1bs, Stock veeeiianiien. 2 glassesful,
Flour... ........5 tablespoonsful. White wine...... 2 glagsesfnl.
Butter............5 tablespoonsful. Vegetables........ 1 onion, 1 carrot,
Volks. e 2 some thyme and lanrel,

L imie~1 Honr.
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PRUPARATION. —Ist. Clean and wash your fish, remove the gills,
place it in a fish kettle withl taplespoonitl of huttﬂ}‘, 2 plassesiul of
stock, 2 glassesful of white wine,1 onion andl carrot 511C~:fﬂ, some thyme
and Tautel; allow to cook slowly for ﬂbﬂ_“t Ye hoar while basting from
timetotime, 2d. When ready to seT Ve, gkin the 1?5%1 carefully, aud place
it in a long dish. 3d. Iass through, a sifter tho juice of the{ish aad the
vegetables, pour this pap in a sauce pait where you have mmelted 2 table-

spoonsful of butter with 8 tablespoo mafir] of flourand let hoil awhile while

stirring, 4th. When rcady to serve place the sauce pan ou a coruerof
the range, niix in a bowl 2 tablespmms{u] of butter with two yolks, add

little by tittle some of the sauce while bea,tiﬂg,‘ aud pour into the sance
pan while stirring. Don’t allow the sauce_tn ]::ml again and pour it over
the sl which you serve with potatoes (az indicated in Noa. &7).

=1, TRUITE AU GRATIN.

PropoRrTIONS. —For five persons:

Tront, H to 61bs....1. IO s crrearvean, Lo
BULET v reererersnend tablespoonsful. Parsley. ... 34 handful,
White wine......... 2 glassesful, Bread chipping...1 fablespoonful.

Time—1 to 3 lour.

PREDARAITON,—1st,  Clean, wasly, ete., your trout, place it on a long
dish, and place in different places on its backabout 1 tablespoonful of but-
ter. 2. Let brown(clear brownlin & sance pan lchoppedonionin 1 table-
spoonful butter, then add 2 glassesful witite wine, 3 handful hashed
parsley, let boil awhile and pour the sance over the fish. 3d. Sprinkle
over somne bread crumbs, pour over abont 2 tabiespoonsiul melted butter
and let cook siowly in an oven foxr about X hour. Serve with potatoes
apart {as indicated in No. 7).

72, SAUMON GRILLE,

Broryn SArMON.

¥2a Maitre d’htel. T2¢ Sance Tartare.
T2 Sance Mayounaise. 72d [auce Remotlade.
ProporTIONS, —For flve persons:
Salmon. .3 steaks, about 1 1b, each. Lemon.................1, cutin 6 pieces,
Olive oil..2 tablespoonsful. Salt and pepper...To suit the taste.

T’f’ﬂﬁf-—-% h{.}ﬂl".
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TREPARATION. — Place the steals in a hollow plate, sprinkle over some
sa' and pepper, and also a Hitle olive oil, turn them twice or threetimes
and let broil on a moderate fire taking care to turn the glices from time
to time. 2d. Sprinkle over the juice of } of the lemon and serve with
a maitre A’hétel or one of the above mentioned sauces separately, and

also with a lemon cut in 6 pieces, For the sauces see Nos. 161-162-163-
164,
~2. PETITES TRUITES A LA MEUNIERE.

Broor TROUT FRIVD & LA MUUNIERE.
PROPORTIONS, —I'or five persous:

Brook trout... From o to 1L Butter. ... i 10,
Flour.. vvoveew 2tod tablespoonsful, Hashed parsley......1 tablespoonful.
Milk..ooo....ocdbout 2 glassesful, Temon ...,

Time —3% hour,

PrEPARsTION.—lst. Clean and wash your trouts, dip them in some
milk [placed in a soup plate), rell thetn in flour and let them fry slowly
for about ¥ hour in 4 1b. butter (very fresh) faking care to turn them
often and not to allow the butter to become black, 2d. Serve on a
zearm dish, sprinkle over some hashed parsley, press over the juice of a
lemon and pour over them the butter in which they liave been fried,

=#4. FILLETS DE TRUITE A LA COLBERT.

TRIED FLLETS oF TROUT A LA COLBEIL,
PROPORTIONS.—For five persons:

Trout,..... 4 to o 1bs, Parsley . handiul.
Milk.......About 2 glassesful. Lardor fat...,..... Enongh to fry,
Flont......5 tablespoonsful, TEIMOMN . .ivrranans 1.

Fiéwze.— bahour.

PrEPARATION.—1st. Clean and wash the trout, remowve the flilets,
cut them in 3 parts, dip in milk and rell in flour ag for No. 78, and let
fry in fat or lard till well colored.® 2d. Serve on a folded napkins with
14 handful parcley fried in the same lard after the fish, and also with a
lemon cut in & parts,

=25, FILLETS DE TRUITE AU GRATIN.

FILLETS OF I'ROUE AU GRATIN.
ProPOoR1I0NS.—For five persons:

Trout. 2 of about § Ibs. White wine......... 1 glassful.
eacl, ITashed parsiey...1 tablegpoonful,
Butter....vvee.o.....d tablespoonsful.  Bread crumbs......1 tablespoonful,

e —t5 hionr

*The heat of thEE"ﬂt showld et sucliaderree that when a [ttle pisee of bread
i5 dropped in it, it will become brown instautly, but it shonld not be so hot ns to burn
thE fﬂtl
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PEREPARATION.—lst, (lean and wash the trout, take off the fillets, cut
them in 3 parts and disposc thewn on a buttered dish, 2d. TPour 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 uuntil it becomes a clear brown.

=6. FILLETS DE TRUITE AU VIN BLANC.

, FILTmrs o TROUT WITH W' WINE.
PROPORIIONS. —For five persons;

Trout ...cociiiinien 2 of about 5 lbs. Flour...coivieerraneenes 1 tablespoonful.

eacl. 615 T+3) POURUURRIIR &
Butter..oei.. b tablespoonsful, Hashed parsley....1 tablespoonful.
White wine .......... 2 glassesfnl. Salt and pepper....A little.

| Fime.—3 hour.

PREPARATION,—Ist. Clean and wash 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 thetn), 8d. ILet cook awhile in =x sauce
pan 1 chopped onion with 1 tablespeonful of butter, add 1 tablespoonful
of flonr, sprinkle over some hashed parsley, some salt and pepper, add
2 glassesful white wine, et beil aswhile, then add two tablespoonsful fine
butter. 4th., Pour this sauce over the fillets and let bake for % hour.

77. FILLETS DE TRUITE NORMANDE.

Frryers oF TroTUrT NORMANDL,

\For fine dinners,)
PROPORTIONS, —For five persons:

Trout..............About § 1bs, Stock ..iiis cineeen. 1 glassful,
Vegetables.......1 carrot, 1 onion, 35 White wine.......... 2 glassesful,
cetery stalk, some Mushrooms.......... 12.
thyme and laurel, Oysters................ 12,
Yolks .o Mussels....., e 24
Butter............. 4 talhlespoonsful.  Shrimps............... 24,

Flour...............4 tablespoonsful, small pleces toasgt,, 12,
Tiwe —1%4 licurs.

PREPARATION.—lst and 2d. As above in No. 76. 34, Put the heads,
bones, and parings of the fillets in a Lkettle with about 1 gquart
water, 1 onion, 1 carrot, i celery stalk sliced, some thyme and laurel,
1 glags bouillon and 2 glasses white wine, allow to cook for about 34
hour. 4th. Dispose with taste on or aronnd your fillets the following
garnishes: 12 muskroomes, canned or previously cooked in some boiling
water, 24 shrimps tfails, 12 oysters taken from their shells and boiled a
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little while in their own junice (this jnice should be preserved), 24 mus-
sels cooked for H min. in their shells and then removed (their juice
shoutd be preserved), 12 small pieces of toast fried in butter. 5th. Make
a sauce Normande as follows! Let melt in a sauce pan 2 tablespoonsiul
hutter mixed with 4 tablespoonsiul fiour, add the juice of the fillets, the
aysters and the mussels, and also the fish stock (8rd) passed through a
strainer or a sifter, stir well the whole, then beat in a bowl 2 yolks
witls some of this sance, put the sauce pan on a corner of the range,
pour in the contents of the bowl and then pour the sauce over the fillets,
6th. TLet bake in an oved from 5 to 10 mmin. and serve with potatoes

apart (No. 67).
=8, FILLETS DE TRUITE A LA CREME

FrLLETS O TROT wiTH CREAM.
ProOPORTIONS. —Far five persons:

b

THOUE emrmirnrrennses 4 to 5 1bs. MATE ovvvnnrisan s 3 pints,
Butter. ...ociiieeien 4 tablespoonstul, Salt and white pepper..... A little,
Flour....coomevreen a2 tablespoonsind, {imie —3 hour to 1 liour.

PrErARATION. —1st. and 2d4. Sattic ag for No. V6. 3d., Tetmeltina
sance pan 2 tablespeonsful butter mixed with 2 tablespoonsiul four, then
add 3 pints milk, someo salt and white pepper, let boil awhile and pour
ihis sance over the fillets. 4th., ILet bake in at oven till cleat brown.

=0, FILLETS DE TRUITE A LA TANTY.

Finrers oF TROUY A La TaNTv.
{For great dinners or banquets.)
PROPORTIONG. —Tfor iive persons;

Trott oo 4 to 5 Ths. Flour............5 tablespoonsful.
Lobster v 2t Bl Milke oo 1 quart,
BUtteT . cvvvrrrrrrennnerneeen g 1b, Carmine.......A Httle.

Zime,— 1 Lonr.

PREPARATION.— kst and 2d. Samc as No. 76, 3d. Take the fesh and
the tail and the claws of the lobster, slice 1t and dispose these slices on
or around the fillets. 4th. Make a sauce “Tanty” as follows: Iet melt
in a sauce pan 15 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 i1 a mortar, some salt and
white pepper, add alse a little bit carmine {this is to give nice flavor and
fine rose color)., Bth. ILet boil for 5 minutes, pass the whole through a
siftar and pour this sauce on the fillets, Let bake for 10 minutes and

serve with potatoes (Mo, 67),
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80. SAUMON FROID OR TRUITE FROIDE, A L'IMPERIALE.

Corn SaryoN, CoLD TrRoUT, & L'IMPERIALR,
NoreE. —Always served entire.
PrOPORTIONS, —We give here the proportions fora 6 fo 8 1b. trout to
be served at a dinmer {for 10 persons:

Trout c.ovne 4 to §1bs.

Vegetables...Green peas, green kidney beans, carrots cul in dices,
carved cauliflowers, abont 3 tablespoonsful of each,

Salad .cicviiiiiiiiiiinn.n. 1 liandful. Parslev......oeececenen,. 1 handful,

PrErARATION. —1st. Cook a trout “‘an court bouillon™ {No. 87 and
let it cool in the water in which it has been cooked. 24, \When cold,
let 1t drip, skin carefully and place in a folded napkin on a long dish,
Ad.  Coek in boiling water and separately some green kidney beans,
green peas, carrots cut in dices, cauliflowers carved in halls about tlie
size of a hazel nut, season them separatcly 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 sance mayon-
naise or sauce tartare apart. Forthe sauces sec Nos. 162-163.

8r. SAUMON FROID OR TRUITE FROIDE.

8la Saunce Mayonnaise, 5le Sauce Rewoulade,
31h Sauce Tartare, bld Bauce Vinaigrette.

PREPARATION, —Let cool a salmon or trout hoiled “au court bouillon™
or serve what is left over from a fisl cooked i1 the same mannerwith the
gsauce apart.  For tite sances see Nos. 162-165-184-185.

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

NOTE.—These are made vut of cold salmon,
trout, pike, etc., remaining from fishes previous-
ly served “‘au court bouillon,”' “‘au blen™ or ‘‘au
blane,”” and are served in quite large flat shells,
“eoguilles” in French. They are very conveni-
ent for lunch or tea parties,

PEOPORTIONS. - 'or five persons;

Cold fish. .,.....1 to 2 Ths, - Stock...... ... glassful,
Botler ...........0 tablespoonsful  White wine,.........2 glassesful
Flour, .......... 2 tablespoonsful., ¥Yolks........cceeieee 2,

Bread crumbs..2 tablespoonsful.  Onion......... 1

Rasped cheese. 1 tablespoonful, ime.— ¥ hour,
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PrEFARATION.— Ist. Divide the flesh of the fish in qu’.e small pieces.
24, T.et brown in a sauce pan 1 chopped ounion with 1 tablespoonful
butter, sprinkle over 2 tablespoonsful flour, add 1 glassful stock and 2
plassesful white wine, some salt and pepper. 3d. Beat in a bowl 2 yolks
with 2 tablespoonsful butter, add some of the sauce, pour the whaole in
the sauece pan (dow'f allow {0 boil again), add the divided fish, stir vwell
thie whole and place upon 10 flat shells. 5th. Sprinkle over sonie Lread
crumbs, some rasped cleese (Parmesan or Swiss), pour over 2 fable-
spoonsful melted butter and let bake in an oven for § minutes. Serve on
a folded napkin.

- ] (¢ § Fu. ol
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PIKE.

83. PIKE AU COURT BOUILLON.

BolTLer PIHsE,

#8a Sauce Hollandaise. 830 Sance aux Capres
83c Sauce Polonaise.

As for the Truite au Court Bouillon, No. 67.

84. PIKE AU BLELU.
Saure Genevolse.
As for the Truite aun Blen, No, G5,

85. PIKE AU BLANL,

Roa Soues aux IInilres Boce Sartce Homard,
#ab Sauce Cardingl 88d Sauce Crevettes
As for the Truite an Blane, No. 09,

8§G. PIKE AU VIN BLANC,

PIEL WITH WHITE WINE.
Ag for the Traite an vin Blane, No. 70,

87. PIKE AU GRATIN.
As for the Truite an Gratin, No, 71, -
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&%, FILLETS DE PIKE FRITS A LA COLBERT.
FRrivD FFinLnrrs oF PRk A La CoOLBiERYT,
As for the TFllets Truite o 1o Colberl, No. 7L

89. FILLETS DE PIKE AU GRATIN,

aAs for the Fillets Troite au Gratin, No. 75.

00, FILLETS DE PIKE AU VIN BLANC,
As for the Fillets de Truite an vin Blane, No. 76.

01, FILLETS DE PIKE NORMANDE.

As for the Fillete de Truite Normande, No. 77,

92. FILLETS DE PIKE A LA CREME,
As for the Fillets de Truite a lu Creme, No. 75,

93z. FILLETS DE PIKE A LA TANTY,
As for the Fillets de Truite 2 1la Tanty, No, 79,

04. PIKE FROID A L’IMPERIALE.
As for the Trite Froide a I'Tmperiale, No. 80,

95. PIKE FROID.

95a Sauce AMavonnaise. 05¢c Sance Remoulade.
$5h Sauce Tartare, U5d Sauce Vinaigrette,

As for the Truite Troide, No. 81.

06. COQUILLES DE PIKE CALIFORNIENNE.
As for the Coguilles de Truite, No. 82

PICKEREL.
¢7. BROCHET AU BLEU SAUCE GENEVOISE.

(BROCHET 13 FRENCH FOR PICKEREL.)
As for the Truite an Blen, No. (5.

o8, BROCHET A LA JUIVE.
PICIKERZEL, JRWISH STVLE,

PROFORTIONS:
Pickerel......... 1 of 5 to 6 ths. Buttercc.ovvneens 14 Ih,
Qnions v to 4, T Btock.iieniini 1 glasstul,
Parsley.,..,......1 handful. White wine ...... 1 pint.

Time,— 3 hour,
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PREPARATION,~—-Ist. Clean and wash the pike, place if in a {ich kettle
(somewhat Targer than the fish), with 3to 4 sliced onions, 1 handfn! pars-
ley, 14 lb, bntter, 1 pint white wine, 1 glassfnl stock, some salt and
pepper, put the cover on and let cook slowly while basting for about 14
hour, 2d. Take the fish with care from the kettle, and place carefully
on a warm «ish, then add while stirring about I{ Ib. fresh butter to the
sauce and pout it over the fish.

o0. BROCHET FROID.
CorD PICKEREL.

9%a Sance Mavonnaise. 99b Sauce Tartave.
90c Sauce Vinaigretie,

As for the Truite Froide, No. &1,

CARP.

100. CARPE AU BLEL.
As for the Truite an Blen, No. 68,

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

102, CARPE FRITTE.

FRIED CARP.
Take carp of medium size, clean and wash caretnily, cut them in two
(in length), and do as indicated for the TFillets a 1la Colbert, No. 74,

103. CARPES £N MATELOTTE.

Do as indicated for the ‘‘Matelotie Mariniére” No. 108, and uge about
¢ 1bs. carp.®

#We recommend, when possible, to make the matelotte out of several kinds of fish
as pike, pickerel, carp, eel,, ete.
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iog. ANGUILLES GRILLES,

Brornip EuLs, SaUck TARTARE.

PROPORTIONS. —
Iiels. . e to 4 1hs, Vegetables....1 onion, 1 carrot,
Dutter........4 tablespoonsful. thyme and laurel.
Vinegar..... 1 glassful, Lime —8{ hour.

PRIEPARATTON . —Ist, Clean and wagh yvour eels, talke the skin off ang
cut i pieces aboui 3 inches long. @d. Tut them in a sauce pan with
about 2 quarts eodd water, 1 glassful vinegar, 1 onion and 1 carrot gliced,
sotrie thynie and laurel, salt and pepper, let them boil, place the kettls
ot a corner of the range and let simmer for about Y hour. 34, T,et
drip the picees on a folded napkin, dip them in melted butter (placed in
a wartil soup dish}, roll them in bread crumbs and broil on light fire by
turning from time to time. Serve with a tartare sauce, No, 163,

105. MATELOTTE D’ANGUILLES.

Do asindicated below for the ‘‘Matelotle a la Mariniére,”” (No. 106.)*

106. MATELOTTE A LA MARINIERE.

FROPORTIONS,—For five persons: )
Fish...... wvoviveenn Pike, pickerel, carp, eels, about 6 lhs, in all,

Onions ... 12 Butter............. i 1b.

small cloves.,.. 3. Flour...............2 tablespoonsful,
dMushrooms ..-.. % 1b. Toasta. ...,

Red wine....... 1 guart. Salt and pepper.

fime.—14 hour.

PREPARATION.—1st. Clean and wash your fish, cut them in picces 3
inches long, place them in a sauce pan with 3 cloves, 12 small Oniomns, by
Ib. muushorooms (if canned dou't put tlie juice in), and some salt and pPer-
per; cover with red wine., 24, Let boil guickly on hot fire for 5 min-
utes, then place the pan on a corner of the range and add ¥ Ib. botter
mixed with 2 tablespooustul of flour.  3d.  TLel cook the whole slowly
and without allowing to boil for about 5 minutes till the sauce becomes
a litlle thick, Serve on a warin hollow dish with some togsts fried in
hutter,

# We recomimend. when poseible, to malke the matellotie out of revere! kindsof fish
as pike. pickerel, carp, eel, ote,
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BLACK BASS,

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

PROVPORTIONG, —
Black hass...1 of from 5 to 6 1bs, Iashed PﬂlSlE}’ ................... 1.
Butter......... 4 tablespoonsful. LEemon (vl L

Fhine,—lg howur.

PREPARATION. —lst. (lean and wash the fish, place it on tle lower
grate of the fish kettle and dip it in boiling salted water, keep boiling
for 10 to 1% minntes according to the size. 2d. Drip the fish, place it on
a warm dish, sprinkle over tle juice of a lemon and 2 tablespoansful
melted butter mixed with 1 tablespoonful hashed parsley. Serve with
potatoes. {As in No 67.}

108. BLACK BASS GRILLE.

BROILED Brack Bass.

PRrOTORTIONS.—For five persouns:

Black bass.....2 of about 3 Ibs, each. Salt and pepper...To snit the taste.
Olive oil ......2 tablespoonsiul. e, —34 liour.

PREPARATION. —1st. Clean and wash the fish, divide them i two
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 2 or 3 times, 2d. TLet broil as indi-

cated in No, V2
100. BLACK BASS FRIT.

¥RIED BLACE Bass,

FROPORTIO I':S. —
Black Bass.....2, of about 3 1bs. each. Flashed parsley......1 tablespoonfal.
Bilk v, .2 glassesful. B33 1 1o 3 s NP 1.
Flour............ 2 tablespoonsful. Fime—14 hour.

PREPARATION. —Lst  As lst, In No. 103, 2d. As for the Fillets de
Traite a la Colbert (No. 74).

SHAD.

o, ALOSE GRILLEE.
BROILED SHAD.

110a Maitre A" Eétel. 110e Sance Tartare.
110h Sauce Mayonnaise, 110d Sauce Remonlade.
PROPORTIONS, —
Shad.ieoon, 1, of abont 4 1bs, Salt and pepper.... To suit the taste.

Oil..eciiiinniiennn 2 tablespoonsiul. Zimie—L4 hour,
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PREPARATION.—1gt, Clean and wash the shad, notch the fancs (the
notcles sheuld be about 2 inches distant and % 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 0il. 2d, et broil,
taking care to turn the fish from time to time to cook it uniformly., For
the sauces see Nos. 161, 162, 163, 164,

1y, QEUFS D’ALOSE GRILLES.
BROILED SHAD's ROE,

PROPORTIONS. —For five persons:

bhad roe...........Abont 13 Ibs, Butter ..ovvvvennnn ki 1b,
Olive o1l ..........2 tablespoonsful. Hashed parsley.l tablespoonful.
dalt and pepper.To snit the taste. f1me.—14 hour,

PrREPARAIMMON. —Ist. Handle the roe very carelully so as not to break
the ckin which unites the eggs. Sprinkle over, as indicated ahove,
olive ¢il, let broil and serve with a maitre d*hétel; that is to say with 14
Ib. fresh butter mixed with 1 tablespoonful hashed parsley with which
vou 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.

11%a Maitre d'Hotel, 112¢ Sauce Tartare,
112k Sance Mayvonnaise, 112d sauce Provenecale,

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

WHITEFISH.
r13. WHITEFISH GRILLE.

BROILED WHI''EFISH.

113a Maitre A'Hbtel. 113¢c Sauce Tartare,
118b Sauce Mavounaige, 113d Sance Remonlade.

As for the Black Bass Grille, No. 104,

SOLLE.

ri4. SOLLE FRITTE.
FRIED SOLE.
As for the Fillets de Truite a la Colbert, No, 74, but the fish to be fried
entire,
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1:5. FILLETS DE SOLLE TRUITE A LA COLBERT.
As for the Fillets de Truite a 1a Colbert, No. 74
116. FILLETS DE SOLLE AU GRATIN.
As for the Fillets de Trulte an Gratin, No. 75.
iy, FILLETS DE SQLLE AU VIN BLANC.
As for the Fillets de Truite an vin Blane, No. 7.
8., FILLETS DE SOLLE NORMANDE,
As for the Tillets de Truite Notmande, WNeo. 77
1r9. FILLETS DE SOLLE A LA CREME.
As for the Fillets de Truite a la Creme, No 75,
1zo. FILLETS DE SOLLE A LA TANTY,
As for the Fillets de T'ruite a la Tanty, No. T

MACKEREL.

121. MAQUEREAU GRILLE IMAITRE DE HOTEL.
BROITED WACKEREL.
As for the Whitefish Grille, No. 113.

WHITING.

122, MERLANS FRITS.

FRIED WHITING. |
As for the Fillets de ‘Pruite a la Colbert, No. 74, but fry the fish whele.

123, MERLANS AU VIN BLANC,

WHITING WILTE WHITE WINE.
PREPARATION,—1st. Clean and wasl the figh, dispose them on a bl
tered dish. 2d. and 8d. Do as 2d. and 3d. for the Truite au vin Blane,

No, T8,
SMELY.

124. EPERLANS FRETS.

FRIED SHEELIS.
As for the Merlans Frits, No. 123,
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HERRING.

125. FARENGS GRILLES SAUCE MOUTARDE.

BRoiLlEnp HERRINGS WITE JIUSTARD SATCHE

Herring.. . _........ 5. Salt and pepper...... Tosuit the taste,
Olive Oil.. _....... 2 tablespoonsind. Tiuee.—1, linur,

PREPARATION,—1st. Clean and wash the herring, notch ihe flancs
(the notehes shiould he 175 inches apart and Iy inch deep, to thoronghly
coolk the inside as well as the outside); pour some olive oil over; sprinkle
some salt and pepper; broil and serve with a sance moutarde. {For the
satce see No. 167.)

COD.

iz6. CABILLAUD AU COURT BOUILLON.

BoiLEn Co.

1262, Sauce Tloliandaise. P2 Sance aux Capres.
As for the Truite an Court Bonillon, No. 67,
For the sauces soe Nos, 151 and 152

27, MORUE,

SaLll CoD.
1272 Awu Teurre fondu. 127b Bance aux Capres,
PROPORTIONS,—For five persons:
Salted codan . 4 Ths. Buttelcviiin e 4 b,

Time,~1 hour,

FPREPARATION,—I1st. Treshen the cod for 24 hours, taking care to
change the water about 4 or 5 times. 24, Oue heour belore servin z place
this cod in a kettle with cold water, Iet boil, and as soon as it boils place
the kettle ou a corner of the range and allow to simmer for apout 3
hour. 3d. Place on & warm dish and serve witll 1 Ib. butter, placed on
the fish and uielted by the heat of the fish itsell, or with a Caper SALCe
apart. Serve always Doiled potatoes with the cod.

Faor Caper sauce see No, 152,

PERCH,

128. PERCHES FRITTES,

FRIED PrRCIL
As TFried Whiting, Mo, 122,
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x2g. SALADE DE FILLETS DE PERCHES.

PERCH SALAD.
Proprorrions.—Fot five persons:

Parch... coournn 10105, Oil s cieieia 6 tablespoonsful.
Hard egpgs.. ... 3. VINEZAT cviirienranen, 3 tablespoonsful,
Lettuce salad..]l haadful, Salt and pepper...To suit the taste,
Parsley........... >4 handful _ {ime.—3{ hour,

PrerarATION.—lst, Clean and wash the perch, cut off the fius, re-
move the fillets, wash and let themn drip. 2d. Have ready in a keitle
enough boiling salted water, drop the fillets in, let boil a while, then
place tlie kettle on a corner ofthe range and let it simmer for 5 minutes,
8d. Drip the fillets, and let them cool.  4th. When ready fo serve dis-
pose them in a salad dish with 1 handful lettuce salad, sliced quite fine,
dispose over 3 hard eggs cutin 4, mix in a bowl § tablespoonsful oil, 3
tablespoonsful vinegar, salt and pepper according to the taste, 1 tablespoon-
ful hashed parsley. Tour this seasoning over the perch and serve cold.

GUDGEONS.

130. FRITURE DE GOUGEQNS.

FRIED GUDGEONS,
Ag for the Fried Whiting, No. 122

STURGIEON.

¥38. ESTURGEON A LA RUSSE.

STURGEON A 1A RUSSE.
PROPORTIONS. —For five persons:

Sturgeolt........4 to § Ibs. Stock.ioiviienn. 1 glassful.
Vewctables...... 1 carrot, 1 Vinemar. oo, 14 wlassful

onion, 12 small onions. Mushrooms, sliced 2 tablespoonsful
Butter...., ... tablespoonsful. Pickled gherleins, sliced, 2 table-
Flott. oo e 2 tablespoonstul. spoonfnls.
White wine...... 1 glassful, £ tine ~—%{ hour.

PrrpPArATON. —lIst. Clean and wash 4 t0 5 1h. steak of sturgeon, place 1t
in a kettle with enough cold waterto coverit well; add 1 onion and 1 car-
rot sliced fine; 14 glassful vinegar; boilslowly for about ¢ honr. 2d. Dur-
ing that time prepare & satuce as follows: Melt in a sauce pan 2 tahle-
spoonstul butter mixed with 2 tablespoonsfl flour, then add 1 glassful
white wine, 1 glassful stock, cock awhile, add the mushirooms, the ghey-
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kins, the small omona {previously cocked 11t some boiling water), let cook
awhile and then add 3 tablespoonsiul fresh butter, <4th. Tlace the stur-
geon, cut in slices 1 inch thick on a dish aud pour the sauce over

132. ESTURGEON FROID. SAUCE RAIFORD.

CornD STURGEON, HORSERADISH SATCE,

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

LOBSTER.

rzz. HOMARD GRILLE

BrROILED [LOBSTER.

133a Sauce Mayonnaise. 133h Sauce Tartare,
183%¢ Sance Remoulade,

PROPORTIONS.
Lobster...2 of about 2 Ibs each. Salt and pepper ... To suit the taste
Olive 01l covenins 4 tablespoonsiul. Parsley................}s handinl,

PREPARATION.~— 1st. Cut the lobsier in two endwise, place those halves
o1l a disl, pour over some salt and
pepper, and about 4 tablespoensful
olive oil  2d. Let broil on a light
fire, for about 13 hour, taking care
to turn them from time to {ime,
3d. Serve on a dish with green
parsley around and the sauce
apart, No. 162, 163, 104,

i34. HOMARD FROID,

Corn BoiLoD LOBSTLR.

184a Bauce Mayounailse. 134h Sauce Tartare.
134c Sauc: Remoulade,
Tow 10 BUY A BOILED LonsteR —It iseconomical and time saving to
buy ready cooked lobsters. To be good they should
1st. Be without pad odor 2d. Be heavy.
21, The tail should be folded under the body so firmly that you can-
not easily unfold it.
How 70 Dol a LOBSTER.—Ist. Choose a. heavy live lobster, wash
and brush it, tie the claws and the fail with some twine. 2d. Place the
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lobster in a kettle with boiling salted water, 1st boil awhile then put the
kettle on a corner of the range and et simmer for about i¢ hour. (2 ib.

lobster. Dip and let cocl.
For the sauces see No. 102, 163, 164,

135. HOMARD A L’AMERICAINE.

FPROPORTIONS!
T,obster......... 2 of 2 1bs. each. White wing ..oovreen 1 glassful,
Bntter........ w7 tablespoonsful,  Stoclk......... boreeeeens 1 glassfnl.
Brandy.......... ¥ glassiui. Parsley. .............55 handful.

PREPARATION —Ist. Cut the tail in slces 114 inches thick, and the
bodies endwise and crosswise. 2d. Let warm iu a stew pan {guite

large) 3 tablespoousful of
butter; add the lohsters,
gome salt, white and red
Pepper; allow to cook for 5
to 6§ minutes (till the lobsters
become quite red). 3d. Add
¢ glassful hrandy; let boil
till the brandy hegins to
burn; then add 1 glassful white wine, I glass stock; let boil on bright

fire for five minutes, and when ready to serve add 4 tablespoonsful fregh
butter mixed with sotne hashed parsley. Dow'f lef boil ggaln; and serve
in a warm hollow dish,

i36. SALADE DE HOMARD.

LOBSTER SALAD.

PROTPORTIONS, ~—Lor five persons:

Cooleed lobsters.....4 Ths, Ol ..., R 3 tablespoonsful.
Or, canned lobsters 2 1bs. Vinegar,....-.s ... 1 tablespoonful.
Letiiog o e 2 pieees. Mavounaise sauce. 1l pint.,

Hard boiled cggs 3. Salt and pepper...To suit the faste.
Green olives........ 12.

PrEparaTION. —lst. Slhiell the lobsters f{or let drip the canued lob-
sters); cut the flesh in slices, and Iet themm pickle with salt, pepper, oil
and vinegar for about 15 minuntes. 2d. Clean the lettuces; dispose the
leaves In a salad dish; place the lobster slices over; sprinkle 1table-
spoonful hashed parsley, and pour over 1 pint mayounaise sauce (No.
162), 3d. To give a fine gppearance to the dish, dispose gently over it
8 hard bolled eggs cut in 4, some lettnce leaves, 12 green olives, alse
some nice glices of lobster; let ¢cool awhile in an ice-box and servecold,
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137. COTELETTES bE HOMARD,

LoByrnRr CHOPS.
PrROrPORTIONS, —For five persous:
Lobsters.......2 of 3 1bs, each, Aushrooils.coon,... 3 10, can,

Butter . ...vun 7 tablespoonsful.  Owsters...an 12
Flour...........2 tablespoonsful.  ‘Iruffles TRICTTITIrp. 1£ 1h. can,
Madeira........1 glassful, {17 -1 honr,

PrEPARATION. —Ist. Shell the tails and the claws of 2 cooked lob-
sters; cut about 10 gteaks ¢ inmch thick: dispese them ia crown on a
buttered dish and insert in each of the slices one sinall paw to inilate
the handle of a chop. 24. Cut off all the parings of the chops and all
the flesh you can take from the shell: slice I Th, mushrooms (canned
or previously cooked), also X can of truffles, 12 ovsters cooked as indi-
cated (No. 77). 34, Place the chops in an oven to warm them.. 4th,
Duriug that tine let anelt in a saucepan 2 tablespoousful butter miixed
with 2 tablespoonsful flour, the juice of the mushrooms, trufiles, oysters,
1 glasstul Madeira; let boil for awhile and add the chopped flesh, the
mshrooms, ovsters, truffles, ete.; let cook again for 5 mninutes; place
the saucepan on a corner of the range; add 8 yolks mixed with 8 table-
spoonsinl fresh butler; dow’t allow fo $oil grain, and pour this garnish
in the middle of the crown formed by the Jobster's chops,

138. COQUILLES DE HOMARD A LA CALIFORNIENNE.

&5 for the Cognuiltles de Truite, No, 82, replacing the fesh of the fish
by lobster flesh,

SHRIMP,

130. BUISSON DE CREVETTES.

BOILED SHRIMPS.
PROPORTIONS. ~-4hout ¥ Ib, for eacli gnest,

PRErARATION. —T0 boil shrimps, just dip them awhile in salted boil-
ing water. ILet drip and serve on a dish with green parsley.

CRAWFISH.

140. ECREYISSES EN BUISSON.

Borrer CRAWTFIGSH,
PROPORTIONS.—For five persons:

Crawlish..,.ciiinnn 500 Parsley i 2 handsful,
OO wrhevavian g anansass seiasness 1. White wine....... cenen g HBE,
523 1 PPN i Jisee.—1¢ honr,

o
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PrREPARATION,—lst, Cook the erawfish alive in a sauce pan, with 4
pint white wine{or water witlia Jit-
tle vinegar), one onion, one carrot
sliced, till well red, taking care to
turn them from time totime, 2d. Let
them cool in their own juice, while
turning from time to time 3d.
When cold let them drip aad dis-
pose gently on a dish with green parsley.

141. ECREVISSES BORDELAISE.

CRAWTISH 4 LA DORDELAISE.
PROPORTIONS.—TIor five persons;

Crawfish....... 12D, Brandy.................. }6 glassful.
Onions cuversnres 2 Hashed parsley......
Carrot....o.oveen 1s Salt i
Butter............ 5 tablespoonsful. Pepper, white and red.
White wine...... 2 glassesful. {ime —20 minutes,

PrEraratTron.—Ist. Cook in a ssuce pan for § minutes 2 chopped
omions and 1 carrot cut in sinall dices in 2 tablespoonsful butter, add 2
glassesful white wine and the-crawfish, with salt, red and white pepper;
iet cools for 5 minuies, and when ready to serve add 1 glassful brandy, &
tablespoonsful butter and some bashed parsley; serve in a hollow dizh.

SOFT SHELL CRABS.

142. CRABES MOUS FRITS.

FRIED SOFT SHELL, CRABS.
PROPORTIONS.—T ot five persons:

Soft shell crabs. oo 2., DButier . .....ooeoe.
Bread erumbs.........5 tablespoonsful.

PREFARATION, —After lifting up the shell, re-
| move the spougy substance found on the back,
- qf wash and then drip them on a napkin. 2d, Dip
> 7 them in beaten eggs, roll them in bread craumbs,
: +=~.. frv slowly in butter nutil you obtain a yellow
1 % ﬁ color. 8d. Serve on a folded napkin with fried

it X )
i.'*.;;:

eenenen 3 1B,

parsley.

OYSTERS.

t43. HUITERS FRAICHES.
(OWSTERS ON MEE HALT SHELYL.

See No, b
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. I44. HUITRES FRITTES.

FRIED OVSTERS.
FProror1roNs.~~For five persons:

L o T » doz.  Bread crumbs.. 4 tablespoonsiul,
gEs. . crivireriireecncnvnens B. Butter ...vevre ¥ 1b,

PREPARATION,—Ist. Take 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 OvsSTERS.
PROPORTIONS:

Qrslers. i, 5 doz.  Butter ... .....» tablespoonsful.
Bread crumbs......coiriiniieen. 4 tablespoonsful.

PREPARATION. —Ist. Take the oysters from the shell, dip them in

melted butter, roll in bread crumbs and broil on bright fire. 2d, Serve
on a folded napkin,

146. HUITRES A LA POULETTE.

OVETERS A La POTLIOMTE.

PROPORTIONS:
Qysters,.onnne 9 doz, Lemons. ..oocoivieeeer e L.
Butter.............4 tablespoonsful. White wine................. 14 pint,
Flour.............. Ltablespoonful. White pepper, a little...
VOlkS. v vmennnd 2. Lime.— % hour.

PREPARATION.—Ist, Place the oysters in a sauce pan, let them boil in
their own jnice and J¢ pint wlhite 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 1tablespoenful flour, add while stirring the
juice of the oysters through = napkin because it always containg some
gand. 3d. When ready to serve, add 2 yolks, 2 tablespoonsful butter
and the juice of a lemon. Donr’'t allow to boil and servein a hollow dish.

MUSSELS,

47. TTIOULES A LA TARINIERE.

. MU3SHTS A La MARINIERI.
PROPORITONS,—TFor five persons:
IEIIu'SISEIEQlililii'II !!!!!! 2 q-LlaItS- Eutter.+...+u. wikhy r ilitl-llil}:j: ].h.

Parsley ..vviiepennes W0 handful. ine. 14 hour
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PREPARATION.-—ist. Clean, brush and wash fhe mussels, Zd. Place
themn in a sauce pan with 2 tablespoongful hashed parsley, very little salt,
some white pepper.  Let cook on a bright fire for about five minutes and
serve with the shells in a hollow dish,

148. MOULES A LA POULETTE.

MUSSELS A LA POULETIE.

Mussels. cennere.. 2 quarts. Y OlKS e virirrererernnnnns 2e
Butter............ % 1b. White wine..............34 pint.
Flour ..ovue.ar. . 1 tablespoonful.  White pepper ... A Tittle.
Lemion o1 dime —14 hour.

PrETARATION. — 15t and 2nd. Same as above but talke off one shell on
two, then do as indicated for the Oysters a la Poulette, No. 146,

FROGS,

140. GRENOUILLES FRITTES.

T'RIED I'ROGS.
PrOrFORTIONS.—For five persons:

Frogs..cie... 3 dozen, Lemon ....1,
Mills voenneen. .2 glassesful. Butter......Enough to fry with.
Flour............ 3 tablespoonsiul, dime.—L¢ bour.

PREPARATION.—1st. Have ready skinned frogs or do as follows: Skin
the frogs, keep only the hind legs and the quarters, and let them stand
in fresh water for one lhour to whiten the -flesh. 2d4. Dip tlhiem 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.
PROPORTIONS. —For five persons:

Frogs.. ... 3 dozen, Stock ..o 3 glassful,
Butter......... .35 1h, Volls. oo 2

Flour ......... . 2 fablespoonsful.  Parsley.......ca...... 3 handful.
Wiiite wine...]l glussful, Lame 3 hour.

PREPARATION.—1st. Do as Ist. Ne, 149, 2d. Stew in 3 tablespoonsful
butter, 1 glassful wiiite wine, 1y glassful stock; boil on a bright fire for
b minates, add 4 1Ib, butter mixzed with two tablespoonsful flour, and

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

1. Warm Sauces.

151, SAUCES HOLLANDAISE.*

HOLLANDAISE Savuck. (Hhue)
PROPORTIONS.—For five persons:

Butter .........00 3 1. Salt and white pepper...To suit the
Yolks v o3 taste.

.................. 2 tablespoonsful.  Water.........o.cerrm......] glassfil
Lemon............... 1 Fiwee.—10 minutes,

PREPARATION,—1st. Place in a sance pan (on a dorner of the range or,
better, in another sance pan half full of boiling water) i 1b. butter mixed
with 2 tablespoonsful flour (use a wooden spoou}, add the juice of 1
lemon, g little salt and white pepper (also rasped nutmeg if liked), 1 glass-
ful water; stir well the whole till the pap becomes uniform. 2d4. Add

while stirring 3 yolks, then in small pileces alrzout 4 1b. hutter {very fresh),
always stirring and never allowing to boil. Serve this sance apart.
152, SAUCE AUX CAPRES.

CarEr Saucw, ([ While)
As for the Hollandaise Sauce, No. 151, but when ready to serve add 2

tablespoonsful pickled capers.
153. SAUCE AUX HUITRES.

OwsTER Savcr, (WHhife.)
PROPORTIONS.~TFor five persons:

OvsterS.i.... 3 doz. Stoek..vuan..., 3¢ glassful.
Butter...... ...... % 1b. Starch ............. 1 tablespoonful,
Yolls. ..., 3 Salt and white pepper....To suit the
White wine, ... 1 glagsful. taste,

Liree.—20 minvtes,

PREPARATTON.—1st, Cook in a sauce pan 3 dozen oysters, in their own
juice and algo 1 glassful white wine, Y4 plassiul stock, a little salt and
white pepper (ulso rasped nutmeg if liked). 2d. After boiling one min-
ute drip the oysters, place them in a samnce howl, 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). 84 Warm this juice again and add
while stirving 3 yolks and 3¢ 1b. butter; don’t allow to boil again and
pour inito the sauce bowl over thie oysters.

——

# This is a simplified recipe for family use, but is quite ag palatable as ihe compli-
cated ones, which require some practice and are quite expensive.
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154. SAUCE CARDINAL,
(Fose. )
PROPORTIONS, —For five persons:
Lobster.. ..o...-.. 1 of about 2 1bs. Flout....cciiiiiins 2 tablespoonsful,
Butter.....v vonn. 28 15, Vollks. ... ‘ieaeans w2,
Fish stock.......% glassesiul, CarmitGa e ..... A little bit,

Time.—14 hour,

PREPARATION. —Ist. Beltin a sauce pan % ib. butter 1miged with 2
tablespoonsful flout, stir well the whole with a wooden epoott.  2d, Add
2 glassesful of fish stock (No. 69) let 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 litile by
little about ¥4 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. (AKose.)
156. SAUCE HOIMARD.

T.ORSTHR SAvUcyE. (Kose.)

PREPARATION. —Malke a Hollandaise Sauce {No. 151} add a very little
carmine {0 give color and about 4 1b. shrimp tails for the first and ¥ 1hb.
of lobster sticed for the second.

157. SAUCE MOUTARDE.

MustarDn Saven. { Yellow.)
PROPORTIONS —For five persohs:

Mustard........ 2 tablespoonsful. Water............... v 1 glassful,
Butter............2 tablespoonsful.  Salt and pepper....To suit thetaste.
Flour............1 tablespoonsful, Patsley...............}s handtul.

tae.—1y honr.
PREPAR ATION.—Melt in a sauce pan 2 tablespoonsful butter mixed with
1 tablespoonful flour, add while stirring abount 1 glassful warm watex, 2
tablespoonsful mustard, some salt and pepper and let boil awhile till
guite thick., Serve thissauce apart,

158. SAUCE GENEVOISE,
GENTVESE SaUcE. (fed.)
PrROPORYIIONS. —Ior five persons:

ONIoM. e re e e 1 FIOTL wrrecernrsess.... 2 tablespoonsiul.
Parsley ..covoeren o ¥4 handful, Red wine...........1 glasstul.
Thyme and laurel, . A liltle, Anchovies. ..., 2 {pickled )

Prither . verrseanennnan 28 1b, Time.— % lrour.
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PREPARALTION,—1st. Let brown onie onion chopped with one table-
spooniul butter, sprinkle over 2 {ablespoonsful flony, add 1 glassful red
wine, some thyme and layrel, 1{ handful parsley, let cook slowly for
about !y hour. 2d. Pass the whole throngh a sifter, pour the pap ob-
tained in another sance pan, add little by little about ! 1h butter and 2
anchovies broken fine in some of the butter. Don't allow to boil again
and serve apart.

1I50. SAUCE POLONAISE.

Porisg Saucgy. | ¥Yellow)
PrROPORTIONS. —For five persons:

Butter. i a3 1, Parsley. .o eiacen Lz handfwul.
Hard eggs...ooociineeJThiree, Time.—10 minutes,

PREPARATION.—Let the butter melt; add the eggs aud ihe parsley,
both chopped fine; stir well the whole and serve in a saunce bowl apart.

160. SALUCE PROVENCALE.

TOMATO SAUCE A LA PROVENCALE. (Aed.)
PROPORTIIONS.—or five persons;

Onion............0ne, Tomato sance..3 tablespoonsiul,
Garlic clove...One, Parsley..........d handful.
Butter ... ...... 1 tablespoonsful. Fie.—

PrRErARATION —Chop the onion and garlic; Iet them brown with 1
tablespoonful butter; add 3 tablespoonsful tomato caisup, 2 table-
spoonsful bhutter and hashed parsley, 2d, Stir well the whele and pour
aover the fish.

161. MAITRE DPHOTEL.

MECTED BUrrlR WiTH OBOPPED PARSLEY. {Yellomw)

We call a waiive d hofef some fresh butier mixed with cliopped pars-
lev, which vou place not seelled over some fislh or wneat, It should be
melted by the heat of the dish,

162. SAUCE MAYONNAISE.

MAVONNAISE SAucwe, (Fellom.)

PROPORTIONS.—For five persons:

VOIKS. iieee e vavnaninssevnen. TWO, Vinegar ............1 tablespoonful.
Oil .oy v ¥ pint. Salt and pepper. A little,
e, —14 hour.
PREPARATION.—1st. Place in a bowl 2 yolks, which vou beat well

with some salt and white pepper; then add, dref 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, about 1 tablespoonful good vinegar (o

white wine or cider}). . 8d. Continue to stir and add as indicated above
the remainder of vour oil.

NoTE.~This sance should be made in a cold

) Place, and will require
some practice.

163. SAUCE TARTARE.

TARTARE Savcy. YVellow.)

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

164. SAUCE REMOULADE.

(Light Browgn.)
PROPORTIONS. —For five persons:

Mustard (powder)..1 tablespoonful, Parsley

Water ......oon e 1 glassfull Cibonl .Y hand{ul of each.
Ol . i i 1 glassful Green onion

Vinegar ....o.ooone, 'y glassli, Teme.—10 minutes.

PREFPARATION, —Stir in a bowl 1 tablespooniul mustard with 1 glassful
water. 2d. Add, little by little, [ glassful oil and 17 glassful vinegar,
Ad, When ready to serve, add the chopped parsley, green onion,
ciboul, ete.

165. SAUCE VINAIGRETTE.

VINEGAR SACCh.  {Green)
PROPORILIONS.—I'0or five persons:

Vincgar...... vl wlassful, Parslev. i, ¥ handfunl,
Olive oil ......... eveiaen b glassful.  Ciboul......... eeeeenn 3 handful.
Pickled gherkins... .. Twelve

PREPARATION. —Chop the parsiey and ciboul; cut the gherkins in
small dices; putin a bowl with I glassful clive ¢il, 1 glassful vinegar;
cal* and pepper to suit the taste and mix well tozether,

166. SAUCE RAIFORT.

HORSLRADISH SAUCE. (HAil)
TROPORTIONS, —or five persons:
Horseradish ........ 2 or 3 stalls,  Vinegar.......ooeee..l glassuld,
B3alt and pepper to suit the taste.
PREPARATION.—Ilst. Grate the horseradish; put the pap in a howl
with spme salt and wlhite pepper, and pour over 1 glassful vinegar.



60 LA CUISINE FRANCAISE,
RECAPITULATION.

PATAION OR TROTL

87. Saumon or Troite au Court Boulllon........... Boiled Salmon or Trout,

GVa  Sauce Hollandaise. Hollandaise Sauce.
07b  Sauce aux Capres...............with % Caper Sauce.

AT SBauce Polonaise, Polisli Sance.

58. Saumon or Truite au Blen.
Sance Genevoise.

9. Saumon or Truite au Blanc,

0%a  Sance aux huitres. ...oovcieeeiiiens With oysters,

60 Samee cardinal.....covviiierirrienian,

G9c  Sance Romard. .o vvvesrreiesiinenns Lobster sance,

690 Sauce crevette..ovvinieine cornen Shrimp sauce.,
70 Truite au vin Blance......... e erareareemraneraens With white wine,
7L Trulteanm Gratin. .o oee oo
T2, Sanmon Grilld, ... riiierenn e veees seseenss Broiled salmon.

72a  Daitre d’hotel.

72h  Bauce Mayonnaise.

T2c  Sance Tartare,

T2d Sauce Remonlade.

72e  Sauce Vinaigrette,
73. Petites Trnites a 1a Metmtiere, v oo eerrsrnsos Brook trouts.

. - . pr ¥
74, Fillets de Truite Frits a la Colbert...oovvivnrinn, Fried fillets of trout
. ' ‘ & la Colbert.

73, PFilletsde Truite att Sratin...eeeiees. rrrrerieim s
T, 0 £ “Call Wi BlANC tiieirrntneeereanns - With white wine.
7. fi i N oAt e v
T8, ‘ o R - T T =Y 1 | 7= S With cream.
79. ' ot ada Tanty. e
). Saomaon Froid

or % AT Tmperiale.
Truite Froide
81, Saumon Froid or Truite Froide.
8la Sance Mavonnaise,
81b  Sauce Tartare.

Ble Sauce Remonlade.
8ld Sance Vinaigrette,

82. Coquilles de Sammon %
or A Ia Californienne,
Coquilles de Fruite.
Prgr.
83. Pike aun Court Bouillon.

83a Sance Hollandaise,

Z3b  Saunce aux capres.

83z Sauce Polonajse,
34 Pike an Bleun,

Bauce Genevoise,
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Filke aun Blanc. *
Sfa Sauce aux huitres,
8hh  Sance cardinal,
S5¢  Sauce homard.
854 Sauce crevette.
Pike au vin Blane.
Tike att Gratin,
Fillets de Pike Fritsa la Colbert.
Tiilet de Pike at Gratin,
. e au Vin Blane.
i i Normande.
2 la Creme,
a la Tanty.
Pike Froid a P'Imperiale.
Pilre THroid.

i 5

[ L]

O5a  Sauce Mayounalse.

95b  Sauce Tartare.

95¢  Sance Remoulade,

951 Bauce Vinaigrette,
Coguilles de Pike a Ia Californienne

PICKEREL.

Broclhiet ait Blew.

Sance Genevolse.
Brochiet a la Tuive.
Brochet Froid.

$da  Sauce Mavonnaise.

9Uh  Sauce Tartare.

8e  Sance Remoulade,

99d Sance Vinaigrette.

CARP,
Carpe an Bleu,

Sauce Genevolse.
Carpe a la Juive,
Carpe Frite.
Carpes en dlatelotte,

EEL.

Anguilie Grillee Squce Tartare.
Anguille en hatelotte,
Matelotte a 1a blariniére,

BrLACKE BASS,

Hjﬂck Bass aux IMnes Tlerles,

Laaclk Bass Grillé,
1tia  Baitre d'hotel.
108b  Sauce Mayonuaise.
108c Sauce Tartate.

108d Sauce Rewmonlade,
Black Bass Frit,

61
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. SEAD
117 Alose Grilles,
1102 Maitre d'hotel,
110h  Sauce Mayonnaise,
110¢  Sance Tartare.
11tk]l Sance Remotulade.
111 Oeufs @ Alose Grillés Maitre d'liotol.

RED SXAIVPER.
112, Red Snapper Grillé
112a DNlaitre d'hotel.
112h Sauce Mayonnaise,
112¢  Sauce Tartare.
1124 Sauce Remoulade,
112 Sauce Provencale,

WiIrrL Fisi,
115. White Fish Grills, i
113a Blaitre d'hotel,
113k Sauce Mayennaise,
113¢ Sance Tartare,
115] Sauce Remoulade,

SOTE.
114, Bole Fritte.

113 I illet& de Salle Frits a la Colbert.
116, THllets de Solle au Cratin.

117, b au vin Blanc.
118. L ‘e ¢ Normande.
118, te o ¢ a la Creme.
124}, ¢ . H a la Tanty,
MACKETRTT,
121. Maquerau Grille.
Maitre d*hotel,
WHITING.
122, DMerlans TFrits
123. DMerlans an vin Blane,
SMELTS,
124, TEperlans Frits,
HERRING.

125, Hareng Grille

1258 Maitre d'hotel
120 Savce Montarde.

CoD.

123, Cabillaud an Court Pouillon,
12Ga Sauvce Hollandaigse.
126b  Sauce aux Capres.
12¥7. Morne. -
127a  Aun Beurre Londn,
1278 Sauce aux Capres,
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135,
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141,

142,

LA CUISINE FRANCAISE.

) PERCY,
Perches Frittes.

Salade de Fillets de Perches,

‘ GUDGEQNS,
Friturer de (Gougeons. -

STURCGEON,
Esturgeon a la Russe.

Esturgeon Froid.
Sauce Raifort,

LOBSTER,

and 134, Homard Grille,

Homard Fraoid,
133a-134a Sauce Mayonnaise.
133b-134b  Sance Tartare.
133¢-134c  Sauce Remonlade.

Hommard a I’ Americaine,
Salade de Homard.
Cotelettes de Homard.
Coquilles de IHomard.
SHRIMEP.
Buisson de Crevetfes.

CRAWISH,
Puisson d’Ecmvisscs.
Ecrevisses a 1a Botrdelaise.
SOPT SHELL CrABRS,

Crahs hous Frits a ' Americaine.

OVSTER.
Huiltres Fraiches.
Huitres Friftes,
Huitres Grillees,
Huitres o Ja Poulette.

MUsSsSELS.

Aonules ala Aarinicre.
MMonles o 1y TPonletée,

FrROGS,

Grenouilles Frittes,
Grenoullies o 1a Poulette.

FISH S0UPL.
SEE THE SOUPS.

OUKE B 10 RS0, cn e iirenrrrrsarinacnnsint rsinsstastassstnreessss N0,
BOMT O B8 ot ieiirrisrames rrassnnnnnrnnsotoes sioniirsasrrasssnnslO.
Soupe aux Clam..eeoneis i aeee-Clam soup No.

Soup atx HuILres. oo e Qyster soup No

Bisque de Homards....ivenevinieee <Lobstier soup No,

34.
3.
37,
36.
45,

63
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SAUCES TO BE SURVED WITH FISI.

Sauce Hellandaise......... White,

wanceanx Capres.........Caper sauce, white.
sanee auwx Huitres,.,,. .Ovster sance, white.
Sance Caxdinal............ Rose.

Sance Crevette.,.......... shrimyp satce, rose,

Sauce Homard,........... Lobster sauce, rose.
Dauce Moutarde.........Mustard sauce, yellow,
Sauce Genevoise..........Genevese satce, red,
Sance Polonaise.....,..... Polishh sauce, vellow.
Sance Provencale......... Tomato satce, red,

Maitre d'hwotel............. Melted Butter, vellow.

Sauce Mayonnaise.......Mayonnaise sauce, light yellow.
Sauce FPartare............ Tartare sauce,

wauce Remoulade. ... Light brown.

Sauce Vinaigretie, ...

Sauce Raifort ... ... Horseradizh sauce,
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Although eggs are ordinarily served for
breakfast or Innch, Omelet with preserved
fruit, No. 160; Omelet with rum, No. 191
Snow Eggs, No. 192, ete., ete., constitute
very palatable sweet dishes for dinners,

167. OEUFS A LA COQUE.

SorT BoILED EGGS.

PROPORTIONS,

Eggs (very fresh)...2 o 3 for each guest,
Fine—2 to 2k minutes.

PREPARATION.—1st,  Assure yourself by
knocking gently one egy against another
that there are no cracks in the shells: you
will easily recognize that by the sound
2d. Wash the eggs in cold water and if
dirty, clean them by rubbing with =some
salt, 3d. Cook in beoiling water for 2 1o
2%s minutes, and serve in egg cups.

168. OEUFS DURS.

HarD BornuD BEGes,

PREPARATION.— Ist and 2d as above. Bd.
Cook the eggs for 10 minutes in boiling
water, then dip them in cold water; by se
doing they will be very easy to shell,

i3
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160. OEUFS A LA CREME.

EGGS wiTH CREAM.
PROPORTIONS—For five persons:

Hard boiled eggs..... 10. Butter....vvs..ooee. 1 tablespoonful.
Onilon.c ., . 1. Py 1570 L T 2 tablespoonsiul,
MUK v 1 pint, Parsley ...

g, — 14 haurt.

PREPARATION. —1st, Prepare the eggs as indicated in No, 128, ahell
them carefully, slice or cutthem in four {4); place them in asauce pan, 2.
In snother satce pan brown {light) 1 chopoed onion, sprinkic over 2
tablespoonsful flour, add 1 pint milk and allow Lo cook while stirring
for about 5 minutes. &2d. Pour this cream over the eggs, warnn the
whole without allowing to hoil, and when ready to setve, sprinkle over
some hashed parsley, and serve in a hollow dish.

170, SALADE NWOEUFS,

SALAD OF BoGs.

PROPORTIONS.
Hard boiled eges, 110, Salt and pepper..To suit the taste.
01 A -4 tablespoonsful,  Parsley. _
Vinegar... .....2 tablespoonstul. Lirrre —=20 minutes,

PREPARATION. —1st. Shell and slice e egys, place them in a salad
dish and pour over 4 tablespoonsful ail mixed with 3 tablespoonsful vin-
egar, salt and pepper (to suit the taste) and some hashed parsley.

171, QEUFS POCHES A LA PARISIENNE.

PoacEen Boos A LA PARISIENNE,
PROPORTIONS.— ["or {Ive persons;

Boo.ivrrreeesnrecirnaran 1) TrffAes. cesenser. i liked.

HAIL veurecvsesisrsnrrinn. e+ O Butler, ...............4 tablespoonsful.
TS hIrO OIS v reraree saceee i3 our........oveee e 4 Lablespoonful.
TOmiate covvere e I. Madeira. cowen. 1 glassful,
Tillets of oWl ooreewen I Miked  Stocl... . 22 glassful,

inte —bs homnr.

PREPARATION,—1et. Poach the cggs as indicated in Note of No. 4,
peel and place them in o iollow disk. 24, Cotthe ham in dices, slice
the mushrooms, chot the tomato also (if yon have some) cut 1n dices a
cold fillet of fowl and place it together with 1 or 2 sliced truiiles, ina
sauce pan with two tablespoonsful hutter and cool the whole for about
2 minutes: then sprinkle over 1 tablespoonful fiour, add 1 glassful ma-
deira and 14 glagefnl stock, aud stew for ¥ minutes Scl. Add 2 table-
spoonsful hutter, stix well the whole and pour over the eggs,
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172, OEUFS A LA CHRISTOHPE COLOMBD.

PROTORTIONS.—For five persons:

Poaclied eggs...coiininnnn B, Jelly of meatiiins v % 1k
Tﬂaﬁtﬂ LR RS R R RN RN -l--l+l'lrilﬁ+ Bllttel‘ lllllllllllllllllllllllllllllllll
Pate de foie gras............. i 1h, Tirne 15 Honr,

FPREPARATION.—-Lst. Alake small toast about
2% dnches in diameter and 1 inch thick,
fry them in butter, lay over a coat of “Pate de
Fole Grag'’ about % inch thick, taking care to
leave a hole in the middle, 2d. Dispose them
on a warn dish and place upright on each toast
m the hole menaged in the “Pate de TFole
Grass'” an egg poached ag indicated No. 9 and
carefully shelled. 3d. Let melt in a sauce pan
4 Ih. of "Telly of Meat” and Y% fresh but-
ter, mix well the whole, don't allow to hoil and
pour over the egps,

173. OEUFS A LA TZARINE.

EaGs A 1A TZARINE.

PrororTIONS.—For five PErsos;

Bread...oveios v pleces. Butter. . oone, & tablespoonsful
B B issarriirrn s vrrrainannns 5. Salt and pepper... A little.
Liee. — 14 hrour.

PREPARATION.—Lst. Cul b pieces of bread about Ainches in diameter and
8 1uches In height, Cut the crust off and make in the middle of cach 5
hole about 115 iwches in diumeter and 2 inches deep, fry these toasts in
butter. 2d. Dispose them in a buttered dish, break a fresh egg in every
liole, sprinkle over some salt and pepper, place about 1 teaspoonful but-
ter on each egy, and let them hake {or 5 minutes.

Nore, This dish, notwithstauding its simplicity, may be served for the
most fashionable breakfasts or Iunches and was highly appreciated by

the late Trarine.
174. OEUFS FRITS.

I'rino Ecas.

PROPORTIONS. —For olie persoi;
127241 TP 2 Olive oil...vv.w.....2 tablespoonsful.
Tisee,—10 minutes.

NoTs. Theeggs shonld be fried one at a time,

* Bggs should be fried just at the moment of serving and be very warin to be pala-
table; therefore we do not recommend them when 1here are plore than 4 or § persons,
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PREFARATION ~—1st. Warm (he oil inn a small frying pan and when very
hot incline the pan a little, hreak the ¢gy in the oil and let fry for abonut
3 minutes taking care in turning le fry hoth sides and not break 1t.  2d.
Let drip and serve on a folded napkin,

r75. OEUFS SUR LE PLAT.

SHIRRED FECGS.

FPROFORTIONS.—IFor oue persoill .
Fegs w2 1o B, Salt and pepper... To sunit the taste.
Butter, ..... v tablespooninl. Fime,—10 minutes.

PREPARATION N0, 1.—Have as many small dishes as you have gnests,
butter them, break the eges in a sauce pan, one at a time®, slip ther
inte the dish, sprinkie over some salt and pepper and allow to cock for
5 wminutes in atl oven,

No. 2.—1Ist. Dreak the eges in asauce pan, one al o time® and slip
e into a freing pan, where von lave melted the butter in e lvanee,
vl Cook for ghonl & minutes aml <lip the cggs fulo a warnt dish ox
plate.

Norw, —The former way is more fashionahble,

176. OEUFS AU JAMBON,

Hazl awD TL60s.

PrOPORTIONS. —For one person.
Lo urinnerassennememmeee2 10 30 Butler oo 1 tahlespoonful,
A2 F:3%1 D cmeairasrrein 2 OZ Salt and pepper... To suit tiie taste.

Tiiie. =10 minuies,
PEFPARATION, —1st. Slice the liam and place the slives on the buttered

dish, then do as indicated above in No. 145,

177. QEUFS AU LARD.

EGoys Wieir BACON.
PROPORTIONS AND PREPARATION.—As for the above, but use bacon
(not too fat} instead of ham,

178. QEUFS BROUILLES AUX CROUTONS,

SeRAMBELT FOGs wrri Toasgr.

PROPORTIONS.~ or five porsons:
L 2 22 12 Salt and pepper...To suit the tast=.
140 SRTDPORPRRL T 1} Finee.—10 minutes.

—_— -

# By doitg this youw will recogtaize a had egyy, aad it will not spoil the olthers,
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PREPARATION.—I1st. Break the egps (as in No. 173), slip them into
a saucc pan where yon beat them with i 1b. buifer, salt and pepper to
airit the taste {also some rasped nutmeg if liked). A/ this showld be
done before placing the sakce pan o e Jire. A, Allow to cook while
stirring for about 5 minutes on a light fire and when the pap }JEEDH.IEE
quite thick, pour the whele inte a lollow dish and serve with fried

toasts on and around the eggs.

179. OLEUFS BROUVILLES AUX FROMAGE.

SCRAMBLED INaGs witH CHERST,

As for the above, but add '{ b rusped cheese (Parmesan or Swiss),
while mixing the cgygs with the butter.

130. OEBUFS BROUILLES AUX POINTES I’ASPERGE.

SCRAMELED BEGOS WiITH AsranacTs Tops,

PrororTIioNs. —For five persons:
| et N . Asparagus ......2 hiihches.
BUtter .oovvvoiccvvnnveennn i 1 Balt and pepper.  To suit the taste,

fimee — 3 lroar.

PrivaririoN. —Ist, Take the tender part of the asparagus {green
ones preforred) and cut them in pieces ahout 10 inch long, cook them:
111 some salted waler for about 10 minutes ana let 1hem dripn. 2d. Do
as indicated in Ist. and 2d., No. I78, 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,

id1, OEUFS BROUILLES AUX QUEUES D'ECREVISSE,
SCRAMBLED BGGS WITH CRAWEISH TAILS.

132, QOEUF5 BROUILLES A L’EMINCE DE HOMARD,
SCRAMELED EGGYS WITH AINCED LOBSTHRS.

As for No 180, but replace the asparagus by orawfish tails (cooked) or
by lobster’s Aesh (also cooked), cut in simall dices

153, GENERAL REMARKS OGN OMELETS.

In making an omelet cave should Le taken tha!l the pan be clean,
s nooth and hot, otherwise the omslet will stiok. To those who have
not much practice in malking omelets we recomimend making several
small omelets rather than a large one, for instance, for 5 persons make
two omelets of 5 cggs each, instead of one of 10.
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Allow 2 egys for each guest and 1 tahlespoonhtl milk: this Iilakes the
omelet more tender and pulfy, bat many prefer it without milk.

154. OMELETTE AUX FINES HERBES.

PLAIN OauLer Wit HASHED PARSLEY,

PROPORTIONS. ——For five persons:
B8 cererrrrreaan.. 10, Salt and pepper... To suit lle taste,
W1 e e aaeaass 1 glassful, Pargley ca...e 3 handful.
Butter. oo, 1y 1b. Finee, —10 mimaites.

PREPARATION.—1st. Break the eggs as indirated in No. 175, slip
them into a salad-dish, beat well together with some sait, pepper and
hashed parsley (also milk if nsed). 2d. Melt % b, butter in a frying
pan on a bright fite and when the botter is well hot, pour the eggs in
and stir well the whole with a /st GIl the pap becemes quite thick,

, 3d.  Take the handle with the right hand, incline the pan while sliak-
ing 50 as to ring the omelet near one of the edges amd begin to fold it
dth, Turn the pan over s warm dish so as to fokl the omelet in two.

Don't forget that a good owmelet should be loug, thick in the middle
and goft inside.

185. OMELETTE AU FROMAGE.

CHEESL OnIstoT.

As the above, but instzad of hashed parsley mix 14 1, rasped cheese
{Swigs or Parmesan) with the epgs,

186. OMELETTE AU JATIBON,

Fian OryELET.

PrOPORYIONS.—Kor five persons:
Ag for Ne. 184 and 34 1D, cocked ham,

PrEPARATION.—1st. Cut the ham in dices, let them fry a little in some
butter, 2d. Do as indicated, No. 184, for plain omelet.

187. OMELETTE AU LARD.

OMELET WITH BACOWN.

Prororriong.~——For five persons:

As for No. 134 and 1{ Ib. bacomn.

Prurararion. —1st. Cutthe bacon in dices, allow then to coolk awhile
in some boiling water to freslien and soften them, and let them drip. 2d.
Let themn {ry awhile 1n a frying pamn, take the melted lard off, replace
it by butter and do as indicated for the plain omelet, Wo. 184
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188. OFIELETTE AUX ROGNONS,

OMELET wriTH KIDNEVS.
PROPORIIONS, —For five persons;

As for No. 184 Vinegar........... 2¢ tablespoonful,
Mutton kidneys. 4 to 7 Stock o e, Ls glassful,
Butter...............1 tablespoonful.  Parsley . ........A little.
Flour.......ccovvee 1 tahlespoonful, 7 ime. —20 minutes.

PREPARATTON. —1st. Skin and slice the kidneys, let them cook awhile
in & sauce pan with 1 tablespoonful butter, a little salt and pepper;
sprinkle over 1 tablespoouful flour, add Y tablespoonful vinegar, 34
glassful stock, some lashed parsley, let cook for 1 or 2 minutes and
place the sauce pan ou 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,

1890. ONMELRTTE CELESTINE.

OMELLT WITH CRAWERIEH OR LOBSIERS.
PROPORLIONS.—For five persons:
As for Nog, 154,

Taobster..... ... fme e 2bs.  Milk ............l glassful.
or Crawhish ... 12 Butter............1 tablespoonful,
Oniom o, 1 Flour ............1 tablespoonful.

Tinie,—1Y hour,

PREDPARATION.—1st. Shell the crawfish or the lohster, take thie tails
and the flesh of the claws in the former or cut the flesh in dices in the
last case. 2d. Chop fine 1 small dnion, let it brown in butter, add the
crawhish 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 ol
the range. 3d. As 2d. in No. 188,

100, OMNMELETTE AUX CONFITURES.

OMILET WTI'H PRESERVED FRUITS.
PROPORTIONS.—For five persons;
As for No, 184 and
Preserved frufts.............%/ 1b.  SBugar........... 3 tablespoonstul.

PREPARATION. —1st. Do as for the 'Omelet with Kidneys.”” {¥No. 188.)
dake a plain omelet, but replace the salt and pepper by 1 tablespoon-
tul sugar and when abont to turn the omelet ponr 14 1b. preserved fruits
it the gap formed in the middle of the omelet (See No. 184, 3d). 24.
When the omelet is on the dish, sprinkle 2 tablespoonsful granulated
sugar over agd burn this sugar, from place to place, with a red hot poker,
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161, OMELETTE AU RHUM.

OMELET WITH RUM.
PROPORTIONS.—For five persons:
As for the above.
Ruml........o ovievvennenennn 1 glassful, Time, —20 minutes.
PREPARATION. —Do as for the above and when on the dish sprinkle
somne sugar over the omelet, pousr over 1 glassful rum, light tlie rum and
let it hurn for about five minutes, while basting the omelet with a spoon.

Cavurion.—Never carry an omelet while burning but light it at the
table.

102. OEUFES A LA NEIGE.

Swow FEeos.
FROPORTIONS. ~—Tor five persons:

Boos.. e 00 Vanilla ....... } "
Eﬁgat veeerenend tablespoonusful.,  or Lemon Zest. et Tittles
Milk ..oonentl, 1 quart. Fime.—17 Tour.

PREPARATION. —Dreak the eges as indicated in No, 175, but slip the
yolks in a sauce pan and beat the whites apart. 2d. Poach the whites
spoonful after spoonful, in beiling milk {1 quart milk, with 4 table-
spoonsful sugar, a little vanilla or the zest of a lemaon), beiling quickly
in a somewhat flat saucepan). 3d. Let thein drip, and dispose in a hol-
low dish. 4th. BMix the yolks with 4 tablespoonsful sugar and pour into
the sance pat while stirring the warm milk where yon have poached the
eges, Bth, Pour this sauce over the white and cool the whole in an ice-
box. Serve cold.
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RECAPITULATION.

I. SIDE DISHIS FOR BREAETAST OR LUNCH.

Oenfs a la Coque. e Soft boiled eggs.

Oeufs DULS cieemcrrvnvenrcvrneensn o Jard boiled eggs,

Qenis a la Crente . ...cocvvrivnrans Hard boiled eggs with cream.
Salad D’Oenfs. ivnvoviiiiiinnien. . Eeag salad.

Oeufs Pochies a 1a Parisienne.. Poached cggs a la parisienne,
Oeufs a la Christophe Colomb. Eggs a la Christophe Colomb,

Oeufs a la Tzarine................. Eggs a la Tzarine,
Qenls Frits.....coooviiiiiirinnannn, Yricd eggs.

Oecufs surle Plat ... ... .Shitred eggs.
Oenls an Jambon ..., venaeeen lam and egge.
Oeuls an Tard, oo oo e, Bacon and eggs,

Creufs Brouilles aux Creutons.Scrambled egps with toast,
(reufs Bronilles on Fromage.. Scrambled eyggs withs cheese.
Oeufs Brouilles atix Pointes
| IR 1< ol T
Ceufs Brouilles aux Quenes

Eﬁcrﬂmbled eggs with asparagus tops.

} Serambled eggs with cratwfish tails.

D ECrevitaes s caennens
. ] . 175 .

O Homard oo 08 | Seramibled eggs with lobster.
General Remark on Cumelets,
Omelette an Fiues Herbes...... Plain omelet with parsley.
Omelotte an Fromage. ..., ....Cheese omielet.
Chuelette an Jamboil ..o, 0. Ham ownelet)
Omelette au Lard ...l Bacoil omelet.
Onielette aux Rognons..........Kidney omelet.
Omegletite Celestinie ...ove....n.. Craswfish or lobster omelet

II. ST"-'TEE'PPPDIE}IES FOR DINNEILE,

Omeletie anx Confitures........Omelet with preserved {ruite.
Omeletle anx Rhnm.............Ouielet with tum,
Ceufs a la Nelge. v, Snow egys.




In a dinner the meads are cer-
tainly the most important parts;
therefore it is natural that the
rooks have done their ntmost
to present this most nourich-
ing food under 4 good many
forms.

Usnally the meats are divided
inte ' Beleves, Entrees and
Roasts.” | The former arc quite
large pleces of meal roasted or
baked, but alwavs served cafire
with sauce and garnishes. They
are presented after the fish and appear chielly at a great dinner, The
second are meats carved defpre being cooked, broiled, roasted, baked,
bolled or stewed, but always served with a sauce and somc vegetable
as a garnish. They are esgentially family dishes, but are also served at
every dintier as fashionable, it may be {lean dinner excepted, of conrsel,
and are served after the releve, if any. The last are whole roasted
pieces, served with a salad after the entree and side dishes {(vegetahleg®)
and before aweet dishes.

£Tu sotne dinners the side di=hes are served after the roast, but we recominend the
former ianner, especially when o salad is sered with the reast—what should be
always the case, provided there is a guest at your table, '
T
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193. ROSBIF A L’ANGLAISE.

Roast BEnr®. (Keéleve or Roast.)

ProOrORATIONS. —For a fitie roast beef which may be served cold after-
wards.

Beel (loin or fore 11bs).... 12 to 16 1bs.  Water or stock....1 glassiul.
Water......ooonnne D grlassl, Salta s, To siit the faste,
L ime.—1 hour to 115 hours. :

PREPARATION.— 7 ¢ voast tie degf.  1st. Place the beef in an oblong
stove pan (linned or enameled); sprinkle some salt over; add one glass
water and bake in a warmt oven frow 1 hour to 1% hourst, while bast-
g frequently.

Grazy.—The best sance to be served with the roast beef is ils own
gravy, which you male asfollows: When you have faken 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.

Crazaishes.—When the roast beef is served as a releve, it should be ac-
companied by some vegetable as garnishes, especinlly with potatoes
fried in buiter, potalo crogueltes, stuffed tomatoes, ete. If served as a
roast, it shonld be accompanied by salad.

1g94. COTE DE BGEUF NIVERNAISE.

FORE RIBS A LA NIVERKAISE. (Kelere.)

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

105. FILLET ROTI.

Roast TENLDERLOIN, {(/Aoast.)

PROFPORITONS AND PRIEPARATION.—Same as for the Roast Reef No
193, hut reast only for about one hour,

— -—

#T he hest parts of bheef fur roasting are the loin and fore rihs,  The middle ribs and
shunl: ribhs may he employed, hut are less tender,

1T the oven is ot warm enough the meat will bake, but nol roast.

tWou ein be cettain that 1he roast is wwell cooked Tov pressing it with your finger,
If ready it is firm, and if uot it is soft.
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196. FILLET BRAISE JARDINIERE.

BrRAISED TENDRRLOIN JARDINIERE. (Adleve.)

PROPORETIONS. —Ior ten persons:

Beef tenderloitiv. ... 3 to 6 1hs,  Carrot..secieninenn Ll

BACON covvereniaennenn 1 T Stock. s 2 glassesful.

Onions. coveerine e 2 Madeira ...ooooiisveeanes L glassul,
Fime —1 hour,

For the “Jardiniere' sece No.

PREPARATION.— T0 draise {he tendeidorn. 13t Lard 5 to 6 1bs. of ten-
derloin with about 3 th, of hacon {cut in strips about 3 of an inch
thick), Place it in an oblong stove pan, sprinkie some salt over, add in
the pan 2 onions and 1 carrot sliced, two glassesful stock, 1 glassful
Madeira, lef bakein an oven about 1 henr while basting frequently,

Gravy.—As indicated 1n No, 143,

Jardiniere.—Sec No. 324,

197. FILLET BRAISE RICHELIEU.

BRATSED TENDERLOIN RICHELIEUL {Aofeve.)

PROFORTIONS AND PREPARATION.—Same as for the above, No. 136
Served with a Richelisn as a garnish,
IPor the Richeliell see No 325,

198. FILLET BRAISE FINANCIERE.

BRAED TENDERLOLN FINANCIERE. (Aeleve.)

TPROPORPIONS AND FREPARATION. —Same as for No. 180, Served with
a Financiere. '
I“or ithe IMinanciere see No. 320,

i99. FILLET BRAISE NAPOLITAINE.

BRAISED TENDERLOIN NAPOLITAINE. (Releve))

PROTORTIONS AND PREPARATION,— Same as for No. 1856, Serve with
a Napolitaine and the gravy apart.
For the Napolitaine see No. 327,

z00. ENTRECOTE MAITRE D'HOTEL.

BROMED STEAK A La Marmrye D'Horen., (Eufrce.

PROPORIIONS.— For five persons:

teak.,..........5 to 4 Ibs, Parsley...oomeemennneno i handinl
Butter............3 tablespoonsful. Linee.—10 minntes.
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PrEPARATION.—1st, Cut the steaks abhout one inch thick, let them
broil on hright 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-
ont each one about one-half tablespoonful butter, mixed with chopped

parsley.
2zo01. ENTRECOTE AU BEURRE D’ANCHOLS.
| Ludree. )

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

202. ENTRECOTE SOUBISE.

BROILED STEAK A La SOURISH, (Fniree.)
PROPORIIONS AND PREPARAMLION,—1st, Same as for Neo, 200, 2d
Herve with a Soubise sauce (No. 315) apart.

z03. ENTRECOTE BEARNAISE.

BROTILED STEAK WITH DBEARNASE SAaUCh, (Hulree)

PROTOTCMONE AND IPREPARATION.—Iut.  As for No, 200, 21, Serve
with a4 Bearnaise sauce (Noo 314 apart,
Thizis oue of the most delicious dishes koown among I'rencl cooks,

204. ENTRECOTE CREOLE.

BrOILED SrEAK wrTH CREOLL Savcen. (Ewnfree.)
PROFORTIONS AND PREPARATION —Ist. Sanie as for No. 200, 2d.
Serve Creole sauce (No. 31Y) apart,

205. ENTRECOTE A LA PARISIENNE.

BROILED STIAK 4 LA PARISINNNE, (Eulvee)

PRODORTIONE AND PriuparaTion,—Isl, Same az [or No. 2000 24,

Place the steaks in a warimn dish and pour over them a sauce Parisienne,
INo. 316

z06. ENTRECOTE BORDELAISE.
BROILED STEAXK BoRDELAISE. {(Lwuliee)

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

BEEFSTHEAL A A dLyrris o' 1700,

PROPORTIONS AND PruraraTioN.—As for the FEnfrecote Llaitre
A Hetel, No., 200.

208, CHATAUBRIAND OR BEEFSTEAK AU BEURRE
D’ ANCHOIS.

(Latres.)

PROPORTIONS AND PREPARATION.—As for thie Enirecote an boetrre
dlanclhielis, NWo. 201, but use tenderloin instead of steak.

209, CHATAUBRIAND OR BEEFSTEAK SOURBISE.

(Enlree,)
PROPORIIONS AN PREPARATION. —AS for the Entrecote Houblse, No,

202, but use tenderloin instead of steal.
210. CHATAUBRIAND OR BEEFSTEAK BEARNAISE.

(Kautree,)

PROPORTIONS AND PRIPARATION.—AS for the Entrecote Bearunaise,
No. 203, but nse tenderloin instead of steak.

218, CHATAUBRIAND Gl BEEFSTEAK CREOILE.

(Entree.)
PROPORIIONS AND PREPARATION, —As for the Entrecote Sauce Creole,

No. 204, but use tenderloin instead of stealk.
212. CHATAUBRIAND OR BEEIFSTEAK SAUCE PARISIENNE.

[ Eativee)
PROFORTIONS AND PREPARATION, —As for the Entrecote Sauce Pari-

sienne, No. 205, but use tenderloin instead of sieak.
213. CHATAUBRIAND OR BEEFSTEAK BORDELAISE.

( Erelree.)
PROPORTIONS AND PREPARATION, — As forthe Enirecote Bordelaize, but
use tenderloin ingtead of stealk,

#Peefuteals are slices of tenderloin from 3, to | inch {hick, and Chataybriand beef-
steals bwo times as thick, Steales, Chataubriand and beefsteak are especially breakiasl
and fipnech dishes, and when served with Soubise or Dearnalse sauce are highly pala-
table. Lhey should be served with fried potatoes,
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214. BOEUF SAUTE A LA STROGONOI-F,

BEEF BAMCE A T4 STROCGONOETY. (Euires)

PROPORTIONS. —For five persons;

Beef {tenderloin, F1lont..cccevinny -oene. 1 tablespoonful,
roll or steak}....2 Ihs, Creatl, ., e 2 glassesiul,

OnIOM. v veireaniaranrad, Worcestershire

Batter..........., 3 tablespoonsfal. SATCE. .vrereeenneen 2 Tablespoonsful,

i —25 minutes,

PREPARATTION. —1st. Blice vour Leefl in slices the size of a half dollar
but twice as thick. 2. Jet Lrown 1 chopped onion in a sauce pan with
3 tablespoonsful buatter, add the sliced meat and let fry for about 3
minutes, 3l Sprinkle over 1 {ablespoonful four, 2 glassesful cream, 2

tablespoonsful Worcestershire Satuce. Add some chopped parsley, let
cook awhile and scrve 1n a warm hollow dish.

215. FILLET SAUTE AUX PETITS POIS.

TENDERLOIN WITX GREEN PrAS. (Enfree.)
PROPORTIONS.—or five persons:

Tenderloin,... 3 1ha, IFlour,............1 tablespoonful.
Butter ..., oo tablespoonsiul, Stock ..., ¥ glassful.

Limee— 15 minutes.

PREPARATION,—1st. Slice the tenderloin about 1 inch thick. Let
brown in butter in o shallow stew pan or a frying pan for five to ten
minutes. Place them on a disiv which you keep in a warm (but not liot)
place. 2d. Add in the pan 1 tablespoonful flour, I glassful stock or

water, let boil awhile and pour this sance over the tenderloin steak.
werve with thie Freuch peas (No. 338) apart.

210, FILLET SAUTE AUX OLIVES.

THNDERLOIN S¥Rag wreu OLIVES, ( Eniree.)
PROTFORTIONS, — o1 five persons:

Tenderloir............... 3 Ths. White wine........... 1, glassful.
Olives.ieicnn v About 24 Stoek...ooinnnneen 1 glassful,
Lo, —20 minutes,

PREPARATION. —lst. Slone 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 flonr, 1; glasstul vwlite wine,

1 glassful stock, and the olives, let boil for 5 minuiles and oour over
the tendetloin steaks,
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217, FILLET SAUTE BORDELAISE,

THXDERLOIN STEAK BORDELAISE. (&wuiree.)
PROPORTIONS.—TFor five persons:

Tenderloin....d 1bs. Fehalotte ... pieces.
Butiet. v in Ziablespoonsful. Tarslev, ..cevieneen 1{ handful,
Flotr . o, 1 tablespoonful. Red wine..............1 glassful,

Frme,—10 minnles,

PRETPaRATION. —1sl, As lat. in Wo. 213, 231 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 minut:s: add some chopped
parsley and pour over the tenderloin steaks.

218, FILLET SAUTE A L’AMERICAINE,

TENDERLOIN STEAKS A L'AMNRICAINT. ([ Enfree.)
PROPORITIONS.—For five persons:

Tenderioll . nowaa 1bs, Tomate catsap..........1 tablesposnsiul.
Butter..............2 tablespoonsful. Worcestershire sance, 2 tabilespoonsiul,
Stock, oo, 1 glassiul. Tinie. —15 minutes,

PREPARATION.—1st. As for INo. Y15, Ud. Tour in the same pan o
tablespocusful tomato catsup, 2 tablespoons[ul Worcestershire sauce, 1
glassful stock; let boil for b minutes and pour over the tenderloin stealk.

219, FILLET SAUTE AUX CHAMPIGNONS,

TENDERLOIN STHAK WITH MUSHROOMS., (FZniree)

PROFORTIONS, —I'or five persons:

Tenderloin....3 1bs, Mushrooms...... 1 1h.
Bulter. i, 2 tablespoounsful.  Iflour...............1 tablespoonful,
Lranre. —15 minmates.

PREPARATION,—Ist. Asin Neo. 215, 2d. Add in the pan I Ih. 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.

THXDURLOIN STEARK WITH TRUFFLES, (Sufree)
PROPORTIONS. —For {ive persons:

Tendericin.....3 ihe, Trufles...coococvvenenn, 4y 1 can,
Butter............ 2 tablespoonsinl, Madetra....nnl 1 glassful,
Flotr cvennannld tablespoonful, Lire.—15 minutes,

PreparArION.— As for the above {No. 21D, but instead of mushrooms
use 4 Ib, can of truffles, and add I glassful Madeira.
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221. FILLET SAUTE A LA MOELLE.

TENDERLOIN STEAR WITH BARROW. {[Fnfree)

PROPORTIONS. —For filve persons:

Tendertoin.....8 1hs. Flour...........t tablespoonful,
Butter.......... 2 fablespoousiul.,  Madeira...... .. }4 glassful
Marrowbones 1 or %2, Stock ...........1 glagsginl.

Tine — 20 minutes,

PREPARATION.— lst, Take the marrow out of one or two marliow houes;
slice it about 3 inch thick; dip these slices a little while in boiling water
and let them drip. 21, Same as Tst. in No, 215, hut do not let the steak
cook too much. Ad. Place the steaks on a warm dish, with the
marrow slices over them,  4th. Add in the saine sauce pan 1 tablespoon-
ful flour, 1 glassfiil stock, 13 glassful Madeiras; let boil awhile and
pour over the tenderloin stealk.

222, PETITS FILLETS ROSSIN,

{Enlree )
PROPORTIONS, — For {ive persons:
Tenderloina......i s Madeira.....ocovvnenenn 24 glassful
Butter............2 lablespoonsful.  Stock ..o 1 glassful.,
Iaté defoicgras, I to !y b, L 20 minutes,

PREPARATION.—1st. Asindicated in No. 213, but don't let them coolk
too much. 2d. Dispose the steaks on a warm dish and place over cach a
slice of paté de fole gras; keep the dish in a warm but not hot place for
awhile, 3d. Add in the same pan 1 tablespoonful flour, 14 glassful Ma-

deira, 1 glassful stock, 3§ can trufles sliced quite fine or cut In dices,
with their own juice; let Loill awhile and pour over the tenderloin steaks.

223. BITOCKS A LA RUSSE.
(Eutree)

PROPORTIONS. — For fite PETSO1IS!

Beef (shou'der pleces)2 1bs Hlour..............4 tablespoonsful.
Bread crumbs.ii.., 11h. Worcesterghire

Butter ....oovvivinniiennn . 3 b, SHUECE +vnrarrnime 1 tablespoonful,
Milk i 1 glassfinl. Ttme.—34 hour,

PREPARATION. —Chop the meat; mix it well with one-half pound
bread crumbs which have been spaked in 1 pint milk till soft.  2d. Di-
vide that pap in cakes (about six for cach pound}; roll them in Aour, giv-
ing the form of beefsteak; let them fry in butter for 10 minutes, and
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place them o a warm dish., 3d Add in (e pan 2 tablespoonsinl flour,
1 pint milk, 1 tablespoonful YWorcestershire sauce; Tet Loil awhile,  dth.
Pour this sance over the meat and let bake 1o an oven until light brown.

224. STRAZI A LA POLONAISE.

{Entree )
PROPORTIONS. —TFor five persons:
Beef (steak)...2 1bs. Stock ... 2 glassesinl
Sausage went 1 1, Carrols e 2
lintter ..........2 tablespoonsiul, | Onions ... 2,
Madeira ......1 glassful. Salt and pepper T'o suit the taste.

Ligree.—2%4 hours.

PREPARATION.—Ist. Slice the meet the size of the hand and about 34
of an inch thick. 2Zd. Chep the sausage meat with one-half handful
parsley; place about 2 tablespoonsful on a plece of meat; roll them in
the shape of small cvlinder and tie both ends with a litile thiread, Sd.
Let them brow:n awhile in boller 11 a shallow stew pan, then add 1 glass-
ful Madeira, 2 glassesful stock, 2 carrols aud 2 onions sliced; salt and
pepper to suit the taste; cover the pan and let cosk for about 2 lours.
4th, When ready to serve place them on a warm dish, cut the thread off,
tle pieces remaining rolled; pass the juice through a sifter and pour
over the meat; serve with mashed potatcoes apart.

2z5. BEUF A LA TTODE.

Brer a La Mons, (Iuiree)
PROMORTTIONS. —-For Gve persens®:

Beef (shoulder, ramp, Carrots........... "3

round, ete.). ... to G Ibs, Small onions. .. 0.
Calf's {feect. ... 2. rarslev..... ... 3% 1b,
Veal knuckle........ L. Thyme and laurel...... A little.
White wine..... .1 rlassful E“:alt and pePper... ... ... To suit taste.
Fat orlard e 2 Lablespoonsiul. Fwne.— b hours,

PREPARATION.— Ist. Warm Lwo {ablespoonsful fat or lard in a shallow
stew pan, and brown the wmeat till well colored on both sides,  2d. Add
ane 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 kanckle
(these arc 12 make an uncluous syuce), 3. Bake in an oven slowly for
ive hours, furning and basting the meat from time to tine. 4l Skim
the floaling grease off and scrve witli o vt&getﬂhle in a hellow dish.

em——t et m———

# 0 he heof g 1n ;11(1-:75 may e waritst over; U wrefore 10 s 'l_:v:_tLr_r tr preparse it 1n
guite a large guantity.
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220, CULOTTE DE BEUF A LA FLAMANDE.

BEEF ROUND A L4a TFLAMANDE., (&Snfree)
PROPORTIONS, —For five persons™:

Beef round or mouse. 15 to 20 1bs.  Celary stalk .vacorvvscormnnireesnninids
Cﬂrrﬂts CEC R N T R I B R i-r--'l.-?'- GI]-IG.I.]-E ll|-!+-|+-|l1iiil-ii-l.l-iii-i-.li-qq.-;.ﬂ..
Timme — 524 hours.

For the Flamande see No 328,

PREPARATION.—Ist. Bone alsto 201, piece of beef round; tie it with
a twine and paut it in a kettle with the bones and enough cold waier to
cover it well; let it Loil while skimming, andwhen the stock is clear add 8
carrats, 1 celery stulk, 3 onions (one hasing been halved and browned
oti the tanged; Iet cook slowly for & lhours, as indicated for the stock
soup No. 1, 4th, Place the beel in a long dish, with o “Flamande” No.
329 as a garnish, and serve witll a tomato sance apart.

227. CULOTTE DE B®EUF A L’ANGLAISE,

LDEET ROUND 4 L ANGLAISE. ({/fAafrce)
As for the above, but serve with bolied potatoes and a horseradish

sauce,
228. EMINCE DE BEUF A LA BOURGEODISE,

BTXCED BELF A LA BOURCGEOISE. (Endree.)
PROPORTIONS. — For [Ive persons:

Boiled beef.....2 Ths, OnIon ool
Butter..........1 tablespoonful, Stock..... ............1 glassful,
Flour .......... 1 tablespoonful, White wine.......... 1 glassiul.
Bread crumbs. tablespoonsful.  Parsley..oovvvverean.l 3 handiul

Fimme ==1, hiour.

PREPARATION.— Blice the boiled beef gnite fine, place itin a hollow
dish. 2d. Try one chopped onion in butter for 5 minutes, eprinkle
over some chopped parsley and @ tablespoonful flour, stir well the
whole, add 1 glassful white wine and 1 glassful stock. TLet boil awhile
and pour over the heef. 3d. Sprinkle some bread crumbs over and let
bakein an ovenfor 1 of an hour

229. B{EUF EN MIROTON.

BERF WITH ONIONS., (&nriree)
IROPORTIONS, —Ior five persons:

Boiled beef...... 2 1bs. Flour., viverrinesaeenas. 1 tablespoonlul,

CHoNS. e L2, Stoclt...... coooen o2 glassesiul,

Butter... ........5 tablespoonsful. Salt and pepper.... o suit taste,
Frine.—1% hours,

# 0w followwing these proportions von wiil have ccrtainly foo mucls meat for 8 per-
sotg, bt the cold beef may be used afterwards as indicated following and you will
obinin in the spue time o fine stock,
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PRuPARATION, —Ist. Slice the beef quite fine and place it in a hollow
dish. 2d. Slice the onions and let themn cook in a stew pan with 3 table-

spoonsiul butter till light brown. Sprinkle over 1 lablespoonful flour,
add 2 plassesful stock, and et hoil awhile. 3d. Pour over the beefl
and lef bake Tor 1 hour i an oven.

230, CROQUETTES DE BEUFE.

BEET CROQULTTES. ([niree.)
PROPORTIONS.—Tor five persons:

Boiled beef...2 1bs, Flonr. oo, 4 tablespoonsful.
Cuions,........ 3. Salt and pepper...To suit the taste.
BEaps...........8 Liard or fat enoughl to fry.
Butter. .........4 tablespoonsaful, Lime.— B lour.

PREPARATION.— sl Clhop the beef very fine.  2d. Chwop the oulons.
Let them brown iu a sauce panx with 2 tablespoonsful bulter and pour
thein in a large mixing bowl with the chiopped meat, O bolled potatoes
(peeled) also 3 eggs (broken as indicated No. ), some salt and pepper,
mix well the whole. 3d. Ilivide into croquettes about 4inches long and

114 inches thick, Roll them in flour and let fry.  Serve with a tomnato
sanee apart.  {No. 318.)

231. B{EUF FROID SAUCE VINAIGRETTE.

CoLD BEER WITH SAUCE VINAIGRETTE, (Luafiee)
PROPORTIONS.—Ior five persons:
Cold botled beefl o i 2 Ihs.
For Vinaigrette Sauce see No. 156,
PREPARATION.—Slice the beef, place it in a liollow dish and pour a
Vinaigrette Sauce No. 166 over it.
232. SALADE DE B{EUF.

BELT Sarnap. (FLEanlree)
PrOPORTIONS.—For five persous:

Cold boiled beef......2 Tbs. Oil....oo. vt 4 tablespoonsful.
ITard beiled eggs....4. Vinegar.. o2 tablespoonsful.
Greefl ool v e Salt and pepper..ien.. ‘Lo suit the
Parsley . i s, 3¢ handial taste.

PREPARATION —I1st. Slice the beef, put ina sulad dish with forur hard
boiled eggs sliced, one green onion chopped, 4 tablespoonsful oil, 2
tablespoonsiul vinegar, salt and pepper to suit the taste, sprinkle over
some chopped parsley and stic the whole, You may add alse sliced
tomatoes and sliced cucumbers, cte.
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233. BEEF STEAK PIE

(Haudree.)

ProroRrI1IONS. —~For five persons:
Beef tehderloin......4 to 5 1bs. ) verrenn L
FLONE. i rriinrvnnernens 11 SEOCK e v v rer s ara 1 glassful,
Butter .oiiiiwen.. 6 tablespoonsful. Worcestershiresauee. 1 tablespoon-
Water veevrivisnvnnns 1 glassful, ful.
ONion vovevrieiiiinanan 2 pieces. Salt and pepper.........To suit the
I'otatoes .............. 00, taste.
Hard boiled eges ... 3. e — 13 hour

PREPARATION, —1st, Make o pie pasie with 1 1b. flour, 4 tablespoons-
ful butler, 1 glasstul 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 !y inch {to be folded
after cver the upper crnst of the pie). 3d. Coolk the tenderloin as indi-
cated in No. 215, and when half cooked place in the baking dish with 3
hard boiled egps sliced, 6 boiled potatoes sliced. 4th, Put in the pan in
wlich this has been fried 1 glass stock, 1 tablespoonful Worcestershire
sance, some salt and pepper, stir well the whole and pour over the steaks.
A Place the upper crust, fold the edges of the lower crust over the
erlgre of the upper, make a slit in the widdle of the crust, brush wilth a
bealen egg, and bake {or ahout one hiour.

234. LANGUE DE BEUF SAUCE PIGUANTE.

(Lenlrvee )
PROPORTIONS. — For {ive BEis0s!
Beef tongnue, ......coveennnn Lo ) (S PN - 1. 8
S - SR, 4 oy T'o freshen.. 4 hours,
L BT e s I T 3 "1 To cook ...... 4 houts.

PREPARATION.—15t. Freshen the tongue in fresh water for aboutl 4
liours {water shiould he changed at leost four times). 2d. Place the
tongue in a kettle with enough cold water to cover 1t 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 arounnd’and  crve with a sauce piquante apart No. 821

238, LANGUE FROIDE.

CoLD SALTED OR SAIoELD TONGUL.

PROFORIIONS AND PREPARATION. - Freshen, cook ennd thin (heiongue
as above and serve cold for breakfast, lunch or pienic.
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226. SANDWICHES A LA LANGUE,

ToNGUL SANDWICHES. (KEwulres)
Prorortrions. —For 10 sandwiches:

Tongne.............. 1 Ih, Salt and pepper...To suit the taste.
Butter...... Cevrenis 2 tablespoonsful. Cavenne pq:-pe:t A little,
Mustard.......... ..1 tablespooniul. Bread .. oo 20 slices.

PREP;&RATIGH.-—M&I{E a dressing by mixing 5 tablespooraful butter
with 1 tablespoonful mustard, sait and pepper to suit the taste, a liltle
cayenne pepper. Trim the crust from 20 slices bread, butter them with
the dressing and lay between every two some slices of eold tongue.

237. SANDWICH AU ROSEIF.

BETE SANDWICH,

PROPORTIONS AND PREPARATION.— AS for No. 236, but use cold roast
beef instead of Longue.

238. CERVELLES DE BEUF A LA POULETTE.

BUET BRAIN & LA POULETTE, (Eulree.)
PROPORTIONS.— For five persons:

Beef brains.... L3ord, Millk ...... wasrans 2 tablespoonsiul,
O3B UeS v IR Butter ...........4 tablespoonstul.
Pare.ley censeeeen ¥ handful, Flour.............1 tablespooniul,
Yolks of Eg};& 2, Vinegar ..o, 4 glasstul.

Lime—5% lour.

PREPARATION. —1st. Take the skins off the brains and let them freshen
Irom 3 to 4 hours in cold water, change every hour, 21 Cut the brains
in two, place them in a stew pan with one sliced onion, X glassful of
vinegar, some salt and pepper, and enongh cold water to cover them
well,  Let cook half an hour. 3d Let them drip, cut each half in four
and place in a warnt, hollow dish, which you keep in a warm place, 4th,
Melt in another sauce pan 2 tablespoonsful butter, mixed with oue table-
spoonful Aour. Bbix well with one glassful of water, in which the brain
has been cooked. Let boil awhile, then add some chopped parsley and
wlien ready to serve, place the sauce pan on the corner of the range, add
2 tablespoousful bButter, mix it with 2 volks of eggs and 2 tablespoonsiul

millz, Do not let boil again and pour over the brains.

230. CERVELLES AU BEURRE NOIR.

BEEF BRATN WITH BROWN BUrreR. (Lnivee.)

Proror1ioNs.— For five persons:

Brailis..cveeciiviereenn... to 4 I—‘alsle:,n..““.....”... 1 handful.
Butter..cocvovieieennna 3 10, Vinegar....... . 54 glassiul.
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PREPARATION. —Nos. 1, 2 and 8 as above, No. 238, 4th, MMelt in a
frying pan ¥4 Tb. butter. Let warm till light brown. Add the chopped
parsley, and as goon as this last is fried, pour the wholz over the brain,
then {and not before)* pour ¥ glass of vinegar in the pan, stir awhile,
aund 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 forset that veal ke all youns animals ought to be theronghly
coaoked or it is unwholesome,

240, LONGE DE YVEAU ROTI

Roast Loy or Vear, (Xoasl)

PrROPORTIONS.—For 1{} persons:

N?E'EL]. 1Giﬂ ................. 8 t":l‘ g Ihs. {jﬂiﬂrl |..||--..-bl-li-----ii!-ll-ll-l-l!lll
Cﬂuertl-l-i-l-i-ll!ll--lllil-l-lll T"Vﬂtﬂr +-rl|---fl'------ll'-r-r--ll-ill-:i. g]-aSSi-Lqu
T inee.—2 hours,

PREFPARATION. —Ist, Talke the kidney or the kidney fat off roll il
lengthwise and tie it with twine. DPlace it in a pan with 1 onion and 1
carrot sliced, sprinklc some salt over, add one glassful watersand et
bake in an oven while basting for two lwours.  2d. Cut the twine off and
place in a long warm dish and serve the gravy apart (No. 183) ina
sailce bowl,

s4¥. LONGE D3 VEAU JARDINIERE.

1,019 oF VEAL JARDINIRRE. (KRelcve.)

PROCORTIONS AND PREFARATION. — Prepare the loin as indicated above
No. 240, and do as indicated for the braised tenderloin jardirizre.

242. LONGE DE VEAU A LA CREMIZ.

LoIN OF VEAL WITH CREAM. {Fecveov Endvee.)
FPROPORTIONS!

Veual loin .......5 10 9 Ths. Bl .. .. b 1 o1 136 pints
Buiter........... 2 tablesponnsful. Grated cheese...... .04 1D
Flour............3 tablespoonsful,  Salt and pepper...To suit the taste.

Lisme. —2 hours.
PREPARATION — Roast the loin as indicated, No 240, and during that
time prepare a cream sauce as follows., lst, Blelt in a saunce pan two
tablespooneful butter and mix with two tablespoonsfel flovr.  Add salt

* I you pour vinegat in warm butter you will have an explosion and e soiled if
nof badly burned.
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and pepper to suit the taste, 1 or 1} pint milk, boil five or six minntes
while stirring continually; when the saucé is quite thick place it aside
in a warm but nct too bot place,  2d. Half an liour hefore serving carve
the loin in elices about 24 inch ihick, then reconsiruct the whale loin by
placing sauce hetween its slices.” Pour the remaining portion of the
sauce over, sprinkle the grated checse on tlis and bake in an ovenand
serve with a gravy apart. (No. 193.)

245. VEAU A LA BOURGEOISE.

VEAL & LA BOURGHOISE., (FEwnirez.)

PROPORIIONS,
Veal champend. 3 to 4 1bs. Small enlons.....coe i 12,
Butter...........2 tablespoonsful  Carrots ... e 3
Stock or water... 2 glassesful, L. —1 1 hours,

PREPARATION.— Place the veal in a stew pun with 2 tablespoonsful
butter, Let brown awhile, add 2 glassesful stock, 6 carrots cut in fonr,

12 small onfons, and let cook slowly while basling one hour and one
half. 2d Secrve the veal with a vegetalble around it, skin the foating
grease off il » gravy and serve it apart in a sauce howl

244. PORTRINE DE VEAU FARCIE.

e
SEUFEED VEAL BRISEET. ([fatree)

PROPORTIONS,
Veal lnisket..... . ... 4105 1bs. Dutter ... ..., ..., I tablespoonfal,
Water ... L plasshul,
FOR THE STUEFING:
Sausage meat, ... ... 11h. Butter..................1 tablespoonful
Bread crumbs.............)d pint. Parsley................ ¥ handful.
Onion. iviiieniinane reres- Salt and pepper......To suait taste,

Zime. — 3 hour.

UREPARATION. —Ist. Take from 4to 51bs vea' brisket, prepare to be
stufied® and stuff it with a stuffing inade as indicated halov. 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, Ne. 240, Serve
with the gravy apart.

STULFING. —Let brown one chopped onion in some butter and mix it
with the bread ernmbs (laving been dipped wet in one half pint milk}
and chopped parsley, add {lie sausage meat chiopped fine and mix well
the whole.

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

BraNQuBTI® OF VDAL, (Znires)

PROPORTIONS,
Veal brisquet.........5to § Ibs, Butter.. «.ovveeiviovna. 2 tablespoonful.
OnNiom. e vevrasinn ke Flotr.....cocvveeeene . L tablespoonful.
Carrot.cioviine i Salt and pepper ... ‘To sutt taste.
Farsley. . veiainiranns Y handful. e~ 2 hours,

PREPARATION.—Ist. Cnt the brisket in pieces about 3 incles loug and
1}4 inches wide. Treshen them in cold water for one guarter of an hour,
2d. Place them in a stew pan, cover them with egld water, let hoil and
wlen it beging {o boil add 2 onions, 2 carrots sliced, one handful parsley,
tied with a thread, salt and pepper (white). Allow to cook for 134 hours.
When the veal is cooked melt in another satice pan two tablespoonsful
butter, mix it with one tablespoonsful flour, add little by Hittle and while
slirring enoungh of the stock in which tlie veal has heen cooked o obtain
quite a strong saunce. Place the cooked veal (but not the vegetables) in
the second stew pan, boil the whole together and whenready toserve
place the sauce pan on the corner of the range and pour in 4 eges mixed
with 2 tablespoonsful milk and serve with rice a la Georgienne apatt.
(No. 407.)

240, YEAU A LA PROVENCALE.

VEAL A T.A PROVENCALE. (Enfree.)

PrororTIONS.—T'er five persons:

Veal brisket...b to 6 1bs. White wine.........1 pint.

Onion.. ..o 1. Tomato catsup......2 tablespoonsiul,
Garlic cloves.. L. Farsley.coi v & handinl,
TIlour............1 tablespoonful. Qlive ¢il.............. 3 tablespoonsiul.

Fme, —13{ hours.,

PrEPARATION.—Ist. As Ist. No. 245, 2d. Warm in a stew pan 3
tablespoonsiul olive o1l, add the veal and let brown., 3d. Add 1 chopped
onion, I crushed garlic clove, sprinkle over 1 tablespoonful flour, 1 pint
witltte wine, ¥ tablespoonsful tomato catsup, some salt and parsley, cook
for 114 rours. 4th. When ready to serve, skim the floating grease off
sprinkle over some chopped parsley, and serve in a warm hollow dish.,

z47. COTELETTE DE VEAU GRILLEE.

BROILED VEAL, CHOP, (Zafree.)

ProPORTIONS.— For five persons:

Veal ehops. cvimr sarviaan 610 8. Bread crumbs. 3 to 4 tablespoonsful,
Bulter icviner seeronsnm saerra % 1, Parsley..........}d handful.
Fiwze,—15 minutes.



56 LA CUISINE FRANCAISE.

PRYEPARATION.—Dip the chops in melted butter, roll themn in bread

crombs and let them brown en slow fire. Serve with a Maitre d’Hotel,
Na, 200, |

248, COTELETTE DE VEAU AUX PETITS POIS.

VEAY, CHOPS Wit TRENCH Pras. (/Anfres)
PROPORTIONS. —For five persons:

Veal cliops.......... conveen 8 10 8. French peas...coe coveveeecen . Now 422,
Butter...ooiivieiiiie v B 1 Linte, — 20 minutes,

PREPARATION.—1st. Let melt 34 1h, butter in 2 shallow stew pan,
fry the chops for about 20 minutes turning them frequently. 2d,
Flace those chops on a warm dish, pour over the sauce in which they
have been fried and serve with the French peas {No. 333} apart,

z240. COTELETTE DE YVEAU JARDINIERE.

VAL CHOPS TARBINMIDRD. (Endfree.)

PROPORTIONS AND PRrREPARATION. - As for tlie above, No. 248, Serve
with a jardiniere (No. 321 apart.

250. COTELETTES DE VEAU AUX EPIMARDS,

VEAL CHOPS WIL'H SPINAGE, ({&niree.)

PROPORTIONS AND PREPARATICN, —As {Or the above, No. 243, Serve
with spinage (No. 333 apart.

251. COTELETTES DE VEAU SAUCE TOTATE.

VEAL CHOPS WITH ToMaTO SaUuck. (/Fulvee)

PROPORTIONS AND PREPARATION.—As for the above., Serve with s
tomato sance (No. 318} apart.

252, COTELETTES DE VEAU AUX CHAMPIGNONS,

VEAL CHOPS wItH Musarooms. ([Lulres.)

FrRoPORIIONS.—For five persous: *
Vealchops ... o, . 60t0 8, Flouro....ooels, 2 tablespoonsful.
Butter. ... ....... e 4 lb.  White wine.., ......% glassful.

{ime.— 3% hour,

PREPARATION. - Tst. As Ist. No, 248. Dispose the chops in a warm
dish and add 1n the same cancepan 2 tablespoonsful four, stir well, add
¥ glass white wine, 4 I con mushrocoms {wminced), with their juice,
let boil awhile and pour over the chops,
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253. COTELETTES DE VEAL AUX TRUFFLES.

VEAL CHOPS WITH TRUFETES. | Hufree)

PROPORYIIONS AND PREPARATION.—As for No, 252, but replace the
mushrooms with ¥4 can truffles and the white wine with madeira,

254. COTELETTE DE VEAU MILANAISE.

VEAL CHOPS A La MIANAGE., {(Hulree)
LOE? SNa.o— HOU DYE TrErsofls!
PropPORITIONS.—For five p

Vealcliops oo O to B, EUUs, i miacnsnian 2,
Bread crambs. ...l 2 10 8, Butter .oveiiiiviineeniennan. 3 1,
I e = SR g | ¢ 3

PrREPARATION. — Ist. Dip the chops in beaten egzs, roll them in bread
crumbs, mixed with rasped cheese and fry them in buiter as Indicated
No. 248, 2d. Flace the chops in a warnl disll, pour over the butter in
which they have been fried and serve with macaroni(Nos, 402-403) apart,

255. COTELETIES DE VEAU EN PAPILLOTTE.

VEAL CEODS IN PAPILLOTTES. (Snirce.)

/ N : PROPORTIONS AND PRE-

PARATION. —I'ry yvour
cheops as indicated Nao.
248, then do as ind cated
for the Herring in papil-
lottes, No. 66.

1 I Iz

256. ESCALOPPES DE VEAU ERILLEES MAITRE DHOTEL.

ESCALLOPPES OF VEAL A LA IMarrri IVHOTEL, (Lafrea)

PROTORTIONS —For five persons:

Veal chunk.. .2 {0 3 1bs, Bread crumbs.3 to 4 tablespoonsful,
Butter. oo 2d 1D, Parsley.ai, Y handful.
7 imeg— 1 minutes.
PREPARATION.—1st. Slice the veal i pieces of the size of the hand
and about ¥{ inch thick. 2d. Do as indicated for the broiled veal chops
No 244.

z257. ESCALOPPES DE VEAU AUX PETITS POIS.

FSCALODPPES OF VEAL WITH FRENCH PEas. [ Hulres.)

PROPORTIONS AND PREPARATION. —1st, As lat No, #7586, 2d. o as in-
dicated for the veal chops with French peas, No, 248,
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25S. ESCALLOPPE DE VEAU JARDINIERE.

HSCALOPPE OF VEAL JARDINIERE. (FEuiiree.)

FPROPORTIONS AND PREPARATION,—AS for No. 257, and serve with
a Jardiniere, No. 321, instead of Frencl peas.

259, ESCALCPPE DE VEAU AUX EPINARDS.

LSCALLOPPE O VIAL WITH SPINAGE. (Faulrce)

PROPORTIONS AND PREPARATION,—AS for No., 257, but serve with spin-
age (No. 35%) instead of Franch peas

260. ESCALCPPE DE VEAU SAUCE TOMATE,

LSCALOPPLE O1* VEAL WITH TOMATO SAUCE. Ariree))

PROPORTIONS AND PREVARATION,.—As for No. 257, but serve with
tomato sauce apart, No. 819,

261. FOIE DE VEAU GRILLE,

Erorrun VEAL Liver, {(Eufree)
PrOPORTIONS. — For five persons;
Veal liver...... arvaeas 210 3 Ibs. Salt and pepper.To snit the taste,
Butter..ooooveveeee s 1 1h, e =10 minuntes.

PREFARATION, - 15t. Take 2 to 3 1bs. veal Hyer (this should be of aclear
and not dark color), slice In pleces of the size of the hand and about %

inch thick, dip it in melted Dutter, let broil oo bright fire and serve
with a 2[aitre d'Hotel, {(No 200.)

262. FOIE DE YEAU SAUTE AUX FINES HERBES.

VEAL LIVER SAUTE WITH PARSLEY. (Enfres)
PROPORTIONS.—I'0r five persons:

Veal . vviiieenn 210 8 1hs Parsley . ... g Bandfnl,
Lutter ...........2 fablespoonsful. Salt aud pepper.To suit the taste,
7taee, —10 minutes.

TREPARATION. —Ist.  Slice the veal liver as indicated ahove, 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 slices in a
warm dish and pour over the butter i which they have been fried,
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263. FOIE DE VEAU SAUTE AU MADERE,
VEAL LIVER SAUTE WITH MADRTA | Enlvee.)

PROPORTIONS — For ive persons:

As above, No. 262, and 34 glassful Madeira, 1§ glassfal stock and 1
tablespoonfnl flour, .

PREP:E.R-.:LTIDH.m-lSt. As for No. 23, 2], .513 Fittkkle aver 1 1able-
spoonful flour, add } glasstul Madeira, 14 #lassful stocl, hoil awhile,
sprinkle over some parsley and serve in a hollow warm dish,

264. FOIE DE VEAU BONNE FEMME.

BACKED VO LIvER., (Friree.)
Paorortrons.—Ior five persons:

Veal liver,.....8 1¢ 4 1bs, Stock. i seseene 3 glassful,
Bacotti. . Y 1h. D100 . s overiemnn B
Butter...........2 tablespoousinl,  Carrots.....o.. veervnionnnn
White wine ... 24 glasshul. Salt and pepper... To suit the taste.

Tinme —11 hours,

PrivaraTION. —Ist. Lard the liver withh 1 1b. bacen, cut in long
strips, place it in a stew pan and let it brown oz both stdes in 2 table-
spoonsiul butter. 2 Add Myoglassful stock, 24 glassful white wineg,
some sakt and pepper, 1 onion sliced, and 2 carrots cut in J, cover the pan
and et cook slowly while basting for about 11, ligurs. 34 Placciton a
warm dish and pour the jnice over through a sifter.  Serve with mashed

potatoes apart.

205. ROGNONS DE VEAU BROCHETTE.

BrROILED VEAL KIDNEY. (Lnires)

PROPORTIONS.—T'or five persons:

Veal kidneys 6. Lemon juice......, A0 1t e,
Butter... .3 to 4 tablespoonsinl, Salt and pepper....... JTo suif the
Parsley ...} handful taste.

7ie.—15 minutes,

PrREPARATION.—1st. Cut cach kidney in two parts endwise, in such a
way as to open themn but not to divide entirely and pass 2 wooden *'lro-
cheties” through them to keep them fat. 2d4. Sprinkle some salt and
pepper over them, dip them in welted butter and let broil on brigut
fire. 34, Serve with a Maitre d'Hotel, No. 208, 1n which you have added
a little lemton juice.
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266. ROGNONS SAUTES AU MADERE.

KIDNEY SAUTE WITH MADRIRA, {Enfree.)
PROFORTIONS AND PREPARATION. —As for the veal liver with Madeira,
No. 233,
267. LANGUE DE VEAU SAUCE PIQUANTE.

VEAL TONGUDL WITH SAUCE PIQUANTE (fufree)

PROPORTIONS AND PREPARATION. - As for the bLeef tongue sauce pi
quante, No. 254

268. RIZ DE VEAU A LA FINANCIERE.

SwiET Brrans & LA FINawcIERD, (fufresd

PROPORTIONS. — For five persomns:

Sweet breads ... od Ths, Carrvats oo 2,
Onions.......... - X Stock.. e 2 glagsestul.
Finauciere, No. Zd41.
a To {freshen......... 1l hour.
Titne — - To blanche........ 140 miintes,
‘f To cook............1 Lour.

PREPARATION. — lst. Take 4 lhs, zweet breads, 1ot them {rechen for ]
hour in cold water., 2d. Dip them in boiling water for & minutes and
then in cold water, let them drip well {press them a little to drip tlor-
cughly)., 3d Place in a shallow stew pan with 2 ountonls, 2 carrots,
sliced, place the sweet breads over, add 2 glassesful stock and let hake
for 1 hour in an owven, while basting from timeiolime. 4th. Place thom
111 erown in a wann dish and sevve witlt a financiers, No. 324 in the inid-

dle, :
209, RiZ DE YVEAU AUX EPINARDS,

SEWEET PREADS WITH SPINAGE. (/£ uiree )

FROPORTIONS AND PREPARATION.— Isl., od., and od. agabove, No, 268
4thi. Tleoce the sweet bread in e warm dish, pour over the sance in wiach
{hiey have been cooked through a strainer, alter having skimmed the i
floating grease off and scrve with the spibnage (No. 5.0} apart.

270, RIZ DE VEAU SAUCE TOMATE.
EWEEY BREAD WITH TOMATO SAUCE, {(Fwafres )
As for the above, No. 269, but serve with a tomato sauce apart.
271, CERVELLES DE VEAU A LA POULETTE.

VEAL BRAINSG A La POULEIMTE.  (Sudres.)
As for the beef brains a la poulette, No. 238,
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272, CERVELLES DE VEAU AU BEURRE NOIR.
Vial Braind wrril DRoOWNTD BUTTER.
As for the beef brains with browned butier, No. 233,
222, TETE DE VEAU VINAIGRETTE,

CALF HEAD WITH VINAIGREITE Savcn. (Enfrec.)

PrOPORTIONS.—For [ive persong:

Callhead........ 1. VINEZAT. (oot ireneaeens Ly glasefnd,
Llour coeeeeon 2 taldespoonsful, Water. oo veven e, ¢ gallon.
ON1oNS..., 2 Vinaigrette souce,...No. 163,

Cul‘rmt'ﬁ-ﬂlﬂ-i 'EX N r-‘l-.:;-

IPrEraRATION. —-15t. Cook the calf head as indicated inm 1st., 2d. and
3d., Wo. 15 (turtle soup), and serve with a vinaigrettc sance (No. 105)
apart.

24%4. TETE DE YEAU SAUCE TOMATE.

CaLr Huap wrre Tomaro Savce.  (FEulree,)

PROPORTIONS AND PrursgaTiON.—As for the albove, No. 273, but
serve willt o tomate satte (No. 313) apart,

275. TETE DE VEAU SAUCE PIQUANTE.

CaLF HEAD wrrd Saccy Tuaxtr. (Erlrec.)
PROPORTIONS AND PREPARATION.—As far the above, No. 273, buat
gserve with a sauce piquante (No. 321) apart.

270. PIEDS DE VEALU A LA PCULETTE.

Carr TFuer A La PouLnTTr. (Eubres)

PROPORTIONS AND PREPARATION.— For five persons:—1at. Cook the
feet {4 for & persons) as it is indicated for the ealf's head 2d. Take the
bone off and prepare them a la poulette as indicated (No. 288) for the
brains a la poulette. )

277, PIEDS DE VEAU SAUCE TOMATE.

Carw PEme WITH ToMATO Savck (Fafree)

PREPARATION.—1st. As for the above, No, 274 21, Take the hones
Qi and serve warm with a toinaly cadee (No, 321 apart,
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278. PIEDS DE VEAU A LA VINAIGRETTE.
CALF FEET & La VINAIGREYIE. {Eniree.)

PREPARATION ~1st. and 24, As for the shove, No. 275, but serve cold
with a vinaigrette sauce {No. 184,

MUTTON.

279. SELLE DE MOUTOM A
L'ANGLAISE,
SADDLE OF MUTTON ROASTED. (/fKoast)
Prorortrons. —Ior 10 persons:
Saddle.........ooh.. 12 to 15 1ls.
Water ..o 1 glassfal,
salt and pepper . To suil tlie taste,
Zime,— 1 hiour.
PrREPARATION.—1st. Trim the grease
atd take off o kind of micmbranous 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 111 an oven for 1 hour as indicated
for the roast beef, No. 102, Serve with po-
latoes fried in butter and the gravy apart.

z80. SELLE DE MOUTON JARDIMIERE.
SADDLE OF MUTTON JARDINIERE. {Releve.)

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

231, SELLE DE MOUTON RICHELIEU.
SADDLE OF Murronw RicaeLinu. (ARelevs)

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

282, GIGOT DE MOUTON A LA FRANCAISE.
LEG OF MUTITON & LA FRANCAISE. (Roast)

PROPORITIONS.—TFor five persons:™

Leg of mutton.........7 to 8 1bs.  Garlic cloves..,.......2 (if liked).
Time.—About 11 hours. 4

- — W= ———

* The leg of inulton may be servod eold for breakfast or lunches,
T 13 minutes reasling for every pouud.
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FPREPARATION. — Pare
the mution leg and let it
roast as indicated for the
roast beef, No. 193, aund
serve with potatoes fried
1n butter or a salad.

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

283. GIGOT DE MOUTON A LA BRETONNE,
Lec oF MUTTON A LA BRETONNE, (Enufree)

PROPORTIONS AND PREPARATION.—As for the above, No. 232, and
serve with kidney beans a la Bretonne, No. 330.

284. GIGOT DE MOUTON BOUILLE A L’ ANGLAISE.

BOILED LEG oF MUrToN. (Enlreec)
ProprorTIONS. —Tor five persons:
Leg of mutton..........7 to 8 1bs, Tisne. —1% to 2 hours.

PREPARATION.—Ist. The leg heing prepared as above, No. 282, tle it
i a napkin in a kettle with salted posling 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.

BorLrp LEG orF Murrox witir CAPER Sauck. (Ewnires)

PROPORTIONS AND PREPARATION,—As for the above, No. 284, and
scrve witll a caper sauce, No. 182,

286. GIGOT D’ AGNEAU SAUCE MENTHE.

LECG OF Lams, MINT Ssvcs. (Reast) -

PrororREIONS.—For five persons:

Leg of lamba..ooa.... & TG G 1bs. Zime,—14% to 134 hours,
PREFARATION.-~Roast the leg as indicated No. 282 and serve with a
mint sauce apart, No. 323,

“Lhere should be enough water so that the immersion of the Ieg will not stop the
ebullition, If the ebullition i+ stopped the leg will not retain its juice.
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287, EPAULE DE MOUTON A LA BONNE FEMME.

Moprow SHOULDER A T4 BONNE FEMME. (Family Roast.)

PROPORTIONG. —For five persons.

Muiton shoulder .. LA lo 51, Potatoes,...eeevn. .. About 2 doz.
ONIONS. . oiirercaierscaraasannen 2, Salt and pepper...To suit the taste,

PonparaTION,—1st, Place the shoulder on a stove pan and arcund it
the onions and potatoes; add 1 glassful water; sprinkle over some salt
and pepper and let roast as- indicated, Ne, mﬂ 2d, Serve in a warm
dish, with the potatoes around, and -pour the gravy over the meat.

288. EPAULE DE MOUTON FARCIE.
BTorrnDd MUtTroX SHOULDER, (Koast or Enfree.)

PROPORTIONS.—For five persons:

Button shonlder......4to 5 1bs. Stuffing................5ee No. 244,
La2e —1 hour,

PREFPARATION.—Take {he bones off and stuff as indicated, No. 244,
2d. Let roast as indicated, No, 193, for abont 1 hour. Serve with potatocs
roasted in butter or miashed.

289. BLANQUETTE D’AGNEAU.

BLANQUETTE 0¥ LAns, {Enfres.)

PROPORTIONS AND PREPARATION.—As for No. 245, but replace the
veal brigket by lamb brisket, which you cut in pieces 4 of the size of
ti1e hand.

200. RAGOUT DE MOUFTON.

Fruxcem Morrow STEW, (Hairee)

PRrROPORTIONS.—EF0r five persons:

MMutton brisket...7 to 8 1bs. ONioNs. . vvciineieien a4
¥at or lard........]1 tablespooniul. Potatc:es ............ ceraraee 2
Flour.........ovened tablespoonful, Parsley....... ... .. ks handful.

Fimwe—1% hours.

PREPARATION,—1st. Cut the mutton in pieces 4 the size of the hatd;
place it i1 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 abont 1f hour; add
12 small onions, 34 handful parsley (tied with a thread); let boil again 34
hour. 4th, Add 24 potatoes cutin 2 or in 4 according to the size; cook
again slowly for 3§ hour and serve in a hollow dish. (Don’t forget it
takes more time to cook onions than potatoes. )
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201. RAGOUT DE MOUTON A L’IRLANDAISE.

IrrsH SrEW. (Enires)

-—

PROPORTIONS,.—Tor five persous:

Mutton brisketf.......... Tto 51bs.  Potatoes,..........2 doz. ,
OnionE. o irnennenaa. 12, : Flour. ...ivvveens, 5 tablespoonsful.
Parsley ...... oo i 2e handful,  Stock or water... 2 glassesful,

dinmte.—1% honrs. .
PREPSRATION.—Ist. Cut the meat as No. 200; place it in a stew pan;
add enough water to cover it well, and skim while beiling. 2d. Add 12
small onions, ¢ handful parsiey (tied), and cook for % hour. 38d. 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 3§ hour.

292, COTELETTES DE MOUTON GRILLEES A LA FRANCAISE,
FrENCH MuTton CHoPs BROILED., (Znfree.)

PROPORTIONS. —Ifor five persons: .
French mutton chops.....6 to 8. Time.—10 minutes.

NotE,—Freuch chops are sinall rib chops, the end of the bone having
been trimnied off, the fat cut away from the end, leaving the ronud plece
of meat attached to the large end.

PREPARATION.—Broil the chops on bright fire, taking care to turn
then: frequently; serve with potatoes fried in hutter, washed potatoes or
French peas, ete.

203. COTELETTES DE MOUTON PANEES.
MurroN CHOPS WITH BREAD CRUMBS. (Ewfree.)

PROPORTIONS, —For five persons:

Mutton chops..6 to 8. Bread crumbs..2 to 3 tablespoonsful,
Buiter............2 to 8 tablespoonsful. Lime.—15 minutes.

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

204. COTELETTES DE TIOUTON A L’ANGLAISE.

Encrisi Murrox Crors., (Eniree.)

PROPORTIONS,
English chops....., ..r.....5 to 6. Lte.—20 minutes,
Nori.—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,



100 LA CUISINE FRANCAISE.
295. SHACHLICK DE MOUTON A LA CIRCASSIENNE,

BROCHETTES OoF Murron A ra CIRCASSIENNE, (Ewriree.)

Norg.—This is the naticm?:-:l dish of the Circassians.

PROPORTIONS.
Button (loin, leg or 51101.11!5[&1‘) 31lbs, Bulter. .cvverereonas 3 tablespoonsful.

Fiane.—1o mmutes

PREPARATIDNZ—].SL Cut the mntton in glices about 22§ inches square
and 24 inch thick; spit them on wooden brochettes (or on silver hro.
chettes); dip them in melted butter and broil them on Lright fire while
turning; serve with rice a la Georgienne,

206, 297, 298, 209, 300.—For mutton kidneys, brains and feet, do as
indicated for veal kidneys, brains and feet, Nos. 265, 266, 267, 268, 269,

PORK,

3or. JAMBON FRO!WD.

Corn HAa,

ProPORTIONS, —For five persons:

Ham .....ovuone crravenes 10 to 12 Ihs, Carrols. vcivvrisninnan2 or 3.
ONIOHS srerrsiveninn 2 0r 3, CelerT e iianiraaariirianasan. 2 stalks.

- To freshe e % 1o 4 hours,
TMHE'_{ To cook vivirviins 5to 6 hours,

PREPARATION. —&How to cook ¢ fiam: 1st. Treshen the ham in cold
water from 3 to 4 hours, 2d, Place it in a ketfle with 2 or 3 onions, 2 or 3
carrots cut 1n four parts, 2 celery stalks {also a bunch of hay); cover i
with cold water, and as soon as it beils place the ketfle on a corner of
the ravge and let boil very slowly Hll tender {4 to 5 hourg). 34. Take
the kettle from the range and let soak in the same water for about one
hour. 4b. Take it out and let it cool; pare and trimo the Lam and serve
entire for ball supper, picnics, etc.

NoTE, ~The ham shonld be always cooked a2s indicated above, elfher
to be served entire or in slices. Tt enters also into the preparation of a
good many dishes, as ham and eggs, ham omeletie, ham sandwiches,
ete. s therefore we recommend to have some ready-cooked ham always in

vour ice-hox.
zoz. JAMBON BRAISE Al MADERE.

PRAISED Haym wite MADEIRA SAUCE. (Releve.)

PROPORTICONS.——For five persons:

Cooked ham as No. 301, Madeira. v nniaas 2 glassesful,
BLock v iiiinrennena 2 glassesiul. Time.~—1 honr.
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TrREPARATION.—Ist. Cook the ham ay indicated
above, No. 301, 2d. Place it in a stove pan with 2
glassesful stock and 2 glassesful Madeira. 3d. Place
a pilece of buttered paper over the ham and let it
halke in a warin ovea {uof too Lot} for about one
hotr, while basting frequently®. 4th. Place the ham
in a warm dish; pass the gravy through a straioer
and serve with the gravy apart and mashed potatoes,
spinage or sauer kraut apart. Carve ag in the accom-
panying <ut, The remainder of the ham may be
ntilized as indicated, No. 201,

203. JAMBON ROTI.
Roast Hanx. (Aoasi)
PrororT10Ns. -—For five persons:

| F=5 I From 7 to 81bs. Water....oeeeiiienn....2 1 glassful.
.T'- Ta freshetl.aae ... to 4 holits.
HHE™ 7 T0 roast....e....... 2 hours.

PRETARATION.—1st. Freshen a small liam of from ¥ to & 1bs. from 3 to
4 hours in eold water. 2d. Place it in a stove pan with 1 glassfnl water
aud et roast for about 2 hours, while hasting and toring it from time
fotime, %1 Prepare the gravy as indicated in No, 193, and serve with
mashed potatoes or spinage.

304. JAMBON GRILLE.

BrolleDd Hant. (Enilres)t
PrororTIONS. —For five persons:
| 5857 OO 1 o X 3 1 -3 Finre.—10 minutes.
PREPARATION.~1st. Slice the ham about !4 of an inch thick and hroil
on a bright fire until thoroughly cooked, 2d. Serve with mashed pota-
toes apart.

zo5. CARRYE DE PORC ROTI.
Roast PoRE. {Koasi)
PROPORTIONS AND PREFPARATION.—AS for No, 145,

306, PETIT SALE AUX CHOUX,

BOILED SALTED PORK WITH CABBAGE. (Zrires.)
PROFPORTIONS.—For five persons:

Bacoil, leatt..o.oouvuns, tto 5 Iha,  Stock or water .2 quarts
Cabbage. cvevveenninens 2heads.  Salt and pepper.To suit the taste.
Yame. —215 hours.

* Remove the paper while basting,
F For breakfast and lunch only,
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PREPARATION.—1st. Cut two cabbages in four parts {Savoy cabbages
preferred because they are more tender). 2d. Boil it water for 10 min-
utes to remove the bitterness and drip. 3d. Flace 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 cock slowly for
two hours.  4th. Skim off the foating grease, place the bacon in a hol-
low dish, drip the cabbage and place it on either side of the bacox.

NOTE.—Cook in this same way any part of salted pork. You may also
add potatoes, carrots, ete,, to the cabbages. This dish is especially ad-
vantageous in country towns during winter.

307. PETIT LARD GRILLE,

BroiLin BacoN., (Haires)

PROPORNIQNS, —For Ive persons:
Bacon..........ovveeeeeiinenn 2 1bs. Fire.—10 minutes,

PREPARATION.—1at, Slice the bacon X of an inch thick and let it
broil on a bright fire or let it cook in a saucc pan till theroughly cooked.

go8. COTELETTES DE PORC GRILLEES. SAUCE TOMATE,

BROILED PORK WITH TOMATO SAUCE.  (Enfree.)

PROPORTTIONS. —For five persons:

Pork chops.....,. .6 to 8. Bread crumbs........8 tablespoonsiml.
Melted butter......3 tablespoonsful, Time,—20 minutes,

PREPARATION.—Ist. Dip the chops in melied butter, rol! them in
bread crumbs and let them fry until well cooked. 2d. Serve with to-
mato sance apart.

309. COTELETTES DE PORC. SAUCE ROBERT.

» (Entves.)

FROVOR'FIONS AND PREPARATION.—ASs for Ne, 308, bnt serve with =a
Sauce Robert apart.

310, COTELETTES DE PORC A LA PARISIENNE.

PORK CHOPS A LA PARISIENNE. (Eniree.)
FroOFORTIONS.—For five persons:

Pork chops .....covu 6 to S. Worcestershire s'ce. 1 tablespoonful.
Butter . .,..oocemecs2 tablespoonsful. Flour. ..vieianna L tablespoonful.
White witie...........1 glassful Gherking ..............6

SEoCck, ovencienvrrans.. 22 glassiul Time.—1 hour,

PREFARATION,—Ilst. Fry the chops in a frying pan with two table.
spoonsful buiter till well colored, 2d, Place them in a dish and add in



Lo CULSINE FRANCALSE, 103

the same pan 1 tablespoonful flour, 1 glassful white wine, 3¢ glassful
stock, 1 tablespoonful Worcestershire sauce, and § gherkins sliced.
Boil a while and pour over the chops.

311, PIEDS DE COCHON GRILLES.

Broron Pies’ Brer, (Hutree®

PrororTIONS. —For five persons:

Pigs’ feet . vvivievr wens Bto 8. Thyme and .
DI%.DHS ............................. 2. laurel ...... A little.
SR o e F . .} Natter.. oo 4 to § tablespoonsful.
Celery. ... .n  stalk, Bread crumbs.3 to 4 tablespoonsfut.
Fisie. — { To cook .......4d hours.
To broil........ 10 to 15 minutes.

PREPARATION.—1st. Wash and clean the feet, place iliemn in a kettle
with two onions, two carrots, one celery stalk sliced, some thyme and
laurel, cover with cold water and allow to coolk till tender for about four
hours.  2d. Cut the feet in 2, endwise, dip them in butter, roll it hread
cruinhs aud let broil from 10 to 15 minutes. 384, Serve with mustard and
thashed potatoes,

—

312. PIEDS DE COCHON SAUCE VINAIGRETTE.

FPIG's FEEY WrtH VINAIGRETTE SAUCE. (Enfree

PROPORTIONS AND PREPARATTION.—Cook the feet ag indicated above,
No. 311, cut themn endwise and serve with a vinaigrette sance, No. 165,
apart.

_313. SALADE DE PIEDS DE COCHON,

PALAD OrF Pig's BrRET. (Enfrec )¥

PROPORTIONS:
Pig's fect..... 8. Mustard.........1 tablespoonful.
Oil...oooveinnd tablespoonsful, Tarslew.......... 1 hacdfal.

Vinegar........4 tablespoonsful.  Cihoul., ........3 Lhandfnl.
Halt and pepper ... To suil the taste,

PREPARATION.—Ist. As st above, No 311. 2d. Cul the feet in pieces
about 2 inclies 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, ¥ handfnl chopped parsley, ¥ handful green
ciboul, also chopped, salt and pepper to suit the taste, 3d. Mix well
and serve for lunch or picnic party,

# For breskiast and lunch anly.
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SAUCES TO BE SERVED WITH MEATS.

314. SAUCE BEARNAISE,.
BEARNAISE Savucs. ( Fellow.)

PROPORTIONS,
Vinﬁﬂﬂr fg_{ gla,sﬁful Bllttﬁf"- brRA PR I 1."1 Ib
Eichalotte............ VOIRS coverssstcannnrnmnransona 3.

Fiwte.—30 minutes.

PREPARATION.-~1st. Place inn o sauce pan ¥ glass white vinegar (tera-
gon vinegar preferred) with 1 iablespoonful butter, 1 echalotte, a little
pepper, and boil on bright fire {ill the vinegar is half boiled down. Zd.
Flace the sauce pan on a corner of the range, add while stirring a little
butter and three eggs. 3d. Place the sauce pan in another larger one,
half full of boiling water and add 1ittle by little, and whiie stirring about
two tablespoonsful butter till the sauce is guite thick,

NoT#.—This sauce is one of the most palatable known, but it will re-
quire some practice,

315. SAUCE SOUBISE.

SOURBISE SAUCE. { HAfie)

PropoRrRTIONS.
Onions.. ... 12 Flour, u.........2 tablespoonsful,
Eutter..........2 tablespoonsful, Milk...... veeinol pint,

Figee.—1 liour.

PRECARATION,—I1st, Peel 12 fine oniong, slice them and et them cook
for 15 minuies in boiling water to remove their acrity, 2d. Drip them,
dip thein in cold water to cool them and drip them again carefully. 2d.
Melt i a satcepan 2 tablespoonsful butter mixed witil 2 tablespoonsful
flour, add, while stirring, about 1 pint water and as soon as it boils add
the oniouns and cook the whole slowly for about ¢ hour. 4th. Sift
through s sifter and serve upart with steaks, beaf steaks and chops,

316, SAUCE PARISIENNE.

( Hhiie,)
PROPORTIONS.
Echalottes.......2, Flonr........ w34 tablespooniud,
Butter..............2 tablespoonsful.  Salt and pepper. Tosuit the taste.
Vitnegar..........1 tablespoonful, {ite~—H) minntes,

PREFPARATION. — Brown 1n a sance pan £ chopped echalottes with 1
tablespoenful buiter, add 1 tablespoonful vinegar and 1 tablespoonful
butter mized with J{ tablespoonful flour, Boll awhile and pour over
the stealks, beei‘steaks or veal chops,
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217. SAUCE BORDELAISE,

(Red.)
PROPORIIONS, —For ive Persons:
Echalottes. ....2 JRA T8 o TR 1 tablespoonful.
BAtter. ,.oororonl tablespoonful.  Red wine.........1 glaseful.
Vitlezar........1 tablespoouful. Tiaee.—10 to 15 minutes.

PREPARATION.—Brown in a sauce pan 2 chopped echalottes with 1

tablespoonful butter; add 1 tablespoonful vinegar; sprinkle over T 'f:ﬂ.bl.t-}"
spoontul flonr; add I glassful red wine:; let beil for 5 minutes; add a lit-

tle chiopped parsley atid pour over the steaks.
218, SAUCE TOMATE.

TomMai'o Saves. (Ked.)

PrOPORTIONS.—Ior five persons:

Tomatoes, ...l 2 Stock s faaeaeas 1 glassful.
CHIIONE. o vranreann 2y Starch cooveeiivin 2 tablespooniul,
Carrots e 2 Salt and pepper.To suit the taste.
Flam(cold boiled) 1 1h. Cayenne pepper. A little,

Butter. ooeeneenewead tablespoonshal. e — 114 honurs.

PREPARATION.—Ist. Blice 2 onions and 2 carrots gquite fine; enut in
dices about T 1b. cold ham, if you have any cold [this 1s not indispensable,
but gives very good tastel; cook the whole for 4 minutes with 1 table-
spoonful butter in quite a large sauce pan. 2d, Clean and slice 12 ripe to-
tatoes; add thent in the ganee pan with 1 glassful stock, some thyme and
lanrel, some salt and pepper, and cock the whole for about 1 hour, 3d.
Sift the whole through a sifter and place the pap obtained in another
sance pan with two tablespoonsful butter; warm, and when ready to
serve add, while sifrring, 2 tablespoonsful starch mixed with a little
stock or water.  Add a little cayetne popper and serve apart,

3ia. SAUCE CREOLLE.

CrEDLE Saucs, (fed.)

PROPORTIONS. —For five persons:

Cions. .. 2, | Q053 S D ¢ 1h.

Garlic cloves... .2 Cayenne pepper. A litle,

Butter. ...........2tablespoonsful, 8alt and pepper.To suit the taste,
T'oanatoes ..., 19 Firnze.—1 howur,

PREPARATION.—Ist, Chop 2 onlons and 2 garlic cloves, which you
brown for b minutes with 2 tablespoonsinl butter, 2d. Add I2tomatoes
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scalded in advance in hoilin gwater and skinned; add also X 1b, Tiau ent

in dices, some salt and pepper; cook for 1 hour and pour over the steaks,
beefsteaks or veal chops.

320. SAUCE POIVRADE.
PEITER BAUCE. (BSwown.}
PROPORTIONS.—For five persons:

Onion............1. Stock..eiian.n 1 glassful,
Carrot............ 1, {Cayenne pepper. A little.
Flour.............1 tablespoonful. Saltand pepper.To suit the taste,
Vinegar....,..... I glassful, i, — 'y iour.

PREPARATION. —Melt in a sauce pan 1 tablespoonful butter, add 1
onion and 1 carrof, bothh chopped fine and cook for 5 minutes. 2.
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 25 hour. 8d., Sifit the wlhole through o sifter, add a litile
Cayerne pepper and serve apart or ponr over the meat.

This sauce shonld be highly seasoncd.

3z1. SAUCE PH}UANTE.

(Browm,)

FROPORTIONS AND PREPARATION, —AS [or the above, No. 821, but add
G gerkins sliced quite fine.

322. SAUCE ROBERT.

(Srogen.)

PROPORIIONS,—For five persons:

Onion.,.........1. Farsley............. L4 handful,
Butter........ -1 tablespoonfnl,  White wine....... 1 glassful.
Flour............ 1 tablespoonful.  Saltand pepper..To suit the taste.
Mustard........ 3 tablespoonsiul, {inic.— Y hour.

PREPARATION. —DBrown | chopped onlon with T tablespooniul hutter,
sprinkle over 1 tablespoonful flour, add 3 tablespoonsful mustard, 1 glass-

ful stock, some salt and pepper, soine chopped parsley and boil tlie whole
for ¥ liour.

323. SAUCE MENTHE.
MINT SaUCE,  {(reen.)

. PROPORTIONS. —For five persons:

Alint Ieaves......l handful, Vinegar........ e > glassiul.
Bugar ........... w1 tablespooniful

PrREPARATION. —Chop the mint leaves and mix fhem iz a sauee hoat
with the vinegar aud the sugar, Serve with the mutton leg, .
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GARNISHES TO BE SERVED WIYTH FMESATS.
324. JARDINIERE,

GARNISH TOR & TENDERLOIN, A VEAL LOIN, or Ssppry or MUTTON,
PROPORTIONS.

POLAtOBSE . craeemrrrnirrrann, Smal_l carrots.., .. ...
Cireell ]’_JEELE ..... . 1 C‘llpflll. Cau]:{ﬂg‘mers carved 1 ET.IPI'T.II.
Greent DEANS .o, Butter.........,..........4 tablespoonsful.

PREPARATION, —We call “‘jardiniere ™ a garnish made ont of 2 or 4
potatoes fried 1 butter aud several kinds of vegetables, as: green peas,
green beals, sinall carrots, caulillower cut in picees of the size of a hazel-
nut, etc , each of them having been cooked apart in some boiling water
and then fried i butter.  When the tenderloin, or loin, ete., is placed in
a long dish, place a fried polato at each ennd and in the middle of the disl,
then arravge the other vegetables with faste in small cakes around the
meat.

325. RICHELIELU.

PROPORTIONS AND PREPARATION.—AS for the above, No. 324, but add

to the jardiniere 4 tomatoes and 4 mushrooms, stulfed,

326, FINANCIERIZ.

GARNISH FOR A TEXDERLOIN, A VEAT LOIN OR A SADDLE OF MUTTOXN.

PROFORTIONS.

M Ushrooms, oo veevrinnns i Hh,  Fowl.........02fillets
Trufes e b2 1b,  Flour............ 1 tablespecuful.
Artichokes......c.ooiinree B

PrRErARATION. —1st, Slice the mushrooms and the truffles, also the
articliokes in quarters, cut 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 grove (Noo 183) of the tenderlein, ete.,
add the mushrooms, the truffles and the articholkes, boil awhile and pour
ihkis sauce around the tendesloin, ete., placed in a long dish,

327. NAPOLITAINE.

GARNISH FOR A TENDERLOIN, VEAL Loy 0OR A DADDLE OF MUTTON
PROPORTIONS.

Macareni......l 1b, Tomato catsup..? tablespoonsful,
Buiter........ . 4 tablespoonsful. Mushrooms....6G
Cheese....o..un 1, b, Ham...ooovvvean g 10,

Tishg - hour,

PREPARATION.—Do as indicated for the DMacaronl a 1'Tialienue,
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.

GARNISE FOR A TENDRRLOIN, VEAL LoIN, OR SADDLE o7 MUATON.
PROBPORTIONS,

Small carrots.. 1 quatt. Stock.. .1 glassful.
Butier...........4 tablespoonsiul. f .mm— ,-ﬁ hDLu tr:b 1 hoar.

PREPARATION, —Pare and wash the carrots, place them in a sance pan
with 1 glassful stock, and 2 tablespoonsful butter and allow to cool till
tender ([rom 34 to 1 hour). 2d, When ready to serve add 2tablespoons-
ful butter,

329. FLAMANDE,
GARNTSH FOR A REEF ROUND OF ABOUT 12 Lps,

PROPORTIONS.

Cabbages. a2, SauSEAEE . enerianan. 1 1D

Carrols. iiivsienrrriiernrsrisanns 3. oy Ao 2 glassesful.

Bacot.ccvreerianns banarrarennaans T11b. Salt and pepper...To suit the laste.
Time.—21Y hours.

PREPARATION, —Ist. As Ist and 2nd., No, 306, and add 3 ecarrots, cut
in 4 to the cabbages and use 1 1b. bacon and 1 Ib. sausages instead of 5
or § 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 botll sides of the beef or serve them apart.  In cither case slee
the bacon guite fine and place these slices and also the sausage on the
- cabbage. Serve with a horseradish sauce apart, Ne. 166.

330. BRETONNE.

{FARNISH Fork A LEG OoR SHOULDER OrF MIirrrown.
PRODORTIONS!

Kidll&}r beans {white‘l ..... 11b.  Butter.. -3 tablespoonsful.
Oniol . i a2l L Salt and peppm To suit the taste,
T % Tn soak...... 4 hours.
To cook....., 31 liours.

PrEraraTioN.—lIst Scal 11b. kidney beans in some cold water for
about 4 hours, let then drip and cook in salted water till tender {for
about 3 hours). 2d. When ready to serve chop 1 onion, fet it brown in 1
tablespoonful butter, add the beans (dripped), stir well and add 2 table-
spoonsful butter, sprinkie over some chopped parsiey and serve apart
willl roast mutton :
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RECAPITULATION.
BEEF,
ROASTS,
1938, Rosbif o PAnglaise. ., Foast Beef
195, Fillet ROt vrirerrreessnsenersenene-nRoast Tenderloin,
EEILEVES.
194, Cote de Boeul Nivernaise....... Fore Rihs a la Nivernaise.
196. Fillet Braise Jardiniere...........Braised Tenderloin Jardiniere.
197, ¢ o Richeliett ............Braised Tenderloin Richelien,
198, v Rinanciere.. . ... raised Tenderioin Finaneiere.
144, ‘E ‘f Nﬂpﬂlitﬂine i h Napﬂlitaine.
ENTREES,
200. Entrecote Maitre d'Hotel........Broiled Steak a la Maitre d’Hotel.
201, hE an Renrre D*Anchois.
202, v Soubise..... benenmraarres Bro@led Steak a la Soubise.
203, b BearnaiSe. e ........Err.:r;led Stealr withh Bearnaise Sauce.
204, Le Creole........... bardeaans Brolled Stealk withh Creole Sauce.
205, L a Ia Parisienne ...... DBroiled Stealr a 1la Parisienne.
016G, ke Bordelaise ...oeene. .. a.Broiled Steak Bordelaise.

207, Chataubriand, or Beefsteak § ]
Aattre A Hotel o ceeeeens. }) Beefsteak a 1a Maitre d’HUtE]-

908, Chataubriand, or Beefsteak au Beurre I’ Anchais.
i

209, o Soubise,

210, o i Bearnalse,

211. th fe Creole.

212, e “ Saunce Parisienne,

213, th e Bordelaise.

914, Poenf Saute a la Strogonofl. ... Beef Saute a la Strogonoff.

915. Fillet Saute aux Petits Pois ..... Tenderloin with Green Peas,

2146, ¢ ¢ guz Olives..cueLenderloin Steal with Olives.
217, ¢ Poardelaise. oo Tenderloin Stealr Bordelaise.
218, ¢ “  a 1'Americaifie ... Tenderloin Steak a I’ Americaine.
219, “  aux Champignons, ot “ wwith Mushrooms
290, “oanx Truffes.. ... o 0 with Traffes.
291, 4 o og 1g Moelle...ea “f “ with WMarrow.

g Petits Tillets Rossind,
993  Bitocks a Ia Russe,
god  Stratzi a la Polonaise.

295 Toeuf a la Mode v vivrrrainaien Bee{ a la dMode,

296 Culotte de Roeufa la Flamande. Beef Round a la Flamande,
227, ¢ Y. a l’Augéaise R “ a1 Anglaise.

228, Em;:;:&de Boenf a la Bour- Minced Boeuf a la Bourgeolse.
ZATE Br.:ﬁéuf etl Hirotom., o voreenan Beef with Cinions,

230, Crognettes de Boeuf ..o, Beef Croquettes,

931 Poeuf Froid, SauceVinaigretie..Cold Beef with Sauce Viunaigrette. |
932, Salade de BOETl....ivieeeererenrnr-Beef Salads
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233,
284,
285.
2306.
237.
238,
239,

240).

241.
242,

245,
241,
245,
240,
247
243,

7. Escaloppes de Veau aux Pet.-

. Bzealoppe de Veau; Sance

LA CUISINE FRANCAISE.

Beefsteak Pie.
Langue de Boef, Sauce Piquante. Tongne of Beef, Sauce Pignante.

Labgue Trolde.. oo Cold Salted or Smoked Tongue.
Sandwiches a la Tangue ...,.....Tongue SBandwiches.
Sandwich au Rosbif.............., Beef Sandwich.
Cervelles de Boenfa la Poulette. Beef Brain a la Pouleite,
Cervelles au Beurre Noir........ Bieef Brain with Brown Butter
| VEAL.
ROAST,
Longe de Vean Rotie.............Roast Loin of Veal.
RELEVES.
Longe de Vean Jardiniere....... Loin of Veal Jardiniere.
Longe de Veau a la Creme......Loin of Veal with Creain,
ENTRIES.
Veau a la Bourgeoise .....ou..o..., Veal a Ia Bourgeoise.
Foitrine de Vean Farcie .........5tuffed Veal Brisket.
Blangquette de Veaa .. ............. Blanquette of Veal,
Veaul a la Provencale..............Veal a la Provencale,
Cotelette de Veau Grillee. .. ... Broiled Veal Chop.
¢ ““auxPetits PoisVeal Chops wilh French FPeas.
“ ““ Jardiniere......Veal Chops Fardiniere,

i i

aux Epinards. Veal Chops with Spinage.
Saucelomate Veal Chops with Tomato Sance.

anx Cham- }Vcal Chops with Mushrooms.

] 43

34 X}

Pignons...... .

. Cotelette de Veart anx Truffes ... Veal Chops with Truffes.
i

']

Milanaise......Veal Chops a 1a Milanaise,
en Papilotte . Veal Chops in Papilottes.

1) i

. Escaloppes de Veau Griliees } Escaloppes of Veal a la Maitre

Maitre d'Haotel, vvveeen.. ..., d’Hotel.

its Pois. ... } Hscaloppes of Veal with French Peas-

. Escaloppes de Vean 'j;";i'%ii‘ﬂi:ére.]iiacalmppes of Veal Jardiniere,
. Escaloppe de Vean anx Epi-

atds, L + E-Esbalcrppe of Veal with Spinage,

Tomate, ...... etesmsnnes } Escaloppe of Veal with T'omato Sauce.

. Foie de’ Vean Grﬂ]e ............... Broiled Veal Tiver.
[

Lk

aux Fines Herbes. Veal Liver Saute with Parsley.
+e *t o maute an Madere,  Veal Liver Sante with Madeir
b ““  DBonne Femme,.... Backed Veal Liver.

. Roguons de Veau Brochette..... Veal Kidney Broiled.

. Rognong Saute an Madere...... Kidney Saute with Madeira,

. Langne de VeauSauce PiquanteVeal Tougue witll Satee Piquante.
. Riz de Veau a la Financiere....Sweet Breads a Ia Financiers.

“ ‘' aux Bpinards..... Sweet Breads with Spinage.

. Riz de Vean, Sauce Tomate ... Sweet Breads with Tomato Sauce,
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278,
373
274. 1
27
276,
277,
278,
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EH:’F‘-
K
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281,
252,

2Ha,
251,

246

284,
240,
241,
202,

293,
201,
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300.

301,
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Cervelles de Veau a la Poulette, Veal Brains a la Poulette.
€ *  an Beurre Noir. Veal Brains with Browned Biitter,
Tete de Veau Vinaigrette........Calf Head with Vinaigrette Sauce.
'ete de Vean Saunce Tmnate - Calf Head with Tomalo Sauce.
Pete de Vean Sauce Piquante...Calf liead with Sauce Piquante.
Pieds ae Vean a la Poulette.....Calf Feet a 14 Poulette.

4 i Sance Tomate,, . Calf Feet with Tomato Sauce,
7 e a la Vinaigrelte.Calf Feet o la Vinaigrette.
MUTEON.
ROASTS.
 gelle de Mouton al'Anglaise ............ saddle of Mutton roasted.
Gigot D'Agneau Ssuce Menthe, ..., Legof Tambwith Mint Sauce,
Epaule de Mouton a la BouneFemme. Mutton Shoulder a la.
' . TFarcie. ..c..uvu... Stuffed Muttan Shonlder.
RIETEVIS,
Sellc de HMouton _Tarﬁimere .............. Saddle of Buatton Jardiniere.
“  Richelicn.. .. et ¢ L Bichelien.
Gigot de Mouton a la Trancaise. ... Leg of Mutton 2 la Francaise.
FENTREES,
G:gﬂt de Mouton a la Bretonne....,.....Leg of Mutton ala Bretonne.
‘o Bnmlh al Auglzm.e ~Boiled leg of Matton,
¥ “ Sauce aux } Boiled | g of Mutten, Caper
Capres... sallce.
Elanquette D’Agueau ......................... Blunquette of Lamb.
Fagoutde Rowlon «vrveeeiniciiieineae Frencl Mution Stew,
it ‘v a IPIrlandaise...... 1 ..... Trish stew.
Cotelettes de Dlouton Grillees ala ) . . .
O F o Brolled Trench mut:tnn chops,
Cotelettes de Mouton Panees......... E Mutzﬁmﬁ]sl_ﬂpﬁ with bread
i o a 1' Anglaise...... English mmtton chops.
Shachlick de LIonton a la Circas- |} Broclhielies of mutron ala Cir-
T LA o - S gasgienne,
Rornons de Jlouton Brochette. L. JBroifled Mutton Fiduey,
y e . : Muatton Kidneys sante with
Satie au Madere M eira,
Cervelle de douton Poulette.............. Autton Brains a la Poulette.
_ , } Mutton Brains with hrowsned
ie H T
gt Beurre Noir... ( Lutier,
T*ieds de Mouton Poulette..oovoiieniaenen. ¥ution fect a la Ponlette,
PORK
RELLEVES,
Jambon Froid... Ecﬁft ;{3511H 4
] ) raise am with Madeirs
TJambon Braise au Badere. o } .
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ROASTS,
Jambon Roti .. iriiniicevrrnnnns ... Roast Ham.,
Carredle Porc Botd. ooovviiieee e v CRuoast Pork,

ENTREES.
Jambon Grille...vniiianie Broiled Ham
Petit Sale a1 ChotaE. v ivverereeniianns % Bml%i;&lte{l Pork with Cab-
Petit Lard Grille....... b it aE g e e e ——a. Broiled Bacon,
Cotelettes de Pore Grilles, Sauce ‘T'o- } Broiled Pork with Tomato

LALE .ttt vt e rien e e e rens } Sauce,

Cotelettes de Porc Grilles, Sauce %_]3111:11&11 Pork with Robert
Robert.. Sauce,

Cﬂielettes d& Pﬂrr:: Gnlleq -':111-1

Parisieniie, o ciannienn e A Pork Chops a la Parisienne.

Pieds de Cochon Grilles...........coie. .. Broiled Pig's Feet,
35 opt . .

Pieds de Cochon, Sance Vinaigtette. } Fig S-fjd]:_L:l?_,?_t with Vinaigrette
Salade de Pieds de Cochon..ainnee, Dalad of Pig's Fect.
Oeufs an Jambon....oovviveeniiien e, Hal and egsws,
Omelette an jambnn... : ...,.”.........,C}melet with Ham,
Qeuf aut Lard. ... BEggs and Bacoa,
Omeleite au Lard........ccvveeenercenn . Omielet willh Bacon,

DAUCES TO BE SERVED WITH MEAT.
Maitre d'Hotel.......cooeooeceoen o White and green.

Beurre d'Anchois....................Light brown.

Sauce Bearttaise, .. .coveevens.. ... Bearnaise Sance,  Yellow,

Saunce Soubise...viiiininen G Bouhise Satce., White,

SANCe PariSielile, vvr it er. W hite.

Sauce Bordelaise. . coeevevenrnen... Red,

Sauce Tomatte..vveerviivienes o Tomato Sance, Red,

Sance Creolle...on s o vvieencnn W Creole Sauce,  ed,

Sauce Polvrade. ... Pepper Sauce.  Browi.

Sauce Mquante.......c.....vvevn. Brown,

Sauce Robert. e Browi.,

Sance Vinaigrette......

Saunce Mentheinn e Bt Savee,  Green,

Sauce Ralfort.......ooocveeveveneee . Horgeradish Sauce.  White,
(FARNEISHES 10 BE SERVED WITHE MEAT.

JardIniere. ..o iine s enen

FaCHEBI rarvrnrrarrrinares srrnisesnans

| EERT-N o] vs 1=y = P

Napolitaine........... SPPPP

ERVDREITY el § Lt

Flamende..

Bretonne..

Petits Pois = Ia' Ff"l.ﬂﬂalE'-E!. . ..Frem:h FPeas.
Haricots Verts a I’Anglalse ....... Green Beans with Butiter.
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380, Tomaties Farcies. ... .ciiieneen. .. Stuffed Toinatoes.

354 hlais au Beurre. ... virerrnnennasweet Corn with Brtter,
2895, Puree de Pommes de Terre. . ..., Mashed Potatoes.

397. Croguettesde Pommes de Terre.FPotato Crogueltes,

308, Pommes de Terre Duchesse. ., ...

303, Pomines de Terre a la Creme, . Potatoes with Creao.
40, Pomanes de Tetre Frittes. oo, Fried Potatoes.

302, Pomnmes de Terre Saufees......... Potatoes TFried in Bntter,
309, Pommes de Terre Tarcies. ......... 5tuffed Potatoes,

403, Croquetfes de Oatmeal.............0atmeal Croguettes.

439, Riz a 1o Milanalse ..o ereeen Ri0e A la Blilanaise,

07, Riz a la Crecle. e snsenan R1ce a la Cregle.

406, Riz a la Georglewne................Rice a s Georgienne..
818, Choucrouteala Strashourgeoise. Saurkrout a 1a Sirasbourgeoise,
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331. GENERAL REMARKS.

Ist. Agaruleselect young fowls
{for roasting. The older omnes
ghould be served oaly in fricas-
see or boiled. 2d. Remove the
feathers carefully with the hand
and not by first scalding in
boiling water. Clean and wash
carcfully the ingide; singe with a
burning newspape: placed ol the
top of the stove; and tie the legs and the wings to the body before
roasting.

TURKEY.

332, DINDE ROTIE.

Roagr TUrRERY., {Foasi.)

PROPORTIONS, —For five persons:

Turkey...... ... to 7T 1hs.  Water......... 1 glassful,
Butter.3 tablespoonsful. Yisne.— 11 hours,

PREPARATION.—1st. Prepare the turkey as in-
dicated No. 331, 24, Place the turkey in a slove
pan. Rub it over with about three tablespoons-
fil butter; add 1 glassiul water and roast from 1)k
to ¥ hours according to the size as indicated No,
193 make the gravy as indicated No. 113, and serve
it apart,

NoTE.—TFor a family dinner tlie fillets wiil be sufiicient. Serve the
legs and the body cold for breakfast, with & sauce Remoniade, No, 164,
114




LA CUISINE FRANCAISE. 113
333. ABATIS DE DINDE.
TupkEy GIZLETS. {Lwuiree )

,

FPROPORTIONS. —For five persons:

Giblets......... Wings, feet, necl, Stock ..vviivininee. 1 glagsful.
glzzard, liver.  Small onions,,, 12,

BACO, veiviasand 1, Carrots.............3.

Butter.......... % tablespoonsful.  Parslev ............. ¥ handful.

Flour..........2 tablespeonsiul.  Salt and pepper.To suit the taste,

Water. ..o D glassiul Jime.—11; hours.

PREPARATION —1sl, When preparing the turkey for roasting, put
aside the giblels (the wings, fect, gizzard, liver, cte. ). They will con-
stitule 2 very good miiy dish.  2Zd, Brown the giblets in o savce pan
witll 1 1b. baeon cut in dices and 2 tablespoonsful butter. 34, Sprinkle
over 1 tablespoonful flour, add I glassful water and 1 glaSsiul stock or
pint of water, some salt and pepper, 34 handful parsley (tied), 12 small
onions, 3 carrots cut In four endwise and in thirds crosswise. Cook
slowly for 1% hours, Skim off the floating grease and serve in a hollow
dish,

CHICKEN.

334. POULET ROTI.
ROoASYT CILICKEN. (Noasi)

PrROPORYTON S, —For five persons:
Chickens......2. Water, . ..oovnviimann. D glassfml
Butter........... 2 tablespoonsful. Lime. —38 hour,

PrErPARATION.—Do as indicated for llie roast turkey No. 332, but
roast only for about 24 of an hour,

335- POULET (GRILLE.

BROILED CHICKEN, (Zafree bt

PROPORTIONS. —Tor five persons:

Young chickens........coove 2, Bulter.......... 4 tablespoonsiul,
FLire —H0 minutes.

PREPARATION.—1st, DPrepare ihe chickens as indicated No. 331, cut
them in two endwise, dip them 1 melted butter and Tredl on bright fire
on both sides until thoroughly cooked,

¥ Por brealfast only.
1 For hreakfast or Tunch.



116 LA CUISINE FRANCAISE.
336. COTELETTES DE VOLAILLE.

Fowr CUrLEYs. ([STufres or Liors ' Euvre, ™
PROPORTIONS. —For five persons:

Chickens. e, 3 Butter............34 1h.
Bems i e, 2 Bread crunibs..4 tables spoonsful.

T TIHE, s ?Ei minutes.

PrparaTion. —Ist.  Take off the fillets, Lﬁnﬁ:ping with them tile end
of the wing bone, Dip them in beaten egg, roll in bread crumbs and
fry in butter in a shallow stew pan 24, Servein awarm dish and pour
over the butter in which they have been fried.

NOTE.—Use the body in the stock sonup Mo, 1.

337, FULLETS DE VOLAILLE.

FILLETS OF FowL. (Hors & (FTuvre.} See No. a8,

338. FRITTO DE POULET A L’ITALIENNE.

FrIED CHICKEN. (FEuiree.)}
PROPORTIONS. —Ior five persons:

VYoung chickens...2, T.emor.. .. 1.

Milk... el pint. Sult and pcppm .To suit the 'tELb'E'.E
FLOULuvrerererraressns.B tablespoonsiul. Fat or Iard. ......... Enough to fry.
Parsley. .o 1 handful, Tf'f:;f.—}i hour.

PREPARATION. —Ist. Cut cach chicken inm about 8 picces, sprinkle
with salt and pepper, dip the pieces in milk, roll them in fleur wl {ry
in fat or lard till well colorcd.  Serve ou a folded napkin with parsley
fried in the same fat and o lemon cul in o

320, CROQUETTES DE VOLAILLE,

CROQUETTES or FowlL. (Horsd' (FHupre,)# Same as No. 92

340. POULE AU RIZ,

BOLED CHICKENY wiTtin Ricn, (Lwulree.)
PROPORTIONS,— ot {ive porsons:

| =S AU 1. Tiollanidaise sauee....... No, 14T,
Riz ala Georgienne.

PrEPARATION. —1st.  Beil the hen as indicated in the stock soup No.
1, and serve with a Ilollandaise sauce Neo. 151, and rice a la Georgienne,
apart.

# JHor select lnneh or balt supper.
4 For breakfast or lunch;
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341. JEUNE POULET SAUTE FERMIERE.

YOUNG CHICKEN SAUTE A LA FERMIERE. (Eniree. ¥
PROPORTIONS. —For five persous:

Chickeu&.....,....,.................”2, Parsley. ....oivvinnn X handful
Butter.. T TTITT ISR (4 L] Saltaud l::cppcr . To suit the taste.

11T Ta ) 4 WO R 1. e, — Sﬂ minutes

PREPARATION.—1st. Prepare the chicken as indicated
No. 331, Zd; take off the legs and cot them in two;
take off the wings, hut not the fillets, and cut the body in
five picces.t 2d. Warm in a shallow stew pan ¥ 1b.
butter, add cne chopped onion, brown a while and add
the chicken, sprinkle over some salt- and pepper and
{ry ou bright fire from 15to 20 minutes. 8d. Sprinkle
over gome chopped parsley and serve liot,

342. POULET SAUTE IARENGO.

(| Entvee,)
- ROPORTIONS.—FoOr five persomns:
Chickens., e 2 Tomato -:a.tsup 4 tablespoonsinl,
Olive 0iliursrersnd tablespoonsful, Flour ......... -.1 tablespoonful.
O1iom. ..o vieeren L Parsley .. ........j{ hiandful. _
Garlic clove.......1, salt and pe;jpﬁri ... T'o suit the taste.
White wine......... 24 glassful, Time.— 10 to 30 minutes.

PREFPARATION.—~-Ist. Aglst and 24, No. 341 2d. Warm in ashallow
stew pan 5 tablespoonstul olive ofl. Add 1 chopped onion, 1 chopped
garlic clove, browy awhile, add the chicken and fry till well eolored.
3d. Sprinkle over 1 tablespoonful flour, add glassful white wine, 4
tablespooustul tomata catsup, boil for five minutes. 4th, Sprinkle over
some chopped parsley and servein a hollow dish with scme toast fried in

butter.
342. POULET SAUTE AUX CHAMNMPIGNON,

CHICKEN SAUTE WiTe MuUserooms, (Zwfree.)
PROTPORTIONS.—For five persons:

Chuckens........2 Flour..............I tablespoonful,
Llushrooms... }/ 1b. can. White wineg, ..., 1 glasgiul.
Onion.......... wtock., w1 ?‘lassfu]

Eutter......;.....S tablespoonsful. Salt and | pep ger To suit the taste,
Fzza,—20 to B0 minntes.

# For Dreakfast or Tuneln
T Cut the body in two endivica between the back and the breast, then cach half in
two crosswise, and again the breast in twoendwise, (See cut)
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PREPARATTION.— lst. and 2d. as No. 342, bot do not use the garlic
clove and {ry the chicken in butter instead of pil. 3d. Sprinkie overl
tablespoonful flour, add 1 glassful white wine, 1 glassful stoclk, 3¢ 1b. ean
inughrooms sliced, some salt and pepper, cook for five minutes and serve
in T iollow, warn disl,

344. POULET SAUTE A LA HONGROISE. |

CHICKEN SATUTE A LA HONGROISE. (Enires.)

PRODPORTIONS.—For five persons:

Chickens............ 2. Worcestershire sauce.l tablespoonful.
Butler......veeenean. 3 tablespoonsful. Paprica or cayenne

Voung ontons.....0. PEDPeL. e - Allttle,
Pargiey....cocoveevn 33 handful, Salt'and pepper.......Tosuit the taste,
Creal. ... 1 glassful. - Trwte.—Y4 hour,

PREFPARATION.—lst. As for No. 342 2d. Melt in a sauce pau 3
tablespoonsful butter, add the chicken cut in pleces, 6 young onions
(the green part and tle bulb), cut in four lengthwise and in three or four
crosswise, 3 handful parsley, cook slowly for about 15 minufes while
turning the chicken from time to time,- 8d. Add 1 glassful cream, 1
tablespoonful Worcestershire sauce, a little paprica or cayenne pepper
and serve in a hollow dish with rice a la Georgilenne, apazt. ]

345. FRICASSEE DE POULET.

FRICASSEE oF CEICKEN. ([Hufree.)

PROPORTIONS. —For five persons:

Chickens or hens...... 2, Flout...eeesennnd tablespoonfil.
OnionNs.. .., icieinns s iead 2 Butter....oviea .2 tablespoonstul.
Cartots. . coviniiniienn 2. 11154 )OO 2 tablespoonsiul.
Parslev......ovevnnneanen. 26 handinl, Volks...... 2

, To {reshen, 4 hour,
Tﬁ‘w'_{ To ecock, 1 to 2 hours.

PREPARATION.—Ist. As for No. 343, 2d. Socak the chicken in cold
water for abont 3 hour. 3d. Place it in g shallow stew pan with 2
onions sliced, 2 carvots cut in four, ¢ handful parsley (tied), cover with
water and allow fo coolk 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 tablespoonsfl butter mived with 2 tablespoonsful flour. Stic
well and add through a strainer the stock in which the chickens have
been boiled. 5th. When ready toserve place the saucepan on a corper
of the range and add two yolks beaten with two tablespoonsful millk,
Serve in a hollow dish with rice a la Georgienne, apart.
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(GUINEA HENS,

246. PINTADE ROTIE.

ROAST GUINES HEN., (Roas.,

PROPORTIONS AND PRIPARATION.—As for the roast chicken, but one
Fintado hen will be sufficient for five.

347- PINTADO BRAISEE.
BrAISED GUINEA HEN,
PROPORITONS. —For five persous:

Mntado.. tererinenrrasas b Carrot.. .1,
it oTh) - PP 1 glassful. Thyme '111r1 Iﬂ,urr.,l A little.
OO 1oy eresrassansrnnnmmmneescds Suft and pepper....To suit the taste,

L, — 11, hours,

PREPARATION. —1st. Clean the pintadoe asindicated No, 331, 24, 2d.
Place it in a stew pan with 1 onion and 1 carrot sliced, some thyme and
laurel, I glassful stock, cover the sauce pan and cook slowly for 1k
hours.

GOOSE.

248, OIE ROTI,
RoasT GoosyE.  (Keoast)

« snurORTIONS, — For five persons:
(FOOSE wvevnren.d t0 6 1hs, Water ..., 1 plassful.
Butter........... 2 tablespoonsiul. Tinig.—14 to 2 hours.

PREPARATION.—1st. Prepare the goose as indicated, Neo. 331, 2d.
Rub it with 2 tablespoonsful butter, place it in a stove pan, add 1 glass-
ful water, and roast fmm 114 to 2 hours as indicated, No, 193. 3d. Skim

off the floating grease™ and serve with the gravy (No. 143} apart.
z240. ABATIS D'OIE.

GoOsE GIBLETS. (Enires. )t
PROPORTIONS AND PREFARATION.—As for No. 353

DUCKS.

3s0. CANARD ROTI.
Roast Duce.  (Roast.)

PROPORTIONS,—For five persons:
Young ducks...2 Toast...cieverisissieirisnnaann e
Eutter_..“..‘.“ 4 tablespoonsful. Time.—1} to 2 hours.

# The grease of geese is very palatable, especially for fried polatoes, efe,

+ Por breakiast oniy,
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PREPARATION.—Ist. Preparethe ducks as indicated, No. 531, 2d. Rub
them with 2 tablespoonsiul hutter, viace in 2 stove pan and roast ag in-
dicated for the roast chicken, No, 834 Serve on toast made as follows:
Fry the toast 1n butter, spread over ile liver chopped with some salt and

pepper and 1 tablespoonful butter, and warm in an oven for 5 minntes
before gerving the duck.

351. CANARD AUX PETITS POILE&.

Duck wirer FRENCH PRAS, (Hwudres.)
PrOPORTIONS. —For five persons:

Ducks........... 2, Stock ..ies Teeeers 1 glassful.
Butter....,......3 tablespoonsful. Peas....... cooennns 1 quart,

Bacoll ...........}s 1D, Salt and pepper..To suit the taste
Flour........ w1 tahlespoontful. Yine —114 hours.

PREPARATION. —Warm in a stew pan 3 tablespoonsful hutter, add the
ducks (prepared as indicated No. 3813, and let them brown till well col-
ored 2d. Add 14 1b, bacon cut in dices, sprinkle over 1 tablespoonful
flour, add 1 glassful stock, 1 guart green peas, ¥4 handful parsley (tied),
some salt and pepper and cook for about 1 hour, Serve the ducks and
the peas.apart, as it will be casier to carve,

352. CANARD AUX NAVETS.
Duck wirH TurRKIrs. (Endree.)

PROPORTIONS AND PREPARATION,-—4s for the above, No. 851, but in-
- stead of peas add G or 2 turnips, entin 6 or 8 according to their size, and
fried awhile in two tablespoonsful butter and 1 tablespoonsful sugar.

353, CANARD AUN OLIVES,

DuecK witH OLIvis, (Endee.)
PROPORTIONS AND I'REPARATION. —As for No. 851, but 1astead of peas

add 2 dozen olives stoned about 10 minutes hefore serving,

354. CANARD AUX ONIONS.

DUCK WITH SMALL ORXIONS. (Enfree.)

As for the above, No. 351, but iustead of peas add 24 small onions
Lraw).

PIGEONS.

a55. PIGEONS ROTIS.
ROAST PIGEONS. (HKoast)

Proromrricrs.—For five persons;

PIZEOBS. covvuirrinsrrares cemsssrss Bacom......oa rarasrranaaennas 35 1b.
T'Das-tﬁunu- ghadEgwykbhman ki |-.|..|...-.5.
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PrREpansTION. 1st. Frepare the pigeons as indicated No. 281 , bt thie
flesh of pigeon being quite lean tie over it 1 thin slice of {at hacon {leaf
lard) and roast as indicated from 20 to 80 mintes. 2d. SBerve on toast
fried in butter and allow one pigeon to each guest,

350. PIGEONS A LA CRAPAUDINE.

BROILED PicrowNs. (Latres.)
For five persons:

NP5 Bread crumbs.i tablespoonsful.
cessnneeenty 1D Parsley. ...l handiil.

fime.—50) minutes.

PREPARATION,—lst, Trepare as indicated No. 351
2d. Cut the pigeon in two endwise, flatten with =
cleaver, dip in melted butter, roll in bread crumbs and
fry on a not too bright fire and serve with a Mailre
d'Eotel {No. 161} apart, in which yon lhave added the
jmice of } of a lemeon. Serve with a lemon cut in 6
Teces,

257. PIGEON AUX PETITS POIS.

IIGEON WTITH T'RENCH PEAS.

PROPORTIONS AND PREPARATION.—As for the duck with French peas,
NO. 3b1,
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LA CUISINE FRANCATISE,
RECAPITULATION.
(reneral Remarks,
TURREY.
Dinde Rofig....ovueveae, .Reast Turkev. (Roast)
Abatis de Dinde......... .Turkey Giblets. {Eniree.)
CHICKEN,
Poulet Roti.,.. ... Roast Chiclzenn (Roast.}

FPoulet Giille.
Cotelettes de Volaille. . ........

Fritto de Poulet a UTlalienne...
Croquettes de Volaille ........

Broiled Chiclken.,
v Powl Cutlets,

Fillets de YVolaille ... . bevmaen Fillets of Howl.
Iried Chiclen,
-..Croquettes of Fowl. {Hors d'Euvre.

(Entres.)
Entree.)

{Hors ' (Buvre )
(Entree,)

Potle ga riz...... vooviven o1 .....I:’.r:ukd Chicken, with Rice. (Entree.

Jeune Poulet &aute Fermiere j Cli?:f Saute ¢ 1a Fermiere. (Bu-

Poulet Saute Marengo. {Entree ) _

PouletSaute aux Champignon :L CIEIEEEE;;EI?E.HtE, with Alushroomz.

Poulet Sante a la Hr::ﬂg’mise..{ C]ﬁ{:;f;l Saute a la Hongroise. (Eu-

Fricaszsee de Paulet....+............Friﬂas:see of Chicken. (Entree.)}

GUiNEs Hrws,

Pintade Rotie ... Roast Guinea Hen. (Roast.)

Pintade Braisee. oovvveeicvvvvsnen. . Braised Guinea Hen,  (BEntree.)
(OOSE.

Ote Rotl.ooos vicciicer civsre s Roast Goose. {Roast.)

Abatis Q7016w voions.

cnee300se (viblets,

(Entree. )

GRS,

Canard Roili.. .
Canard aux Eetlts Pms
Canard aux Navets.. ]
Canard aux OlHves v corvennen
Canard a1 Onions. «ovcerrariin,

... Duck with Turnips.

..Roast Duack, [RDE!Et )

Dl'.u:L with French Peas. (Entrees.)
(Entree.)
Duck with Olives, {Elltl'ee.}

Duck swith Small Qnions. (Entre.)

FPiewons.

Pigeons Rotis
PlrrE::rns a la Crapaudine....,..
PlgECﬁﬂ aux Petits Pois -.covnnnnes

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

Roast Pigeons. ({Roast)
..Broiled PlgEDﬂE | Fertree. )
Pigeon with Freach Peas.
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T
VENISON,

257 a SELLE DE CHEVREUIL
ROTIE.

SADDLE 0F ROASTHED VERISON. -
{ Loasi.)

PrororTIioNS, — For ten  per-
lebals

Saddle of venisoun...... 12 to 14 1bs,
Bacon i iiacrsnmnes 1 1h,
Water..ocoeeevieireennnn L glassiul,

. To pickle.24 to 80 hours.
Tirwee. '1 To cook...]}s hours,

PREPARATIONS. —1st. Parethe
sncldle and trim off the grease.
I,ard it with about 11b, hacon cut
in gmall strips. 24, Place the
meat in a dish longer than the
saddle and hiollos, and pour over
it a pickling made as indicaied
No. 357 z, No. 1. 34, Pickle from 24 to 23 hours, taling care 1o baste
from time to time. 4th. Drip the saddie and roast it as indicated for
the saddle of mutton No, 279, Serve with potato croquettes No. 397
around the dish and the gravy (No. 193] apart.

357b. SELLE DE CHEVREUIL. SAUCE PCIVRADE.

SADDLE OF VENISON, WITH Siuck POIVRADE. (Releve.)
PROPORITIONS ARD PREPARATION. —As for No, 357 a, and serve with &
sance poivrade, Wo. 357x, in which you have poured the gravy of the
saddle after having carefully skimmead all the floating grease.

357c. SELLE DE CHEVREUilL. SAUCE VENAISON.

SADDLE O VENISON. VENISON SAUCE., ([flefeve.)
PROPOREIONS AND PREPARATION. —-As for No. 357a, and serve with a
sauce venison, No, 367y apatt,

23
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3s7d. CUISSOT DE CHEVREUIL ROTL

Roast Lue or VeNson., {(Koast)
PROPORTIONS ATTD PREPATR AYION.—As for No. 357a,

357e. CUISEOT DB CHEVREUIL. SAUCE POIVRADE,

LEG O VENISOR. Savck POIVRADE. (Releve))
FPROPORTIONS AND PREDATATTON.~As Tor No. S57¢.

3578. CUISSOT DE CHEVREUIL. SAUCE VENAISON.

PROPORTIONS AND PREPARATION. —As for No. 337e.  (Kefgve.)

357g. FILLET DE CHEVREUIL. SAUCE VENAISON,

VENISON STEAK  VENISON SATCR. (Enives).
PROCORTIONS. —Ior five persons:
Venison tenderlofiz .. ... 1hs.  Butter.......... 3 tablespoonsful.
e, —15 to 20 mintutes.
PREPARATION. —Ist.  Piclde the tenderloin as indicated No. 357a,
Cook 1t as indicated for the Fillet Sante No. 215, and gerve with weni-
son sauce apart, No 3567w

357b. COTELETTES DE CHEVREUIL. SAUCE POIVRADE.

VENISON CHOPS O CUTLERS. SAUCE POIvRADE. (Znires.)

PROPOREIONS.~—For five persous:

Venison chops.....ad to 4. Buller e o vieneanib tablespoonsiul
Salt and pepper. ... T'osuit thie taste. e, —10 minutes.

PREPARATIONS. —1st. — Pickle the chops for 24 hours in the pickling
Mo, 357z, No. 1 (b1t only 14 of ilte proportion indicated.) ¥Fry in bulier
for about 15 minutes. Serve with sauce poivrade, No. 357x apart.

zz7i. <IYET DE CHEVREUIL.

VENISON STEw,  (fadiesd

PROPORTIONSG. —For five pereons:

Venison brigket ... Stock e s eenean 1 glassful.

or shoulder....... .7 to B 1bs. Salt and pepper.. . To suit the taste,
BUcklr . vevrensnnneens 3 tablespoocusinl.  Small onions ..., 20
Flomr. oo evannan 3 tablespoonsful. PELI'E-!E}F ceenrenaenees g handful.
Red wifl@...eeienas I grlasefal. Liape.—13% lours,

PREPARATION, —Ist. Cut the brisket or shoulder (which are too tough
to e roasted) in pieces about Ve the size of the hand, 2d. Warn in a
stew pan 3 tablespoonsful hutter, add tlie buck and let brown a wlhile,

T m————
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3d, Sprinklie over 1 tablespooniul flour, add 1 glassful stoclk, 1 glassful
red wine, some salt and pepper, 1 handful parsley (tied}, boil a while
and add sbout 20 smail onions and let cook slowly for 134 hours. 4t
Skim off the floating srease and serve In a hollow, warm dish,

HARE.

357i- RABLE DE LIEYRE.

Roast Back ov HARE, (Roast)

I'rROPORTIONS.—For five persons;

5 F1F ¢ U PP 1.
BACO e e vanas ) edNanEEeearemnrefbrr e L th.
Plckllug|q+q+.l--iﬁl h-qED‘- 4211

Time~{ 5o Fostd howt.

PREPARANTON,—1st. Skin and clean the back
of a hare. Letitpickle for about 3 hours in
pickling, No. 421. 24, 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.

257k CIVET DE LIEVRE A LA PARISIENNE.

Srew oF [TARE A La PapIstEmwr. (Bnires.)
PROPORTIONS, —DLor five persous:

Hare ...ooeeeen Lo FLOUL vovvarrvares 2 Lablespoousiul,
BACO. . vvesene. 25 1D Red wine....... 1 glassful,
Small enions. 24. Stoclk .. w1 glassful.
Butter...........2 tablespoonsful,  Vinegar......... Y plasstul.

Tinee.—1% hours.

PREPARATION.—lst. Skin and wash the liare, eut it in pieces abous
the size of an egg. 2d. Melt inasauce pan 2 tablespoonsful butter,
Fry 17 1b. bacou cut in dices, about 1} inclies loug and }s inch thick.
Add about 24 small onions, brown the whole 1ill well colored, then take
the onions and bacon ont of the butter and place them aside.  3d. Place
the Tare in a saucepan. Fry and sprinkle over 2 tablespoonsful flour,
atir 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
(2lready balf cooked) and cook slowly for about 135 hours, Sth. Whex
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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.

357i. RABLE DE LAPIN,

RoOAST BACK OF RAEBERIT. (Foagsi)

PROPORTIONS AND PREPARATION.—As No, 357.

357mm, CIVET DE LLAPIN,

RABBIT S1ow, NO. 1, (Eafree)

FPROPORTIONS AND PREPARATION,.—As No. a7k,

a57n. GIBELOTTE DE LAPIN,

RasBrrT STEW, No. 2. (Ewuiree.)

PRroporIIONS AND PREPARATION,—AS for No. 357k but use white in-
stead of red wine,

3570. LAPIN SAUTE CHASSEUR.

RABBIE SAUTE A TaA CHASSHEUR. (Ewnfrec)

ProforTIONS. —For five persons:

Rabbit..........1. 1 Parsley.. ..o X hiandful,
Butter...........3 tablespoonsful, Lewmnon......eeeoooo.. 35,
Onions.........2, Fiwze,~~50 minutes.

PREPARATION.—Ist. Skin and clean the rabbit and cut it in piecesthe
size of an egg. 2d. Mellin asauce pan 3 tablespoonsful butter, add the
rabbit, add 2 cuions chopped, ¥ handful parsley chopped, sprinkile over
some salt and pepper and let cook for about 50 minutes {covered). - Add
the juice of 24 lemon and serve for hrealfast or Iuuch.

WILD TURKEY,

a57p. DINDE SAUVAGE ROTIE.

Wirn TURKEY RoasTED, (XLoast)
FROPORTIONS AND PREPARATION,.—As for the roast tnrkey No, 832,

—_—
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3574, SALMIS DE DINDE,
Sarars oF TUREEY. (Enfree.)
PROPORTIONS. —For five persois:
Tarkey. ... The body of one. Tlour. ...............2 tablespoonsfnl.
Onion.. .cveunn L. Madeira...... ......2 glassesful.
Butier...........2 tablespoonsiul.  Stock................2 glassesful.

7¥nte.—11% hour.

PRETARATION.—1st, Carve the body of a turkey
whiclh vou have already served roasted and place
the fesls aside, 24, Meltin a sance paun 2 table.
5 % spoonsful lutter, add 1 chopped omiom, fry a

34 while, sprinkle over 2 tablespoonsful fleur, add
2 glassestnl madeira and 2 glassesful stock, let botla
wirile, add the bonesand the paring of the turkey

roken fine in a mortar, and cook the whole for
about 1 liour. 3d, Pass this sauce through a sifter
" and ponr over the turkey whicli you have placed in
another saues pan. Warm the whole for about
five minutes and serve in a hollow dish.

PRAIRIE CHICKEN, PHEASANT, PARTRIDGE.

357r. POULE DE PRAIRIE, PERDRIX OU FAISANT ROTL

Pramis CHICKREN, PHEASANT OR PARIRIDGE., (Koasi.)
PROPORTIONS AND PREPARATION.—AS for roasted guinea hen, No.

ded, but roast on a brght five.

357s. POULE DE PRAIRIE, PERDRIX OU FAISANT GRILLE.

PRAIRIE CHICKEN, PIIEASANT OR PARTRIDGE BROILED. (&Aniree.)
PROPORTIONS AND PREPARATION. —As for the pigeons u la craupan-
dine, No, 33

a57t. SALMIS DE POULE DE PRAIRIE, DE FAISANT OU DE
PERDRIX.
SALAMIS OF PRAIRIE CHICKEX, PHEASANT OR PARTRIDGE. (fairee.)

Rosast two pheasants; prairie chickeus or partridge as indicated No.
3371 and as indicated for the salmis of turkey, No. 327q.
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3571, CANARD SAUVAGE ROTI.
WD Dotic RoasTen., (Roast.)
PROPORTIONS AND PREPARATION. —As for the roasted duck No. 350

but reast on hright fire.

357v. SALIMIS DE CANARD SAUVACE.

SArsIs oF Wird Ducx. {(Hafrez.)
Do as indicated, No. 357q.

357w. SMALL BIRDS,
(QualL, SMipy, REED Biros, Erc) (Hoast)

‘The small hirds as quail, veed Dbirds, snipe, etc., are
roasted in o slew pan with butter or with some bacon eut in
dices. ‘They should he cooked on a bright fire to he very
tender and gerved ¢ n toast fried in butter with their own

gt’iﬁ"}".

SAUCES TC BE SERVED WITH THE GAME,

a57%. SAUCE POIVRADE. “il
_ See No. 20, '
257v. SAUCE VENAISON

VUMWISON SAUCH,  {Aramn

PROPORTIONS.
Brtter.. ... W2 lablespoonsiul, Plekling No. 857z...1 glassul el
Flour............2 tablespoonsiul, ils vegetables,
Stocl..in 2 plassesful. Thyme and lantellTo suit the taste.
Tepper. ..o 'o suit the taste. Finee.— 1 laour.

PR A RATION. —Melt in o sance pan 2 tablespoonsful hutter mixed
with 2 tablespoonsful flour, and add, while stirring, 2 glassesful stock, 1
zlass of the pHekling No. 337z, No. 1, with its vegctables, some [resh
thyuie and lawrel, some: pepper; et coolk slowly for an hour and when
ready Lo sorve, sift the whole through s sifter or strafuer.

as7z. PICKLING.

o, 1. ProporrioN,—For asaddle or a leg of venison:
Butter.. .........2 tablespoonsful,  Thyme and laurel ... A little,
CIUIOTLE, cenesens 2, Whole pepper.... ... 30018,
Cartrots .. 2. VINCZAL i o1 quart,
ﬁr‘i‘TatErpq+.qn|-.'Iln-ll-l-l-l-.-lllﬂ-\ll-l'ﬁ“l qllart-
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PrEPARATIONS.—1st. Belt in a sauce pan 2 tablespoonsful butter,
add 2 onicns and 2 carrots sliced fine, some thyme and laurel, some
whole pepper, boil a while, add 1 quart water and I quart vinegar, let
boil again for five minntes and cool. :

No. 2, —Prororrrons.—For 1 hare or 1 rabbitl:

OfIOH. . i e evs e svanneeeee L, PATSIET. s 3¢ landfil.
White Wit e weeaee 2 glassesful,

PREPARAMIION.—Slice the onion and place it swith the parsley and 2
glassesful white wine in the hollow dish in which you have put your
wabhit or hare.
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RECAPITUILATION.
VENISON,

ROASTS,

357a. Selle de Chevrettil......ivivieran Saddle of Venison.
367d.  Cuissot de Chevreuil...............Roast leg of Venison.

PELEVIES,

gdvh, Selle de Chevreuil, Sauce } Saddle of Venison with sauce Poi-
Poivrade. .oieiiiiiiieinnaanss E _vrade,

3o7c. Selle de Chevrenil, Saunce %Badcﬂe of venison with wenison
VOIS0 e ce e vrvernes enens vons satice,

337Te.  Cuissot de Chevreuil, Sauce
Folvrade .oviveriirreeiricaens

3871, Cnissot de Chevreuil, Sauce
R T FERT:ToY | R

f Leg of Venison. Sance Poivrade,

% Leg of Venison., Sauce Venison.

LI IES.
357g. Fillet de Chevrenil, Sauce ] . ; e
Venaisomn oo Venison steals, sauce venison,
307, Cotelettes de Chevreundl, | Venison chops or cutlets. Sauce
. Sance Poivrade. ..., vaaan Poivrade.
3071, Civet de Chevreuil,................Venison stew,
AR,
ROAST,
887]. Rable de Lievre.......ooeenee. . Ronst back of Hare,
INTREE.
827k, Civer de Lievre ala Parisienne, 8tew of Hare a la Parisienne,
RABRIT,
TLOAST,
3571, Rable de Lapin...... ........oov.o  Roast hack of Rabbit,
LNTREIE,
3o7m. Civet de Lapin... .................. Rabbit stew, No, 1.
G071, Gibelotte de Lapin. ..., Rabbit stew, No. 2.
3570. Lapin Saute Chasseur........... Rahbit Sante a la Chasseur,

Winh TURKEY
ROAST.
357p. Dinde Sauvage Rotl ... ... Wild Turkey roasted,
ENTREE. |
867q. Salmis dz Dinde.....................Salmis of Turkey,
PRAIRIE CHICKLN, PHEASANT, PARTRIDCE.

TOAST.

357r. Poule de Prairie, Faisanl ou} Prairie Chicken, Pheasant or
Perdrix Roti...ooooo e, Partridge roagted.
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ENTREES.
Poule de Prairie, Faisant ou | Prairie Chicken, DPheasant or
Perdrix grille. ..., Partridge broiled.
Salmis de Poule de Prairie, § Salmis of Prairie Chicken, Phea-
Faisant oude Perdrix......... }  sant, or Partridge,
WirLp DUCE,
ROAST.
Canard Sauvage Roti....... ...... Wild duck roasted.
FNTRILE.

Salmis de Canard Sauvage......Salmis of Wild Duck,

SMALI, BIRDS,
Quall, Snipe, Reed Birds, etc.

DAUCES TO BE SERVED WITH GAME.

Sance Potvrade:

palce Venaisotl..,.«vv.r ovee....o Velison Sauce,
Pickling No. 1. Pickling No. 2,




FGETABLES.

PEAS,

358. PETITS POIS A LA
FRANCAISE.
- FRENCH PEAS.
PROPORTIONS, —T'or five persons:

Green peas shelled. ] guart.

010101 vevavsoven savmerars 1.

Parsley...... bemreeanrran 14 handful.
Butter..ovviiiennnana. 4 tablespoonsful,
Ilout.cocevesrivenaenen.o L tablespoonful.

SUGAL. craiire e vrrrnane. 2 teaspoonsiul,
Water, voveevies viinnnnn. 1 glassful,
Salt and pepper...... To suit the taste

.. dime.—3 hour,

PREPARATION.—Ist. Melt in a stew
pan 2 tablespoonsful batter, add the peas*®
= and 1 glassfud wdter, 1 onion (whole) 34

" handiul parsley {tied) some salt and pep-
per and cook slowly for about 3 hour. 2Zd. Wlhen ready to serve fake
out the onion and the parsley, add 2 tablespoonsful fresh butter mixed
with 1 tablespoonfil flour and serve in a wasrm, hollow dish as a side dish
Ot as a garrish,

350. FPETITS POIS AI;I LARD.

GRELN PrEAS WITH BACON.

PROPORTIONS.-—For five persons:

Green peas sheiled.l gnart. Floutu. o aaen. 1 tablespoonful.
Onion R Water ceaces. ol glassfol,

Pﬂrsley.'::: o verero 3 handful. Salt and pepper..’l‘c? gnit the taste,
BACOM csrerraaensrasaan L 1D, Liyne.—1 hour.

# Don't select the peas too Iarge becanse they are old and tough,

158
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PREPARATION.—ist, Cut the bacon in dices and brown awhile in a
sauce patl. Sprinkle over 1 tablespoontul flour. 2d. Add 1 glassful
water, the peas, 1 onion (whole), }¢ handful parsley tied, and coox
for 1 honr. 38d. When ready to serve take out the onion and the parsley
and serve in 2 warm hollow dish as a side dish.

360. PETITS POIS A L’ANGLAISE.

GREEN PEAS 4 LANGLAISE.

ProroriIons —~For Aive persons:

(rrecil PeASGw. . wammennean L quart. Butter..ooviinverennn . W 1b,
7 irze.—20 minutes,

PREFARATION.—I1st. Pour the peas in bolling water,®  Let thew cook
quickly for about % of an hour and drip. 2d. Place the peas (dripped)
in a warm, hollow dish and place over them ¥ 1b. batter divided in small
slices (the butter should be melted by the Zeaf of the peas.) 3Bd. Serve as
a side dish.

BEANS,

36x. HARICOTS YERTS A L ANGLAISE.

STRING BEANS A LTANOGLAISE,

PROPORTIONS.—For five persons:

String beans.....oceveee 1 gquart. Butter............ sreeserenaerieniis 14 1b,
Fime.—20 minutes,

PREPARATION.—Ilst, Clean the green beans, break off the ead that -
grew at the vine drawing off at the same time the string upon the edge,
Repeat the same process from the othet end. Break them in two if too
Iong. 2d. Do asindicated, No. 360, and do not forget to cook the heans
guickiv in a lgrge quanfily of water,

362. HARICOTS VERTS BONNE FEMIE.

StRING BEANS A LA BONNE FEMME.
PROPORTIONS.—TFor five persons:

Green beans...l gquart, BfZ8 iinimrineversnre 2

Pa.slev. o34 handfui Water. o oo, 35 olassful,
Onion........... 1, Milk . ...l 3 glassfol,
Buttet.i. ..., 4 tablespoonsful, Salt and pepper...To suit the taste.

e ~—1 hour. -

% Use guite a large guantity of water go that the introdnction of the peas does not
stop the ebullition, By so doing the peas will temain preen,
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PrEPARATION.—Ist. Clean the string beans as indicated, No. 361, 1st.
2d, Meltin o sance pan two tablespoonsful butter; add the beans, X
glassful water, 1 guion whole, ¢ handful parsley, some salt and pepper;
cook slowly for about }{ hour. 3d. When ready to serve add 2 table-
spoonsful butter and 2 eggs beaten with X glassfulmilk, Don't allow to
hoil, and serve in a warm lollow dish as a side dish,

363. JROS SOISSONS AU BEURRE.
LIMA BEANS WITH BUTTER.

PROPORTIONE AND PREPARATION.—AS for No, 262,

304. HARICOTS SECS A LA MENAGERE.

EroNEY Brams o 1A MENACERI.

PROPORTIONS AND PRUPARATION.—As indicated for the “Rretonne,
No 330, but don't nse onion,

NOTE.—With the water in which the beans lave 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 CREARM,

PROFPORTIONS.—For five persons:

Spinage ...k peck. BUZAY. e 2 teaspoonsful,
Butter...oeee..s, 4 tablespoonsful. Cream or milk.. 1 glasefnl,
Flonr, i, L tablespoonful. Salt................A little,

FE#ze.— 50 minutes,

PREPARATION.—1st, Clean and wash 3 or 4 times, about 24 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 he cold enough. 8d. Let it drip, and then chop it
very fine,  dth Ten minotes before serving put the spinage in a sance
pan with. 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.

SPINACE WITH ToAsT,

PROPORTIONS AND PREPARAIION.—As for No. 365, but plar:e on the
spinage some toast {tied in butter,

367. EPINARDS AUX OEUFS POCHES.

SPINAGE WITH POLCHED Eoos.

OPORTIONS AND PREPARATION.—As for No. 365, but place on the
spinage 6§ eges poached as indicated, No. 9 Nofe.

CELERY.
368. CELERIS AU JUS.

CELERY WITI—I GR.&W
PROPORTIONS.—Ifor five Persous:

Celery.........8 small stalks, Corf1 stareh,.......1 tablespoenful.
Butter.........0 tablespoonsinl.  Salt .. A little
SECK e, Enough to cover, Trine —1}:{ hours

PREPARATIONS.—1st. Take the lower part of the ceiery stock (the
upper part will be used in celery with cream No, 360.) 2d. Clean the cel-
ery, cut it in pieces about 5 inches long, wipe them carefully, place them
1o a sauce pan, cover with stock add a little salt and coolk slowly for 1
hour. 3d. Drip the celery, place it in a hollow dish which yon keep in a
WAarin pla-::e: and boil down the stock in which it has been cooked on
bright fire, 4th. When ready to serve add 1 tablespoonful corn starch
mixed with seme cold stock and 2 tablespeonsful buster and peur the
whole on the celery,

369. CELERIS A LA CREME.

CRELERY WITH CREAM

PROPORTIONS.—For five persons:

Celery............ 8 stallks. Milk ... glassfl,
Eutter ............ 2 tablespoonsful, Corn starch ....2 {ablespoonsinl,

Timee. —20 mimites. -
PREPARATION —Ist. Take the upper half of the celery instead of the
lower part as in No, 868. Wash and cat in pieces 134 inches long. 2d.
Cook ia boiling water until tender (gbout i hour) and drip. 3d. Pour
the celery in a sauce pan with 2 tablespoonsful butter, add 1 glassful cold
milk or cream in which yon have mixed 2 tablespoonsful corn starch,
Boil 3 Iitfle while and serve in & holiow 3/zh as a side dish.
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CARRO’I*S‘

370. CARGTTES NOUVELLES SAUTTEES AU BEURRE,
SMALL CARBROTS FRIED IN BUTIER.

PROPORTIONS.—Ior five persona:

R 2 017 TOPP 2 hutiches,
Butter...civavenn2 tablespoonsfnl,
DUEAT s esnas 2 teaspoonsful.

e —30 minutes.

PREPARATION.—1st.  Pare tlie carrois
(small and young) slice them crosswise as
thick as a half dollar and cook in boiling
water Lill tender, about 13 minutes, 24.
Melt in a sance pan 2tablespoonsfnl butter,
add the carrots carefully dripped, sprinklo
aver a little sugar and firy for about 10
minutes. 3d. Serve as a side dish.

371. CARQTTES NMOUVELLES A LA CREME.

EMALL CARROTS WITH CREAM.
PROPORIIONS.—For five persons:

Carrots ........... 1 to 1% quarts, Sugar............2 teaspoonsful.
Cream or milk..2 glassesful. Halto e A little.
Flonr..............1 tablespoonful. Liiee —3( minutes,

PREPARATION —lst. As indicated Ist, No. 270, 2d. NMelt in a sauce
pan 2 tablespoonsful butter, add the carrots dripped, sprinkle wiih salt
and the sngar, add 1 tablespoonful fonr and 2 glassesful cream or milk
and cook a little while. Serve il a warm dish as side dish.

ASPARAGUS,
372. ASPERGES, SAUCE BLANCHE,

ASPARAGUS WITH WHITE SAUCE.

FROPORTICIS. —For fve persons.
Asparagns (white). .3 hunches Hollandaise sauee.......No. 151.
Salt.....ooeiinieeeens o A Hitle, 4 iee,—15 minutes,
PREPARATION. —I1at. Clean and wash 3 bunches asparagus, Cook in
bailing, salted water till tender (10 to 15 minutes) and serve on a folded
napkin with a Sance Holland.ise, No. 181, apart,
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373. ASPERGES, SAUCE POLONNAISE,
ASTARAGUS WITH POLONNAISE SAUCE.

PrororTIONS.—For five persons:

sparagus {wh:l;te} .3 bunches., Butier.....n i 1h.
Salt, rer JAlittle.  Bread crumbs.3 tablespoonsiul,

Lize. —20 minutes
- PrREPARATION —1st. As for No. 372, and serve with a Sauce Polon-
naise made as [ollows: Melt in a sance pan 14 Ib. butter, add a Iiltle salr
and 8 tablespoonsful bread crimbs hreken fine, brown awhile, but do
not let the butter become too dark and pout the sance in a warm sance

hoat,
374. ASPERGES, SAUCE VINAIGRETTE.
ASPARACUS WITH VINEGAR SAUCE,
Prororriows.—Ilor five persons:

ﬂaparagus {greenj -4 bunches, Vinaigrette sauce........No, 165,
Salt.. vens LA little, Tume. 20 minutes,
PREPA IELA.TIDH. Co{}k the asparagus as indicated No. 372, and

serve on a folded naplkin with a sance Vinaign fe, No. 165, apart.

CAULIFLOWER,

375. CHOUX FLEURS, SAUCE BLANCHE.
CAULIFLOWERS WITH WHITE SAUCE,

PROPORTIONS, —TFFor ve Persons:

Al I O eSS e s vanaaeens 2 Hollandaise sattce........ No. 151,
Salt... LA Titte Lemrte.— 15 hour.

PREPAR;‘LTIDH‘.——ISt. C‘lean two cauliflowers, cut them in four and
wash them carefully. 2d ILct them cook in boiling salted water till
tender fabout % hour). 3d. Drip thetn and place in a hollow dish in
the original shape. Serve with a Hollandaise sance, No. 151, apart.

376. CHOUX FLEURS, 5AUCE POLONAISE.

CAULIFLOWERS WITH SATUCE POYLONNAISE.
PROPORTIONS AND PREPARATION,—As for No. 375, and serve with a
sance Polonnaise, No, 378,

a77. CHOUX FLEURS AU GRATIN.
CAUTIFLOWERS AT GORATIN,

PROPORTIONS, —For five persons: o AOY0GE |
Caunliflowers.... 2. Butter...o.....b tablespatmsial,
Bread crumbs..2 tablespoonsful, Flour.............5 tablespdbisfitl,
Raeped cheese. 2 tablespoonsful. Milk, ............1 pint. n e

Zime. —% lour,
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PREPARATION,—-Ist As Ist. and 24., No. 375. 3d, Make 2 sauce as
follows: Melt in a sancepan 2 tablespoonsful butter mixed with 3 table-
spoeonsiul flour, add, while stirring, about 1 pint mill, boil while stir-
ring till the sauce becomes quite thick, and add two tablespoonsful but-
ter. dh. 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 crumnbs and rasped cheese, brugh with
some melted butter aud bake in an oven till well colored (from 10 to 15
minutes. ) i *
378. CHPUCROUTE A LA STRASBOURGEQISE,
SAUR KROUT A LA STRASBOURGEOISE,

Banr Lkrott.....ooeivereernes Blha, Carrots..ocvicieinin 2
Bacon....viiiiiinsnane e P 1B OnionsS. e, 2.
SAUSAZE cvvepsranren vesrrasses 1ib.  SBtock...ie ool 8 glassesful,

Tiimze.—B liours.

FREPARATTON. —18t, Talke 5 1bs. saur krout fnnst be of a clear color).
Press in a napkin to remove the grealest part of the pickling.  2d, Place
it in a k2ttle with 1 1b. bacon and 1 Ib. sausage, ¥ carrols cut in four and
2 whole onions, add 2 glassesful stock and cook slowly for 5 hoonrs.  3d.
Drip the saur krout, take out the carrots and the onions, serve in a hol-
low dish with the bacon eut in slices and placed on top and the sausage

around.
TOTTATOES,

379. TOMATTES SAUTTES A LA PROVENCALE.

TOMATO SATIMERS 4 LA PROVENCALE.
PROPORTIONS, —For five persons:

Tomatoes.......12. Parsley . ...............}d handfnl,
Qil....... teenaenas 3 tablespoonsful.,  Salt and pepper ... To suit the tas.o,
Garlic...... el CloOve, Cayenne pepper.. A little.

Fime.—10 minntes,

PREPARATION —lst. Warm in a frying pan 3 tablespoonsful olive
~o0il, add the tomatoes sliced, cook on bright fire, add some salt and pep-
per, 1 garlic clove chopped fine, ¥ handful cliopped parsley and a little
rayenne pepper, cook for 10.minutes and serve in a hollow dish as aside
dish.

| 380. TOIMATTES FARCIES.

STUFTED TOMATORS.

PROPORTIONS. —T'or five persons;

Tompatoes....12, Meat. innansaineennn 4 1D
Oniof..vee. .o Lo Bread .iosviiienen, 3 oz
Parslev......... ¥ handl, Bread erumibs....... 2 tablespoonsfil,
Butter, ....... « 4 tablespoonsful, Milk or stock.......1 glassfil,

Fime~—3¢ honr.
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PREPARATION.—1st. (utout a smell core at the top of the tomalo and
sj:_[uEﬁ?-E Hllgl}tly With the hand so as to remove some of the seeds and
then stulf 1?'11:11 L stuffing made as follows: Sl Chomp L onicn, pot itin a
satcepan with 2 tablespoonsful flour, 4 oz. chopped meat {already cocked
Or SAUSHZL meat} 3 oz. white bread having been dipped in some milk or
?tcu:k, a little chopped parsley, Let cock awhile. 3d. Put this stufiug
in the ’.;ﬂ-matnes, POUr over sorne bread erumbs, some rasped cheese, Lrush
over withh some meltzd Lutter and let bakzin an oven for X honr.

CUCUMBERS.

38r. CONCUMBRES A LA CREIE.

CUCUMBERS WITL CREAM.
PROPORTIONS.— For five persons:

Cucumbers........... 6, Sugar... ..............2 teaspoonsful.
Bulter..oeoieieea, . 1 16, Ball . e A e,
Cream. ..o.ouuu.ooo ... 2 glassesfal. Tine, —20 minntes,

PREPARATION, —lst. Peel the cucumbers, cut them in four endwise,
take the seeds out and cut them in piccss abont 2 incles long, 24.
Melt 24 1b. butter in a shallow stew pan and when warm add the cucum-
bers. Cook on Irig/s fira for about 10 minutes. 3d. Add 2 glagsesinl
cream, & little salt and sugar, boil awhile and serve z2s & side dish, '

MUSHROOTS.*

382. CHAMPIGNONS A LA CREME.

MUSHROOME GWITH CREAM,.

PROPORTIONS.— For five persons:

Mushroemis..... .2t 1. can. Cream or miik........ 1 glassinl,
Yolks.aeeeeenn 2. Parsley .ovevvinien X laiidiml,
Starch............ I tablespoonfui, T ire—10 minuates.

PREPARATION. — lst. Pour a 2-Ib. can of munshrooms in a sauce pan
with their juice and beil 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 fablespoonful cream and some chopped parsley. Serve as a
garnish for fine dinoers

2 It reguires some experience to select fregh mushrooms, thersior: we give ~nly

n

recipes for canned ones.
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{3 CROUTE AUX CHAIPIGNGNS. °

_ Musarooas oN TOAST.
PROPORTIONS. —AsS for No, 38 and

Butter................. 3 tablespoonsful,  Toasts....iiieriiiiininnnaennn, 81to 10
Rasped cheege. ... 3 tablespoousfal. Téwe. — 1% lhonr,

PREPARATION. —lst. Drepare 8 or 10 toasts o inches long, 3 inches

wide and 114 iuches thick. 94. Malke a hole in each 4 inches longz, 2 '

inches wide and 1 inch deep, and fry them in butter. B8d. Place the
toast on a buttered dish and add in each some mushrooms prepared as
indicted, No. 332, dith. 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 I’AMERICAINE.

Swrrr CorN wiTe BUTTER.
I'rOPORTIONS.—For five persons,

Lars of young corn....10. Bulter..ciiaisannn e 3 1B,
Milk.....veenn 1 glasstul, Time.— 30 minutes.

PREPARATION,—Ist. Clean and wash the corn and let it cook in
salted Lolling water to which yon have added 1 glassful milk for 1% hour.
2d. Serve on a folded papkin with some fresh butter apart.

385, MAIS GRILLE.

BROILED SWEETCORIN.

PROPoRMIONS. —Satte as above, No. 384.
PRUGPARATION,—1sl, As lst, No. 884, 2d, Broil on a bright fire antl
serve with fresh hutter apart,

386, MAIS A £.A CRETE,

SwWERT CORN WITH CREAM.

PROPORTIONS. —For five persons,

Sweet corn.....1 Ib, can, Corn starch....1 tablespoonfnl.
Butter............1 tablespoonful.  Creamt........... L glassful,
iwme,— ¥ hour,

PREPARATION.—Lst, Drip 1 1b. can of sweet corn.  Place it in a sance
pan with 1 tablespoonful butter, warm, add 14 glassful cream or milk. |
boil awhile, and add the remainder of the cream or milk mixed with 1
tablespoonful corn starch. Wartr and serve as a side dish or a
garnisl. |

-

L T
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387. GALETTE DE TiAlS

CORN MrAL GALETTE.
PROPORTIONS, —For five persons:

Corn meal........oveiiiinnnen 1 1%. To ook ... 10 minutes,
DAL oo vvimerremesamennnl quart. Fzsze.— < To coola... .., 2 nrinutes,
BULERE . cavvrcnrrvasnesnrinimraasneo i 1D Tolry....... 10 minutes.

PREPARATION.—Ist. Pour in a saunce pan 11b, corn meal which you
mix with 1 quart milk and cook for ten minutes while stirring, Z2d.
Pour this pap in two or more table plates aund let cool.  3d. Take 2 fry-
ing paus, melt in each abount 1 tablespoonful butter, and elip 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. This is the
easiest way to turn a *f galette ”’ without breaking it. 4il. Fry the sec-
ond side for five minutes and serve with some fresh butter apart.

;88. POMMES DE TERRE SUCREES EN ROBE DE CHAMBRE.

SwrET POTATOES BOILED.

PROPORTIONS.—Eor five persons:

Sweet pPotatoes. . meennn 12 Butter. i 4 1
e —30 minutes.

PREPARATION,—Ist. Wash the potatoes; cut off the ends and let them
hoil till tender in salted water, about }¢ hour. 2d. Serve on a Iclded
napkin with some fresh bulter apart. :

280. POMMES DE TERRE SUCREES SAUTTEES.

SwERT POTATOES FRIED IN BUTTER.

PROPORTIONS.—For five persons;
Boiled sweet potatoes .........12. Butter............ 2 tablespoonsful.
Lime. —10 minutes.
PREPARATION. —Ist, Cook the potatoes as indicated, No, 333; peel
them, slice them aud fry iu butter.

300. PCMMES DE TERRE EN ROBE DE CHATBRE.

POTATORS BOILED.

PROPORTIONS AND PREPARATION.——As for No. 338, but don’t ent

off the ends.
3o1. POIIES DE TERRE AU FOUR,

BARED [POTATOES.

PROPORTIONS, —Tor five persons:

PDtE!.t-DES ............................ 1‘3+ EL‘lttEr ------ H-J-t-uttuq-:-n:-Huug.muuH ]j}.
7 ime.—4 honur,
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PREPARATION —Waslh the potatoes; place them in a stove pan; let
them bake in an oven for 1§ hour, and serve with fresh butter apart

390z. POCMMES DE TERRE SAUTTEES.

PoraToREs FRIED IN BUTTER.

PROPORTIONS AND PREFPARATION.—As for the sweet potatoes fried in
butter, No, 389.

303. POMMES DE TERRE A LA CREME.
POoTATOES WITH CREAM.

PROPORTIONS.—Fo0r flve persons:

Boiled potatoes.12. Chopped parsley..}d handful.
Butter......ocee e tablespoonsful.  Salt and pepper...’To suif ihe taste.
Creatn ...... - glassesful, Fime —10 minutes,

PREPARMION —3lice the boiled polatoes; place them in a sauce pan
with two tablespoonsful butter and 2 glassesfnl cream; sprinkle over
some salt and pepper and some chopped parsley and boil for 10 minntes.

z04. POMMES DE TERRE AU GRATIN.

PoTATOES AT (GRATIN,

L

PROPORTIONS. —As for No. 898, and
Butter...............2 tablespoonsful. Rasped cheese..2 tablespoousful.
Limee,~—20 minules.
PREPARATION. —Prepare the potatoes as in No. 383; place them in a
dish; sprinkle over some rasped cheese; brush over with buiter; place .

In an oven and le=t bake till well colored.

305. PUREE DE POMMES DE TERRE.

MASHED POTATORES l

PROPORTIONS.—For five persous:

Potatoes ..vivevrenrn.n 1B, Buttet,...........2 fablespoonsful.
Creatn .. .oovvivnnnnnnn 1 glassful, £ iite.—15 minutes.

PREPARATION.—lst. T'eel the potatoes, slice them, place them in a
sauce pan with enough water to cover them (o meore), and coolk 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 tablespoonsiul
butter; add 1 glassful cream; let warm, bt not hoil, and serve as a side
dish or a garmsh.
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306, POMNES DE TERRE DUCHESSE,

PoTaTors LUCHESSH,

PrOFORTIIONS, —For five persons:

Potatoes. .vuvee sessrsasns 10, Flout....coeveenn. E tablespoonsful,
TELKS. vvvvesreserersrrrerneereen S, Butter,. Enough to frv,
f Se. —alt Inlllutes

PRFPARATIGH —1Ist, As lst, No. 395, 2d. Let them drip and place
themn in & warm sauce pan; j:u:a.sh with 8 vellks so as to obtain guite a
thick pap. 3d. Place the pap on a table on which you have sprinkled
some flour; roll it and divide in sinall cakes about 3 inches long, 114
inches wide and #{ inch thick; fry in butier on both sides and serve as a
garnish for tenderloin, veal, saddle of mutton, etc.

397. CROQUETTES DE POMMES DE TERRE.

Porsaro CROQUETTES,

PROPORIIONS. —Same as for No. 3490, and

Eggs. .- Butter ., ..1 tablespoouful
Eread crumbs. 4 tablespoonsinl, Finze.—~30 minutes,

PREPARATION, —1st. and 2d. as for MNe, 206, but add 1 tablespocenful
butter while mashing; roll them in the Ehape of small cylinder 8 inches
long and 14 inclhes tl:m:L 2d. Dip them in a beaten egg; roll in bread
crumbs and fry in butter; serve for lunch or as a garnish,

2g8%, POMME DE TERRE AU LARD,

POTATORES WITH DBACON,
PROPORIIONS.—Tor five persons:

Potatoes ........... 12 to 15. Parsley. ... 34 handful,
Bacon........ewnn 4 b, E’mcL or water....1 glassful.
Flour.. .1 tablespoonful, Saltand pepper. ... To suit the taste,

e, —35 hour.
PrEpARATION.—1st.  Cut the bacon in dicss, fry a little in a stew pan
then sprivkle over 1 tablespoonful flour, add 2 glassesfnl stock or wa‘:er
and the potatoes peeled and cut in 2, 4, or 6 according to the size, sonte

salt and pepper and some pavsley, tiEdJ cook slowly for %4 hour and serve
on a hollow warm dish.

399. POM[IES DE TERRE FARCIES.

STUFFED POTATOES,

PRGPORTIONS. —For & persons:

Potatoes...... B to 8. K ellrs, inerrrnereans v o2

Butter.........4 tablespmmxul Crediil o ..o 3 glassful,
Fie —8 hour, ' ’



144 LA CUISINE FRANCAISE.

PREPARATION.—I1st. Wash { or 8§ nice long potatces, let them bake
ag indicated No. 807. 2d. Cut the potatces in two, endwise, take out
all the flesh, place it in a sauce pan where you masli it with 2 table-
spoonsful butter, 2 yelks, X glassful eream and a little salt. Tl the
potato sking vith this pan, rub them with melted batter and bake for 10
minutes.

4¢0. POMMES DE TERRE FRITTES,

FRIZD FPOTATORS.

PROPORTIONS, —For five persoas:

Potatoes.......oiiviiiiinnnn 12, Fat .ooieinse Bnongh 1o {ry.
Halte e e To smt the tdste

PREPARATION.—To fry pﬂtatc:es it is necgssary to have quite a large
quantity of fator lard; while the fat heats, peel the potatoes, slice them
and frv till well cnlcre::'l

401. POMMES DE TERRE SOUFFLEES.

PUFFED POTATOES. .

PROPORTIONS. — Same as No. 400

PREPaRATION.—lst. Peel the potatoes, cut them endwise in slices
about ¥ inch thick. 2d. Putthem in warm but not hot fat. . Let them
cook till tender (10 minntes )* 8d. Take the potatoes from the fat, let
them dr:p and puttiem aside. 4th, IHeat thefut very hot and pour the
potatoes in it again, and fry quickly. They will puff and have z Very
nice appearance.

MACARONI.

402. MACARONI A L'ITALIENNE.

PROPORTIONS.—For five persons:

Macaroni...... 1 1b. Chesse........... o3¢ 1h,
Butter...........4 tablespoonsful, Time —2[} mmutea

PREPARATION.—Ist. Cook the macaroni in some salted water (don’t
fear to put in 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 emply now bot warm), add 4 tablespeousiul butter, 34
Ib. rasped cheese, somne 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 faf should nof be war enough Lo fry,
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403. MACARONI SAUCE TOMNATE.

MACARONT Wite TomaTo SATCE.

PROPORTIONS AND PREPARATION.—AS for No. 402, and add three table-
spoonsful tomato catsup, -

404. MACARONI AU GRATIN.

MACARONY AT GRATIN.

PrOPORTIONS. —As for No, 402 and

Bread crumbs...2 tablespoonsful.  Butter.......... 1 tablespaonful.
' Rasped cheese.,...,......5 tablespoonsiul,

PREPARATION,~1st. Do as indicated for No. 402, 2d. Place the
macaroili on a dish, pour over it some bread crumbs and rasped cheese,

brush over. with meited butter and let it bake in an ¢ven till well
colored.

405, RIZ A LA MILAHAISE*

RICE A LA MILANATSE,

PrOPORTIONS.—For five persons:

RiCe iascrmrmnrnnnnl 100 BUtler i vineens ¥ 1D
Dﬂmn . L CHeesE. vivirrraniania vveenns 5 1D,
Time. —1 hour,

PREPARATION,—Ist. 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. 4l Place in a sauce pan 1 chopped
onion with ¥ Ib. butter, let it brown awhile, add the rice and ¥ 1b.
rasped cheese and mix well (with 2 forks so as not to break the rice).

oth.  Cover the pan andlet it bake in an oven :ﬁ::r ¥ hour, Serve in a
hollow dish as a side dish.

406. RIZ A LA GEORGIENNE.

RICE A 1A GEORCIENNE.

PrROPORTIONS. —For five persons:

RICE. i irrrsrvrrsrner s e 11k, Butter........ovvirisrmirinan i 1,
Time —3¥ hour,

PrEPararioN,—Ist,, 2d..aud, 3d. as for No, 408. 4th. Melt in a sauce
pan ¥ 1b, butter, add the rice and some salt and pepper. 5th. Mix
well, cover the sauce pan and bakes in an oven for I hour. Serveasa
side dish or as a garrish,

* The rice will be done when you can et it easily with your finger nail, 1;1 1t hefore
the prains are so selt a5 {3 mash between the fingers,
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- 407. RIZ A LA CREOLE

RIick a4 ra CREOLE.
PROPORTIONS.—For five persons:

RiCimiriiimiiiinininiinnn 11D, GarliC meesreessinnes vonenn. 1 clove,
Butter.....viin W M I Hatm e ceaveannnn 12 1b.

T omatoes, uienireessssrnnvnnns. B Parsley......ooovveecann . % 1D,
L8115 Lo WU 1 Tisre. 14 hour,

PREPARATION. —1st., 2d. and 5. as indicated No. 405, 4th, Melt in
a sdauce pan 4 1b. butter, add 1 chopped onion, %5 Ib. ham cut in dices,
and brown awhile, 5th, Add some chopped patsley, 1 garlic clove, 8
tomatoes cut in dices, brown again. 68th. Add a little cayenne pepper,
cook the whole for five minutes and mix as in No. 405.

408. OAT MEAL A L’AMERICAINE.

Qa1 MEAT, A L' AMERICAINE.

PROFPORTIONS.—For five perscns:

Oat meal........1 1b. Salt.. ... ...:..T{J snit the taste,
Butter, ..........1 tablespoonful, Fime.— 4 hour.,

PREPARATION.—1st. Mix in a sauce pan 1 1b. oat meal with 1 tahle-
spoonful butter, 1 pint water and some salt, 24. Bake in an oven for
¥ hour and serve with some butter and milk or cream apart,

409. CROQUETTES DE OAT MEAL.

QA Mrpar, CROQUETTES.

PROPORTIONS AND PREPARATION.—As indicated, No. 408, and make
croguettes as indicated, No. 387.

410, GALETTE DE OAT MEAL,

Qalr MEATL, GATLETTE.

PROPORTIONS AND PREPARATION.—I1st. Do as indicated at No. 408
then as indicated for the galette of corn, No. 387,
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RECAPITULATION.
PEAS.
288  Petits Pois a Ia Francaise ., .......French Peas,
350 Petits Poisan Lard. ..o vivreeannns {3ree1 Peas with Bacon.
360, Petits Pois al’Anglaise........... Green Peas a 1'Anglaise.
BrANS.

861, Haricots Verts a I’Anglaise......String Beans a I'Anglaise.
862. Haricots Verts Bonne Femme..String Beans a la Bonne Femine,

368, Gros Soisgons aul Beurré.......... Lima Beans with Butter,

364. Haricots Secs Menagere.......... Kidney Beans a la Menagere,
SPINAGE,

365. Epinards ala Creme... ...ooooie. Spinage with Cream,

366, Epinards aux Croutons.. .opluage with Toast.

367, Epinards aux Oenfs PocHes. ... Spinage with Poached Egygs,
CELERY,

868, Celeris aux Jns......coiiveverennnn Celery with Gravy.

369. Celeris a la Cretme . .vcvvnrvvnnnnen, Celery with Cream.
CARROTS.

370 Em};iiﬁeﬁﬂuvﬂl&s Sautees an }Small Carrots Fried in Butter.

a71. Carottes Nouvellesa la Creme* Small Carrots with Cream.
398, Caroties a la Nivernaista .. Carrots a 1a Nivernaise,

ASPARADTUS,

372. Asperges Sauce Blanche..........Asparagns with White Sauce.
373. Asperges Sauce Polonnaise .. Ledsparagus with Polonnaise Sauce.
374. Asperges Sance Vinaigretfe.....Asparagus with Vinegar Sauce.,

CAULIFLOWERS,

375. Chouwx Fleurs Sauce Blanche....Cauliflowers with White Sauce.

376. Choux Fleurs Sauce Polonnaise, Cauliflowers with Polonnaise Sance.
377. Choux Fleurs au Gratin .......... Catliflowers au Gratin,

32%. Choux ala Flamande..............Cabbage a la Flamande.

378, ChoucroutealaStrasbonrgeocise Sanr Krout a la Strasbonrgeoise.

ToMATORS,

379, Tomattes Saultees. a la Pro- ‘ :
vencale. t..... Tomatoes Sauttees a 1a Provencale.

230, Tomattes Farcies........ ersrrenrees Stuffed Tomatoes,

-

COCUMBERS,
381. Concombres a la Creme., . .v......Cucumbers with Crearm.
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MUSHRCOMS,
882, Champignons a Ia Creme.........Mushrooms with Creant.
883, Croute aux Champignons........Mushrooms on Toast.
SwEET CORN.
384, Mais a I’ Americaile . viamisenas Sweet Corn with Butter,
885, Mais Grille....ccivnisinnenresinaa. . Broiled Sweet Coru.
386, Malzs a 1o Creme . vvvevrensnensemSweet Corn with Creani.

387 Galette de Mais. .. vverrer veneenneGalette of Cori.

PoTATORES.

388, Pommuies de Terre Sucrees en . \
Robe de Chatbre,..ouee..r... } Boiled Sweet Potatoes.
389, Pommes de Terte Sucrees
T RE N oo DU
300, pommes de Teree en Rabe & | jteq potstoes
201, Pommes de Terre a1l Four.......Baked Potatoes,
392, Ponmimes de Terre Sauttees,...... Potatoes Fricd in Butter.
293. Pommes de Terre a la Creme. .. Potatoes with Cream.
304 Pommes de Terre at Gratitl......Potatoes au Gratin.
305, Puree de Pommes de Terre.......Mashed Potatoes,

}Sweet Potatoes Fried in Butter.

306. Pommes de Terre Duchesse......Potatoes Duchesse.
397. Croguettes de Pommes de Terre. Potato Crognettes,
395, Pommes de Terre au Lard... .... Potatoes with Bacon.

399, Pommes de Terre Farcies ........5tuffed FPotatoes,
400, Pommes de Terre Frittes.........Fried Potatoes,
401, Pommes de Terre Souffles........ Puffed Potatoes.

MACARONI,

402. Macaroni g P'Italientte . ...........Macaroni a I'Ttalienne,

403, Macaroni Sauce Tomate...........Macaroni with T'oinate Sauce,
404, Wacaroni au Gratitl cvvevvvnvennLMacaront an Gratin.

RICT.

405, Riz a la Milanaise. ..civeiee veneen. Rice a la i*[ilanaisa
408, Riz a la GeorgienlCu. e Rice a la Georgieine,

407 Riz a la Creolt. i nivererrressions Rice a la Crecle
OATMEAT.
408, Oat Meal a 'Americaine......... Oat Meal a PPAmericaine,

409, Crogquettes de Oat Meal ...........0Oat Meal Croquettes.
410, Galette de Oat Meal,.....cvrvow.n Galette of Oat Meal,
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. WARM SWEET
DISHES.

411, PECHES A LA CONDE.
TPEACHES A T, CoNDE,.
PRoOPORTIONS.—For five per-

S011S: B
canned ......1 1b. can.

Peaches '} fresh ciiveen. B,

Rice...... vermenens 30 1h,

Milk. i 2 glassesinl.

BULZAT v vereraran. .3 O 6 tabh]e-
spoonsful,

Lemeon............The yellow rind
of one.

Apricet sauce...1 glassful,
Fie,— 3 hour.
PREPARATION. —1sf, Take 1
1b. can of peaches, peel them,
ict them drip and put the syrup
aside; or, cut the fresh peaches
in two, et them cocl Il ten-
_ : der in some water with 3 table-
spoonsful sngar and the yellowrind of a I'Em::m. 24, "';"fﬂﬁfl 6 1b. rice,
lct it cook, drip, conl and drip again, as indicated No. 405, 3d. }Fﬂrm
it with 2 glassesfuil mills, 3 tablespoonsful sugar and the yellow rmr_l of
1 lemon.  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. 1o
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412. POIRES A LA COND»:.

PEARS A La CONDE, and

13, ANANAS A LA CREOLE.

DPIvE APPYIE & Ta UREOQLE.

PROPORIIONS AND PREPARATION, —As for 411, but use pears or pine-
apples instead of peaches.

414. PECHES A LA BOURDALOUE,

PracH®Es A LA BOURDALGUE.

PROPORTIONS.—For five persons;
capnned...lq 1b. can. Eggs..........3

Peaches § oo 6 Flour.........5 tablespoonsiul,
Kirsch ....ovinnn 2 tablespoonsiul. Sugar...-.....d tablespoonsfizl,
Apricot sauce.l glassful. lLemon ...... Yellow rind of ane,
1L K1 U=, 1 pint. Time.—3 hour.

PREPARATION.—I1st, Asl1st., No. 411, but do not Iet thepeaches drip
and add 2 tablespoonsful kirsch and 1 glassful apricet marmalade to the
juicz, Placz the sauce pan aside on a corner of thz rangs or iu a
warnl, but not hol place, 2d. Make a Bourdaloue as Dilows: Rrenls 3
eggsin 4 sauce pan, add 3 tablespoonsful flour, 3 tablespoonsful sugnr,
the yellow rind of a lemon, beat the whole and add little by little and
whtile beating 1 pint milk, and cook till quite thick (about 10 minztes).
Pour thispap in a hollow dish, and bakeinan oven till a crust is formed
over, 4th. Place the peaches in a crown and pour over the syrup. .

415. SOUFFLE A LA VANILLE.

PROPORTIONS.—Fot five persons:

L3y O 3, Flour......3 tablespoonsful.
WK vperrsssariienessd plot. Vaniila.o A little.
SUZAT e v B 1D Lemon ... The yellow rind of one.

e, —34 lour.

PREPARATION.—I1st. Break 5 eggs, put the white apart and the yelks
in & satuce pan.  2d. Add in this sance pan )4 lb. sugar, 8 tablaspoonsful
flour, sgome vanilla, the yellow peel (zest) of a lemon, 1 pint nilk, allow
it to coolr while beating 1ill thick enough (about 10 minntes), 2d. Beat
the whites and pour in the sauce pan little by Hitle. 53. Pour the
whole in°a butfered cake-mounld, and allow it to bake in an oven {(not
too warm) till it swells, and has a nice, yellow color, Serve withh some
granulated sugar sprinkled overit,
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436. SOUFFLE AU OAT IMEAL,

PROPORTIONSG. —For five persons:

Oat meal ..ovaiiny /2 1%, Milk.. O A 7111
SUgHr. ., - 1b. Fgﬂ"; v
Butter ............. 1 tablespoonful, Baking puwdar 1 tablespoonful.

Fime. —3 hour.

PREPARATION.—1st. Mix in a saunce pan 3¢ 1h. oatmeal with 1 table
spoonful butter, 14 Ib. sugar, 1 pint milk, some vanilla or the yellow rind
of a lemon, and cook slowly for 10 minutes. 24, I’ut the sance pan on
the corner of the range, add while stirring 3 eggs and 1 tablespooniiil
baking powder. 3d. As 3d., No. 415.

417. SOUFFLE A LA ATERICAINE.

PROPORTIONS.—For five persons:

Eggs... o Rillkeesore coeeenend pint,
Flour ... ... & tablespoonsful, I%:-J,Lmﬂ' pr:-wder 1 tablespoonful.,
Sugar..........4 lablespoonsful. Limeg.—13%8 honrs,

FEEP&.RM}IDH._EL Mix together in a bowl 4 eggs, G tablespoonsful
flour, 4 tablespoonsiul sugar, 1 tablespoonful baking powder. 2d, Add
while beating and little by little 1 pint milk, Allow the dough thus made
to rest for 1 bour. 3d. Pouritinm a buttered sauce pan or cake mould
(this will appear on the table) and bake in an oven il it swells. Serve
with some granulated sugar,

418, POQUDDING AU RIZ.

RIicE PUDDING.

PROPORIIONS. —For five persons:

Rice.. U PRPRPIRPRPE 4 | + §

Ml . l pint,
g“%{[alﬂga ceririrrrranereersisnoeeenenses ol taAblespooniul.

RATSING & SUILATIA. cvnrrereerenereerireresreveninereins. 1 tablespoonful,
f Corinth.......... ceriereen L tablespoonful.

Dried orange or lenion peel A1t 1 dICES rnrenennns 1 tablespoonfnl.

BULEEET . av famressresressseinssesenrenens cvraeeneanal tabiespooniul.

Time.—1 hour,

FPREPARATION.—Ist. Waslly, cook, drip, cocl and drip again the rice
as indicated, No, 405, Pour the rice in a sance pan with 1 piat milk, 3
tablespoonsful raisins {Malaga, Sultana and Cerinth), 1 tablespoonful
dried orange or lemon peel cut in dices, cook slowly for ¥, of an hour,
3d. Add 3 eggs, stir well and pour In a buttered cake mould, 4th, Bake
£i11 well eolored, knock it out and serve with a Sambayon or apricot sance,
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419. POUDDING DIPLOTIATE.
PROPORILTIONS.—For five persons:

Malaga ........ vor--a2 02, Egga.. ciaatd,
Raiging « Sultans ... ........2 oz Corn starch...1 tablespoonful.
Corinth............ o2 OF, Millk... wd glaasesful
Lemaon or orange peeli........ 2 oz, Rt ..., 1or?2 tablespoonsful.
Lady ingers...coovicininnnn 15 15, Sugar 4 tablespoonsful.

PRETPARATION.—1st. Ina calee- mould putﬂ TOW t:-f dried grapes (if pos-
sible, Malaga, Smyrna or D:-rluth}, and dices of preserved orange peel,
then arow of lady fingers, then a row of grapes and g0 on, the last row
being a vow of lady fingers. Don’t fll the mounld. 2d. Make a sance
with 5 eggs, 1 tablespoonful corn starch, two glassesfal milk, 1 or 2
tahblespoonsful rumt, 4 tablespoonsful sugar and mix the whole. 384.
Pour this sance 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 Bambavon sauce, No. 430,

4z20. PLUM PUDDING.

PROPORTIONS, —-For five persons:
Kidneyfat. v 34 1h,

Malaga. ..viiiiiiiiirr 2 6z
Ralsing < SmMyIrha. ey vovrvrirannnn. baveenaras .2 oz,

Corinth.. ceeenes .2 oz.
Dices of preserveci lemox or -:::urange peel .2 oz
Flour.. e eevern sttt tentennnneennnsaeareens sk OZ,
Erﬁad 1,-;’;,11:1
Sugar Lhrﬂwn} RPN 1 | )3
Apples DO -
Milk ... PP 1 gIELSSf'lJ.l
i 2 1k 1 ) PSP 35 glassful.
EaItA 1ittle,
ORAE | =0 ua e o DU NN W & & vl =3

Téme.—8 hours,
PrEPARATION.—1st,  Place the whele in a Jarge bowl, the fat laving
been chopped. fine and the apples peeled
and ent iu dices, and beat well with a
wooden kitelien spoon.  2d. Butter a
napkin and powder with flonr inside;
ploceitin a bowl, the buttered part in-
side, and go as to form a liole, in which
you pour the pnacing., 3d. Bind fhe
napkin with twice, and let pudding beil
for 5 ioursin a kettle full of water.  4th,
When ready to serve, let it drip in a
strainer, take tie mapkin off, place the
pudding ox a dish hollow enough to con
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tain !y pinl of rum; sprinkle over it some granulated sugar, pour the
rum and light it up. Persons who do uot like liguors may serve the pud-
ding with a Sambayon sauce. No. 330.

421. CHARLOTTE DE POMMES,
CHARLOTIE OF APPILIES,
PROPORTIONS. —TFor {ive persons:

ﬂljp].ESi d+ % Fddat++ddbddasbhaonnsrs nnnnn -].:3.. Cillnamﬂjli'..: llllllllllllll A 1-Itt].{in
B'thtEI“ sasnadd bdmdmr s s E R _.- kT 1b Brtﬂ,ﬂ ....................... ...__:!'a'éf I]:I
ATt 11 S, X { 1h. Lime ~—14 honr.

PruraraTiON. —1st. Teel I:L' nice apples, cut them in four, core and
slice them fine. 2d. Ileltin a saunce pan ¥ 1h. butler, add the apples
and 34 1b. sugar, and a little pulverized cinnamon, cook on a bright
fire till the apples are soft. 3d. Slice enougll bread to line the cake
mould and fry the slices in butter, 4th. Line acake monild with the
slices of bread, peur in the apples, bake for 14, hour in an oven, knock
outl and serve with an apricot sauce.

422. CROUTE AU MADERE.
ToAas? wITy MADRTIRA SATCDR,
PROPORTIONS. —For five persons:

Bread............ % 1b. BNl e 2 glassfnd,
Buiter. ... 3 tablespoonsiul. Or
Apricot sauce..........2 glassesful. Madeira...................]1 glassful,

PREPARATION.—Lst. Slice the bread, fry it inbutter, arrange theslices
i1 a crowi on a dish and when ready to serve pour over a sauce made ag
{ollows: 2d. Mix 2 glassesful apricot sauce with 1 glassful madeira or 4

glassful rum.,
423. PAIN PERDLU.

PROPORTIONS, —For five persons:
Broad, ey e s 1h,
PROPORTIONS AND PRFP;RR;‘LTIDW —As fc:r “r“i'cr 4_.H, but peur over a
sauce Sambarou.
424. POITNIES FRITTES.

rI1ily APPLES.
PROPORTIONS, — For five persons:

Apples .o e, G. Milksisiicinaen o 1 glassfnl,
Sugar....... pasanaes 14 10, Flour......... ......d izblespoonsiul.
Fat.o.ovvenn Bnough to {1y, Fimre, —=20 minutes.

PREPARATION.—Pare the apples, slice them crosswise ¥ 1uch thick,
dip them in milk, roll im flour and fry till well colored. Sprinkle
over gome granulated sugar and serve on a folded napkin,
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425. PECHES FRITTES
FRIED PEACHTS. AND
426. ANANAS FRIT.

FRIFED DPINGAPPLE.

PROPORTIONS AND PREVARATION.—As for No. 494, but cut the
pearhes i 2 or 4, according to the size and don't peel them. Cut ihe
pine apples in slices Y inch thick.

427. CREMNES FRITTES.

ERIED CREAM,
PROPORTIONS. —For five persons:

Bgmrs. e B, Milk.. .........1 pint,
Floutr...... veaes 3 tablespoonsful. Lemon....... The yellow rind of 1.
PDUZAL s aoanss 2 tablespoonsful, Vanilla....... A liftle,

| KR Enough to fry,

PROPARATION. —Ist.—Take 3 eggs, 3 tablespoonsfu! flour, 2 table-
spoonsful sugar, the zest of a lemon, or some vanitla, mix all together,
2d. Add little by little and while beating, 1 pt. boiling milk, 1l you oh-
tain a thick pap; allow it to coolk for 10 minutes, always stirring, 3d.
Pour this on o plate in a 3¢ inch layer and let it cool.  4tll. Cut the cold
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.

APPLESZ WITH BIYT'TER.

PROPORTIONS,—For five persons:

Apples.... T 30 Bugar...n....d tablespoonsful.
ﬁpricot SANCE...us sersnesn. L glassful.

PREPARATION.—1st, Pare and core § nice apples, and dispase them on
a buttered dish. 2d, Sprinkle sugar over them and let them bake in an
ovett until soft.  3d. Prepare a hot syrup with sone marmalade of aprl-
cot and water, and pour over the apples.

429. POMMES AU FOUR.

BAXED APPLES.

PROPORTIONS AND PREPARATION.—As for No, 4238, but do ot peel
the apples, Core them, put some grannlated sugar in tlhe hole and let
themn bake, When ready to serve, sprinkle some grannlated suger over.
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439. SAUCE SAMBAYON.

SAMBAVON SATCE,
PROPORTIONS, —I'or five persons:

Yelks. .o 2 RUM. . ieviairasrans 1 tablespooniul,
Starch......... 15 tablespoonful, Creatf..........., 2 glasscsful,
Sugart... .2 tablespoonsiul. Fisne.—10 minntes,
PREPARATIDH —Ist Iu a sauce pan beat together 2 velks, 214 table-
spoonful corn starch, 2 tablespoonsful sugar, 1 fablespoonful 1um, 2

glassesful cream 1ill thick enough, and warm but don't allew 1t to boil.
2d. Pour on the pudding.

431. SAUCE APRICOT.

APRICOT SATUCE,

PROPORTIONS.—ITor five persons:

APricots..oovvinamrenniin.n 12, Kirach,.oovniviaenn, 2 tablespoonsfnl.
Sugar,..... einavressrianratsanna 3 1b. Fime,—14 minutes,

PREPARATION.—lst. Place in a sauce pan 12 apricots cut in pieces
with ¢ 1b. sugar, and cook till sofi. 2d. Pass through a sifter, add 2
tablespoonsful kirsch and enough water to have a half thick sauce: or,
mix 2 tablespoonsful apricol mannalade with 2 tablespoonsful kirsch and
add enough water fo make uite a thick sauce.

COLD SWEET DISHES.
432. RIZ A L’INMPERATRICE,

RICE A T’IMPERATRICE,
PROPORTIONS. ~TFor five persons:

RICE. . iiiiiiimiiaeaisrnn ¥ 1b. Sugar,., -3 1D,
E:Elatlue hemnrs o h. Cream... .. -4 glassesful,
Vanilla or yel]mw lemon peel... A lxitle

PREPARATION.— lst. Wash, cook, drip, mﬂl ancl drip again the rice as
indicated No. 405. 2d. Place it in a sance pan with 3 1b. gelatine,
wliich you have scaked for 10 minutes in cold water and then melted in
a sauce pan,* add 2 glassesful eream and cock while stirring for 10 min-
utes. 3d. Pour this in a cake monld, which vou place in an ice hox till
cold. 4th. When ready to serve knocl it from the mould and pour over
a raspberry sauce made as follows: 5th. Pass 2 1bs. raspberries through
g sifter and mix with 3 1b. sugar. -

#Add g little water if the pelatine is too thick, .
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" 433. BLANC IANGER.

PROPORTIONS.—For [ive persoiis:

Alnonds ccoeeeee s verres earres 11b. Gelatine. veeiocemrnn i 1hy
Sugar .. eeearas g 1,

PREPARATIDW ﬂ—lat SLirL the almouds by dippiug them in boiling
water till the gkin is tender, drip, cool in cold water and drip again,
then take off the skins. 2d. Break the almonds in a mortar with 4 1b.
sugar, adding, while breaking, a little water. 3d. Place ihem iu a bowl,
add 3f 1b. sagar, 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 ¥ 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.

PROPORYIIONS. —For five persons:

Cranberties....... boeeans 2 quarts.  Starch..........4 tablespconsful.
Sugat., . <30 11 Creaiil... -1 pint,

PREPﬁmTIDH —1st. Press the cranberrles or 1aspberr1es through a
napkin, pour their juice in a sance pan with 3 1b. sugar, add 4 table-
spoonsful corn starch mixed with I glassful water, boil the whole for 5
minutes. 2d. Pour inm a hollow dish and let cool. Serve with cream
apart.

435. CREME AU CHOCOLAT.

PROPORTIONS. —For five persens:

Chocolate }/ Ib. Sugat.....o.oe. 6 tablespoonsful.
Milk... W1 qu:a,rt Starch...........2 tablespoonstul,
Ycll\ﬂs tdwdd w I nfph by ﬁ

FREPARATION.—Ist. Break ;r’ 1b. clmccﬂa’ce and Put it, while beating
with a whip, in 1 quart boiling milk. 2d. Mix apart ¢ velks with 6
tablespoonsiul granulated sugar in a sauce pan and pour the chocolate
and 2 tablespoonsful corn starel: in while stirring. 3d. Pour this cream
in a huttered mould and let cook ina batw maric for }f’ honr. 4th.
Knock out on a dish and serve iced.

oth. Serve with a chocolate sance made as follows:

Chf:rculatc...............‘;4 i, Stareh ...........]1 tablespoonfal.
Water. ool gla.sqful Cream ot millk.1 glassful.
Velks .. . 3

PREFARATION, — 1st, Melt the -::lmmlaie in 1 glassful water, 2d.
Place the yelks in a sauce pan with 15 glassful cream, and warm a Hittle;
add 1 tablespoonful starchh mixed with %4 glassful eream, and add the
chiocolate while stirring; warm again, but don’t let boil; cool and serve
with the Creme an Chocaolat,
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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:

Creami. i, . .1 quart La&;.r ﬁngers ........... ‘o
Sugm I Th

PREPARSITON.—1st. Line Lhe bnttmn and the sides of a cake mould
with lady fingers, 2d. Whip 1 quart cream {thick cteam), and when the

cream is whipped sprinkle the sugar over; mix carefully; pour in mould:
let cool a little while and kuock out,

438. TTACEDOINE DE FRUIT,
PrROPORYIONS. —For five persons:

[ Peaches......... )
Apricots.. .....
Canted 4 Plums........... ¢ ¥ Ib, of each.
Cherries....
| Pineapples ...
Sugar...... trererrn 2 tablespoonsful.
Kirsch ... b oreeareraenans 1 glassful.

Ist, Take % 1b. each of preserved peaches, apricots, plums, cherries,
pineapples; let drip separately; arrange the fruitsin hollow dish so asto
have a pretty effect. 2d. Add some sugar to the juice of the fruits; let
it simmer down, and when the syrup is concentrated enongh lei. it
cool. 3d. When ready to serve add 2 tablespoonsful of maraschine or
kirschwasser, and pour the syrup on the fruits.
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RECAPITULATICN.
WARNM SWEET DISITES.

Peches 2 1a Conde..... . virevven e Peaches a la Conde,

412, Poires a la Conde. s e Pears a la Conde,
413, Ananas a la Crecle.. v Pine Apple a la Crecle, -
434, Peches 2 Ia Bourdalowe........... Peachies a la Bourdalone.
4156, Soufile a lg Vanille.......rcomvev e Soufle & 1a Vanilla.
410, Souffle oz Oatmesl.
417. Souffle a I’ Americaine, h
418, Poudding au Riz....., .............Rice Pudding.
419, Poundding Diplomate.
420, Plum Padding.
421, Charlottes de Pommes............ Charlotte of Apples.
422, Cronie an Maders weevece e oncboast with Madeira Sauce,
423, Pain Perdun.
424, Pommes Frittes v Iried Apples.
425, Perhes Frittes vevcasnceeeeiman. Bried Peaches,
426, Ananas Trit.. e Fried Pine Apple.
437, Cremes Frittes... .o veeeevvveee.o Bried Cream,
428, Pommes au Benrre v cnGApples with Butter.
428, Pommes an Fout...................Baked Apples.
480, Sauce Sambavot.......ooe.Bambayon Satee.
431, Sauce Abricot.. . ...cvvorieeenJADricot Satice,
CorLD SIDE DISHES.
432 Riz a 'Imperatrice...onnuaanRice a PImperatrice.
433. Blanc Manger.
434, Kissel a la Ruasse,
455, Creme an Chocolat,
456, Creme ag Cafe.
437. Charlotte Russe.
438, Macedoine de Fruit. |
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