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PREFACE.

— O

No apology is, I think, needed for adding this to the already
long array of cookery books, as it is published at the repeated
solicitations of some thousands of my old pupils, to whom, as
well as to those I hope to instruct in the future, I dedicate
this volume, assuring them that every recipe in it has been
successfully carried out by myself, and that I have written
-each accordingly, and have not copied any from other authors.

Neither have any of the recipes herein been learnt or
gathered from any books, but they are the result of practical
training and lessons, through several years, from leading Eng-
lish and Continental authorities, as well as a home experience
earlier than I can well recall; and, though I trust and believe
this little volume will be of considerable assistance to many,
and especially to those to whom I am so happy to have the
privilege to dedicate it, yet I am of opinion that cookery being
a practical art, no perfect cook was ever yet made from mere
book study.

I have endeavoured to give the directions as fully as pos-
sible, and to supply the many little details on which, trifling
as they seem, the success of each dish mainly depends; at
the same time, and at the risk of some repetition, making each
recipe as far as may be perfect in itself.

The present volume makes no pretension to be exhaustive,
though 1t includes the essential groundwork of culinary art
as well as much useful and novel information, not hitherto
given in cookery books.

I may add that I shall continue to supply as heretofore
weekly to the ‘ TABLE * newspaper recipes of dishes not pub-
lished in this book or elsewhere by me.

To those interested in new dishes I would say that the
Volumes V., V1., and VIL of the ¢ TABLE’ contain very many
recipes of new dishes of my invention, not republished herein,
and may still be obtained, but on account of the few copies
left, they will doubtless be shortly out of print.

AGNES B. MARSHALL.
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MRS, A. B. MARSHALL'S COOKERY BOOK

CHAPTER L
STOCKS AND SAUCES.

STock in some shape or other, is the foundation of all cookery,
and on its quality depends almost entirely the excellence of
any cuisine. It may be briefly described as the solution in
water of the juices of the meat &c. used in its composition,
by a long and gentle process of simmering ; and this essence,
variously flavoured, is the basis of all gravies, sauces, soups,
&e. Stock can be made from almost anything, fish, flesh, or
vegetable ; but in all cases the process 1s the same, and its
cost depends entirely on the requirements and the manage-
ment of its maker.

Roughly speaking, stock may be divided into two sorts,
white and brown ; the former made chiefly from white meat,
such as veal, rabbit, poultry, &ec.; the latter from beef,
game, &c.

Fish stocks fall under the same classification.

For ordinary purposes a very good stock can be made of
broken up bones, cooked or raw, and the trimmings, giblets,
&e. of poultry (with or without the addition of a little soup
meat) simmered gently for several hours in the stock-pot;
but for high class cookery, where distinet and delicate flavours
are indispensable, each kind, as white, brown, or game, should
be made separately, and if possible of uncooked meat, bones,
&e.

Sauces and gravies of various kinds, of whieh the stockg
mentioned above are the bases, are the indispensable adjuncts
of nearly every dish and must be well made to ensure its
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success. Entrées and made dishes depend in great measure
1 the sauces that accompany them. _ .

> Like stocks, sauces mgy by:a roughly divided into white and

brown, though cccasionally other kinds are introduced.

In addition to savoury sauces, there are also sweet ones,
used in conjunction with certain meats, and various sweet
entremets, specimens of which will be found duly given.

The materials employed in the composition of savoury
sauces are stock, milk, cream, flour, butter, eggs, water,
seasonings, &c., and from these are formed the standard sauces,
which form part more or less of all the others. These
standard sauces are the white ones, Teloute, and Bechamel,
and the brown sauce.

It has been thought advisable to include in the next.
chapter the different fancy ¢ butters,” farces, forcemeats, and
stuffings, which are the orthodox accompaniments of many
well-known dishes and joints, before commencing to treat of
any special service.

STOCKS.

Economic Stock for Soup, Gravy, &ec.—Take odds and
ends, such as about three or four pounds of cooked or raw bones,
the rind of bacon that has been scraped, and the necks,
cleaned feet, gizzards, and livers of chicken, chop these up,
put with them one or two sliced onions, a little sliced carrot,
turnip, celery, and leek, if you have any; and a few herbs,
such as thyme, parsley, bayleaf, and a few peppercorns, in a
saucepan, first putting a tablespoonful of fat in the bottom of
the pan, close these down in the saucepan, and let them fry
until the contents at the bottom are quite brown ; then cover
up the bones with cold water, add a Lttle salt, let it come
gently to the boil, then skim off all the scum, and let it simmer
steadily for three or four hours, be sure it does not boil
quickly ; when it is done strain off, and when cool take off’
the fat, which can be boiled up m water and clarified for
other purposes. This gravy should alwavs be kept ready,
and requires to be boiled up every day during warm weather.

The meat taken to clarify stock can be used again to
make a good clear light stock by covering it when strained
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with cold water and boiling it gently. The bones can be
boiled two or three times for light stock. See Clear Soup.

White Stock.—Take 1s. worth of veal bones, or the
bones of rabbit or chicken, put them in a pan with two or
three sliced onions, a pinch of salt, small bunch of herbs—
thyme, parsley, and bayleaf—about six peppercorns, black
and white, and two cloves; cover with cold water; let it
come to the boil, then skim and cover up the pan, and boil
gently for about one hour and a half, strain off, remove the
fat and use.

Game Stock.—Take any kind of poultry or game bones,
fresh or roast, fresh are best. Put two ounces of butter or fat
n a stewpan with two onions cut up into little dice shapes,
one large leek, one carrot, a little celery, one turnip, a good
bunch of herbs (thyme, parsley, bayleaf, basil, and mar-
joram), two or three fresh mushrooms, if you have them, and
a pinch of mignonette pepper. Place the bones on this, cover
the pan, and fry the contents all together, for about twenty
to thirty minutes, taking care they do not burn. Then cover
them well with stock (any stock from veal, rabbit, or chicken,
such as above can be used), let it come to the boil, then strain
and let it simmer gently for two or three hours. Strain off
when cold, remove any fat, and use.

Clarify the stock with either rabbit, hare, or beef, allow-
ing half a pound of raw meat and four whites of eggs to each
quart of stock. The meat should be chopped fine and mixed
with the whites, before being put into the soup, stir together
occasionally till it boils, then simmer gently for about an
hour, and strain.

Fish Stocks.—Take the bones of any white fish, such as
soles, whiting, cod, &c., whether raw or cooked, with any fish-
trimmings, lobster shell, shrimps’ heads and tails, &c., and
lay them in a pan with one dessertspoonful of lemon juice,
one or two sliced onions, a bunch of herbs, a few pepper-
corns, and a pinch of salt; cover it with cold water, one quart
for each pound of fish bones. Simmer it all gently for about
an hour, skimming it when it comes to the boil. _

For fish sauces, or bisques, this stock will only require to
be freed from fat and strained; for clear fish stock it must be
clarified in the usual way with the whites and shells of four
eggs to each quart of stock.

For clear brown fish soups, fry the onions and herbs together
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in a little butter, then lay in the fish bones (well and carefully
dried in a cloth), and let all fry together for fifteen minutes ;
it should then be covered with cold water, and finished off

like the clear fish stock given above.

STANDARD SAUCES.
WHICH MAY ALWAYS BE KEPT IN READINESS.
(Some other Sauces are given after their special Dishes.)

Brown Sauce.—Fry four ounces of flour, four ounces of
butter, four ounces of tomatoes, till a good brown colour, then
add two quarts of good-flavoured stock made from cooked meat

"

Rubbing Sauces through the Tammy.

bones ; stir till it boils, and let it boil till reduced one fourth
part, keeping it well skimmed ; then, when quite free from
fat, tammy. This sauce may always be kept ready for use by
being boiled up once or twice a week.

Veloute Sauce.—One and a half ounces of fine flour,
one and a half ounces of butter; mix well together, and let
it fry gently on the side of the stove till a very pale colour;
then mix it with three-quarters of a pint of nicely-flavoured
stock, either v.ea.l, rabbit, or chicken. Stir till i1t boils; add a
quarter of a pint of cream, a pinch of salt, and three or four
drops of lemon juice; keep boiling for about five minutes;



MRS. A. B. MARSHALL'S COOKERY BOOK O

keep skimmed, tammy, and use. The thick creamy Veloute
may be made by reducing this a quarter part.

Bechamel Sauce (Thick).—Half a pint of milk boiled with
a little mace and half an eschalot; mix on to two ounces of
flour which have been lightly fried with two ounces of butter ;
stir till it boils; add a little cayenne pepper, salt, and a very
little nutmeg. Tammy, and use.

Bechamel Sauce (Creamy).—Put one and a half ounces of
fine flour and the same of butter to fry together without dis-
colouring, then mix with it a half pint of milk flavoured as
in recipe for thick Bechamel, stir together till it boils, then
add a gill of single cream and a little seasoning, tammy, and
use. This sauce is excellent for serving with boiled chicken, &e.

Tomato Sauce.—Two onions, two carrots, four bayleaves,
two turnips, a little celery and leek, four large or eight small
tomatoes, cut up in dice shapes, a sprig of thyme, parsley and
twelve crushed peppercorns ; fry in two ounces of butter for
fifteen minutes, then add two good tablespoonfuls of vinegar,
one and a half pints of brown sauce and a few drops of carmine ;
cook gently for half an hour, and then rub through the tammy
and use. If tinned tomatoes are used the vegetable must be
fried separately, and then the tomatoes added.

Aspic Jelly.—Two and a half ounces of Marshall’s
gelatine, one quart of hot water, dessertspoonful of salt,
Juice of one lemon, one or two bayleaves, two whites and
shells of eggs, small teacupful of common brown vinegar, a
sprig or two of green tarragon or a tablespoonful of tarragon
vinegar, one onion sliced, and twenty peppercorns and allspice
mixed. Mix up all the ingredients, and when it comes to
the boil pass through a warm jelly bag. This is made stiff
for borders ; if required for garnishing, use only two ounces
of the gelatine for the same quantity of other ingredients; by
“Liquid Aspic Jelly ’ is meant this jelly before it 1s set.

HOT SAUCES.

Allemande Sauce.—Put two and a half ounces of butter into
a stewpan with two and a half ounces of fine flour, and fry to-
gether without discolouring, then mix it with one and a haplf
pints of good-favoured white stock, either from veal, rabbit,
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or chicken, stir till it boils, then add a quarter of a pint of
washed fresh white mushrooms that have been cut in thin
slices, boil for about fifteen minutes, then stir in.four raw
yoiks of eggs that have been mixed with a gill of thick cream
and the juice of half a lemon; stir the sauce over the fire
again until it thickens, then have it rubbed through a clean
tammy cloth and use.

American Sauce.—Put half a pound of game or poultry
bones in a stewpan with one ounce of butter, half a sliced
onion, one or two bayleaves, six crushed peppercorns, one
sliced tomato, and one fresh mushroom ; cover up and let
these fry on the stove for about twenty minutes; then add
one wineglass of white wine and a pint of brown sauce,
let it boil for fifteen to twenty minutes, keeping it skimmed
during the boiling ; then strain through the tammy and mix
in it a dessertspoonful of chopped fresh mushroom ; boil up-
and serve.

Anchovy Sauce—Melt two ounces of butter in a stew-
pan, mix to it one and a half ounces of fine flour, then add
half a pint of boiling water; season with a dust of cayenne
pepper, a pinch of salt, six or eight drops of lemon juice,
a dessertspoonful of essence of anchovy, and four or five drops.
of carmine ; stir all together till it boils, then add half a gill
of cream, tammy and use.

Anchovy Cream (Hot)—Put four tablespoonfuls of
French vinegar into a stewpan, with a pinch of mignonette
pepper and one or two bayleaves, reduce to half the quantity.
then add three raw yolks of eggs; stand the stewpan in the
bain marie; mix into it by degrees three ounces of fresh
butter ; as soon as the sauce thickens, wring it through the
tammy, and add to it the purée of eight boned and washed
anchovies *h.t have been rubbed through a very fine hair
sieve, a saltspoonful of anchovy essence, a few drops of
Marshall's liquid carmine to make it a pale salmon colour, and
a tiny pinch of cayenne ; then just before serving mix into it
by degrees a gill of very stiffly whipped cream and serve in a
hot sauceboat. This sauce is excellent when served with
any kind of boiled or grilled fish.

Apple Sauce.—Peel and slice one pound of good
cooking apples, and boil them in a stewpan with half a pint
of water, one and a half ounces of castor sugar, and one
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ounce of butter ; when quite tender rub them through a hair
sieve, make hot again and serve in a sauceboat.

Bearnaise Sauce.—Reduce four tablespoonfuls of vinegar
to about half the quantity with twelve crushed pepper-
corns (black and white), or half a saltspoonful of mignonette
pepper, two bayleaves, sprig of thyme, and half an eschalot,
then add four raw yolks of eggs, and work in by degrees a
quarter of a pound of fresh butter, add a tablespoonful of warm
glaze, and tammy ; when about to serve mix in some finely-
chopped tarragon and chervil. This sauce requires great care -
and must only be made just before serving.

Bigarade Sauce.—Put one wineglassful of sherry into a
stewpan with one ounce of glaze or a teaspoonful of Liebig
Company’s Extract of Meat, a saltspoonful of castor sugar,
three quarters of a pint of brown sauce, the juice of one lemon,
and the juice of an orange ; reduce one quarter part, keeping
skimmed while boiling ; then tammy and add the yellow of the
peel of three oranges that has been cut very fine and blanched
by being put in cold water and brought to the boil, then washed .
in cold water ; boil up the sauce and use.

Black Butter, or Beurre Noir.—Put about two ounces
of fresh butter in a fryingpan, let it gently become a deep
golden colour, then put into it about two tablespoonfuls of
the leaves of parsley that have been picked small, washed,
and dried ; shake the pan, and as soon as the parsley is crisp-
pour it, with the butter, over the dish or into a sauceboat;
put the pan again on the stove, and pour in a large table-
spoonful of French vinegar ; let this just boil up, then pour
it over the butter and serve at once.

Blanquette Sauce.—Take half a pint of veal, rabbit, or
chicken stock, and when it boils mix it on to two ounces of
butter and same of fine flour which have been fried together
without discolouring, stir again till it boils, then mix into
it gradually three raw yolks of eggs that have been mixed
with half a tablespoonful of lemon juice and two tablespoon-
fuls of thick cream, stir it again over the fire until it thickens,
tammy and use. This is a thick sauce for masking pieces of
fish or chicken for a fritot, &c. If the sauce is to be served
hot over the dish, use half as much more stock to make it.

Bordelaise Sauce.—Take half a pint of brown sauce, two
wineglasses of white wine, one wineglass of claret, one finely-
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chopped eschalot, a pinch of mignonette pepper, one ounce
of glaze or a teaspoonful of Liebig Company’s Extract of
Meat, and a pinch of sugar; boil up together for fifteen to
twenty minutes, keeping skimmed while boiling, then tammy
‘and add a little chopped tarragon and chervil, or parsley, and
serve. If the sauce is for serving with fish, add eight anchovies
that have been boned, washed, dried and rubbed through a
fine hair sieve, or a dessertspoonful of anchovy essence. This
is a nice sauce for grilled or broiled meat or fish.

Bourguignotte Sauce.—Put one ounce of butter in a
stewpan with a bunch of herbs, thyme, parsley, two fresh
mushrooms, two good-sized onions cut into dice shapes, a
blade of mace, and one or two cloves, fry these till a nice
golden colour, then add half a pint of claret or Burgundy ;
reduce to half the quantity, and add half a pint of brown
sauce and a quarter of a pint of good gravy; boil all together
for about fifteen to twenty minutes, keep it skimmed, rub
through the tammy and use. If served with braised meat, add
the gravy from the braise, boil up again, and use, some round
the meat and the rest in a sauceboat.

Bread Sauce.—Put half a pint of new milk to boil with
a small eschalot into which a clove is stuck ; when the milk
comes to the boil mix with it two ounces of freshly-made
white breadcrumbs and one ounce of fresh butter, let it boil
slowly for fifteen minutes, remove the eschalot, then add half
a gill of cream, boil again for five minutes, add a tiny pinch
of salt, a dust of white pepper, mix well, and serve.

Caper Sauce (Brown).—Put half a pint of brown sauce
into a stewpan with a tablespoonful of French vinegar, the
juice of one lemon, a pinch of mignonette pepper, a teaspoonful
of anchovy essence, half an ounce of glaze and one finely-
chopped eschalot ; boil up all together, skim it, tammy, and
add a large tablespoonful of French capers, and use. Serve
with broiled or grilled fish, or with grilled steak, kidneys, &c.

Caper Sauce (White)—For half a pint of melted butter
take one tablespoonful of French capers, one dessertspoonful
of the vinegar from the capers, a pinch of salt, mix well
together and use.

If for serving with boiled mutton, make the melted butter
sauce with the liquor in which the meat was boiled, instead of
'plﬁ;ll’é water, tammying it and finishing it off with the capers
as above.
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Celery Sauce.—-Take the best parts of one or two sticks-
of celery and well wash them, cut them up in small pieces,
put them in cold water, let it come to the boil, take up
the pieces, wash them in cold water, and put them into
a stewpan with about a pint of white stock and a pint of
new milk; let this boil up, skim it, put the cover on the
pan, and simmer gently for about two and a half hours; mix
it with two ounces of butter and flour which have been fried
together, and stir till it boils; then tammy, add a gill of
cream, make i1t hot in the bain marie and use.

Champagne Sauce.—Half a pint of brown sauce, one
ounce of glaze or a teaspoonful of Liebig Company’s Extract of
Meat, pinch of sugar, dust of cayenne, reduce to half the quan-
tity, keeping it skimmed while boiling, and tammy ; and when
ready to serve, add a quarter pint of champagne.

Chaponay Sauce.—Put two peeled eschalots in a stewpan
with a sliced tomato, a bunch of herbs, one mushroom chopped
fine, a little piece of bacon bone, half a pound of bones from
any birds, one tablespoonful of clarified butter or salad oil, pinch
of mignonette pepper, and fry all together for about fifteen
minutes ; then add one ounce of glaze and three quarters of
a pint of good brown sauce; boil all together for about a
quarter of an hour, and keep skimmed while boiling ; tammy,
and mix in twelve shredded turned olives and a quarter of a
pint of champagne just before serving. This is an excellent
sauce for serving with larks, quails, &ec.

Chasseur Sauce.—Put three quarters of a pint of good
brown sauce in a stewpan with one ounce of glaze, a pinch of
castor sugar, and a wineglass of wine (madeira or sherry), boil
up together, and add one small onion that has been cut up
into little dice shapes, and fried in a tablespoonful of salad
oil till of a nice golden colour ; also add to the sauce one and
a half ounces of lean ham or tongue cut up into tiny dice
shapes. Boil together for about fifteen minutes, keeping it
well skimmed while boiling. It is excellent to serve with
poultry, pheasant, partridge, rabbit, venison, mutton, &ec.

Chateaubriand Sauce.—Put into a stewpan two wine-
glasses of white wine (Chablis), reduce it to half the quantity,
then add one ounce of glaze and four or five large table-
spoonfuls of thick brown sauce and boil un together ; reduce
a half part, keeping it skimmed, then wring through the
tammy, replace in the pan and put it into the bain marie to
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get hot ; then, when just about to serve, work into it by
degrees two ounces of good fresh butter, add the juice of half
a lemon, a teaspoonful of finely chopped fresh green parsley,
and a tiny dust of castor sugar. Use while hot.

Chauron Sauce.—Put four tablespoonfuls of French
vinegar, a sprig of thyme, parsley, three bayleaves and twelve
crushed peppercorns in a stewpan; reduce to half the quantity,
then add four raw yolks of eggs and by degrees a quarter of a
‘pound of fresh butter, standing the pot in the bain marie or
in a pan with boiling water. Stir till it thickens, then tammy,
and add six tablespoonfuls of boiling tomato sauce.

Clarified Butter for serving with Boiled Fish, Globe
Artichokes, Asparagus, &c.—Put half a pound of good butter
into a stewpan and stand on the side of the stove: let it boil
very gently, keep it continually skimmed while boiling, but do
not allow it to discolour; then, when it presents the appear-
ance of clear salad oil, carefully pour it off from the sediment
at the bottom of the pan, and serve in a sauceboat.

This is also very good for frying cutlets &c. in. It will
require about half an hour to clarify, and the above quantity
1s sufficient for six to eight persons.

Cocoanut Sauce.—Fry lightly together in a stewpan two
ounces of fine flour and two ounces of butter, then mix in
three quarters of a pint of veal, rabbit, or chicken stock, and
stir till it boils; add a quarter of a good sized grated cocoa-
nut and a gill of cream, boil together for about ten minutes,
add a pinch of salt, tammy, and use whilst hot. Linton’s-
Fresh Concentrated Cocoanut may be used.

Crayfish Sauce.—Leave two dozen live crayfish under a
running tap for five or six hours to remove the sand; drain
them, and dry on a cloth. Put in a stewpan two ounces
of butter, half a carrot, one good sized onion, a strip or two
of celery, and half a leek, all cut up into small pieces, twenty-
four crushed black and white peppercorns, half a blade of
mace, and a good bunch of herbs (thyme, parsley, and bayleaf).
Lay the crayfish on this, cover the pan down, put it on a
quick fire, and let it fry for fifteen minutes, constantly shaking
the pan; then add half a pint of white wine, and a pint of
good, well-flavoured fish stock. Cook together for twenty-five or
thirty minutes, boiling very gently. Put two ounces of butter
in a pan and fry with two ounces of flour ; strain the liquor
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from the crayfish, reduce it to three quarters of a pint, then
add it to the flour and butter. Crack the shellsof the crayfish,
remove the flesh from the bodies and claws, keeping them as
whole as possible to garnish the sauce. Scrape the meat from
the heads, pound it with two ounces of live lobster spawn, and
add this pounded mixture to the sauce, with a teaspoonful of
essence of anchovy and a few drops of carmine if lobster
spawn is not to be had. Stir the sauce till it boils, then add
half a gill of cream, tammy, re-warm in the bain marie, add the
claws and bodies of the crayfish, and serve.

This sauce is excellent with plainly boiled salmon, turbot,
codfish, soles, doreys, brill, &e.

Cream Sauce.—Put into a stewpan two raw yolks of eggs,
three tablespoonfuls of cream, two tablespoonfuls of Veloute or
Supréme sauce, one and a half ounces of good butter, a pinch
of salt, a tiny dust of cayenne pepper, and eight drops of
lemon juice, and stand the pan in a bain marie which has
boiling water in it; stir with a wooden spoon until the mixture
1s to the consistency of thick cream, then wring it through
the tammy and use. This sauce is very good when served
with soles, chicken, sweetbread, &c.

Cream Tarragon Sauce, or Créme a l'Estragon, — Put
into a stewpan one ounce of butter, two raw yolks of eggs,
four tablespoonfuls of thin cream, a tiny pinch of salt, and three
or four drops of lemon juice; stir in the bain marie over the
fire till the sauce thickens, then add a teaspoonful of tarragon
vinegar and strain it through a strainer or tammy ; mix in a
light sprinkling of chopped tarragon and use. This sauce will
be found nice to serve with fillets of soles, whitings, &ec., for
breakfast, luncheon, or dinner.

Cucumber Sauce.—Peel two large cucumbers and take
out the seeds; put the cucumbers in a pan with about one
ounce of butter, cover over the pan and let them draw down
on the stove till tender, add a few drops of lemon juice and
then half a pint of thick creamy Veloute sauce, a very little
apple green colouring and a little salt. Tammy, make hot
and use.

Cumberland Sauce.—Put into a stewpan two and a half
gills of good brown sauce, a pinch of castor sugar, a dust
of cayenne pepper, the juice of half a lemon, one large table-
spoonful of red currant jelly, one wineglass of port wine, one
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wineglass of claret and a saltspoonful of Marshall’s carmine
boil Eogether for about ten minutes, keeping 1t well Sklrg(lin?)df
while boiling, then tammy, and mix with half a Pog then
sultanas that have been picked from the stalks, an en
blanched ; boil together, then serve. .

To Blanch the Sultanas.—Put them into su‘fﬁ?lent cold
water to cover them, bring to the boil, strain off, rinse, then
use.

Curry Sauce.—Put two large peeled and sliced onions
in a stewpan with two ounces of butter, melted, and one sliced
sour apple and fry together for fifteen to twenty minutes till a
nice golden colour; then add two tablespoonfuls of grated
cocoanut, four small red peppers, a pinch of ground ginger,
ditto coriander powder, ditto of cumin powder, a teaspoonful
of tamarinds, ditto turmeric, a saltspoonful of salt, one ounce
of Rice Cream (créme de riz), the milk from the cocoanut, the
juice of a lemon, bunch of herbs, and one and a half pints of
white stock, or milk may be used instead of stock; cook for
half an hour, skimming it occasionally, then pass the whole
through the tammy. May also be served cold.

D'Orleans Sauce.— Put two tablespoonfuls of French
vinegar in a little stewpan; when it boils, add half an ounce
of glaze or a dessertspoonful of very thick gravy and warm up
together; then work in by degrees one and a half ounces of
fresh butter ; add a tiny pinch of sugar and a good pinch of
chopped parsley, and use.

Egg Sauce for Salt Fish &e.—DBoil four eggs for seven
minutes, then remove the shells and the whites, and rub the
yolks through a wire sieve; put two ounces of butter into a
stewpan with one and a half ounces of fine flour, mix together
on the side of the stove till the butter is quite melted, then
add by degrees half a pint of hot water, keeping it stirred
over the fire all the time; when it boils, add the juice of half
a lemon, half a gill of cream, a dust of cayenne, and a pinch
of salt; wring through the tammy or strainer, and then mix
in the prepared yolks of eggs. Serve in a sauceboat. This
quantity will do for eight persons.

Espagnol Sauce.—Mix three quarters of a pint of brown
sauce with one ounce of glaze or a teaspoonful of Liebig Com-
pany’s Extract of Meat, one or two fresh mushrooms, one wine-
glass of sherry, and a pinch of castor sugar; reduce a quarter
part, keep it skimmed while boiling, then tammy and use.
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Fennel Sauce.—Take a handful of fresh green fennel
and wash it well in cold water, pick the little sprigs from the
stalks, and put them into a stewpan with enough cold water
to cover them, and salt sufficient to cover a sixpenny piece,
with a tinybit of soda ; bring the water to the boil, then strain
off and press the fennel from the water; add an ounce of
butter to it, and pound or mix up well together with a knife,
and rub it through a tammy or fine hair sieve, and add it to
half a pint of melted butter sauce.

Genoese Sauce.—Put half a pint of good brown sauce
into a stewpan with one chopped eschalot, a dessertspoonful of
mushroom catsup, a teaspoonful of anchovy essence, a pinch
of castor sugar, and a wineglass of claret; boil together for
eight to ten minutes, then tammy, add a teaspoonful of
chopped parsley, and work into it by degrees one and a half
ounces of good butter. This sauce can be served with salmon,
soles, turbot, codfish, &c.

Gironde Sauce.—Reduce half a pint of claret to half the
quantity, then add twelve bruised cherries and the same
number of kernels, half a pint of brown sauce, one ounce of
glaze, or a teaspoonful of Liebig Company's Extract of Meat,
and a little carmine, two tomatoes cut up fine, the juice
of half a lemon, and a saltspoonful of castor sugar; boil for
about a quarter of an hour, then tammy and boil it up again,
add a teaspoonful of kisch, and use.

Gooseberry Sauce (Green).—Put a pot of green goose-
berry jam into a stewpan, with a quarter of a pint of water,
and the juice of half a lemon; boil up together for about ten
minutes, adding a little of Marshall’s apple green, if the
gooseberries are at all wanting in colour; rub it all through
the tammy, make hot in the bain marie; serve in a hot sauce-
boat.

Gratin Sauce (for Fish).—Peel and chop finely one
eschalot and four or five good-sized, well-washed mushrooms
(fresh, if possible), and put these in a stewpan, with one table-
spoonful of finely chopped parsley, two glasses of sherry, and
half an ounce of glaze; reduce these a quarter part, then
add about half a pint of good thick brown sauce, a teaspoon-
ful of essence of anchovy, and cook all together for about five
minutes, then take up and pour over the fish.

Grand Hotel Sauce— Put four tablespoonfuls of tarra-
B
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gon vinegar into a stewpan, with a pinch of mignonette
pepper and two bayleaves ; boil down to half the quantity,
then add a quarter of a pint of thick tomato sauce, and half a
gill of liquor that has been taken from fish cooked in white
wine, such as from Cod & la Grand Hotel ; or, if the.sauce 18
to be served with fillets of beef, a half ¢ill of white wine could
be added instead of the stock; put in the bain marie, and
while quite hot mix into it by degrees two ounces of fresh
butter, then wring the sauce through the tammy and serve at
once.

Hollandaise Sauce.—Put four tablespoonfuls of French
vinegar in a stewpan, with two bayleaves and eight crushed
black and white peppercorns; reduce to half the quantity,
then add three raw yolks of eggs; stand the pan in the bain
marie and work the mixture with a wooden spoon, adding
three ounces of fresh butter by degrees; when it thickens
care must be taken that it does not curdle, which it will do if
made too hot; wring it through the tammy and use. A little
salt may be added if desired. This sauce can be served with
any boiled fish, or with boiled asparagus, &e.

Irlandaise Sauce (Hot).—Put a pint of good brown
sauce into a stewpan with a wineglassful of port wine,
one good tablespoonful of red currant jelly, the juice of one
lemon, one bayleaf, six crushed peppercorns, a small sprig of
thyme, one sliced tomato, and half an eschalot chopped fine,
boil gently for about ten minutes, keeping it skimmed ; pass it
through the tammy cloth, make hot in the bain marie, and
serve hot.

Italienne Sauce (Brown).—Put into a stewpan one
ounce of good fresh butter, two peeled eschalots that have
been chopped up very fine, two ounces of fresh mushrooms
that have been well washed and chopped finely, and then
pressed from the water, a dessertspoonful of finely chopped
parsley, and a pinch of chopped thyme and bayleaf ; put the
stewpan on the side of the stove and let the ingredients fry
very gently for about fifteen minutes without browning, then
add two wineglasses of white wine and reduce this to half the
quantity with the pan covered over; then add three quarters
of a pint of good brown sauce and half an ounce of glaze;
boil again for about five minutes, keeping skimmed while
cooking, then use. Tinned mushrooms can be used when
fresh ones cannot be obtained, then the liquor from the tin
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should be reduced down to one or two tablespoonfuls and
added to the sauce. A little of Liebig Company’s Extract of
Meat may be used instead of the glaze.

Italienne Sauce (White), —Put into a clean stewpan
one ounce of good fresh butter, one peeled eschalot, two
ounces of very finely chopped fresh button mushrooms, that
have been washed, and a pinch of chopped thyme and bayleaf ;
draw down on the side of the stove for about fifteen minutes,
but do not allow it to get brown ; then add halfa pint of white
wine, put the pan (covered) onthe stove, and let the contents
boil down to half the quantity ; then mix with it half a pint
of good Veloute sauce and half a gill of creain ; and, just before
serving, add a dessertspoonful of very finely chopped fresh
green parsley, then re-boil and serve.

Lobster Sauce.—Put one and a half ounces of butter
and one and a half ounces of fine flour into a stewpan, and
lightly fry without discolouring them ; mix with two and a
half gills of liquor, prepared as below, and stir till it boils ;
add two ounces of live spawn that has been pounded with one
ounce of butter till smooth, or eight to ten drops of Marshall’s
liquid carmine ; add a teaspoonful of essence of anchovy and
half a gill of cream ; re-boil, add the juice of half alemon and a
tiny dust of cayenne pepper, then tammy and add half a cooked
lobster that has been cut up in little square pieces and serve.

To make the liquor for the sauce, put the lobster shells into
a stewpan and cover them with cold water, add a bayleat and
a littde thyme and parsley, a few peppercorns, and one peeled
and sliced onion, and boil together for about half an hour ;
then strain off and use. N

If you have to cook the lobster, put it in enongh boiling
water seasoned with salt to cover it, then boil for twenty
minutes.

Madeira Sauce.—Two wineglasses of Madeira reduced to
half the quantity, then add half a pint of brown sauce, one
ounce of glaze, a pinch of sugar, dust of cayenne, boil together:
for ten minutes, tammy, and use.

Maitre d’Hotel Sauce.—Take half a pint of hot Veloute
or Supréme sauce, and just before serving mix with it two
ounces of fresh butter, putting it bit by bit into the sauce, and
then add the strained juice of a lemon, a dust of cayenne pep-
per, and a tablespoonful of finely chopped parsley, and use.

B2
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Melted Butter Sauce.—Put into a stewpan two ounces
of good butter, and let it melt ; mix with it one ounce of ﬁlﬁe
flour, and stir together till smootli ; then mix into 1t by
degrees half a pint of hot water, add a pinch of salt a.ndlsm
or eight drops of lemon juice, and stir till it boils; then
wring through a tammy or fine strainer, and serve while hot.
This quantity is sufficient for four to six persons.

Mirabeau Sauce.—Put two tablespoonfuls of tarragon
or French vinegar in a pan to get hot, then add about one
ounce of glaze and a tiny pinch of castor sugar, and two table-
spoonfuls of brown sauce, and let it stand on the stove till
quite hot; remove it from the stove, and work in by degrees,
bit by bit, two ounces of fresh butter; add a little chopped
tarragon and chervil or parsley, and use. Don’t put the
sauce on the stove after working in the butter, as it is likely
to turn oily if you do.

Mustard Sauce.—Fry two ounces of butter and one and
a half ounces of fine flour together, and mix with half a
pint of water, stir till it boils, add the juice of a lemon, little
cayenne, teaspoonful of thick mustard, ditto of French mustard,
two tablespoonfuls of cream, tammy and make hot, and use.

Mustard Sauce (Brown).—One and a half ounces of butter
and the same of flour fried till a nice golden colour, then mix
with half a pint of brown stock, stir till it boils, and add a tea-
spoonful of French vinegar, a saltspoonful of French mustard,
the same of English, and a dust of cayenne; strain through
the tammy or sieve, and use.

Onion Sauce (Brown).—Cut up six good-sized onions in
slices, put them into a stewpan, with enough cold water to
cover them, with a pinch of salt; let it come to the boil,
strain off, wash with cold water, put them into a clean stew-
pan, add one ounce of fine flour, mix all together with half a
pint of brown stock, and three quarters of a pint of brown
sauce, and boil for about half an hour ; add a dessertspoonful

of tarragon vinegar, and pass the whole through the tammy,
boil up again, and use hot.

Onion Sauce (White).—Same as Soubise.

Oyster Sauce.—Fry lightly two ounces of fine flour with
two ounces of butter, then add to this one pint of light fish
sb_ock, the juice of one lemon, and boil down for five minutes,
with one and a half gills of cream and the liquor from the
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oysters, add a little salt and cayenne, and tammy it ; then add
the oysters, bearded and cut up into pieces, reckoning two
small oysters, or one large one, for each person. If this sauce
is made for serving with turkey, &c., it can be made from veal
or any white stock.

Oyster Sauce (2).—Blanch half a dozen large or twelve
small oysters in their own liquor, strain them, remove the
beards, and cut each oyster, if large, into two or three Tieces.
Put four tablespoonfuls of French vinegar into a stewp: 11 with
six or eight peppercorns and two bayleaves; reduce till the
vinegar is half the quantity, then add four raw yolks of eggs
and half a gill of oyster liquor and work in by degrees two
ounces of butter, standing the pan in the bain marie while
doing so, season with a tiny dust of cayenne or white pepper
and a pinch of salt, strain the sauce through the tammy,
warm it up again in the bain marie, add tle oysters and
serve in a hot sauceboat.

Oyster Sauce (3).—Blanch twelve sauce oysters in
their liquor, strain, beard, and cut each into four or five
pieces according to size. Melt one and a half ounces of butier
in a stewpan, then mix in one ounce of fine flour, add the
liquor from the oysters and a quarter of a pint of white fish
stock ; pound the beards, and add to the sauce; stir till it
boils, add half a gill of cream, let it boil on the stove for
about ten minutes, stirring it occasionally; add the juice of
half a lemon, tammy the sauce, make it hot again in the
bain marie, add the oysters and serve in a hot sauceboat.

Parmesan Sauce.—Put two and a half ounces of flour
in a stewpan with two ounces of butter, and fry lightly; mix
it with one good pint of stock ; stir till it boils ; then add four
tablespoonfuls of grated Parmesan cheese, a dust of cayenne,
and a quarter of a pint of cream ; let it boil up again and strain
through the tammy or fine strainer. This sauce should be
about the consistency of thick cream.

Parsley Sauce.—Fry one ounce of butter with one and
a half ounces of flour till a pale golden colour, mix into
this a little over half a pint of water, and stir over the fire till
it boils, then strain or tammy. Put a small handful of parsley
in cold water, with a pinch of salt and a tiny bit of soda, and
let it come to the boil ; strain it off, press the water from it,
mix it with an ounce of butter and a little apple green, rub it
through a hajr sieve or tammy, and mix it into the sauce
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with two tablespoonfuls of cream. This sauce should be
about the consistency of thick cream.

Perigord Sauce.—Put into a stewpan two ounces of lean
chopped ham, half a pint of brown sauce, two wineglasses of
white wine or sherry, one ounce of glaze, two bayleaves and
a sprig of thyme; boil together for ten minutes, keeping it
skimmed, then tammy it and add to it three or four finely
chopped truffles, rewarm it in the bain marie and use.

Piquant Sauce.—Chop up one eschalot, and put it into
a stewpan with two bayleaves, a sprig of thyme, a pinch of
mignonette pepper, and four tablespoonfuls of French vinegar;
reduce to half the quantity, then mix with three quarters of
a pint of brown sauce, one ounce of glaze, or a teaspoonful
of Liebig Company’s Extract of Meat, and a pinch of sugar ;
boil together for about ten minutes, then wring through the
tammy, and mix with a dessertspoonful of chopped capers,
two or three chopped French gherkins, and a pinch of chopped
parsley ; boil up, then use.

Poivrade Sauce.—Cut up about one and a half ounces
of lean raw ham, two slices of carrot, one slice of turnip, two
onions cut up in dice shapes, a_strip of celery, quarter of a
leek, two sprigs of thyme, two bayleaves, a sprig of parsley
two large fresh mushrooms that have been washed, and a salt.
spoonful of mignonette pepper ; fry these all together for about
fifteen to twenty minutes in one ounce of butter, with the
stewpan covered down, then add the juice of a lemon. one
and a half gills of claret, four washed, boned, and ch(;pped
anchovies, half a wineglass of white wine, and a pint and a
quarter of good brown sauce ; boil all together for about fifteen
minutes, keeping it well skimmed while boiling, add a pinch
of castor sugar, then rub as much ag possible through the
tammy, add a dust of cayenne pepper, and use. This is an ex.
cellent sauce to serve with fillet of beef, hare, rabbit, chicken
salmon, &ec. ’ ’

Polish (or Polonaise) Sauce.—Talke half a pint of hot Alle-
mande sauce and mix with it two large tablespoonfuls of
finely g_reyted fresh horseradish, two tablespoonfuls of strained
lemon juice, a teaspoonful of grated lemon zest, a teaspoonful
of finely chopped parsley, a very tiny dust of nutmeg, a little
zig;ra dliit' oft%ayennedpegizper, and half a teaspoonful of castor

. 1s then ready for use, IS ni 1
e enl s, o y e, and is nice to serve with
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Pomar Sauce.—Mix together with a wooden spoon in a
pan in the bain marie half a pint of tomato sauce, a quarter
of a pint of Supréme or Veloute sauce, and one and a half
wineglassfuls of white wine; tammy it and use.

Portuguese Sauce.—Put four raw yolks of eggs into a
stewpan with two tablespoonfuls of lemon juice, two table-
spoonfuls of thick cream and two tablespoonfuls of thin
Bechamel sauce, season with a good pinch of salt and a little
dust of cayenne pepper, and stand the pan in the bain marie :
then add to it two ounces of good fresh butter, stir till it
thickens, then wring through the tammy, and just before
serving, add one very finely chopped eschalot, a teaspoonful
of finely chopped parsley and two or three cooked button
mushrooms. This is nice to serve with fish for breakfast,
luncheon or dinner,

Portwine Sauce.—Put four large tablespoonfuls of brown
sauce in a stewpan with two wineglassfuls of port wine, the
juice of a lemon, an ounce of glaze, a tiny dust of cayenne,
and a pinch of castor sugar; boil up together, skim, tammy
it, and serve very hot in a hot sauceboat.

Poulette Sauce.—Mix three raw yolks of eggs in a
basin with two tablespoonfuls of lemon juice, a gill of thick
cream, a saltspoonful of salt and a tiny dust of cayenne
pepper ; stir this into a pint of boiling Veloute sauce over the
fire until it thickens, then tammy and add a tablespoonful
of chopped white cooked mushrooms, two finely chopped
eschalots and a dessertspoonful of chopped parsley.

Provencale Sauce.—Put into a stewpan a tablespoonful
of salad oil, two chopped gherkins, a teaspoonful of capers,
two or three fresh mushrooms cut in pieces, one small clove
of garlic, two tomatoes, a bunch of herbs, such as thyme,
parsley, and bayleaf, a saltspoonful of mignonette pepper and
one and a half small onions cut up ; fry these all together on
the side of the stove for fifteen to twenty minutes; then add
two wineglasses of white wine and one ounce of glaze, and
one pint of good brown sauce; let it boil for about fifteen
minutes, keeping it skimmed while boiling, then rub through
the tammy, add a few drops of carmine, and use while hot.
Serve with fillets of beef, veal, rabbit, chicken, hare, &c.

Reforme Sauce for Cutlets—One ounce of glaze, one
wineglassful of claret or port, three quarters of a pint of brown
sauce, the juice of one lemon, pinch of castor sugar, and one
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large tablespoonful of red currantjelly ; boil and keep skimmed
till reduced a quarter part, then tammy and use.

Robert Sauce.—Cut one or two small onions in dice
shapes and fry them in about two ounces of butter, with a
sprig of thyme, parsley, bayleaf, and a saltspoonful of crushed
peppercorns until a good brown colour, which will take about
fifteen minutes, then add a teaspoonful of tarragon vinegar
and two tablespoonfuls of French vinegar; reduce this to
half the quantity, add about one pint of good brown sauce
and half an ounce of glaze, and let this simmer for fifteen
minutes, keeping it well skimmed, then add a large teaspoon-
ful of French mustard, and rub it through the tammy, put
into the bain marie to get hot, but do not let it boil after the
mustard is put to it; just before serving add a little migno-
nette pepper. This sauce is nice to serve with pork cutlets,
veal, &ec.

Sage and Onion Sauce.—Take two or three peeled onions,
and cut them up in little dice shapes and put them into a
stewpan with two ounces of butter or clean fat, and fry them
together for about fifteen to twenty minutes, then season with
a little salt and pepper and add a teaspoonful of finely
chopped sage, two ounces of white breadcrumbs, and three
quarters of a pint of good brown gravy or stock; let these
boil together for about fifteen minutes, then use with roast
pork, &ec.

Salmis Sauce.—One and a half ounces of good butter put
in a pan with an onion that is cut up in dice shapes, a slice
or two of tomato, one or two fresh mushrooms, a little
thyme, parsley, pinch of mignonette pepper, and the bones of
any birds chopped up ; fry all together for about fifteen minutes
with the cover on the pan, then add about one ounce of flour,
a wineglass of port wine or sherry, an ounce of glaze, or a
teaspoonful of Liebig Company’s Extract of Meat, a pint of
brown sauce; boil all together for about fifteen minutes, keep
skimmed, remove the bones, then tammy and use. The bones
can be afterwards put in the stock-pot.

Shrimp Sauce.—Skin a pint of cooked shrimps and put
the heads and skins in a stewpan, cover them with a pint of
fish stock or water, add one bayleaf, little thyme, and parsley,
a few peppercorns, one onion peeled and sliced, and boil all
together for twenty minutes, then strain: melt one and a
Lalf ounces of butter in a stewpan, mix in one and a half
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ounces of fine flour, and add half a pint of the liquor from
the skins ; stir till it boils, add one teaspoonful of essence of
anchovy, a few drops of Marshall’s liquid carmine, and half
a gill of cream; let it boil, add the juice of half a lemon,
tammy the sauce, make it hot again in the bain marie, add
the picked shrimps, having first rinsed them in hot water, and
serve in a hot sauceboat.

Shrimp Sauce (a riclier way).—Boil the heads and shells
of the shrimps as in the former recipe, and blanch the
shrimps. Put four tablespoonfuls of French vinegar into a
stewpan, with six or eight peppercorns and two bayleaves;
reduce till the vinegar is half the quantity, then add four raw
yolks of eggs and half a gill of the shrimp liquor that has
been made by reducing half a pint of the strained liquor, add
one tablespoonful of creamy Bechamel sauce, then work in
by degrees two ouunces of butter, standing the pan in the
bain marie whilst doing so; add a teaspoonful of essence of
anchovy, a few drops of Marshall’s liquid carmine, a tiny dust
of cayenne or white pepper, and a pinch of salt. Tammy the
sauce, re-warm it in the bain marie, add a quarter of a pint of
picked and blanched shrimps, and serve in a hot sauceboat.

Soubise or White Onion Sauce.—Cook three blanched and
sliced onions, with half a pint of milk, half an ounce of butter,
a little pepper and salt, a bunch of herbs (thyme, parsley, and
bayleaf), and half a pint of thick Bechamel sauce, boil slowly
for three quarters of an hour, then remove the herbs and pass
the sauce with the onions through the tammy or hair sieve,
then add two tablespoonfuls of cream, make it hot in the
bain marie, and use.

Supréme Sauce.—T'wo ounces of butter and two ounces
of flour lightly fried, then mixed with three quarters of a pint
of veal or chicken stock; stir till it boils ; add a gill of cream
and a few fresh white mushrooms, their peels and stalks ; cook
on the stove for about ten minutes, add a pinch of salt, tammy,
and use.

Tomato Butter.—Put two or three tomatoes in a stew-
pan with two ounces of butter, season with a little salt and a
tiny pinch of cayenne pepper, add a few drops of carmine and
draw down on the side of the stove for about fifteen to twenty
minutes, then rub through the tammy, re-warm, and use.

Vénitienne Sauce.—To half a pint of Allemdnde sauce
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add a tablespoonful of mushroom essence, make hot in the
bain marie, and then just before serving mix with it a dessert-
spoonful of blanched parsley that has been chopped very fine,
add a few drops of lemon, and serve.

COLD SAUCES.

Anchovy Cream,—Wash and bone six anchovies, and
pound them with one hard boiled yolk of egg, one tablespoon-
ful of salad oil, a tiny dust of cayenne pepper, and a few drops
of carmine ; when smooth, add half a gill of liquid aspic jelly,
and rub through a tammy. Mix this purée with a gill of
stifly whipped cream, and use when ice cold.

Aspic Cream.—Take half a pint of liquid aspic jelly, one
gill of thick, fresh cream, then add a dessertspoonful of tar-
ragon vinegar, tammy, and use when cooling for masking cold
chicken, &c.

Chaudfroid (White).—Put together a quarter of a pint of
Veloute sauce, a quarter of a pint of thick cream, half a pint
of aspic jelly, and boil till reduced a quarter part, keeping it well
skimmed ; tammy and use when cooling.

Chaudfroid (Brown).—Three quarters of a pint of aspic,
quarter of a pint of tomato sauce, a few drops of carmine, half
a wineglassful of sherry, half an ounce of glaze; reduce a
quarter part, keep skimmed while boiling, then tammy and
use when somewhat cool.

Chaudfroid (Pink)j.—Put a quarter of a pint of Supréme or
Veloute sauce into a stewpan with a quarter of a pint of cream
and three quarters of a pint of aspic jelly, a tablespoonful of
tarragon vinegar, and enough carmine to make it a pale
salmon colour; reduce 1t a quarter part, keeping it well
skimmed while boiling, then wring through the tammy, and
use when cooling.

Irlandaise Sauce (Cold).—Mix a quarter of a pint of
shredded vegetables, such as new carrots, turnips, and
cucumber, with a quarter of a pint of thick Mayonnaise sauce,
a tablespoonful of tarragon vinegar, a quarter of a pint of stiffly
whipped cream, a pinch of castor sugar, and a few drops of
sap green; keep on ice until wanted.
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Vegetables for Irlandaise Sauce.—Cut the vegetables in
shreds, put them into cold water with a pinch of salt; cook
till tender, then strain and use when cold.

Horseradish Sauce, or Sauce Raifort.—Take a large stick
of horseradish, and let it lie in cold water till quite firm,
scrub it well and peel it, and grate from it a quarter of a pint ;
these gratings must be smooth and fine; add to this half a
teaspoonful of English mustard, half a teaspoonful of French
mustard, a good pinch of castor sugar, a pinch of salt, two
raw yolks of eggs, and mix all together with one and a half
tablespoonfuls of French vinegar; then add half a pint of
thickly-whipped cream ; stir well together and use.

Mint Sauce.—Chop sufficient freshly picked and well-
washed mint to fill a quarter of a pint measure, then mix with
it a quarter of a pint of French vinegar, half a gill of cold

water, and one and a half ounces of castor sugar, and serve
with lamb.

Mayonnaise Sauce.—For half a pint of mayonnaise sauce
put one raw yolk of egg into a basin, a saltspoonful of
English and same of French mustard, a pinch of salt an_d
white pepper, and a tiny dust of cayenne pepper. Mix this
with a wooden spoon with salad oil, just dropping the oil in
carefully, drop by drop; when this is as thick as butter add a
teaspoonful of tarragon vinegar, four or five drops of chilli
vinegar, and eight drops of lemon juice. This sauce should
be kept quite stiff.

Mayonnaise Aspic.—Take half a pint of aspic jelly that is
not quite set, and mix it into three large tablespoonfuls of
thick Mayonnaise sauce, stirring well together till it begins to
thicken, then use. To make this softer and better blended it
is advisable to pass it through the tammy cloth before using.

Tartare Sauce.—Prepare half a pint of thick Mayonnaise
sauce and add to it half a tablespoonful of chopped gherkin,
and capers mixed, a little chopped tarragon, clervil and parsley.
Chopped filleted anchovy and a little chopped eschalot may be
added.

Verte Sauce.—Take two or three good sprigs of parsley,
tarragon, chervil, and also one of fennel if you can get it,
wash them well and put them into a stewpan with cold water
to cover, add one small peeled eschalot and a tiny bit of soda,
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bring this briskly to the boil, and after a minute or so strain
off the water ; rinse in cold water and press the herbs quite
dry, add to them four washed and filleted Gorgona anchovies,
two hard boiled yolks of eggs, a teaspoonful of French capers,
two large French gherkins, a saltspoonful of Marshall’s apple
green, and a tablespoonful of salad oil; pound the whole
together till smooth, and pass 1t through a tammy or fine hair
sieve, mix this purée into half a pint of thick Mayonnaise, and
keep in a cool place till required. This sauce is excellent served
with plainly boiled salmon hot or cold, as well as mackerel,
trout, turbot, brill, codfish, and mullet, or with cold roast or
hot grilled chicken.

Vinaigrette Sauce.—Put three tablespoonfuls of salad oil
in a basin with a tablespoonful of tarragon vinegar, a salt-
spoonful of chilli vinegar, a teaspoonful of fresh tarragon and
chervil finely chopped, a saltspoonful of mignonette pepper,
and a good pinch of salt. Mix well together and serve in a
boat. This sauce is very good served with hot asparagus,
brains, calf’s head, &ec.

White Sauce (for Poultry).—Half a pint of cream, half a
pint of Bechamel, one pint of liquid aspic, reduce a quarter
part, keep skimmed while boiling, tammy and use when cold.

SWEET SAUCES.

Almond Sauce for Puddings hot or cold.—Put a quarter
of a pound of Valencia almonds in cold water, when they come to
the boil, strain and rinse them in cold water, and rub them in
a clean cloth to remove the skins, then pound them till quite
a smooth paste with three ounces of castor sugar, mix this with
four raw yolks of eggs, and add to it by degrees half a pint of
single cream, and stir in a stewpan over the fire till the mix-
ture thickens, then add a wineglass of Marshall’s maraschino
syrup, rub through a tammy with spoons, getting as much of
the almond mixture through as possible, put it into the bain
marie to get hot before using, or it may be served cold.

Aubois Sauce.—Put half a pound of lump sugar with
half a pint of water, and boil until a little of the sugar taken
between the wetted finger and thumb forms a thread without
breaking when the fingers are opened, and then pour it on to
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five raw yolks of eggs and whip till quite cold ; put it on ice,
and before using add half a pint of whipped cream, and flavour
1t with maraschino or other liqueur ; keep on ice till required.

Apricot or Jam Sauce.—Half a pot of apricot or any
other jam, two tablespoonfuls of castor sugar, four table-
spoonfuls of water; boil for ten minutes, then pass it all
through a tammy or sieve. Add a little carmine and a wine-
glassful of maraschino or noyeau syrup.

Chocolate Sauce.—Put into a stewpan half a pint of
water, three ounces of Marshall’s icing sugar, and three
ounces of Fry’s vanilla chocolate cut up; bring to the boil,
and when it has dissolved mix into it one ounce of créme de
riz that has been mixed with two tablespoonfuls of cold water
and coloured with a little of Marshall’s coffee brown; boil
together for about five minutes, then tammy and use. This
1s also good served cold.

Coffee Sauce.—To serve hot or cold with puddings, sweets
made from light cakes, and cold soufflés.—Put six good
tablespoonfuls of ground Mocha coffee into a cafetiére
and pour over it three gills of boiling water ; let it remain
in the bain marie until all has run through the pot, then
strain on to three ounces of castor sugar and five raw yolks
of eggs that have been mixed up together in a basin, put the
mixture back into a clean stewpan, dissolve in it two sheets
of Marshall’s gelatine, and stir it in the bain marie until it
thickens to the consistency of thick cream, then rub it through
the tammy, make hot in the bain marie and use. If this
sauce is served cold, one gill of stiffly whipped cream should
be added when about to be served.

White Cane Rum Sauce.—Put into a stewpan six raw
yolks of eggs, three raw whites of ditto, two ounces of castor
sugar, one wineglass of White Cane Rum (Regd.), and eight
drops of Marshall’s liquid carmine, whip these briskly together
for four to six minutes whilst the pan is standing in boiling
water, when the sauce will present the appearance of a soufflé,
and is ready for use. This is an excellent sauce to serve with
plum-pudding, baba, soufflés, hot puddings, &e.

Orange Flower Water Sauce.—To serve with hot or cold
soufflés, puddings, &e.—Put into a stewpan eight raw yolks
of eggs, three tablespoonfuls of orange flower water, three
ounces of castor sugar, three tablespoonfuls of thick cream, and



30 MRS. A. B. MARSHALL’S COOEERY BOOK

a saltspoonful of essence of vanilla, stir these all together until
it comes to the thickness of cream, standing the stewpan in
the bain marie; when thick rub it through the tammy. It may
be poured round the sweet and sprinkled with crystallised rose
leaves, or served in a boat with the leaves lightly sprinkled on
the top.

Pistachio and Maraschino Sauce.—To serve with hot
puddings, ices, soufflés, &c.—Put a quarter of a pound of
pistachio kernels into cold water, and bring them to the
boil, rub them in a cloth to remove the skins, pound them
in the mortar till perfectly smooth, and add to it four table-
spoonfuls of cream and a quarter of a pint of cold water
with which one ounce of the best arrowroot has been mixed;
stir till 1t boils, then colour with a little of Marshall’s apple
green, and add a quarter of a pint of maraschino syrup, two
ounces of castor sugar and a saltspoonful of essence of vanilla ;
then rub through the tammy and use either hot or cold.

Vanilla Sauce.—To serve with puddings, iced soufflés, hot
soufflés, and cake swects for dinner, &c.—Put one and a
half gills of new milk or cream into a stewpan with half a
split Vanilla pod, and two ounces of castor sugar to infuse in
the bain marie for about fifteen minutes, then put six raw
yolks of eggs into a basin, and stir the infused milk on to them,
then return the mixture to the fire until it becomes as thick
as cream, then strain through the tammy ; have three whites
of egg whipped stiffly, and pour the prepared custard on to
the whites, whipping well together, add half a saltspoonful of
Vanilla essence ; serve hot or cold.

Wringing Sauces through the Tammy
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CHAPTER 1I.
GARNISHES, PUREES, FARCES, ETC.

MENTIONED IN DIFFERENT DISHES.

[Farces required for borders must be made stiffer than if re-
quired for masking or stuffing ; this is effected by using proportion-
ally more panard and eggs. Any farce left from an entrée can be
converted into a nice soup by addition of stock.]

Julienne Garnish.—Peel and cut the vegetables, such as
carrots, turnips, &c., into strips about an inch long, blanch
each separately by putting them in pans with sufficient cold
water to cover them, and bringing them to the boil, then
straining them; put them back in the separate pans with
boiling water and a little salt, and cook them till tender,
then strain them, pour a little warm butter over each, and
use.

Brunoise.—Prepare vegetables as for Julienne, but cut
them up in dice shapes instead of strips.

Watercress Salad for Garnish.—Have the leaves well
washed and picked and kept in water till wanted, then dry by
shaking in a clean cloth, and season them with salad oil, a little
chopped tarragon and chervil, a little eschalot chopped fine,
and a little salt and mignonette pepper.

Tomatoes Cooked for Garnish.—Peel and remove the seeds
from the tomatoes, cut them in slices and put them on a
buttered baking tin, season them, and cook them in the oven
for about ten minutes with a buttered paper over.

Financiére Garnish.—This is prepared in bottles. It
consists of truffles, mushrooms, cockscombs, &ec.

Maccaroni Cooked.—Put the maccaroni in boiling water
with a little salt to season, and boil for twenty minutes to
c
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half an Liour, then put it in cold water till wanted and cut it
up as required.

Salad Dressing.—Work the raw yolks of two eggs with two
tablespoonfuls of salad oil, and mix into this two tablespoon-
fuls of thick cream, a dessertspoonful of tarragon vinegar, a
litile chopped tarragon and chervil, and a pinch of salt, and
use.

Devil Paste.—Mix well together a teaspoonful of French
mustard, a saltspoonful of English mustard, a dessertspoonful
of chopped chutney, a dust of cayenne pepper, a little salt and
black pepper, and use.

Rice for Curry.—Put one pound of Patna rice in a stew-
pan, with enough cold water to cover it, with a pinch of salt;
bring to the boil, strain off, and wash the rice in cold water,
put it in about three quarts of boiling water, and cook for
twelve to fifteen minutes; strain it off in the colander, pour a
little hot water over it, put a cloth over the colander, and put
the rice to dry in the screen for two or three hours. If pro-
perly prepared every grain will be separate.

Snow Cream.—Put one pint of cold water in a basin or
stewpan with a quarter of a pint of double cream, the juice of one
lemon, two ounces of castor sugar; whip quickly until the top
is frothy and like snow; remove-the frothy part of the cream
with a slice, and place it on a hair sieve to drain ; repeat the
whipping while any froth is obtained ; when ready to serve,
take the cream gently from the sieve with a fork or spoon and
place on the dish. This is a very pretty garnish for pastries
or custards.

Rice for Borders.—Put a pound and a half of Carolina
rice in enough cold water to cover it ; bring to the boil, wash
it, and place it in the stewpan, and just cover it again with
clean cold water ; cover it with a buttered paper, let it come
to the boil, and simmer it in the oven or on the side of the
stove for two and a half to three hours, during which time
occasionally add a little more water, about a pint in all.
When quite cooked and dry, pound it till smooth, and work
it with the hand into a ball, dipping the hand into cold water
occasionally to preventit sticking; remove any moisture from
it by pressing it in a clean cloth, place it in a plain round
buttered mould, and keep it under pressure till quite cold
then turn it out and use or cut it into any desired shape. ’
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Potato Border.—Peel and boil the potatoes, taking care
that they do not become soft in the cooking, as for this pur-
pose they require to be very dry when cooked ; season with
a little salt and pass through a wire sieve. For three ordi-
nary sized potatoes, add one ounce of butter, one raw yolk of
egg, a very tiny dust of nutmeg and the same of white
pepper, make it up into the border (using as little flour as
when rolling paste), beat up an egg and glaze the border with
it ; mark the potato with the knife for ornament, bake a
nice golden colour and use.

Aspic Border.—Make a stiff aspic jelly, and put it in the
border moulds whilst liquid and leave it to set, then turn out
and use.

Oxtail to Blanch.—Take a nice fresh oxtail, cut it in neat
joints, and blanch it by putting it in enough cold water to
cover it, with a pinch of salt; when it comes to the boil strain
off and wash it in cold water, and dry in a cloth.

Parsley Blanched.—Pick the parsley in leaves and put
them in cold water with a little salt and a tiny bit of soda ;
just bring to the boil, then strain and leave in cold water till
wanted.

Braised Olives.—Turn say one and a half dozen olives, put
them in a stewpan with sufficient stock to cover them, add
half a wineglass of sherry, and braise for about half an hour
on the side of the stove with the pan covered down.

Cooked Brains.—Put the calf’s or sheep’s brains in strong
salt water for an hour, skin them, put them in a saucepan with
a piece of salt and enough cold water to cover them, a table-
spoonful of French vinegar, three or four black and white pep-
percorns, sprig of thyme, parsley, and bayleaf, and one sliced
onion, and let them come to the boil. The brains cooked thus
will keep well, and can be used in many ways, either for
breakfast, luncheon, or dinner, served with some nice sauce.

Marrow Blanched.—Split the marrowbone, take out the
marrow, and put it in cold water with a pinch of salt; let it
scald and put it at once in cold water till wanted.

Caul.—Put it in cold water with a little salt ; by changing
the water occasionally it will keep some days. Sixpenny-
worth will be sufficient for two or three entrées.

Apple Purée.—Peel three quarters of a pound of apples,
put them in a stewpan with a tiny piece of cinnamon or other

flavouring, half a pint of water, and two ounces of loaf sugar;
c2
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boil to a pulp, then add a few drops of sap green or apple
green, and rub through a sieve, then warm in the bain marie,
and use. It can also be used cold, and is nice for serving with
milk puddings, &ec.

Purée of Apricots or Peaches.—See Apricot Sauce.

Farce or Purée of Chestnuts.—Cut off the tops of one and
a half pounds of nuts and roast them for fifteen minutes, then
take off the outer and inner skins and put them to cook in a
pan with sufficient light stock to cover them and cook for three
quarters of an hour with buttered paper over, when they should
be quite dry. Pass them through a wire sieve, then mix with
them a little cream or milk, a pat of butter, a little pinch of
salt and sugar, a good tablespoonful of anisette, and colour with
liquid carmine to a pale salmon shade ; warm and use for gar-
nishing entrées. It may also be used cold.

g

e

Rubbing the Purée through the Sieve.

Onion Purée.—Put into cold water, with a pinch of salt,
four good sized peeled and cut up onions, and bring them to
the boil ; take them up, strain them, and wash them in two
or three cold waters, then cook them with half a pint of
cream, half an ounce of butter, a tiny pinch of white pepper,
and a pinch of salt, with a buttered paper on the top ; leave
them to cook on the side of the stove for half an hour, pass

|
|
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through the tammy or sieve, make quite hot in the bain
marie, and use. This purée should be of the consistency of
thick cream, and if necessary should be reduced in the sauté
pan till of such thickness as would do for masking hot cutlets,
&c. It is nice to serve with meat or vegetables.

Tomato Purée.—Boil together for about ten minutes four
tablespoonfuls of tomato sauce, four small or two large sliced
tomatoes, a little cayenne, a few drops of carmine, and one
ounce of butter, then rub through the tammy, warm in the

bain marie, and use ; a dessertspoonful of French vinegar may
be added if liked.

Purée of Mushrooms.—Well wash one pound of fresh
mushrooms, dry them and chop fine and put them in a sauté
pan with one and a half ounces of butter ; draw down on the
side of the stove for seven or eight minutes, then mix with
two tablespoonfuls of freshly made breaderumbs; season
with a little white pepper and salt, add one tablespoonful of
brown sauce, boil up, mix in a teaspoonful of chopped parsley,
and use.

Purée of Potatoes.—Peel and plainly boil three or four
large potatoes; when cooked and quite white rub them
through a wire sieve, put them into a clean stewpan, and
mix in one ounce of butter, a tiny pinch of salt, a tiny dust
of white pepper, and two or three tablespoonfuls of cream ;
make quite hot and use.

Anchovy Purée.—Take, for three or four persons, eight
large anchovies that have been boned and well washed in
cold water, being careful that all bone is removed, add to
them two hard boiled yolks of eggs, two ounces of fresh
butter, a dust of cayenne, a few drops of carmine, and pound
all together, and rub through a sieve. This i1s used for spread-
ing on toast, crottons, &e.

Lax Purée.—Pound two ounces of lax with one table-
spoonful of thick Bechamel sauce, one ounce of butter, and a few
drops of carmine, then pass through a sieve, and use. The
patent lax is a preparation of salmon imported in tins from
Norway. Smoked salmon can be substituted, but the lax is
preferable.

Beef Farce for Border.—For one ordinary size border
mould take eight ounces of panard, eight ounces of lean neck
of beef, and pound separately till smooth ; then mix together
with one ounce of butter, a pinch of salt and white pepper,
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and two and a half eggs; rub through a coarse wire sieve,
and put into a buttered border mould and poach for fifteen
minutes in boiling water. Veal farce border can be prepared
In a similar manner.

Beef Farce for Stuffing or Masking.—Five ounces of
beef, five ounces of panard, one ounce of butter, two and a
half raw yolks of eggs, a little pepper, salt, and cayenne ; first
pound the meat well, then pound the panard separately, now
pound these together, then mix in the seasoning and
yolks and pass through the sieve. Veal farce can be pre-
pared in the same way.

Liver Farce for Stuffing Birds &c.—Cut into small dice
shapes eight ounces of game, poultry, or calf's liver, four
ounces of fat bacon, four ounces of lean veal, rabbit, or
chicken, and half a small onion; put all together into a
sauté pan with one ounce of butter or fat, two bayleaves, two
or three sprigs of thyme, a sprig of parsley, a good pinch of
mignonette pepper and a little pepper and salt, and fry for
about five minutes; then, whilst it is hot, pound it in a
mortar and rub it through a sieve, mix with the purée one
raw yolk of egg and two or three chopped button mushrooms
or truffles, place it in a forcing bag with a plain pipe and fill
the birds with it. This is sufficient for four pigeons, and other
birds in proportion to their size.

Veal, Rabbit, or Chicken Farces.—Prepare these in the
same way as beef, substituting one of these meats for the beef.

Herb Farce for Veal, Turkey, &c.—Mix eight ounces of
breadcrumbs, four ounces of chopped beef suet, two table-
spoonfuls of chopped herbs (thyme, parsley, bayleaf, basil,
and marjoram), and four raw eggs with a little pepper, salt,
and a tiny dust of nutmeg, and use.

Sausage Farce for Turkey, &c.—Cut two pounds of
pork into small pieces, and pass it twice through a mincing
machine ; season with pepper, salt, and a teaspoonful of finely
chopped sage ; add four ounces of freshly made bread crumbs
ang the liver of the turkey chopped fine, mix well together,
and use.

Fried Parsley.—Wash and pick the parsley in small
branches, dry them thoroughly in a cloth, then put it into
very hot clean fat as used for frying, and let it remain until
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perfectly crisp, take up, shake from the fat, sprinkle lightly
with a little salt, and use.

Goose, Duck, &ec. Stuffing.—Peel and cut up six or eight
good sized onions into little dice shapes, put them in a sauce-
pan with enough cold water to cover them, and a pinch of
salt. Assoon as the water boils strain the onions, rinse them
m cold water, and dry them in a cloth. Melt four ounces
of butter in a saucepan, add the onions, and fry them gently
for about twenty minutes, taking care not to let them dis-
colour ; season with pepper, salt, and a tiny pinch of sugar.
Mix in one pint of freshly made white breaderumbs, and two
tablespoonfuls of finely chopped sage. Mix well, and use.

Farce for Hare.—Make a herb farce with two ounces
of freshly made white breaderumbs, one good tablespoonful
of freshly chopped herbs (parsley, thyme, basil, and marjoram),
one and a half ounces of finely chopped beef suet, a little
pepper, salt, and cayenne; mix well together with two whole
eggs, until worked into a ball, and use.

Herb Farce Balls for Hare &c.—Take some herb farce
as prepared above, roll it into pieces about the size of a
filbert, roll these in flour, put them into boiling water with a
little salt, and boil gently for ten minutes ; take up, drain, and
use. These balls may be fried instead of boiled, in which case
dip them in the whole beaten up egg (after rolling them in
the flour), roll them in freshly made breaderumbs, and fry a
pale golden colour in clean boiling fat. Drain, and use.

Quenelles of Chicken, Veal, or Rabbit.—Take ten ounces
of the raw meat, six ounces of panard, two tablespoonfuls of
thick Bechamel sauce, one ounce of butter, two and a half
eggs; season with pepper and very little salt. Pound the

Shaping Quenelles.

meat till quite smooth, then pound the panard separately and
complete as in the above farces, and after passing through the
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sieve mix in two tablespoonfuls of cream and form into
shapes with spoons.

Ham Butter.—Pound together one hard boiled yolk of egg,
three ounces of cooked ham, a tiny dust of cayenne pepper,
three ounces of fresh butter, and a few drops of carmine, and
pass it through a fine hair sieve. This is nice for serving as a
savoury or for breakfast.

Green Mayonnaise.—Two tablespoonfuls of mayonnaise
sauce, two tablespoonfuls of liquid aspic jelly, a little of Mar-
shall’s apple green to make a pale green colour; mix all to-
gether, tammy and pour into a sauté pan to about a quarter of
an inch thick ; when it is firm cut it out into the required
shapes.

Tomato Aspic.—Pound three large ripe tomatoes till
smooth, and mix with one and a half gills of aspic jelly,
colour with a few drops of Marshall’s liquid carmine, and rub
through a tammy cloth into a sauté pan to about a quarter of
an inch in depth ; let it get set, then cut out in blocks, as de-
scribed above, and use.

Anchovy Butter.—Two ounces of fresh butter, one tea-
spoonful of anchovy essence, and the juice of half a large
or one small lemon ; mix up together, and use.

Maltre d'Hotel Butter.—Have two ounces of fresh butter
mixed with a tablespoonful of chopped parsiey and a table-
spoonful of lemon-juice.

Montpellier or Green Butter.—Blanch together three ov
four sprigs of fresh tarragon and of chervil, parsley, and fennel
with one eschalot, strain dry and add three hard boiled yolks
of eggs, twelve fillets of anchovies, a tablespoonful of capers,
four gherkins, a very little cayenne, two tablespoonfuls of
salad oil, three quarters of a pound of fresh butter, a little
salt, a little Marshall’s apple green; pound all together and
pass through a hair sieve. Set in a cool place before serving
so that it may become quite firm. This is nice for garnish-
ing cold trout, salmon, &e.

Brandy Butter.—Work with a wooden spoon half a pound
of butter to a cream, add to it four ounces of icing sugar, and
one or two tablespoonfuls of brandy, according to taste, work
again to a cream and keep it on ice, orin the ice-cave till firm,
cut it in shapes and serve on a dish-paper.

Rum Butter.—Prepare as in foregoing recipe, using Liquid
Sunshine rum instead of brandy.
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CHAPTER IIIL

PASTES, ICINGS, GLACES, ETC.

Puff-paste.—For one pound of flour take one pound of
butter, or part butter and part lard ; mix a pinch of salt with
the flour, and make it into a stiff paste with cold water; the
paste should be as near as possible to the consistency of the
fat ; roll the paste out to about the size of a large meat plate ;
press any water from the fat, and then work it with the hand
into a ball, using a very little flour ; put the fat into the paste
and press it out to about half the size of the paste; then
wrap the fat up in the paste, and put it away in a cool
place for about an hour, then roll it out straight four times;
repeat this rolling twice; let the paste lie for the same time
between each turn, then use.

Short Paste for Fruit Tarts, &c.—Half a pound of flour,
four ounces of butter, one ounce of castor sugar, one yolk of
egg ; rub the flour and butter together until smooth, then
add the sugar and the egg; mix with cold water into a very
stiff paste, roll out and use.

Short Paste for Croustades.—Four ounces of butter rubbed
into half a pound of fine flour, mixed with one raw yolk of
egg and a pinch of salt, then made into a stiff paste with cold
water ; roll out and use.

Suet Paste for Pudding and Crust.—Take three quarters
of a pound of chopped beef suet, weighing it after it is
chopped, and mix with it a pinch of salt and a pound of fine
flour into a paste with half a pint of water and the juice of a
lemon ; mix well, roll out, and use.

Raised Pie Paste.—Take one pound of fine flour and rub
into it a quarter of a pound of butter, a pinch of salt, one
whole egg, then mix it with cold water into a stiff paste and

use.
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Choux Paste.—Put half a pint of water into a stewpan
with four ounces of butter and two ounces of castor sugar,
bring to the boil, then mix into it five ounces of fine flour
that has been rubbed through a sieve, stir well together and
then stand on the stove to cook for ten minutes, occasionally
stirring it ; when cooked remove from the stove and let the
mixture cool, then mix in by degrees three whole eggs and
six or eight drops of essence of vanilla, and use.

Anchovy Biscuit Paste.—Rub two ounces of flour with
three quarters of an ounce of butter till quite smooth, then add
to it a saltspoonful of essence of anchovy, about eight drops of
carmine, a tiny dust of cayenne pepper, and half an egg ; mix
all together with a teaspoonful of cold water, then roll out
thin, and use.

Water Paste for Venison &c.—Mix three or four pounds
of common flour with sufficient cold water to form a stiff
paste ; roll it out and use.

Luting Paste.—Mix half a white of egg into a sticky paste
with a little flour, colour with a few drops of Marshall’s liquid
saffron, and use.

Nouille Paste.—Mix three or four raw yolks of eggs into
half a pound of fine flour, add a saltspoonful of salt, and
work it into a stiff paste with cold water, roll out thin, and
use.

Panard.—Half a pint of water put to boil with one ounce
of butter and a pinch of salt; then, when boiling, mix in
four large tablespoonfuls of fine flour and cook on the stove
for about five minutes, giving the panard an occasional stir
while it is cooking ; when cool use.

Cake Bottom.—Rub two ounces of butter into half a
pound of flour till smooth, then add two ounces of castor
sugar and one egg, and mix with cold water into a very stiff
paste; roll out, cut in a square shape, and bake in a moderate
oven for about half an hour, then put to press, trim, and use.
When these are used for savoury turbans the sugar should be
left out.

Frying Batter.—Put a quarter of a pound of fine flour
into a basin with the raw yolks of two eggs, a tablespoonful
of salad oil, and mix with a good quarter of a pint of cold water
till quite smooth, whip two or three whites of eggs with a
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pinch of salt till quite stiff, mix this into the batter, and uge.
This batter will be found useful for fritters, kromeskies, &c.

Yorkshire Pudding.—Take three ounces of flour, two eggs, a
good quarter of a pint of milk, two ounces of dripping, a quarter
of an ounce of Cowan’s baking powder ; mix the flour, eggs,
milk, baking powder, and a pinch of salt well together into a
batter, put the two ounces of dripping into a baking tin and
make it quite hot, pour in the batter and cook at once in front
of the fire under the meat, occasionally turning the tin round,
or it may be baked in a quick oven under the meat, if that is
being baked, for fifteen to twenty minutes ; it will take con-
siderably longer in front of the fire. When cooked, cut it in
squares about two inches in diameter, and dish up on a nap-
kin or dish-paper in a hot dish en couronne. The quantities
given are for a baking tin about ten inches long by six broad ;
if a smaller tin be used, the pudding will be too thick.

Pancake Mixture for Garnishing &e.—One ounce of fine
flour, one whole egg, a pinch of salt and white pepper, a tiny
dust of nutmeg, two and a half tablespoonfuls of milk ; strain
and fry in clarified butter.

Custard for Profiteroles, Pastry, &c.—Put into a stewpan
one ounce of fine flour, one raw yolk of egg, two ounces of
butter, one ounce of castor sugar, and one and a half gills
of cold milk; stir these over the fire till the mixture boils,
then flavour with a few drops of vanilla, mix into it one table-
spoonful of whipped cream, and use.

Almond Icing.—To two and a half pounds of very finely
chopped almonds, add three pounds and three quarters of
Marshall’s finest icing sugar, mix in seven or eight raw
whites of egg and a teaspoonful of essence of vanilla, work
into a stiff dry paste, and use.

Royal Icing.—To two and a half pounds of icing sugar
put seven or eight whites of fresh eggs and half a tablespoon-
ful of lemon juice strained, work for fifteen to twenty minutes
with a clean wooden spoon into a smooth thick paste, and
put on to the cake with a clean palette knife, occasionally
dipping this in cold water. Cakes should be covered one day
and ornamented the next day.

Vienna Icing.—Ten ounces of icing sugar and a quarter
of a pound of butter worked till smooth with a wooden spoon ;
mix with one small wineglass of mixed brandy and maras-
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chino, work it till like cream, then use. This may be
flavoured and coloured according to taste.

Vienna Chocolate Icing.—To three quarters of a pound of
icing sugar add half a pound of fresh butter, a quarter of a
pound of finely powdered chocolate, a little of Marshall’s
coffee-brown, and about half a wineglass of brandy or liqueur.
Mix all together with a wooden spoon for about fifteen
minutes, when it will present a creamy appearance, and is
ready for use.

Glace.—Take three quarters of a pound of icing sugar, one
and a half tablespoonfuls of noyeau or noyeau syrup, one and
a half tablespoonfuls of orange flower water; mix together,
just warm and use, colouring to any desired shade.

Coffee Glace.—Mix three quarters of a pound of icing
sugar with one and a half tablespoonfuls of strong coffee or
essence of coffee, and one and a half tablespoonfuls of hot
water ; just mix together, and warm, then use at once.

Tea Glace.—Prepare as in foregoing recipe, using tea
instead of coffee.

Chocolate Glace.—Put into a stewpan two ounces of Fry’s
vanilla chocolate finely grated, with a quarter of a pint of water
and cook till smooth, then mix with it one pound of icing sugar
and three tablespoonfuls of warm water; just warm it up and
pour it over the cakes. '

Maraschino Glace.—Put into a stewpan three quarters of
a pound of icing sugar, then mix in three tablespoonfuls of
maraschino, stir over the fire till just warm, then use.
Noyeau, or any other liqueur, can be used similarly.

Orange or other Fruit Glace.—Prepare as maraschino
glace, using orange syrup or orange juice.

Syrup (Plain).—To one pound of loaf sugar add half a
pint of water and boil till reduced to the required degree,
then strain it through muslin and use; it can be flavoured
as liked.
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CHAPTER 1IV.
HORS-D’GEUVRES.
[See also CHAPTER XV1.]

TrE simplest hors-d’ccuvres are oysters served in the shell,
with quarters of lemon, thin slices of brown bread and butter,
and for those who prefer it, cayenne ; usually four to six are
placed on a plate before each guest, the bread and butter being
served on a separate one ; Bologna sausages sliced very thin,
and garnished with parsley lax ; anchovies washed and fil-
leted and similarly garmshed olives ; radishes; sardines
carefully wiped in a clean cloth, and then sprinkled with a
little fresh oil. These latter hors-d’ceuvres are for ordinary
use, served in little boatshaped dishes, and two or three
varieties are set on the table, leaving the guests to help them-
selves. For more ceremonious occasions, more elaborate
arrangements are preferred, and these are always served one
to each person, generally in tiny glass or china dishes.
Several of the following dishes can be used as savouries &c.

Olives farced with Anchovies.
(Olwwves farcies anx Anchots.)

Turn some olives and fill them with a purée of anchovy,
and dish them up on a little shredded lettuce on little plates,
glasses, or paper cases, serving about six for each portion.
Olives for this dish can be purchased in bottles already
prepared with the anchovy.

Olives & la Turenne.
(Olives d la Turenne.)

Turn some olives and farce them with a purée of lax, dish
them on little round crotitons of fried bread that are buttered
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and sprinkled with chopped lax, cover the olive entirely with
shredded cooked white of egg, gherkin, red chilli, and truffle,
and set the shreds with a few drops of aspic jelly while liquid.
Garnish all over the dish with celery cut in shreds and kept

in cold water till quite crisp, then drained and seasoned
with eschalot, salt, and oil. Serve one for each person.
Smoked salmon can be used when the lax is not procurable.

Olives a la Métropole.
(Olives a la Métropole.)

Turn some Spanish olives, and fill each of them with Mont-
pellier butter, using a forcing bag and pipe for the purpose,
and arrange each olive in itz natural shape ; line some of the
small fluted dariol moulds with aspic jelly, place one olive in
each, and fill up with aspic jelly and let them set; take some
thin trimmed slices of Lyons sausage, and place one of the
olives in aspic ; when turned out of the mould, on the middle
of each slice, and by means of a rose pipe and forcing bag,
form a pretty border of green butter on the sausage round the
case of the aspic; take as many little glass plates as there
are persons to serve, and sprinkle on each about a dessert-
spoonful of hard boiled yolk of egg that has been rubbed
through a sieve, place the prepared sausage and olive on the
volk, and serve. These may also be served as a savoury, or
for luncneon or supper.

Olives & la St. Augustiae.
(Olives a la St. Augustine.)

Turn some Spanish olives and fill them by means of a
forcing bag and pipe with pité de foie gras that has been
passed through a sieve, then take some little bouche cups
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about a quarter of an inch deep, and stand an olive in each,
fixing them with aspic jelly ; fill up the moulds with this and
garnish round the olives with little sprigs of chervil ; when set,
turn out of the moulds and dish each olive on a little crotiton

of fried bread which is buttered and masked with chopped
ham, tongue, or coral; serve on a dish-paper, one to each
person.

Caviar with Prawns.
(Caviar aux Creveltes.)

Cut out by means of a plain cutter some little rounds of
stale bread about the size of a crown piece and a quarter of an
inch thick; fry them in clarified butter or boiling fat till a
golden colour, then put them to get cool, and when cold place
on each three or four pieces of caviar the size of a Spanish
nut, and place between each of these a prawn and a few shreds
of French gherkin ; dish up on a dish-paper or napkin, and
serve for a hors-d’ceuvre or savoury, one to each person.

Caviar on Croutes or Toast.
(Caviar sur Crotites.)

Prepare and fry some crotitons about one and a half inches
in diameter as in the foregoing recipe, spread a thin layer of
caviar over and serve on little dish-papers. Toast may be
used instead of the croitons.

Crottes & la Russe.
(Crodtes a la Russe.)

Prepare and fry some crotitons as in foregoing recipe ;
when cold spread them with a layer of caviar, and over that
D
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place four or five very thin strips of marinaded herring and
three or four little bunches of hard boiled yolk of egg thai
has been rubbed through a wire sieve; arrenge a tiny sprig
of green chervil on top, and dish up. Kruger’s Marinaded
Fillets of Herring may be had in tins for this dish.

Tax on Croutes or Toast.
(Laz sur Croites.)

Prepare and fry scme croites about a quarter of an inch
thick as in above recipes, and arrange on each some lax which
sliould be first warmed in a little of the oil from the tin ; place
on the centre of each a saltspoonful of hard boiled yolk of
egg which has been rubbed through a sieve, sprinkle a little
finely chiopped parsley over, dish separately on little dish-
papers and glass plates. These may also be served as a
savoury, when they should be dished up en couronne.

Sardines a la Royale.
(Sardines a la Royale.)

Take some sardines from a tin and remove all the outer
skin, split the back of the fish down with a small pointed
knife, and take out the bone and close up the fillets again;
have some little crisp leaves of endive in pieces about the size
of a shilling piece, season them with salad oil and a few
drops of tarragon vinegar, place them on a little glass plate,
put the sardine on the top, and arrange over it crossways
little strips of French gherkin and hard boiled white of egg,
place a little chopped cooked beetroot down the sides of the
sardines, and serve for liors-d’ceuvre or savoury.

Little Anchovy Crotites & la Campagne.
(Petites Croutes d’Anchois d la Campagne.)

Pound together and then rub through a wire sieve six
boned and well washed anchovies, two hard boiled yolks of
eggs, four ounces of fresh butter, a tiny dust of cayenne pepper,
and a few drops of carmine; put the mixture into a foreing
bag with a rose pipe, and force it on to little fried crotitons of
bread, garnish with hard boiled yolk and white of egg that
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have been separately rubbed through a wire sieve, and then
very lightly sprinkle over a little chopped tarragon and
chervil or parsley; serve one to each person on a little paper,
and dish for a savoury or hors-d’ceuvre.

Salmon a la Gourmet.
(Sawmon a la Gourmet.)

Take some smoked salmon, cut it in slices about the eighth
of an inch thick, and roll it up, steep it in salad oil and
lemon juice, and season with a tiny dust of cayenne pepper,
put it on a little glass plate, place a raw native oyster simi-
larly seasoned on the top, and sprinkle with a little chopped
tarragon and chervil, arrange two little slices of brown bread
and butter on the side of the little plate, and serve. Take
new bread for the brown bread and butter, cut it into
little squares, and roll it up in cylinder shapes.

ITussels on Hatelets with Truffles.
(Mowles en Hdtelets aux Truffes.)

Take some two or three dozen freshh mussels, wash them
well and put them m a stewpan with a sliced onion, a good
bunch of herbs, such as thyme, parsley, bayleaf, a few black and
wlite peppercorns, juice of one lemon, and a pinch of salt, add
to them one pint of water and a half pint of Chablis, bring to
the boil, and then let them simmer for about two or three
minutes ; turn out into a Lasin, leave themn till cold, then
remove from each the beard which is the part that is like a
little piece of weed; put them on a plate and season them
with finely chopped truffle, mignonette pepper, and salad oil,
let them lie in this seasoning for about one hour, take some
little plated hatelet skewers and arrange about three or four
mussels on each skewer with a slice of truffle between each,
then sprinkle the mussels over with a little lobster coral, and
dish on a little crisp finely shredded lettuce and serve for
Lors-d’accuvre or savoury, or for ball supper.

Tillets cf Herring Marinaded a 1’Osborne.

(Filets de Hareng Marinés d U Osborne.)

Prepare an anchovy biscuit paste, cut out in pieces about

two inches square, and on each square place a rolled-up fillet
D2
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of Kruger's ‘ Filets de Hareng Marinés au Vin Blanc,” and
garnish with fresh butter by means of a bag and small rose
pipe, sprinkle with a little chopped parsley, and serve on a
dish-paper.

Fillets of Herring 2 la Flensburg.
(Filets de Hareng a la Flensburg).

Cut some little rounds of bread and fry them in clarified
butter or boiling fat till a nice golden colour ; roll up a small
fillet or half alarge one of Kruger’s ¢ Filets de Hareng Marinés
au Vin Blane,” putting inside a little finely chopped celery, and
a little mustard and cress as a bouquet at the top. The celery
after being chopped should be put in cold water till crisp, then
drained and mixed with a little salad oil, tarragon vinegar, and
a little chopped eschalot ; arrange one fillet on each crofiton,
and serve one to each person.

Fillets of Herring a la Comtesse Kessler.
(Fhlets de Hareng d la Comtesse Kessler.)

Take some little fish moulds, line them thinly with aspie
jelly that is garnished with gold and silver leaf, and then mask
this with aspic jelly tinged slightly with sap green; place a
small half fillet of marinaded herring on the jelly in the mould,
sprinkle over with French capers and fill up the mould with
aspic; when set dip the moulds into warm water and turn
out on a little paper case on a little chopped aspic and
garnish with little shreds of raw cucumber, celery, gherkin,
and red pickled cabbage. Serve for lors-d’cuvre or cold
collation.

Fillets of Herring Marinaded & I'Espagne.
(Filets de Hareng Marinés d I'Espagne.)

Marinade some fillets of herring or use those ready pre-
pared (see previous recipes), and mask them with chopped olives
inside, roll up and fill each with hard boiled yolk of egg that
lLias been rubbed through a wire sieve and mixed with chopped
tarragon, chervil, and coral. Brush the fillets over with
aspic jelly and sprinkle with coral ; place them on croditons
ornamented with butter by means of g fancy pipe and
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sprinkle lightly with chopped tarragon. Serve for hors-
d’ceuvre or savoury, or for breakfast.

Herring Roess a la Var:ovie.
(Lattances de Hareng ¢ la Varsovie.)

Take some soft roes of fresh lierring, remove all the blood
from them, and very carefully wash them in cold salt and water,
then put them in a pie dish with three or four laurel leaves;
put three tablespoonfuls of French vinegar to half a pint of
boiling water and eight to ten peppercorns; boil up together,
then strain on to the roes; put them in a moderate oven with
the dish covered with a piece of buttered or greased paper and
let them cook for ten minutes, then remove from the oven
and leave till cold ; have some peeled cucumber cut in little
dice shapes, and mixed with half its bulk of French capers;
season well with salad oil, make a little pile of this on each
plate, using about a tablespoonful for each, place one of the
prepared roes on the top, sprinkle over with a little coral or
chopped lax and serve. This is also nice for a savoury.
The liquor from the herring roes can be used several times.

Lyons Sauzage and Egg.
(Saucisson de Lyons aux (Hufs.)

Take some Lyons sausage and cut it in very thin slices,
peeling off the outer skin ; allow one slice of the sausage for
each person; have some lLard boiled yolk of egg rubbed
thirough a fine wire sieve, and on each slice of the sausage
arrange about a teaspoonful of the egg, over which place a
few thinly cut strips of French gherkin, a few sprigs of
chervil and tarragon, and place each portion on a little fancy
paper, on a little glass dish.
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CHAPTER V.

SOUPS.

Clear Soup.
(Consommé.)

Put 2s. worth of fresh veal and beef bones into a stewpan,
cover with cold water, and bring gently to the boil ; as soon
as the scum begins to rise add one or two tablespoonfuls
of cold water, and continue to remove the scum until the
liquid is quite free from it, but leave the fat on the stock ;
then add a good pinch of salt, ten black and white pepper-
corns, two carrots, little parsnip, three leeks, half a stick of
celery, a bunch of herbs (thyme, parsley, and bayleaf), four
large or six small onions, into one of which stick four cloves,
and let the stock simmer on gently for several hours; strain
off through a hair sieve, and set it aside in an earthenware
jar till next day, then remove the fat and clarify the stock,
using for the purpose for each quart of stock half a pound of
lean neck of beef chopped fine or passed through the mincing
machine, and mixed with four whites and shells of eggs, and
the carcase of any roast game or poultry can also be chopped
up and mixed in, add a few slices of carrot and leek, little
celery, and two or three black and white peppercorns; bring
the stock gently to the boil, give it an occasional stir, and
simmer it for one and a half hours, and then strain it through
a clean soup cloth. When served with any garnish, it takes
its name from that.

Clear Soup a la Belenne.

(Consommé a la Belenne.)

(Garnish some clear stock with little red and white quenelles,
cucumber cut in the shape of peas, asparagus peas, and nice
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thick slices of blanched marrow. The marrow must be added
at the last when the soup is to be served.

Little Quenelles.—These are made by putting some white
meat farce into a bag with a plain pipe, and forcing it out
about the size of peas on to a buttered sauté pan ; colour some
of the farce with liquid carmine, and make some red quenelles
in a similar way ; cover them with boiling water and poach
for eight to ten minutes; then drain them on a hair sieve and

rinse them very carefully with boiling water before adding
them to the soup.

Clear Brunoise Soup.
(Consommé d la Brunoise.)

Prepare half a pint of blanched brunoise and fry it carefully
in a stewpan with one and a half ounces of butter for about
fifteen minutes ; then add to it one quart of clear soup, bring
it gently to the boil, and allow it to simmer for fifteen to
twenty minutes, keeping it constantly skimmed until quite
free of fat. A little cut-up lettuce, if in season, may be added
to and fried with the brunoise. A tablespoonful of French
packet tapioca or sago may, if liked, be added when the soup
comes to the boil. Just before serving, add a dessertspoonful
of blanched and picked tarragon and chervil or parsley. Little
crottons of fried bread can be handed round with the soup.

Clear Colbert Soup.
(Consommé d la Colbert.)

Clear soup, garnished with carrots, turnips, and cucum-
bers cut in pea shapes, and peas; blanch all these separately,
then rinse them and put them to cook till tender in boiling
water with a little salt, strain them, and add them to.the
soup with a little picked and blanched tarragon and chervil or
parsley ; the soup can also be garnished with poached eggs, in
which case one should be allowed to each person. If preferred,
the eggs can be served on a napkin and handed with the
soup.

Clear Soup a la Desclignac.
(Consommé ¢ la Desclignac.)

Cut some lettuce and tarragon leaves and peeled cucum-
ber into Julienne shreds, and pick some chervil into small
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leaves ; blanch all these, drain them, ar}d add them to !:he
clear soup, just let it boil up, and immediately before serving
carefully slide into it slices of cucumber, prepared as below.

Cucumber slices for Soup.—Cut a fresh young cucumber
into slices a quarter of an inch thick, take off tl}e outer skin
with a plain round cutter, and remove the seeds with a smaller
cutter. Put the rings thus formed in a saucepan with enouglh
cold water to cover them and a pinch of salt, and let them
cook till tender; then take them up on a sieve or cloth, and
pour cold water over them carefully till they are cool. Let
them drain, and when dry put them in a buttered sauté pan,
and farce the centres alternately with red and white farce,
pour some boiling water in at the side of the sauté pan, and
place this on the side of the stove and let the water re-boil,
then draw the pan back a little, and let the rings remain till the
farce is set, when they should be taken up on a hair sieve, a
little warm water poured over them to rinse them, and
then used.

Clear Game Soup a I'Impériale.
(Consommé de Gibier a U'Impériale.)

Take any kind of game or poultry bones for this soup,
either fresh or roast will do, but the fresh are preferable ; put
two ounces of butter into a stewpan with two cnions, cut up
in little dice shiapes one large carrot, one leek, a little celery,
one turnip and a good bunch of herbs, such as thyme, parsley,
and bayleaf, basil and marjoram, two or three fresh mushrooms
and a pinch of mignonette pepper ; place the bones on these,
put the cover on the pan, and fry the contents all together for
about twenty minutes to half an hour, taking care that they
do not burn, then cover them well with stock (any stock from
boiled veal, rabbit, or chicken, &ec., can be used for this pur-
pose), let it come to the boil, then strain, and let it simmer
gently for two or three hours; strain off, and, when cold, re-
move any fat and clarify the stock with rabbit, hare, or beef,
allowing Lalf a pound of meat and four whites of eggs to each
quart of stock (the meat chopped fine and mixed with the
whites of eggs before being added to the stock); stir together
occasionally until 1t boils, then let it simmer gently for about
an hour, strain off, and, when ready to serve, garnish with
little strips of any cold game, the livers of the same. and
Royal rustard and tarragon and chervil,
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~ Royal Custard for Soup.—Season two whole eggs with a
little white pepper and salt and a tiny dust of nutmeg; mix
together in a basin with two tablespoonfuls of cream that is
coloured with a little carmine, strain and pour into little
buttered dariol moulds; stand these on a piece of paper in a
stewpan that contains boiling water and steam till firm ; when

cold cut out in little strips and rinse in warm water and
use.

Hare Soup.
(Consommé de Li¢vre.)

Take some hare bones either raw or cooked, chop thenm up
and put them into a stewpan with two sliced onions, one carrot,
one tarnip, two leeks, six or eight peppercorns, three or four
cloves, a blade of mace, a few little strips of celery, and a
bunch of herbs, such as thyme, parsley, bayleaf, basil, and
marjoram ; fry them all together with one and a half ounces
of butter for about fifteen to twenty minutes, with the pan
covered, then cover them with any stock made from cooked
meat bones, and if using fresh hare the blood can also be used;
cook together for about two and a half hours, then strain off
the stock and remove the fat, and to each quart of the stock
mix four whites and shells of eggs, and half a pound of lean
beef or hare that has been chopped up fine; put it into a
stewpan and stir occasionally until it boils, then draw the pan
to the edge of the stove and let it simmer gently for about one
hour and a half, strain off through a clean soup cloth and
put it into the bain marie to get hot; when ready to serve
garnish with quenelles made of hare and littl~ herb forcemeat
balls and sprigs of chervil and tarragon.

Quenclles for Hare Soup.—Take four ounces of hare meat,
four ounces of panard, pound each separately, then mix them
together with a pinch of salt, a tiny dust of cayenne pepper,
and one and a half eggs, work into a smooth paste, then
rub through a coarse wire or hair sieve; divide the farce mto
two parts, colour one part with a little cream and the other
with a little carmine; put each into forcing bags with plain
pipes and force the mixture out on to a buttered sauté pan,
then pour in a little boiling water from the side of the pan
and watch it re-boil, let the pan stand on the side of the stove
for about eight to ten minutes; strain off the water, rinse the
quenelles with warm water and put into the soup.
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Clear Soup a la Portugaise.
(Consommé ¢ la Portugaise.)

Prepare some French plums and leeks as below, mix them
and add to them sufficient clear stock, boil up all together,
and serve the soup very hot. ,

French Plums for Garnish.—Put the plums (allowing two
or three for each person) in a stewpan with cold water and a
pinch of salt; bring to the boil, take them up, rinse them
in two or three waters, replace them in the pan with sufficient
clear soup to cover them, and let them boil in it for half an
Lour, then use as described above.

Leeks for Garnish.—Thoroughly cleanse and trim one cr
two nice leeks, tie them up and put them into cold water with
a pinch of salt; bring to the boil, then wash them in several
waters, put them in one and a half pints of clear stock, and
boil them till tender. Then take them up on a plate, remove
the string, split them in quarters lengthways, and cut them
across in inch lengths.

Clear Soup a la Princesse.
(Consommé a la Princesse.)

Have some clear soup and garnish it with blanched and
picked tarragon and lettuce (cut in Julienne strips), and
savoury custard coloured red, yellow, and white and cut in
any fancy designs. Serve very hot, putting in the garnish,
which should have been rinsed in warm water, just at the
last.

Savoury Custard (enough for eight persons).—Make a
custard with four whole eggs, four tablespoonfuls of cream,
milk, or clear stock, a little salt, white pepper, and a pinch of
sugar. Divide it into three parts; colour one with Marshall’s
saffron yellow, one with Marshall’s carmine and leave one
plain; tammy each separately and steam in buttered moulds.
Do not let the custard boil, and when it is firm take up and
leave till cold before cutting.

Clear Soup with Profiteroles.
(Consommé aux Profiteroles.)

Garnish some clear soup with profiteroles and serve hot.
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Ox-palate Soup, Clear.
(Consommé aux Palais de Bauf.)

Put the ox-palates in cold salted water for two or three
days before using them, changing the water occasionally.
Then put them on the stove in a pan with plenty of cold and
very slightly salted water ; let this come to the boil, then
remove the hard rough skin; when quite clean lay them in
some good stock and add two good carrots, two leeks, two
onions, one turnip, one small parsnip, a few strips of celery,
a bunch of herbs, two blades of mace, four cloves, and twelve
peppercorns. Cook gently for eight or ten hours, removing
the vegetables as soon as they are thoroughly cooked. Litt
out the palates, strain and remove the fat and clarify the soup,
then add to it a little sherry and the ox-palates cut into
little rounds. Hand round the following garnish on a plate,
allowing one to each person ; take some fried crotitons about
a quarter of an inch thick and two incles in diameter ; brush
over the tops with a little warm glaze and lay on this the
carrot and turnip, boiled in the soup, peeled and stamped out
in any pretty design, with a hot, freshly-cooked Brussels
sprout in the centre of each; serve on a plate on a dish-
paper. Care should be taken that the vegetable garnish
is served hot.

Clear Soup a la Rachel.
(Consommé a la Rachel.)

Serve some clear soup with the following garnish. Mix
the raw whites of three eggs with two tablespoonfuls of
cream and a pinch of salt. Strain this into a buttered dariol
mould and steam it till firm. (It will require careful cooking,
or it will be spongy.) When firm tuwrn 1t out of the mould,
cut it into slices an eighth of an inch thick, and stamp out with
cutters into any pretty shapes. Prepare some yolks of eggs in
precisely the same way, and leave both these garnishings in
cold water till wanted. . .

Cleanse and blanch a carrot and turnip, and cook them in
light stock or water, with a pinch of salt, till tender; then
peel them, stamp out the best part into any pretty designs,
and leave in cold water till wanted ; also cut a few French
beans into diamond shapes. Pour the soup into the tureen ;
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add the garnish, using about two tablespoonfuls to each quart
of soup.

Clear Scup a la Tolede.
(Consommé a la Toléde.)

Clear soup garnished with savoury custard prepared as
below, blanched tarragon and French gherkin cut in long
strips, and sprigs of blanched chervil. Rinse the custard in
warm water before using, and add the garnish just before
serving.

Cuslard for garnish.—Add two whole eggs and the yolk of
one egg to every two tablespoonfuls of cream, milk, or con-
sommé, with a tiny pinch of salt and a very tiny dust of nut-
meg. Mix up all together with a forlk, then strain through a
pointed strainer; colour one half the quantity with a httle
carmine, and pour both parts into buttered tins. Poach in
Lot water on the side of the stove till firm, then scoop out
into pea shapes with a pea cutter.

Chiffonade of Chicken & la Princesse.
(Chiffonade de Tolaille a la Princesse.)

Take about three quarts of poultry stock and put it
in a stewpan with two or three sliced onions, a bunch of
lierbs, six or eighit peppercorns, two or three cloves, and
half a raw chicken. DBring to the boil gently, then skim,
and let it boil steadily for about an hour and a half. Strain
it, remove the fat, and clarify it with white meat and eggs;
then put it in a clean stewpan with two tablespoonfuls of
celery prepared as below, a httle picked and blanched tarragon
and chervil, and when ready to serve add some little rounds
stamped out of the fillet of chicken cooked in the stock, and
some similar rounds cut out of savoury custard.

Celery for chiffonade.—Cut the leart of a stick of celery
into Julienne strips, blanch and strain it, and cook in the
soup till tender.

Custard for chiffonade.-—Mix four whole eggs with four
tablespoonfuls of cream, season with salt, white pepper, and a
dust of nutmeg. Tammy it and pour it into buttered dariol
moulds that are partly filled with vegetables such as carrot,
turnip, cucumber, cut in tiny Brunoise shapes, cooked til}
tender and strained, then poach till firm and use,
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Clear Mullagatawny Soup.

Cut four large peeled onions and two sour apples in very
thin slices, and put them into a stewpan with two ounces of
butter and a bunch of lerbs, such as thyme, parsley, and
bayleaf; fry for fifteen to twenty minutes; then mix with
them a tablespoonful of Marshall’s curry powder, a table-
spoonful of tamarinds, the juice of one lemon, one tablespoon-
ful of chutney, six cardamons, two Jamaica peppercorns
pounded, two ounces of glaze, six pints of good stock, and
any roast game or poultry bones ; bring to the boil, then skim
and allow the stock to cook gently for about one hour; then
strain and remove the fat, and clarify; strain off through
a clean soup cloth, and return to the bain marie to get hot;
then serve with little round pieces of cooked game or poultry
in the tureen, and have plainly boiled rice handed on a plate,
—See ¢ Rice for Curry.’

Clear Oxtail Soup.
(Potage de Queue de Beeuf clair.)

Take an oxtail that has hung for a day or two, cut it
into neat pieces, and place them in cold water in a stewpan
with a pinch of salt; stand the stewpan on the stove and
bring to the boil, then strain and wash the tail in cold water,
and put it again into the stewpan with some gravy stock.
If it is a large tail it will require three or four quarts of stock,
one or two carrots, one turnip, one leek, three or four onions,
a few pieces of celery, a little parsnip, and a bunch of herbs,
six or eight peppercorns, six cloves, two blades of mace, and
four Jamaica peppercorns all tied up in a piece of muslin;
bring to the boil gently, and let it all cook together from
three and a half to four hours. (This soup is better if pre-
pared the day before it is to be clarified.) When cooked,
strain off the stock, pick out the pieces of meat, remove any
fat from the stock and clarify it; then strain and pour it
into a stewpan, and to each quart of soup add one dessert-
spoonful of the best arrowroot, previously smoothly mixed
with a wineglass of sherry, or the same of clarified stoqk;
stir til1 it boils, then put in the pieces of meat, garnish with
parsley picked and blanched and some vegetables such as
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carrot, turnip, &e., cut out with a plain pea-cutter and
blanched, and cooked till tender.

Any pieces of the tail not required for the soup will make
a nice dish for lunch or dinner, either curried, or served with
brown sauce and a macédoine of vegetables, or the vegetables
from the soup cut in dice shapes.

Thick Oxtail Soup.
(Potage de Queue de Beeuf lié.)

Cut the oxtail up in lengths by the joints, the larger pieces
may be subdivided into four or five pieces; put these, with a
pinch of salt, into enough cold water to cover them, and bring
gently to the boil; strain off the water and wash the meat
well, put it into a clean stewpan, with about six or seven pints
of ordinary cold stock, or water if you have not stock, four
onions, sticking halfa dozen cloves in one of them, a few strips
of celery, three carrots, one turnip, two leeks, a good bunch
of herbs, such as basil, marjoram, thyme, parsley, bayleaf, all
tied up together, with two blades of mace and about twelve
black and white peppercorns; let the whole boil up gently,
then skim, and sinmer for about four hours; when the meat
is tender, strain the stock through a hair sieve, and pick the
meat away from the vegetables. Remove all the fat from the
stock, put it in a pan, and thicken it with two small table-
spoonfuls of Brown and Polson’s cornflour, which is first
mixed with a little cold stock. Talke all the vegetables and
pound them, and add them to the soup as soon as it is boiled
up again; pass the whole through the tammy; make hot in
the bain marie, add the pieces of meat, allowing two or three
pieces to each person; a little sherry may be added if liked,
and any pieces of the meat left over can be used up as an
entrée.

Clear Mock Turtle Soup.
(Potage de Tortue fausse clair.)

Cleanse half a calf's head well, by leaving it for twenty-
four hours in salt and cold water, if possible under a running
tap, to let the water escape. Then bone the head, remove the
brains and tongue (which may be used for an entrée), tie the
Lead in a clean cloth, and lay it to blanch in cold water;
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when it comes to the boil, skim it and then wash the head,
and put it with rather better than six quarts of gravy stock.
Put in the pan with the stock a good strip of celery, two or
three carrots, four onions, two or three good leeks, one turnip,
half a parsnip, a bunch of herbs, eight cloves, twelve pepper-
corns, and four blades of mace ; let this all come gently to the
boil ; then skim it, cover the pan, and let it all simmer gently
for three and a half or four lhours, according to the size of
the head. Put four wineglasses of sherry into a stewpan with
a saltspoonful of mignonette pepper, a blade of mace, two
cloves, a sprig of basil and marjoram, two sprigs of thyme
and four bayleaves, and reduce it to half the quantity. Take
out the head from the saucepan, remove any fat from the
stock, strain 1t, add the reduced sherry, and clarify. When
strained, return 1t to a clean stewpan, bring it to the boil,
and mix to it one tablespoonful of the best arrowroot, pre-
viously mixed smooth with a little clear cold stock, or sherry,
and let it all boil for two or tliree minutes; cut some of the
glutinous part of the meat from the head, and stamp it out
with a plain round cutter, the size of a shilling, lay these
pieces in hot water, and while warm take off the outer skin
with a small knife; wash these pieces well, and put them
into the soup with a few drops of lemon juice and a dust of
cayenne to each quart of soup. The remains of the head can
be used for entrées &ec.

Clear Turtle Soup.
(Tortue clavre.)

Made from the gun-dried turtle.

For about three or four quarts of soup take one pound
of sun-dried turtle and soak it in cold water for three days,
constantly changing the water, then put it to cook for ten to
twelve hours in good stock, and with all kinds of vegetables,
such as, for each quart, a little celery, one small carrot, one
turnip, one leek, two bayleaves, two onions, and lerbs, in-
cluding basil and marjoram, thyme, parsley, three cloves, a
blade of mace, six black and white peppercorns, and two
Jamaica peppercorns tied up in a piece of muslin; keep it gently
simmering, adding more stock as that in the pot reduces.
When the turtle is cooked, strain off the stock, remove any
fat, and clarify, then strain off carefnlly through a wet clean
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cloth and re-boil, and for each quart take one dessertspoonful
of best arrowroot, which has first been mixed with a good
wineglassful of sherry, strain it into the soup, and stir it till it
?e-boils; take the turtle from the vegetables, and cut it out
Into pieces about one inch square, rinse them in a little warm
water, and put them into the boiling soup, then add a small
tin of turtle fat, and boil for a few minutes. Just before
serving, flavour with lemon juice and a little cayenne.
Lemon cut in quarters should be handed separately for those
who wish extra lemon flavour.

Tufferin Soup.
(Consommé d la Dufferin.)

Put two ounces of butter into a stewpan with four sliced
onions, two large sour apples or four small ones, and a bunch
of herbs, such as thyme, parsley, and bayleaf, and let these
all fry together till a nice golden colour, then mix in a table-
spoonful of Marshall’s curry powder, one tablespoonful of
tamarinds, one teaspoonful of curry paste, one tablespoonful
of lemon juice, about three ounces of glaze, and three
quarts of good fish stock and any raw fish bones you may
have ; let it cook for three quarters of an hLour, strain off, let
it cool, and remove the fat, then clarify and strain through
a clean soup cloth, boil up, and serve with plainly boiled rice
in a pile on a plate, and fillets of sole round the rice as a
border, and garnish this with a little picked parsley and chervil.

Rounds of Sole for Consommé d la Dufferin.—Wrap up
in well buttered paper a filleted sole and cook it in the soup
before it is clarified for about fifteen minutes; take it up, let
it get cold, and stamp it out with a plain round cutter into
pieces about the size of a florin piece ; when about to use put
them in boiling water to warm, then serve as above.

Duke of Ncrfolk Soup.
(Potage a la Duc de Norfolk.)

Put into a stewpan four good sized onions with two ounces
of butter and a bunch of herbs (thyme, parsley, and bayleaf),
six or eight peppercorns, three sliced tomatoes, two fresh
mushrooms, half a cod’s liead, and the bones from the smelts
(see below), or any other white fish bones ; fry all together for
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about twenty minutes, then cover the whole with cold water;
add the juice of two lemons or two wineglasses of white wine,
and bring it gently to the boil ; skim the stock, and leave it
on the side of the stove for twenty to thirty minutes; remove
the fat and clarify the stock with raw whites of eggs, allowing
four or five whites to each quart of stock, and flavour with a
glass of white wine if liked ; when the stock boilslet it simmer
for about fitteen minutes, and drain off through a clean soup
cloth ; make it quite hot, and when about to serve, garnish it
with cucumber cut in pea shapes with a pea cutter and cooked
in cold water, with a little salt, till tender, which will take
about fifteen minutes, and fillets of smelts prepared as below,
little quenelles, and finely cut shreds of tarragon and lettuce
cooked in cold water, with a little salt till tender, say for five
minutes.

Flillets of Smelts for Potage d la Duc de Norfolk.—TFree
the fillets from the bone and mask them thinly over with
fish farce (given below); roll them up into a little round
form, and fasten each with a little band of buttered paper,
place them in a very lightly-buttered stewpan, and put them
in the oven to cook for fifteen minutes, with a buttered paper
over and a tablespoonful of stock in the pan ; take them up,
remove the paper, and put them in the soup; reckon one
fillet for each person.

Fish Farce for Potage d la Duc de Norfolk.—Take three
ounces of fresh haddock and three ounces panard, and pound
each separately till smooth ; then mix them, and add a pinch
of salt, tiny dust of cayenne, saltspoonful of essence of
anchovy, on3 and a half raw eggs, and rub the whole through
a fine wire or coarse hair sieve and use ; colour with a little
carmine.

Quenelles for Garnishing the Soup.—Take some of the
fish farce (given above), and by means of a pipe and bag,
force it out into little shapes about the size of a pea on to
the bottom of a buttered sauté pan, cover them with boil-
ing water, and poach them for four or five minutes, then use

for garnish.
Bisque of Oysters a la Royale.
(Bisque d’Huttres d la Royale.)

Put half a pound of Carolina rice in a stewpan with enough
cold water to cover it, bring to the boil, then strain and rinse
E



62 MKS. A. B. MARSHALL’S COOKERY BOOK

1t in cold water; put it into three pints of light fish stock
and cook it till tender. Pound it, rub it through the tammy,
and heat it in the bain marie. Beard thirty-six large sauce
oysters, and cut them into little dice shapes; put the beards
of the oysters and their liquor in a stewpan with two ounces
of good butter, and let them draw down on the side of the
stove for fifteen minutes, then strain, and pound the beards
till smooth, mix again with the liquor, and rub through the
tammy with one pint of light fish stock, and put this purée
also into the bain marie to heat. Put in a basin four raw
yolks of eggs, a tiny dust of cayenne, a pinch of salt and one
ounce of butter ; mix all together with half a pint of single
cream, then add the oyster purée and the pounded rice. Stir
well, place it in a stewpan and stir in the bain marie till it
thickens, strain into the tureen, add a wineglass of white wine
for each quart of soup, garnish with little rounds of red Royal
custard, put in the bearded oysters and serve.

Bisque of Lobster.
(Bisque de Homard.)

Take a cooked lobster, remove the bones and put half a
pound of the meat into a stewpan with four ounces of butter,
let the latter melt, then pour over it about one quart of fish
stock prepared as below, add two ounces of pounded live
spawn, or if this cannot be obtained add a little of Marshall's
carmine to deepen the colour, and let it draw down on the
side of the stove for about fifteen minutes ; then strain off the
-gravy and pound the meat till smooth, mix it again with the
liquor, rub all through the tammy or fine hair sieve, and put
into a stewpan, and place in a bain marie to get hot. If
tinned lobster is used for this soup any fish stock can be used
for it. Put half a pound of Patna rice into a stewpan with
enougli cold water to cover it, bring to the boil, then strain
off and put into another stewpan with two quarts of any nice
flavoured fish stock, and let it simmer gently for about three
quarters of an hour; then pound the rice till smooth, add
again to the stock, pass all through the tammy, and put into
a stewpan in the bain marie to get hot. When both purées
are ready to serve, put some little croitons into the soup
tureen, pour over them a little clear stock or fish gravy, then
add the two purées, and serve quite hot.
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I'ish Stock for Bisque of Lobster.—Put the bones of the
lobster into a stewpan with cold water, a bunch of lerbs,
thyme, parsley, and bayleaf, six or eight peppercorns, and
two sliced onions ; boil up together for about half an hour,
then strain and use.

Purée of Artichokes.
(Purée d’Artichauts.)

Cut a pound and a half of peeled Jerusalem artichokes in
thin slices, add to them two large onions sliced, a little celery,
a bunch of herbs (thyme, parsley, and bayleaf), and fry all
together in two ounces of butter in a sauté pan till a pale
golden colour; then put them in a saucepan with a quart
of new milk or light stock, and cook for about half an hour,
keeping it well skimmed ; pass it through a tammy or fine
hair sieve, put it in a pan in the bain marie to keep quite
hot, and just before serving add to it half a pint of single
cream and a tiny pinch of salt. Little squares of stale bread,
fried a pale golden colour in good dripping or clarified butter,
and dished up on a napkin or dish-paper, may be served with
this soup.

Purée of Asparagus.
(Purée d’'Asperges.)

Put two ounces of butter in a stewpan with the light part
of two leeks finely sliced—keep the rest for the stockpot—add
two strips of celery, one large onion sliced, and a bunch of
lerbs, thyme, parsley, bayleaf; cut off the tops of one and a
half pounds of asparagus, and cook them as below and keep
for garnishing the soup ; cut up the other part of the aspara-
gus and put with the other vegetables to fry for about fifteen
minutes in a covered pan, then mix in two and a half table-
spoonfuls of rice cream (créme de riz), or barley cream (créme
d’orge), and three pints of good white stock, ?Jnd cook gteadll y
for three quarters of an hour, keeping occasionally skimmed.
If you have any white forcemeat or good Veloute sauce it
could be used instead of the rice or barley cream. When the
vegetables are cooked, strain them from the liquor and pound
all together till smootl, then add to the stock and pass
through the tammy, then put 1t in the bain marie to get hot.
For each quart take half a pint of warm cream, three raw

E 2
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yolks of eggs, a pinch of sugar, and three or four drops of
lemon juice. Mix all together in a basin and stir it into
the soup till it thickens, but do not let the soup re-boil.
Strain the soup through a strainer into the tureen and
garnish with the points of asparagus and the little red and
white quenelles.

Asparagus Heads for Soup.—Put the points of asparagus
into boiling water with a little salt and a tiny bit of soda,
and boil gently for fifteen minutes.

Quenelles for Purée of Asparagus.—Take about a quarter
of a pound of any white farce and divide it into two parts;
coiour one red with a little carmine, and whiten the other
with a little cream ; then by means of forcing bag and pipe
make little bunches like half a dozen peas put together, alter-
nating the colours, on the bottom of a buttered sauté pan;
cover the quenelles with boiling water, bring to the boil, and
let it stand on the side of the stove for two or three minutes,
then use.

Purée a I'Indienne.
(Purée ¢ UIndienne.)

Take any game or poultry bones for this soup, either raw
or cooked, from one and a half to two pounds. Cut up four
good sized onions in thin slices, and two large sour apples not
peeled, fry them in a stewpan for twenty minutes with two
ounces of butter, a bunch of herbs, basil, marjoram, thyme,
bayleaf, and parsley, then mix with them a tablespoonful of
lemon-juice, a tablespoonful of chutuey, a tablespoonful of
Marshall’s curry powder, four red dry chillies and two table-
spoonfuls of rice cream ; mix with three quarts of stock from
cooked meat bones, and when it comes to the boil, skim the
stock and let it simmer on gently for one and a half to two
hours, then strain and pick the meat from the bones, and
pound 1t up all together with the vegetables in the pan, then
mix the stock with it, and rub all through a tammy or fine
hair sieve; put the purée into the bain marie to get quite
hot, and when ready to serve it may be garnished with pieces
of neatly cut calf’s head or feet, or with oxtail, or any pieces
of game or poultry cut in neat slices, and with boiled rice

as for curry, dished on a plate, on a napkin or dish-paper,
and handed.
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Thick Hare Soup with Profiteroles.
(Purée de Liévre aux Profiteroles.)

Cut up the cleansed hare into small joints and put it in a
stewpan with two ounces of butter, one carrot cut up into
dice shapes, one turnip, two or three onions, one leek, a strip
or two of celery, a saltspoonful of crushed peppercorns (black
and white), half a blade of mace, a good bunch of herbs with
basil and marjoram, and two or three fresh mushrooms. Fry
these all together over a moderate fire for twenty to thirty
minutes, then mix in three ounces of Brown and Polson’s corn-
flour and four quarts of good brown stock (inade from game
bones if possible), replace tlie pan on the stove, stir occasion-
ally, let it boil up, skim, and draw it to the side of the stove,
and let 1t simmer gently for two to two hours and a half, then
strain, and remove any meat from the bones, pound it with
the cooked vegetables from the stock, and add this purée to
the stock, and rub all through a tammy or hair sieve. Heat
it in the bain marie, pour it into the tureen, and serve either
with profiteroles or crottons of fried bread on a dish-paper
in a plate. A wineglass of port wine, also half a pint of warm
cream, mixed with the raw yolks of two eggs and one ounce of
butter, stirred in the bain marie till thick, may be added just
before serving. This soup should be of the consistency of
cream when served.

Cooked hare left from a previous meal can be used to make
this soup ; in that case the meat should first be taken from the
bones and pounded with a little butter, say half an ounce of
butter to half a pound of meat, and the bones then chopped
up and fried with the vegetables, and the soup finished up in
the same manner, adding the pounded meat to the pounded
vegetables.

The blood of the hare can, if liked, be added when the stock
is put in.

Thick Lettuce Soup.
(Purée de Laitue.)

Put two ounces of butter into a stewpan with three sliced
onions, a bunch of Lierbs (tliyme, parsley, bayleaf), and a bunch
of chervil; cut up one and a half pounds of fresl}, well-washed
and dried lettuce, add to the above, draw down in the stewpan
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for about twenty minutes with the pan covered over, then add
about two ounces of rice eream or créme d’orge, three pints of
light well-flavoured stock or milk, and cook all together for
about forty minutes, keeping the stock well skimmed while boil-
ing, then pass through the tammy, and return the purée to the
bain marie to get hot; for each quart of the purée mix three
raw yolks of eggs, one ounce of butter. the juice of half a
lemon, half a pint of warm cream, a little apple green to
colour, and stir all together until it thickens. then strain into
the tureen; garnish with little red and white quenelles, or
crottons if liked.

Quenelles for Purée.— A quarter of a pound of white meat,
either veal, rabbit, or chicken, pounded until smooth, then
added to four ounces of panard, pounded again and mixed
with half an ounce of butter, one and a half eggs, a little salt,
nutmeg, and cayenne. Pass through coarse hair or fine wire
sieve, divide 1t into two parts, colour one with carmine, put 1t
into forcing bags, force out in the shape of two little nuts
Joined together, on to a buttered sauté pan, cover with boiling
water, wateh the water re-boil, then draw to the side of the
stove, let them remain for six or seven minutes, then strain,
and use,

Prince Albert Soup.
(Purée ¢ la Prince Albert.)

Take the giblets, such as gizzards, feet, livers, and the
necks, from any game or poultry, clean them thoroughly, and
use one pound for each quart of purée, add two onions which
have been sliced, six crushed peppercorns, two small or one
large carrot, one leek, one turnip, two tomatoes, a little
celery, all sliced finely, and a good bunch of herbs, such as
thyme, parsley, bayleaf, marjoram, and basil; fry well all
the above ingredients in a covered pan with two ounces of
butter for fifteen to twenty minutes, then sprinkle in half
a tablespoonful of rice cream for each quart of stock, and
cover well with any ordinary stock and cook for about one and
a half hours, keeping well skimmed while cooking; strain off,
remove any meat from the bones and pound it with the vege-
tables, and pass all through the tammy with the liquor which
was strained from the bones. YWhen tammied make quite hot
in the bain marie, and for each quart mix together in a basin
half » pint of warm cream, two raw yolks of eggs, and halfan
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ounce of butter, and stir it into the soup in the bain marie
till it thickens, but do not let the soup re-boil, then strain into
the tureen through a strainer, and add half a wineglass of
portwine (if liked), and serve with rounds of pancake in it,
that are stamped out about the size of a sixpenny piece, or
crotitons, )

Thick Tomato Soup.
(Purée de Tomates.)

Wasliand dry two ounces of white inushrooms, and put them
in a stewpan, with two ounces of butter, four large onions
sliced, two leeks, three or four strips of celery, a good bunch
of herbs, one saltspoonful of mignonette pepper, and a tea-
spoonful of French mustard. Fry them together for about
twenty minutes, stirring occasionally, then add eight or ten
large tomatoes (fresh are best) sliced, the juice of one large
lemon, and three ounces of créme d’orge; mix to this two
and a half quarts of stock, put it on the stove, and let it
simmer gently for about an hour; then pour the stock from
the vegetables, and pound these in the mortar : replace it in
the stock, pass the whole through a tammy or a sieve, and
heat it in the bain marie. For each quart of soup take the
raw yolks of three eggs, and mix them in a basin with one
and a half gills of warm cream, one ounce of butter, and a
tiny pinch of castor sugar; stir in the bain marie till it
thickens, colour it with a few drops of carmine, and strain it
into the tureen. Serve with erotGtons of bread, handed round
on a plate on a napkin, or tiny queneiles served in the soup.

St.-Germain Soup.
(Purée a la St.-Germain.)

Put one pint of green dried peas to soak in cold water for
twenty-four hours, changing the water occasionally. Melt two
ounces of butter in a stewpan, add to it two large well-washed
and crisp lettuces, cut up fine, with four large onions and two
leeks sliced, half a stick of well-washed celery, four good sprigs
of green mint tied together, or a teaspoonful of dried mint in
powder, and the peas washed and dried. Fry these all together
on the side of the stove for twenty-five to thirty minutes, then
mix with them two ounces of pea flour and eight pints of
stock, stir occasionally until it comes to the boil, then skim
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and let it cook at the side of the stove for two and a half to
three hours, when the peas should be quite tender. Mix m
a basin the raw yolks of four eggs with half a pint of warm
cream, stir this together till quite smooth, add a little of
Marshall's apple green to colour it, then pour it to the pea
mixture, and rub it all through the tammy or a very fine hair
sieve. Then return the mixture to the bain marie, stirring it
now and again while heating, and let it get perfectly hot, when
it will thicken. It should be served when of the consistency
of cream ; strain it into the tureen, and garnish with cooked
green peas, cucumber cut out with a pea cutter, and cooked
t1ll tender. and some cooked and shredded lettuce, in the pro-
portion of three tablespoonfuls of the vegetable to each quart
of soup. Profiteroles or croitons may be handed round with
this soup.

Soup a la Santé,
(Potage @ la Santé.)

Put into a stewpan two ounces of butter, half a pound of
lean ham or bacon, two pounds of leg of beef tied up with
a string, any chopped up game or poultry bones, raw or
cooked, two large onions, two carrots, half a stick of celery,
one large leek all sliced, and six or eight peppercorns. Fry
all together with the lid on the pan for twenty minutes,
occasionally shaking the pan to prevent anything sticking to
the bottom, then pour into the pan about four quarts of
stock, bring it steadily to the boil, keep it skimmed, and let
it simmer for about four hours, then remove the beef, strain
off the stock, let it get cold, remove the fat, and clarify the
soup, tlien put it in the bain marie. Blanch some carrot,
turnip, celery, leek and lettuce, cut all into shreds about one
and a half inches long, and drain tliem ; melt two ounces of
butter in a stewpan, lay in the shredded vegetables, and fry
them till of a very pale golden colour, then add sufficient clari-
fied stock to cover them, and boil gently till the vegetables are
quite tender, and all the butter has been skimmed off, then
add them to the soup before serving. Cut some of the beef
taken from the stock into pieces the size of a filbert, warm
them in a little stock, and add them to the soup. The rest
of the beef can be used as a dish separately. The shredded
vegetables may be taken from those used for the stock. Serve
with crotitons handed or in the soup.
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Soup & la Bonne Femme.
(Potage d la Bonne Femme.)

Put two ounces of butter in a stewpan to melt, then add
to it a pound of well washed and dried sorrel that has been
cut up in fine shreds, two large liearts of well washed and
dried crisp lettuces cut up, one pound of washed and shredded
spinach, and a handful of chervil. Fry these all together
for about fifteen minutes, then mix with rather better than
one quart of good flavoured white stock, and cook gently
for half an hour. Put in another stewpan one pint of the
same stock, bring to the boil, and mix this on to four raw
yolks of eggs in a basin with one ounce of good butter and
half a pint of thick warm cream, return to the stewpan and
stir in the bain marie till it thickens, then strain it through a
strainer into the pan containing the sorrel, and pour into a
hot soup tureen; have some little crotitons of bread fried and
handed on a plate on a napkin or dish-paper and serve.

Soup a la Windsor.
(Potage a la Windsor.)

Put one and a half ounces of pearl barley into cold water
and let it come to the boil, then strain and well wash i1t until
the water is quite clear ; put it into a stewpan with one quart
of clear light stock, and let it cook until tender, which will
take about one and a half or two hours, taking care to keep it
well skimmed while boiling. Blanch a large calf’s foot, tie it
up in a clean cloth, and put it in five quarts of white stock or
water with any fresh white meat bones. When it comes to the
boil skim the liquor, then put into the stewpan a blade of mace,
four cloves, two Jamaica peppercorns, two or three onions, a
little celery, a pinch of salt, and herbs such as thyme, parsley,
bayleaf, basil, and marjoram, and one or two leeks ; let them
simmer gently for three or four hours, then strain off and, when
cold, remove the fat and clarify the liquor, strain off through a
clean cloth, put to get hot and add half a wineglass of sherry
for each quart. Take the foot out of the clqth, remove a_ll
the sinews and gristly part, cut it in neat pieces, rinse in
warm water, then put them into the clarified soup, and add
the barley cooked as above.
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Faubonne Soup.
(Potage @ la Faubonne.)

Peel six good-sized carrots, remove the core from them,
aud cut the red part in thin slices; cut up two leeks, two
onions, two turnips, and a little celery in the same manner,
add a bunch of herbs (such as thyme, parsley, and bayleaf)
ond six peppercorns, and fry all together in two ounces of
butter, without discolouring, for rather better than half an
hour, then add three tablespoonfuls of créme d’orge or créme
de riz, and two quarts and a half pint of ordinary stock or
milk, mix well together, let it come to the boil, skim and let
it stmmer on the side of the stove for about two hours, then
strain and pound the vegetables; mix again with the liquor
and rub all through the tammy, then put it in the bain
marie to get hot. I'or each quart of this purée, mix together
a quarter of a pint of cream, two raw yolks of eggs, half ounce
of butter, a little carmine, and a tiny piece of salt and castor
sugar in a basin, then add to the purée ; stir till it thickens,
strain the soup through a tin strainer into the tureen and
garnish with little red and white quenelles, and serve very
hot.

Okra or Gumbo Soup.
(Okra Potage.)

Talke, for eight to ten persons, six quarts of light stock
(that in which chicken, veal, or rabbit has been cooked will
do well) and put it into a clean stewpan; put two cleaned
leeks, one stick of celery, four finely sliced onions, and half a
pound of raw, lean ham, with two ounces of butter in a sauté
pan and fry for twenty minutes, taking care that they do not
become discoloured ; then add this to the stock with a bunch
of herbs (thyme, parsley, bayleaf, &c.), a blade of mace,
twelve black and white peppercorns, and six cloves, all tied
up in a little piece of clean muslin ; also add an old hen, or
two cleaned rabbits, and a large green capsicum ; then bring
to the boil and skim it well ; draw the pan to the side of the
stove and let the contents simmer very gently for about one
and a half hours, taking care that the stock does not boil
quickly ; then remove the chicken or rabbits and add two
and a half pounds of tomatoes ; thicken with three ounces of
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Byown and Polson’s cornflour, which has been first mixed
with half a pint of light stock or water, then add one large
tin of okra, or two and a half dozen dried okra that have
been soaked in cold water for about two hours before using,
remove the spice and herbs and boil up the soup again ; then
let it simmer for about twenty minutes; bhave the bones
removed from the chicken or rabbits and pound the meat in a
mortar till perfectly smooth ; then add it to the soup and
pass all through a tammy or fine hair sieve; replace in the
stewpan in the bain marie to get quite hot, then, if obtainable,
add one pint of warmed cream, which will greatly improve the
flavour. Serve very lot.

Bouillabaisse.
(Bouillabaisse.)

Peel and slice finely two or three Spanish onions, and fry
them in a stewpan in two tablespoonfuls of salad oil, with a
pinch of salt and a bunch of herbs, till of a nice golden
colour ; then add two ounces of créme d’orge, rather more
than half a pint of sauterne and about one quart of good fish
stock, when it boils skim well, and let it simmer by the side of
the stove for about half an hour, then add a good tablespoonful
of grated Parmesan cheese, the raw yolks of four eggs pre-
viously mixed together in a basin, then rub it all through the
tammy, and heat it in the bain marie. Just before serving
add half a pint of cream made hot in the bain marie, and
when about to serve put into the tureen some little fillets of
any kind of fish, cod, turbot, skate, or sole, fried in a little
salad oil; this improves the flavour. Pour the purée very
Lot into the tureen, add a dust of mignonette pepper and a
good wineglass of sauterne; serve with crotitons and with
pieces of lemon.

Sago Soup a 1'Allemande.
(Potage o I'Allemande.)

Put one and a half pints of good stock or clear soup
to boil ; then add four tablespoonfuls of the small packet
sago, let it boil for ten minutes, stirring it occasionally, then
mix into it four tablespoonfuls of vegetables cut in Brunoise
shapes. Boil another three-quarters of a pint of the stock
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or clear soup and mix it by degrees in a basin on to th;eg
raw yolks of eggs, one ounce of butter, a pinch of sugar,bar.l

half a pint of warm cream; put this in a pan 1 the ban
marie, and stir over the stove till thick, then stramn 1t on to

the hot sago and vegetable mixture, and serve in the soup
tureen. The small tapioca can be used in the same manner.

Barley Cream Soup with Crotitons.
(Créme d’Orge aux Crotitons.)

Put one quart of white chicken stock in a clean pan to
boil ; mix in two ounces of créme d’orge with a quarter of a
pint of cold milk or stock; let it boil gently for about ten
minutes, keeping it skimmed while boiling. Put three or
four raw yolks of eggs in a basin and mix them with half
a pint of single cream and one ounce of butter brolken in
small pieces, and stir the boiling mixture steadily into this;
then put it back into the stewpan in a bain marie and stir
till it thickens; strain it through a strainer into the soup
tureen ; garnish with little crotitons cut in dice shapes or in
rounds. Any well-flavoured white stock can be used for this
soup.

Giblets a la Bagration.
(Gibelettes d la Bagration.)

Take the giblets from turkey, chicken, or gocse, cut the
livers in four or five pieces, clean the gizzards and cut in six
or eight pieces, cut the neck in lengths of about one and a
half inches, skin the feet, and put all into a saucepan, with a
little salt and enough cold water to cover it; let it come to
the boil, then strain off and wash the pieces in cold water ;
put them into enough stock to cover them well, about three
quarts of stock will do ; add vegetables, such as three or four
onions, a little celery, two leeks, six peppercorns, a blade of
mace, four cloves, a good bunch of herbs (thyme, parsley,
bayleaf, basil, marjoram); bring gently to tle boil, skim well,
and let 1t simmer for about three hours; strain off, take out
the meat from the vegetables, and set it aside to serve in the
soup, let the stock stand to cool, then remove any fat from it,
and clarify ; strain it through a clean cloth, put it back into a
clean pan, and for each quart mix a dessertspoonful of the
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best arrowroot with a little of the stock or a glass of sherry ;
stir 1t into the soup till it thickens, and then add the pieces
of meat, taking care that they are well rinsed with a little
warm water before adding to the soup; to each quart of the
soup add a tablespoonful of boiled maccaroni, cut in little
rings, and serve leaves of parsley picked and blanched, in the
soup.

Crofite au pot.
(Crotite au pot.)

Tie up four pounds of fresh leg of beef with tape, and lay
it in a stewpan and cover it with about three quarts of light
stock or water; set the pan on the side of the stove, and
when it comes to the boil, skim it well, and add nice fresh
vegetables, such as two carrots, one turnip, some strips of
the heart of celery, two leeks, six or eight peppercorns, a
little piece of parsnip, and a bunch of lerbs tied in a piece of
muslin with the spice, add a little salt, one blade of mace
and two Jamaica peppercorns, boil for five hours very slowly,
then strain, and when cool, remove the fat, take up the meat
and vegetables carefully on a dish, clarify the stock with
beef, &c., if required to be very rich, and serve with some of
the beef cut in small square pieces, also the red part of the
carrot and some of the other vegetables cut in dice shapes,
and the crust of a French roll, cut in rounds about one and
a half inches in diameter, and either fried, or crisped dry
in the oven.

These croitons can be handed round if preferred.

The soup can also be served without being clarified, the
fat merely being removed, and the meat, vegetables, and
crusts served as above. The rest of the meat can be used asa
relevé for dinner or lunch, garnished with the vegetables left
over, and a little of the stock from the pot poured round it.

Vert Pré.
(Vert Pré.)

Take one pound of well-washed spinacli and put it in a
stewpan with enough cold water to cover it, a tiny bit of soda
and a little salt ; let it just come to tle boil, then strain and
press it from the water. Put the spinach in a stewpan with
two ounces of butter. half a pint of shelled peas, a sprig of
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green mint, two finely-sliced onions, and a little bunch of
herbs, such as thyme, parsley, and bayleaf; draw these down
for about fifteen to twenty minutes, then mix with 1t two
tablespoonfuls of créme d'orge and three pints of stock,
and cook all together for about half an lLour ; rub the puree
through a tammy or fine hair sieve, and put the mixture into
a pan in the bain marie to get hot; have for each quart of
the purée half a pint of warm single cream mixed on to
three raw yolks of eggs, one ounce of butter, and a little apple-
green colouring, add this t> the purée in the bain marie, and
stir it all together till it thickens, then strain it into the soup-
tureen, and serve with little round crottons of bread.

Pot au Feu.
(Pot aw Feu.)

For eight or ten persons take four pounds of rump of beef,
or the top of the leg (the meat must be perfectly fresh for this
soup), and tie the meat into a nice shape with tape ; place
three or four pounds of fresh beef or veal bones in the bottom
of either an earthenware or a very clean tinned stewpan, lay
the meat on the top of the bones and add six quarts of cold
water, and a good dessertspoonful of salt; this must come
most gently to the boil, and any scum arising must be care-
fully removed, and a little cold water (about one pint in
all) frequently added to cause the scum to rise freely. The
soup should be of a golden amber colour when ready to
serve. When thoroughly skimmed add to the stock two
freshly cleaned carrots, one large turnip, two leeks, a small
stick of celery, one parsnip, a bunch of lerbs, four onions
(one stuck with six cloves), and about twenty peppercorns,
black and white, the herbs and spice being all tied up in a
piece of muslin. The vegetables must be put in by degrees,
so as not to reduce the temperature of the stock too muech at
once, and after tlre vegetables are all in, the stock must not
be allowed to boil fast. Skim it well, then partly cover the
pan and leave it to cook, simmering very gently on the side
of the stove for about six hours. Then take up the meat
carefully, remove the tape, dish it and garnish with some ot
the vegetables, also a purée of spinach, or, if liked, fresh
braised cabbage may be used. Strain the stock after skim-
ming off the fat, and send it to table quite boiling with some
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of the vegetables cut in neat squares, and round pieces of the
crust of French roll, prepared as for crotte au pot, either
served in the soup or handed round on a plate. A pinch of

sugar, and a very little salt, if needed, may be added to the
soup before serving.

Vegetable Soup.
(Purée Printanier Maigre.)

Take two large carrots, twc large onions, two peeled
potatoes, two large turnips, two leeks, a sprig of thyme and
parsley, a handful of tarragon and chervil, a good handful of
lettuce, two bayleaves, one pound of asparagus stalks (if in
season), and a good bunch of watercress; fry well in two
ounces of butter, add one tablespoonful of créme de riz or
creme d’orge and three pints of milk; let these cook very
gently till tender, which will take about three quarters of an
hour, then tammy, and make lot in the bain marie, and to
each quart of the hot purée take half a pint of warm cream
which has been mixed on to three raw yolks of eggs and one
ounce of buiter and strain this into the hot purée, and stir in
the bain marie until the whole thickens ; strain the soup into
the soup-tureen, and add a Julienne garnish. This soup can
also be prepared with stock instead of milk.

Mutton Broth.
(Potage a I Ecossaise.)

Take two pounds of the scrag end of the neck of mutton,
bone it, cut it up in small pieces, and cover it with rather
better than three quarts of cold water; add a good pinch of
salt, half a pound of pearl barley, four onions peeled, one
large carrot scraped or peeled, one turnip, a little celery, two
leeks, all cut up in small dice shapes, a bunch of thyme,
parsley, and bayleaf, tied up with the bones in a piece of clean
muslin ; bring to the boil ; skim well, and boil gently for two
and a half hours; remove the herbs and bones and any fat,
sprinkle in it a dessertspoonful of salt gmd a dessertspoonful
of- finely chopped parsley, and serve while hot.
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CHAPTER VI
FISH.
[See also CHAPTER XIIL.]

Axy fish intended for cooking purposes must be fresh (on
this point there cannot be two opinions) and in season. Fish
stale, or out of season, is of all food the most unwholesome,
and occasionally dangerous. Its fresliness is easily deter-
mined by its appearance ; if the gills are red, the eyes bright
and prominent, and the whole fish stiff, it is fresh; but if on
the contrary, the gills are pale, the eyes sunk, and the fish
flabby, it is stale and simply unfit for food.

Fish, with the exception of red mullets and smelts, should
always be most carefully cleansed before dressing, but at the
same tim.e it should not be washed more than is absolutely
unavoidable. The muddy taste often noticed in fresh water
fish may be cbviated by soaking it (after cleansing) in strong
salt and water.

If the fish is to be boiled add salt, a little fresh vinegar, or
lemon juice, to the water (especially if it be crimped, <.e.
scored across the body directly it is killed and before the
muscles have time to stiffen). As soon as this all boils up a
little cold water should be put in to moderate the heat, and
thie whole must simmer till done. Unless cooked gently the
outside of the fish will break before the inside is done.

Fish must be lifted from the water as soon as 1t is
sufficiently cooked or it will become woolly. If it cannot be
served at once set the fish on the strainer crossways over the
fish kettle, and lay a wet warm clean cloth over it; the fish
should be dished on a neatly-folded napkin with appropriate
garnish, such as parsley, fennel, horseradish, slices of lemon,
&c.  Small fish are generally fried, either plain or egged and
bread-crumbed. After cleansing and washing them, dry them
carefully in a clean soft cloth; flour with dry flour, and either
broil it or place it in the frying basket and plunge it into boiling
dripping, lard, or oil. Butter, unless clarified, spoils the colour
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of fish fried in it, but olive or cotton oil is really the best fry-
ing medium. But whichever is used, be sure there is enough
to cover the fish entirely. As soon as it is done place it on a
rack to drain. If the fish is to be bread-crumbed, dvy it care-
tully, brush it over with whole beaten up egg, then dip it in
very fine bread crumbs (repeat this process if liked) and fry.

To be in perfection, salmon cannot be tovb fresh. In fact
connoisseurs say its full flavour is not known except by those
who have-eaten it by the side of the burn in which it was
caught. In this state the flesh is crisp, and eats short with
a white curd in it that melts when the fish is kept a day
or two, and gives the peculiar, rich, and rather indigestible
flavour so well known in London salmon. The flesh shoulC
be a rich pink. Herring, mackerel, eels, whiting, trout, and
smelts and whitebait, like salmon, must be used fresh. Cod,
soles, plaice, haddock, gurnet, pike, carp, and tench will bear
keeping for a day or two without deterioration ; some people
prefer cod being slightly salted.

Salmon boiled.
(Saumon Bouzlli.)

Scale and cleanse the fish and either boil it in plain
salted water or in the following court bowrlion.

Roll the salmon when cleaned in a piece of buttered
muslin and put it in a stewpan with enough liquid to cover
it. For this purpose take boiling water, allowing two table-
spoonfuls of French vinegar and a dessertspoonful of salt to
each quart of water, some slices of carrot, onion, turnip,
celery, leek, a bunch of herbs, and about eight peppercorns. Let
this all boil up, then lay in the fish, and let it qook ten
minutes for each pound. When done take it up, dish it rucely,
and serve with either Hollandaise, Verte, Lobster, Chauron,
Anchovy cream, Or any sauce you choose. Hand round
sliced cucumber with the salmon.

Cold Salmon with Montpellier Butter.
(Sawmon froid aw Beurre Montpellier.)

Boil a piece of salmon according to the recipe given for
boiled salmon, or else utilise any that may be left over cold.
If an elaborate dish is wanted cut a proﬁtgn of stale bread
large enough to hold the salmon, fry this a nice golden brown,

F
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then when cold brush it over with a little liquid aspic jelly,
coloured red with a little carmine ; lay the fish on this crotiton,
91d garnish it with thinly sliced aspic jelly, and by means of a
forcing bag and rose pipe with Montpellier butter ; ornament
the dish round the croiton with blocks of aspic jelly cut into
any pretty shapes. If you have them, arrange some prawns
or crayfish on hatelet skewers, and garnish the top of the
salmon with them. Serve with Verte sauce, Anchovy cream,
Tartare or Mayonnaise sauce in a sauceboat. This dish is
equally useful for dinners or for cold collations.

Hot Salmon Souchet.
(Souchet de Saumon, chaud.)

Cut the salmon in slices about a quarter of an inch thick
and put them in a sauté pan with enough fish stock to cover
them. If you have no fish stock, cover the fich with water,
add one sliced onion, a bunch of herbs, four or five pepper-
corns and a pinch of salt, bring to the boil, then let it simmer
very gently for seven or eight minutes, remove the salmon
into another sauté pan, then strain and clarify the stoclk,
allowing for each quart four whites and shells of eggs; juet
mix together and bring to the boil, and let it remain on the
stove for five or six minutes; when clear, strain through a
soup cloth and pour again over the fish ; sprinkle with a
little carrot, turnip, and parsnip cut in Julienne shapes, and
a few small leaves of picked and blanched parsley; boil up
altogether and serve while lot.

Cold Salmon Souchet.
(Souchet de Saumon froid.)

Scale and wash the fish in cold water, with a little calt,
then cut it in slices about a quarter of an inch thick and
place them in a sauté pan. Cover them well with good fish
stock, add one sliced onion, a bunch of herbs, and six or
eight peppercorns, bring to the boil, simmer very gently
for eight to ten minutes, then take the fillets from the
pan and set them aside to cool; strain the liquor, and let it
boil down on the stove to half the quantity ; mix two and a
half gills of this with half a pint of aspic jelly and then clarify
with the raw whites of eggs in the proportion of four to each
quart of the prepared liquor ; then strain it through a clean
cloth and set it aside to cool. Cut some carrot, turnip, and
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parsnip into Julienne strips, and blanch and cook them till
tender, then mask the fillets of salmon with them, and
sprinkle all lightly with picked and blanched chervil and
tarragon, set them with the clarified stock, dish the fillets on
a plain border of aspic jelly, and serve for an entrée for dinner,
luncheon, or cold collation. Fillets of trout, sole, and various
other fish can be served in this way.

Grilled Salmon. Cold Green Sauce.
(Sawmon grillé. Sauce verte froide.)

Take slices of salmon one and a half to two inches thick,
season them with pepper, salt, and salad oil. If the salmon
is left in the oil for an hour or so before grilling it would be
more moist when cooked ; if the slices are cut to the extreme
thickness they should be wrapped in paper oiled on both sides,
especially if the fire is very fierce. This paper can be dis-
pensed with when the slices are not so thick. Warm the
grill and rub it over with oil before using it, then arrange on
it a dozen or sixteen oiled straws a little longer than the slices
of salmon, place the salmon on tliese and put to grill over a
clear fire, keeping the grill somewhat slanting to prevent the
fire smoking. It is best to have the grill rather near the fire,
otherwise the fish is likely to be soft and flabby when cooked.
Keep the slices well basted with clarified butter or salad oil.
They should only be turned once in the cooking, and the slices.
about one and a half inches thick, will take ten to fifteen
minutes, according to the fire. 'When done they should be a
pretty golden brown on the top and bottom, perfectly crisp
and firm, and without a split in the skin. Carefully remove the
paper, if used, and dish on a very hot dish, with or without a
dish-paper. The best way to baste is with a paste brush
dipped 1n oil or butter. Garnish with a little parsley and
serve with cold Verte sauce in a sauceboat. If cooked in
front of the fire in a double grill the slices should have a layer
of straws on each side of them. Salmon cooked in this way
may be served with many sauces, such as Verte, Tartare, &c.

Salmon Steaks with Cucumber.
(Tranches de Saumon aux Concombres.)

Qecale the fish and cut some slices about one and a half
inches thick, and wipe them perfectly dry. Allow two ounces
F2
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of good butter and the strained juice of one lemon to each
pound of fish and a tablespoonful of white wine. Rub the
bottom of a stewpan well with the butter and lay in the fish,
straining the lemon juice over it, and seasoning it with a
sprinkling of salt. Lay a buttered paper over the fish, and
then put the cover on the pan, and let it cook, allowing twenty
minutes for eacli pound of fish. Wlhen the fish is cooked,
dish it on a hot disli, garnish with little heaps of the cucumber
garnish round it, strain the gravy from the stewpan through a
tammy, mix with it a teaspoonful of finely chopped tarragon
and chervil, and pour this over the fish.

Cucumber Garnish.—Peel and cut the cucumber into one
and a half inch lengths, quarter these, remove all the seeds,
and cut into olive shapes. Lay them in cold water with a
pinch of salt, and bring it to the boil, then skim and let the
cucumber cook till tender. Then strain it from the water, stir
in to it a pat of fresh butter and a few drops of strained
lemon juice, sprinkle with a little chopped parsley, and use.

Fillets of Salmon a la IMorny.
(Filets de Saumon a la IMorny.)

Scale and cut the salmon into slices about an inch thick,
and place these in a well-buttered sauté pan with one or two
onions sliced, a bunch of herbs and six peppercorns, cover it
over with any fish stock, and let it boil very gently for
about fifteen minutes with a buttered paper over the fish
and the cover on the pan. Then take up the fish and keep it
warm between two plates, standing these on a saucepan
containing boiling water ; fry one and a half ounces of butter
and the same of flour in a pan, taking care it does not dis-
colour, and to this mix about half a pint of the stock in which
the salmon was boiled, stir all this together till it boils, then
add the juice of half a lemon, a gill of cream, a tiny dust of
cayenne pepper, and two ounces of freshly grated Parmesan
cheese ; stir this again till it boils, then tammy it, dish the
salmon on a hot dish and pour this sauce all over it, and
lastly cover the whole with the following cream mixture :—

Cream Mixture.—Slice finely six ounces of Gruyére (or any
good cheese, such as Cheddar &c.) and lay itin a stewpan with
four tablespoonfuls of cream and a dust of cayenne pepper ;
stir this together lightly till the cheese is dissclved, then pour
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it evenly over the dish it is served with, and brown it by pass-
ing a red hot salamander over it. Garnish with a little

parsley round the edge of the dish, and serve very hot either
for dinner or lunch.

Fried Fillets of Salmon with Cold Anchovy Cream.
(Filets de Saumon I'vits a la Créme 4’ Anchois froide.)

Scale and clean the salmon and cut it into slices one and
a half to two inclies thick, and let these lie in cold water with
a little salt for about an hour before cooking. Then dry the
slices in a clean cloth, dip them first in fine flour, and then in
whole beaten-up egg. Repeat this twice, thien drop the slices
into boiling olive oil and fry, allowing ten to twelve minutes
for each pound of fish. The fish must be well covered with
the o1l while frying. Then take it up with a slice and dish
it on a dish-paper, garnish with little sprays of fresh green
parsley and serve either hot or cold, with cold anchovy cream
handed round in a sauceboat. Soles, smelts, whiting, &c.
can be cooked in this way and served hot or cold. A very
pretty dish for a cold collation can be prepared with one or
two slices of salmon, one or two soles, six or eight smelts,
and six or eight fillets of whiting, cooked in this way and
tastefully arranged on the dish altogether.

Fillets of Salmon a la Belle Ile.
(Flilets de Saumon d la Belle Ile.)

Bat out some small fillets of salmon with a wet knife,
spread on each a little of the farce given below, roll them up,
tie a little band of buttered paper round each one, and cook
them for fifteen minutes in the following marinade. Slice half
a lemon and one small onion, and lay them with a bunch of
Lerbs and four peppercorns in a stewpan with a quarter of a
pint of whive wine and a gill of the stock in which the mussels
required for this dish have been cooked (this quantity is
enough for twelve small fillets). When the fillets are done
remove tlie paper bands, lightly brush over the fillets with a
little warm glaze, and serve them in little china or square
paper cases (these latter must be well oiled outside and then
dried), and fill these up with the sauce given below, and
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garnish with quarters of cooked artichoke bottoms and
prepared mussels. Serve these cases very hot, on a dish-
paper or napkin. Two pounds of salmon is enough for twelve
persons in this disl.

Farce for Flillets.—Mix all together one teaspoonful of
firely chopped truffle, four cooked (or tinned) artichoke
bottoms cut up into tiny dice shapes, twelve mussels bearded
and minced, and the fillets of four large smelts, freed from
bone and chopped fine, with one ounce of fresh butter, the
raw yolk of an egg, and a very little cayenne. Put into
a forcing bag and arrange on the fillets.

Mussels for Fuillets.—Allow two or three to each fillet.
Soak them 1 cold water for an hour or so, then wash them
well and put them in a stewpan with enough light stock to
cover tliem, a glass of white wine, the bones of the filleted
smelts, half a sliced onion, and six peppercorns. Bring thisg
all to the boil, remove any scum, and allow it all to simmer
gently for about five minutes, then take them up, remove the
shells and the beard from tlie mussels and use. Thebeard of
a mussel is the part that looks like seaweed.

Sauce for I'illets of Salmon.—When the salmon fillets are
cooked, add to the liquor of the marinade sufficient of the
stock in which the mussels were cooked to make the whole
three quarters of a pint, and mix it on two ounces of butter
and two ounces of flour which have been lightly fried but
not discoloured, and stir all till it boils ; add half a gill of eream
and half an ounce of lobster spawn pounded, let it all boil up
again, stirring all the time, tammy and use. If the spawn is
not obtainable, use a few drops of Marshall’s liquid carmine.

Salmon, Trout, and Carp.—These fish may be served in
precisely the same way as salmon.

Sturgeon, too, may be cooked similarly, but should be
served with sharp sauces.

Trout a la Mirabeau.
(Truste @ la Mirabeau )

This recipe applies to any fresh-water fish as well as trout.
Take a fresh trout, scrape off the scales, cut off the fins,
and remove the entrail; wash in salt and water; when
thoroughly cleansed well dry the fish in a clean cloth, make
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slits through the skin of the fish from the spine about a
quarter of an inch apart, season with pepper and salt and salad
oil ; place the fish on a clean tin and pour in any of the oil
that has run from the seasoning ; cover with a greased paper,
and cook for about fifteen minutes in front of a brisk fire or
in the oven, then dish up and serve with Mirabeau sauce
over the fish. A slice of salmon, or a mullet, whiting,
or sole can be cooked in the same way, and served for dinner,
luncheon, or breakfast.

Grilled Salmon Trout with Bearnaise Sauce.
(Truite Sawmonée grillée ¢ la Béarnaise.)

Score the trout, season it with salt and pepper, and pour a
little warm butter or salad oil over it. Warm the grill and
rub it over with oil before using it and arrange on it a dozen
or sixteen oiled straws, a little longer than the trout, place the
fish on these and put to grill over a clear fire, keeping the grill
somewhat slanting to prevent the fire smoking. It is best to
have the grill rather near the fire, otherwise the fish is likely
to be soft and flabby when cooked. Keep the trout well basted
with eclarified butter or salad oil. It should only be turned
once in the cooking, and when done it should be a pretty
golden brown on the top and bottom, perfectly crisp and firm,
and without a split in the skin. Carefully remove the fish
from the grill with a palette knife or slice and dish on a very
hot dish, with or without a dish-paper. The best way to
baste is by means of a paste brush dipped in oil or butter ;
garnish with a little parsley, and serve Béarnaise sauce in a
sauceboat, or the sauce may be spread on the dish and the
trout laid on it. For scoring see ¢ Grilled Mullet.’

Mayonnaise of Trout.
(Truite en Mayonnazse.)

Cleanse and trim the trout and place it in a stewpan with
boiling water as for salmon and let it cook ten minutes for
each pound of fish. If time allows, let the fish get cold in
the liquor it was cooked in, then take it up, drain it, place it
on a disli, and mask it with mayonnaise aspic, then dish
it on a large piece of aspic, or a fried crotton, and garnish
with hard-boiled white of egg cut in diamond shapes, French
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gherkins, truffles, and red chillies, all arranged straight down
the trout in any pretty design, and set this with more liquid
aspic jelly. Put glass eyes into the fish if you have them.
Garnish the dish with crisp lettuce, cucumber, and beetroot
cut In any pretty shapes, French capers, chopped olives, red
chillies, ohves farced with anchovy, and pale green coloured
aspic jelly. Serve with Verte sauce.

Boiled Trout with Hollandaise Sauce.
(Truite Bouillie. Sauce Hollandaise.)

Prepare the trout as in the recipe for mayonnaise of trout;
when it 1s cooked take it up, dish on a napkin, garnish with
fresh parsley, and just before serving rub a little fresh butter
lightly over the fish. Serve with Hollandaise sauce in a
sauceboat.

Perch, Tench, and Bass.—These may be cooked in the
same manner as trout; also Pike, Grey Gurnet, Jack, and
Luce; but the latter should always have sharp sauces served
with them.

Whitebait, Plain.
(Whitebait Naturel, Blanchailles Naturelles.)

Keep the whitebait with a little ice on it till it ig
required ; drain it on a sieve and pick it over to free it from
any weed &ec. ; take about twelve to eighteen of the bait at a
time and sprinkle them in plenty of common flour on a cloth ;
drop them into the frying basket and carefully shake off any
superfluous flour; put the basket in a pan of boiling fat for
about one and a half minutes; turn out the bait on to a
drainer or into another frying basket ; repeat these operations
with the same quantity until there is sufficient to fill the
basket to the depth of the boiling fat in the pan ; be sure that
the fat boils up, then place in it the basket containing the
prepared quantity ; fry for one or two minutes till the bait is
crisp, and serve hot and garnish with fried parsley. Have
brown bread and butter handed, garnished with lemons cut in
quarters or fancy shapes. The lemons and brown bread and

butter can be made into very pretty dishes for handing with
the bait.
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Whitebait Devilled.
(Whitebait d la Diable.)

When the whitebait are taken from the second fat as in the

preceding recipe, season them with a little salt and cayenne,
toss them up in a cloth, then dish them.

Boiled Turbot and Lobster £auca.
(Turbot Bowilli. Sauce Fomard.)

Lay the fish in salt and water for about one hour before
cooking, then trim it and truss it, rub it over with lemon
juice and put it in a fish kettle with enough cold water to
cover 1ib, scason the water with salt and place a buttered
paper over ; bring to the boil gently, let it remain on the side
of the stove for fifteen to twenty minutes to poach, then dish
up on a napkin and garnish with lemons cut in quarters, rub a
little piece of fresh butter over the fish, garnish with green

parsley and serve with lobster or Hollandaise sauce or any
other suitable sauce as a dinner fish.

ITayonnaisz of Siuffed Turbot.
(Turbot farci en mayonnaise.)

Clean and wash a nice fresh turbot in cold salt and water,
remove the fillets from the bone, place the underneath fillets
together on a buttered tin, masking the inside of the fillets
about a quarter of an inch thick with lobster farce as below, and
on this lay the top fillets, pressing them as closely togetlier as
possible to present a natural appearance. Sprinkle the fish
with strained lemon juice, place a buttered paper over 1t, and
cook it in a moderate oven, allowing twenty-five to thirty
minutes for a fish large enough for fifteen to eighteen per-
sons. When cooked put it aside to cool. Dish it when cold
in the dish it is to be served in, mask it all over with very
stiff mayonnaise sauce, smooth this with a wet palette knife
and garnish with filleted anchovies, turned and farced
olives, strips of French gherkins and of red chillies. Orna-
ment the sides of the dish with prettily cut little blocks of
aspic jelly and large prawns or slices of cooked lobster.
This dish is excellent both for a dinner or a ball supper.

Tobster Farce for Twrbot.—Pound six ounces of cooked
lobster till quite smooth, then mix to it three ounces of
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pounded panard, one tablespoonful of essence of anchovy, a
dust of cayenne and a little carmine. Add two raw yolks of
eggs and one raw white, rub all through a sieve and use.

Brill and Dory should be served similarly to turbot. The
latter can be stuffed with a herb or fish farce if liked.

Sole au gratin,
(Sole au gratin.)

Remove the skin, the head and fins, from a nice fresh sole
and trim it. Wash it and dry it well in a clean cloth. Season
it with pepper and salt, rub the dish in which it is to be
served well with good butter, and lay the sole in it. Pour over
it a wineglass of white wine, cover it with a buttered paper,
place the dish in a baking tin with boiling water and set it in
a hot oven for about ten minutes, then remove the paper and
pour all over the sole about half a pint of gratin sauce,
sprinkle over this about a tablespoonful of browned bread-
crumbs and return the dish to the oven for twelve to fifteen
minutes, then if not sufficiently deep in colour hold a red
hot salamander over it for a minute or two, sprinkle it lightly
with chopped parsley and send to table quite bubbling hot.

Fillets of sole, also whitings, salmon, &ec., can be served
this way.

Fillets of Sole & la Normande.
(Filets de Sole d la Normande.)

Take the fillets from the sole, trim, and bat them out with
a knife which is occasionally dipped in cold water, and season
with a little salt and lemon juice ; place them in a buttered
sauté pan, and put half a gill of cold water and the juice of
half a lemon in the pan, cover them with a buttered paper,
and cook in a moderate oven for about twelve to fifteen
minutes. Take the bones and trimmings from the fish, chop
up and put into a stewpan with one or two sliced onions,
a bunch of herbs, six or eight peppercorns, a pinch of salt,
and one clove, add the liquor and beards from the oysters and
cover with cold water, bring to the boil, and cook for fifteen to
twenty minutes; put two ounces of butter and two ounces of fine
flour into a stewpan, fry them together without discolouring,
then mix with three quarters of a pint of the fish stock and
the liquor from the fillets, stir together till it boils, then add a
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gill of cream and a tiny dust of cayenne pepper, tammy and
use. Dish up the fillets of sole on a little border of fish farce,
and pour the sauce over them ; garnish the centre with blanched
bearded oysters, button mushrooms and truffle, and cooked
lobster cut in square pieces, and serve; put this garnishing
all together in a stewpan, and warm it in the bain marie with
a little of the mushroom liquor.

Boiled Sole a la Francaize.
(Sole Bowillie d la Frangaise.)

Trim the fish and lay it in cold water with a little salt for
about an hour, then put it in a stewpan with enough cold water
to cover it, add the juice of a lemon, about a dessertspoonful
of salt, put a buttered paper over, and bring it gently to the
boil ; then let it stand on the side of the stove for four or five
minutes, when cooked place it on the dish in which it is to be
served, rub a little piece of good butter over it, and sprinkle
it over with a little finely cliopped parsley. Serve the sauce
(see below) round, but not over, the sole, garnish outside this
sauce lightly with the hard-boiled yolks of eggs that have
been rubbed through a sieve, and edge the dish with olive
potatoes. If you have any lobster coral, three or four little
patches of it add to the prettiness of this dish. Be sure to
have the sauce ready when the sole is dished, as the whole
should be sent to table very hot.

Sauce for Boiled Sole.—One and a half ounces of fine
flour fried lightly in a stewpan with two ounces of butter,
mix into this half a pint of Lot water, the juice of half a
lemon, a pinch of salt, a small dust of cayenne, two or three
tablespoonfuls of thick cream, and stir together till boiling,
then tammy and use.

Olive Potatoes for Garnish.—Boil the potatoes plainly,
then cut them as near as possible to the shape and size of
Spanish olives, lightly pour a very little warm butter over
them, sprinkle with finely chopped parsley, and use.

Fillets of Sole a la Chesterfield.
(Flilets de Sole d la Chesterfield.)

Take rather small fillets of sole and beat them out with a
thick knife or bat: season with a little lemon juice, white
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pepper and salt, then cut each fillet in two pieces; have
some fresh peeled potatoes cut about the size of a sherry cork;
roll each piece of fish on one of these and then tie up in a
little band of buttered paper ; place the fillets in a pan with a
wineglass of white wine and rather better than a quarter of a
pint of white fish stock or water and a pinch of salt ; let these
cook for about fifteen minutes, then take up, and when cool
remove the potatoes. Make a sauce with one ounce of butter
and the same of flour, lightly fried ; mix it with the stock the
fish was cooked in (which must be rather better than a quarter
of a pint) and a tablespoonful of cream ; stir till it boils, then
add about half an ounce of live spawn * that has been pounded
with hLalf an ounce of butter; let this boil up in the sauce,
keeping it stirred, then add a tiny dust of cayenne; mix in
the raw yolk of an egg; donot let the sauce boil after the egg
is added; pass through the tammy, then add a quarter of a
pint of chopped shrimps or lobster and mix well; farce the
fillets of sole with this sauce by means of a pipe and bag,
then flour them and brush over with egg and bread crumbs
twice ; fry a golden colour in boiling mutton fat or lard ; dish
on a napkin and garnish with fried parsley. Tomato sauce
may be served in a boat with this dish. See engraving at end
of this Chapter.

Fillets of Sole a 1a Sefton.
(Lilets de Sole a la Sefton.)

Put four large fillets of sole on a buttered baking tin,
season with a little lemon juice and salt, lay a buttered paper
over them and cook for seven to eight minutes, then take
them up and put them to press, and when cool cut each fillet.
into three or four neat pieces, and mask the top of each with
pink mayonnaise aspic, and the bottom with white mayon-
naise aspic, garnish with little sprigs of chervil and strips of
red chillies, set them with liquid aspic jelly, and when this is
set trim the little fillets neatly, and dish on a border of aspic ;
garnish with lettuce cut or broken into small pieces, beetroot
and cucumber (or use a macedoine of cooked vegetables), with
a thick mayonnaise and some chopped aspic. This dish can
be served either as dressed fish, or for second course, or for
luncheon,

* If you cannot get spawn, add a few drops of carmine.
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Salad of Fillets of Sole & la Russe.
(Salade de Filets de Sole d la Russe.)

Take the fillets from a nice sole, squeeze over them the
juice of a lemon, and cook them in an oven on a buttered tin
with a buttered paper over them for about ten minutes;
remove them from the oven, put them to press till cool, then
cut them either in cutlet shapes or rounds, and ornament
them on one side, half of them with lobster coral and half
with chopped tarragon and chervil or parsley, masking them
with a little aspic jelly to keep the garnish in its place;
the aspic should be used for this just as it is getting set.
Take a nest mould and line it with aspic jelly one eighth
of an inch thick, then arrange the fillets of sole in the
mould with picked prawns or shrimps between the edges of
the fillets; set these again with a little aspic jelly to keep
them together, and fill up with lhalf a pint of prepared
macedoine of vegetables, such as carrots, turnips, peas, French
beans, artichoke bottoms, six turned olives cut in dice shapes,
a teaspoonful of capers, potatoes, tomatoes, and six fillets of
anchovies that are cut in dice, round, or diamond shapes, add
some cliopped tarragon and chervil, and mix all with a well-
seasoned mayonnaise sauce, to which some aspic jelly has
been added, in the proportion of half a pint of aspic to tliree
large tablespoonfuls of mayonnaise, and put in a cool place or
on ice till set. Turn it out on to a dish as you would a jelly.
Mayonnaise sauce may be served round the salad, and a
macedoine of vegetables in the centre of thie mould.

Boiled Cod Fish, Oyster Sauce.
(Cabillaud Bouilli, Sauce Huitres.)

Rub the cod fish well with salt and lay it in cold water at
least one hour before cooking, then wash it and tie it up with
tape if a large piece; put in a fish kettle sufﬁqient milk and
water in equal quantities to cover the fish ; let it come to the
boil, skim it, tlien place the fish in it on the drainer and cook
on the side of the stove for about fifteen to twenty minutes,
according to the thickness of the fish ; take it up, let it drain,
and dish it on a hot dish on a napkin or dish-paper. Brush
it lightly over with warm butter, garnish it with green
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parsley and quarters of lemon, and serve, and hand oyster
sauce in a sauceboat.

Cod & la Grand Hotel.
(Cabillaud d& la Grand Hotel.)

Cleansge the cod and cut it in slices about two inches thick,
#nd sprinkle these well with salt. Let them stay in the salt
for about an hour, then wash them well in cold water and tie
them up with tape. Put about two ounces of butter, the
juice of a lemon, and about two and a half wineglasses of
white wine (this is for three to four pounds of fish) in the
bottom of a stewpan, lay the cod slices in this, with a buttered
paper over them, and let it all simmer at the side of the stove
for fifteen to twenty minutes, then take the fish up with a
slice and place it on a hot disli, pour the sauce round it, with
some more served in a sauceboat, and garnish the fillets all
round the edge with salsify or parsnip cut in Julienne shreds,
and sprigs of picked and blanched clervil. Sprinkle the
centre of the fish with a little lobster coral. Serve very hot.

Salsify for Garnish.—Wash and peel the vegetables, cut
them into shreds, and lay them in cold water and a little salt
and lemon juice as you do them. Put them in a pan with
enough boiling water seasoned with lemon juice and salt to
cover them, bring the water to the boil, let them cook for an
hour, then drain them, mix them with a little warm butter,
and use.

Parsnips for Garnish.—See following recipe.

Halibut and Hake.—These may be served in the same
manner as cod.

Boiled Salt Fish and Egg Sauce.
(Morue Salée Bowillie, Sauce auz (Fufs.)

Soak the fish for twenty-four to thirty hours in cold
water, according to its dryness, before cooking, changing the
water frequently, or better still leave the fish in a basin with
the skin side uppermost, and let the water from the tap drip
on it continually. When ready to cook, place it in a fish
kettle with a drainer, or in a pan with a plate or dish under
it, and cover it well with cold milk and water, or plain water,
Let it come very steadily to the boil, and remove the scum as
it rises ; let the pan remain at the side of the stove for five
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or ten minutes more, taking care the fish does not boil fast,
or it will break and become tough. When ready to serve take
it up carefully, dish it on a neatly folded napkin or dish-
paper, lightly brush the fish over with a little butter carefully
melted, or pour just a little over the fish. Garnish with
parsnips (see below), picked and blanched parsley, and
the halves of hot hard-boiled yolks of egg. Hand round
egg sauce, brown bread and butter, and quarters of lemon.
If served & la Russe the parsnips and garnish should be
handed in a separate dish. Allow a quarter of a pound of fish
to each person.

Parsnips for Garnish.—Peel and well waslh the parsnips,
and cut them crosswise in one and a quarter inch lengths;
peel these pieces round so as only to get the tender outsids
part, cut them in Julienne strips, blanch them, strain, and
ringe them well in cold water. Put them in a pan with boil.
ing water, a little salt, and the juice of a lemon; boil gently
for twenty to thirty minutes, taking care the parsnip is kept
well under water, strain off the water, mix in a pat of warmed
butter, a tablespoonful of little picked and blanched parsley
leaves ; put the parsnip in pretty neat bunches here and there
round the salt fish with the halves of thie hot hard-boiled
eggs. These should be boiled for seven minutes.

Fried Eels with Tartare Sauce.
(Anguilles frites. Sauce Tartare.)

Skin and cleanse the eel, and lay it in cold salt and water
for about two lhours, then cut it into three and a half inch
lengths. Dry these pieces well in a cloth ; then dip them
first into fine flour, and then into whole beaten-up egg, and then
into freshly made white breadcrumbs. Put the pieces into
boiling oil, or clean boiling mutton fat or lard, and fry from
twelve to fifteen minutes according to their thickness, then
take up, drain, and dish the eels on a dish-paper or a napkin
in a pile, and garnish with crisply fried parsley. Hand round
Tartare sauce in a sauceboat.

Blanquette of Eels.
(Blanquette d’ Anguilles.)

Skin and cleanse the eel, and cut it in two and a half to
three inch lengths, put two sliced onions in a pan with a
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bunch of herbs, four or five black peppercorns, a pincl: of salt
and the pieces of eel. Cover well with cold water, let it come
to the boil, skim it, and cook gently at the side of the stove
for fifteen or twenty minutes; dish the pieces in a neat pile,
pour Blanquette sauce over them, and serve very hot.

Ifatelote of Eels.
(Matelote &’ Anguilles aw Vin rouge.)

Cleanse, skin, and cut the eels into three inch lengths ;
wash and dry them ; put in a stewpan two ounces of butter,
half a pint of peeled and blanched button onions, or two
large ones sliced, a bunch of herbs, and three or four pepper-
corns. Lay the eel in this, cover the pan and let it all fry for
fifteen or twenty minutes, then sprinkle in one tablespoonful
of sifted flour, one ounce of glaze, and a good three quarters
of a pint of claret. Simmer on the stove for fifteen or twenty
minutes, then remove the fish and the button onions, and
keep them hLot in the bain marie. If sliced onions are used,
leave them in the sauce. Add to the ingredients left in
the pan a quarter of a pint of brown sauce, and if not
objected to, scrape in a piece of garlic the size of a clove,
re-boil, pass it all through the tammy, and heat again in the
bain marie. Dish the eel in a pile on a hot dish, pour the
hot sauce all over it, and garnish with a few button mush-
rooms warmed in their own liquor, the button onions cooked
with the fish, and little croitons of fried bread cut into
fancy shapes, glazed, and sprinkled with chopped parsley and
lobster coral. This dish can be served eitlier hot or cold.

Roach, Bream, and Dace should be cooked and served
similarly to eels.

Conger Eels, Lampreys, and Barbel may be served in the
same manner, but the first-mentioned two require to be
carefully cleansed.

Red Mullet in Papillotes & 1’Italienne.
(Rougets en Papillotes d I'Italienne.)

If the mullets are large, take off the fillets, if small allow
one fish to each person. Red mullet, sometimes called the
“woodcock of the sea,” should never be washed, but only
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wiped carefully with a clean piece of muslin or a napkin ; cut
off the fins with the scissors and remove the eyes, but leave
the trail in. Slit the fish across from the belly to the back
and sprinkle it lightly with a little pepper and salt, then
soak in a little warm butter or good salad oil. They should
stay in this seasoning for an hour or two before cooking.
Prepare some paper for papillottes as follows: fold half a
sheet of white foolscap paper in two, tlien cut from it a piece
like a pocket, large enough to hold a fillet or a small mullet ;
double the edges firmly over each other except at the top, oil
these pockets well outside, then pour about two tablespoonfuls
of brown Italienne sauce into each case, slip in the fish,
and then fasten up the top edges. Lay these cases on an
oiled baking tin, and put this in a moderate oven, with a
second paper over them. Let these cook for about fifteen
minutes. When cooked dish the papillottes on a hot dish,
garnish with a few sprigs of parsley, and serve very hot. If
fillets are used instead of whole fish, lay some of the trail on
each fillet. Fillets of sole and of salmon can also be served
in this way.

Grilled Red Mullet & la Maltre d'Hotel.
(Rougets Grillés a la Maitre d’'Hotel.)

Remove the eyes from the mullets and split them as for
papillottes, and season in the same way. Take some straws
long enough for the mullets to lie on, put a little oil on them,
and place them on a gridiron, lay the mullet on them, and
grill or broil these for ten to fifteen minutes according to
size. Great care must be taken in the cooking, and tle fire
should be a moderate and a very clear one. When cooked the
skins should not be broken, but quite crisp to the touch.
Dish them on a very hotdish, and just as they are served, lay
a piece of Maitre d’Hotel butter on the top of each fish,
sprinkling the butter as you dish it with a little warm thin
glaze (if you have it) with a pastry brush.

Grilled Red Mullet. Rearnaise Sauce.
(Rouget Grillé. Sauce Béarnaise.)
Seore the mullet with parallel cuts through the skin about

one eighth of an inch apart: season it with pepper and salt
G
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and salad oil. Grill on oiled straws or broil for {Lbout 'ten or
fifteen minutes. Serve with Bearnaise sauce, either in the
dish or handed round in a sauceboat. Serve very hot.

Grey Mullet may be served in the same way as red mullet.

Fried Smelts.
(Eperlans Frits.)

Take some very fresh smelts, trim off all the fins with
seissors, then wipe them carefully in a clean cloth, roll them
lightly in flour, and then dip them in whole beaten-up egg
and roll them in freshly made white breadcrumbs, then roll
them very lightly on the table or slab with the hand, to make
the breadcrumb appear quite smooth, place them in a frying
basket and put them in clean boiling fat and fry for five to six
minutes. When perfectly crisp and a. pretty golden colour,
take up, drain, and dish on a dish-paper, and garnish with
very crisply-fried parsley, little thin slices of freshly-cut lemon
and cucumber. Serve with anchovy, tartare, or cucumber
sauce. Whiting dressed in the same manner can be used for
dinner or luncheon, and served for breakfast if liked, without
sauce. Fried parsley as the only accompaniment.

Gudgeon may be served similarly to the above.

Fried Fillets of Whiting with Anchovy Butter.
(Flilets de Merlan frits au Beurre d Anchois.)

Fillet, skin, and remove all bone from the whiting ; dry in
a clean cloth and then dip the fillets in fine flour ; next dip
them into whole beaten-up egg and into freshly-made white
breadcrumbs, and then bat over thefillets with a knife to make
the crumb appear smooth. Crimp the fillets up on little skewers
(either wooden or steel), and then drop them into enough clean
boiling fat to cover them, and fry for five or six minutes. Re-
move from the fat when a pretty golden colour, and, if hatelet
skewers are to hand, remove the ordinary ones and replace
them with the hatelets. Dish these up, allowing one to each
person, place on the top of each fillet, when ready to serve, a
piece of anchovy butter about the size of a walnut, and on
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this place one or two olives farced with anchovy; pour any of
the liquid from the ancliovy butter on the dish. These are
also excellent for breakfast.

Fillets of Whitings in Papillotes with Fine Herbs.
(I'ilets de Merlan en Papillotes aux Fines Herbes.)

Take some perfectly fresh whiting, skin them, then re-
move the fillets, taking every particle of bone from them ; if
the fish is large each fillet can be cut in two ; bat them care-
fully with a chopping-knife that is occasionally dipped in cold
water. Season these fillets with a little white pepper, salt,
and warm butter, chopped eschalot, chopped parsley, and
button mushroom. Put the bones of the fish into a stewpan
with a sliced onion, a bunch of herbs, and six or eight pepper-
corns; add the juice of one lemon, a little salt, and three-
quarters of a pint of cold water; bring it to the boil, then
skim, and cook for about lialf an hour gently on the side of the
stove. Fry two ounces of butter in a stewpan with two
ounces of flour without discolouring, mix with half a pint
of the fish stock, stir together till it boils, then add half
a gill of cream, and tammy, and finish off in the same manner
as for mullet in papers. Serve very hot for dinner or break-

fast.

Boiled Mackerel with Fennel Sauce.
(Maquereaw Bouillt d la Sauce Fenouil.)

Wash and cleanse the mackerel and trim off the fins;
remove the eyes, then rinse in cold salt water ; put them in a
fish kettle with a drainer and enough cold water (seasoned
with salt) to cover them; stand the stewpan on the stove,
cover it over with the lid, bring gently to the boil, then
skim tlie water and let the fish remain poaching on the side
of the stove for about eight to ten minutes, then remove from
the water and drain; have a hot dish with a drainer and a
napkin folded on it, dish the mackerel on this, garnish with
fresh green fennel or fresh green parsley and serve while
hot with fennel sauce in a sauceboat. Serve for dinner
or lmecheon. Any remains of these can be soused by putting
them in part brown vinegar and part cold water with a

few black peppercorns and fresh bayleaf, and leaving for
G2
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about twelve hours. They can then be served for a cold
breakfast dish.

Grilled or Broiled Mackerel with Maitre d’Hotel Butter.
(Maquereaw Grillé, Sauce Mattre d’Hotel.)

Wash the fish well in salt and water, and remove the fins;
split it open straight down the back, remove the blood from
it, season well with salt and pepper, and pour a little warm
butter or fat all over it. Put some greased straws, that are
cut about as long as the fish, on the grill-iron ; place the fish
on these and cook it over the fire, or in front, if the fire is
clear, for about twelve or fifteen minutes. Put some Maitre
d’Hotel butter inside the fish ; close up and serve hot.

Filleted Mackerel with Parsley Sauce.
(Filets de Maquereaw d la Sauce Persil.)

Take the two fillets from the mackerel, and if they are
large cut each into three; bat them out and trim them with
a wet knife on a wet board. Butter a sauté pan, place the
fillets in it, season them with a little pepper, salt, and a little
lemon juice, cover them over with a buttered paper, and cook
in a moderate oven for about ten minutes. Dish the fillets
straight down the dish, resting one on the other; pour
parsley sauce over them, and serve lot.

Garfish should be served similarly to mackerel.

Souchet of Flounders.
(Souchet de Limandes.)

Trim the flounders and put them in a sauté pan with one
or two sliced onions, bunch of herbs, a few black and white
peppercorns, and a little pinch of salt; well cover them with
any fish stock, or water if you have no stock, bring it to the
boil, then draw the pan to the side of the stove and simmer
for eight to ten minutes; remove the flounders and keep
them warm between two hot plates over boiling water ; strain
the liquor, and add to it for each pint two raw whites of egg
and whip together; put the stock to re-boil, and let it stand
on the side of the stove for six to eight minutes; then
strain it through a soup cloth and put it into a stewpan; to
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each pint of liquid add two tablespoonfuls of parsnip cut in
Julienne shapes and a dessertspoonful of picked and blanched
parsley, and let it come to the boil. Put the flounders in a
deep, hot entrée dish or tureen, and pour the stock over them,
and serve while hot. Soup is not served when souchet is used
for dinner. Fillets of sole or other white fish can be prepared
in the same way. Thinly cut brown bread and butter should
be handed. Reckon one small flounder or half a large one for
each person.

Fillets of Plaice with Black Butter.
(Flilets de Plie aw Beurre Noir.)

Take the fillets from the plaice, and let them lie in cold
water for about one hour, then well wash and dry them ;
place them in a well-buttered sauté pan; strain the juice
from a large lemon over them; cover with a well-buttered
paper, and cook in a moderate oven for about ten or twelve
minutes, then dish them in the form of cutlets, pour black
butter over the fillets, and serve one fillet for each person.

Fillets of Whiting, Sole, Salmon, or Mackerel can be done
1n tie same way.

Fillets of Plaice & la Duchesse.
(Flets de Plie d la Duchesse.)

Skin a nice plaice and remove the fillets; cut these
across into pieces each sufficient for one person, bat them ous
with a wet knife, trim them neatly and put them into a but-
tered sauté pan, spiinkle a little lemon juice over each fillet,
also a little salt, put about one tablespoonful of water into
thie pau, cover the fillets over with a buttered paper, place the
pan in the oven for ten or twelve minutes, then dish up the
fillets in a round on the dish as cutlets are dished. Take as
many fillets of anchiovy as you liave fillets of plaice, bone and
wash them and sprinkle the inner side of each with hard-
boiled yolk of egg which has been passed through a wire
sieve ; roll up each fillet with the yolk of egg inwards, and
sprinkle the top of each with a little chopped parsley and
a little cooked lobster coral pounded and passed through a
sieve ; place one of these rolled fillets on each fillet of plaice.
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about twelve hours. They can then be served for a cold
breakfast dish.

Grilled or Broiled Mackerel with Maitre d'Hotel Butter.
(Maquereaw Grillé, Sauce Mattre d’Hotel.)

Wash the fish well in salt and water, and remove the fins;
split it open straight down the back, remove the blood from
it, season well with salt and pepper, and pour a little warm
butter or fat all over it. Put some greased straws, that are
cut about as long as the fish, on the grill-iron ; place the fish
on these and cook it over the fire, or in front, if the fire 1s
clear, for about twelve or fifteen minutes. Put some Maitre
d’Hotel butter inside the fish ; close up and serve hot.

Filleted Mackerel with Parsley Sauce.
(Filets de Maquereaw d la Sauce Persil.)

Take the two fillets from the mackerel, and if they are
large cut each into three; bat them out and trim them with
a wet knife on a wet board. Butter a sauté pan, place the
fillets in it, season them with a little pepper, salt, and a little
lemon juice, cover them over with a buttered paper, and cook
in a moderate oven for about ten minutes. Dish the fillets
straight down the dish, resting one on the other; pour
parsley sauce over them, and serve hot.

Garfish should be served similarly to mackerel.

Souchet of Flounders.
(Souchet de Limandes.)

Trim the flounders and put them in a sauté pan with one
or two sliced onions, bunch of herbs, a few black and white
peppercorns, and a little pinch of salt; well cover them with
any fish stock, or water if you have no stock, bring it to the
boil, then draw the pan to the side of the stove and simmer
for eight to ten minutes; remove the flounders and keep
them warm between two hot plates over boiling water ; strain
the liquor, and add to it for each pint two raw whites of egg
and whip together; put the stock to re-boil, and let it stand
on the side of the stove for six to eight minutes; then
strain it through a soup cloth and put it into a stewpan; to
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each pint of liquid add two tablespoonfuls of parsnip cut in
Julienne shapes and a dessertspoonful of picked and blanched
parsley, and let it come to the boil. Put the flounders in a
deep, hot entrée dish or tureen, and pour the stock over them,
and serve while hot. Soup is not served when souchet is used
for dinner. Fillets of sole or other white fish can be prepared
in the same way. Thinly cut brown bread and butter should
be handed. Reckon onesmall flounder or half a large one for
each person.

Fillets of Plaice with Black Butter.
(F'ilets de Plie aw Beurre Noir.)

Take the fillets from the plaice, and let them lie in cold
water for about one hour, then well wash and dry them;
place them in a well-buttered sauté pan; strain the juice
from a large lemon over them; cover with a well-buttered
paper, and cook in a moderate oven for about ten or twelve
minutes, then dish them in the form of cutlets, pour black
butter over the fillets, and serve one fillet for each person.

Fillets of Whiting, Sole, Salmon, or Mackerel can be done
in tiie same way.

Fillets of Plaice a la Duchesse.
(Flilets de Plie d la Duchesse.)

Skin a nice plaice and remove the fillets; cut these
across into pieces each sufficient for one person, bat them out
with a wet knife, trim thiem neatly and put them into a but.
tered sauté pan, spiin’le a little lemon juice over each fillet,
also a little salt, put about one tablespoonful of water into
the pan, cover the fillets over with a buttered paper, place the
pan in the oven for ten or twelve minutes, then dish up the
fillets in a round on the dish as cutlets are dished. Take as
many fillets of anchovy as you have fillets of plaice, bone and
wash them and sprinkle the inner side of each with hard-
boiled yolk of egg which has been passed through a wire
sieve; roll up each fillet with the yolk of egg inwards, and
sprinkle the top of each with a little chopped parsley and
a little cooked lobster coral pounded and passed through a
sieve ; place one of these rolled fillets on each fillet of plaice,
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Take the liquor left in the sauté pan and make it hot in the
bain marie, work into it by degrees about half an ounce of
good butter and two or three drops of carmine, and as soon as
the sauce thickens pour it round the fish; do not let the
sauce boil, or it will turn oily ; but it must be served quite
hot.

Boiled Haddock.
(Merluche Bousllie.)

Trim off the fins and remove the eyes from a fresh haddock
and draw the tail through the eye-holes, fastening it with a
piece of string; put it in cold water with a little salt for about
half an hour, then wrap the fish in a piece of buttered muslin,
put it in a stewpan with a drainer with enough cold water to
cover it ; season with salt, one tablespoonful of Frencl vine-
gar, one carrot and two onions, sliced, and a bunch of herbs;
stand the stewpan on the stove and let the contents come
gently to the boil, then draw the pan to the side of the stove
for eight or ten minutes; take the fish up and let it drain;
remove the string and muslin and dish up on a dish-paper or
napkin, and rub it carefully over with a piece of fresh butter;
garnish it with parsley, quarters of lemon, hard-boiled yolk of
egg passed through the sieve, little Bunches of capers and
chopped French gherkins; serve hot with egg sauce handed
in a sauceboat.

Baked Fresh Haddock with Brown Mustard Sauce.
(Merluche au four, Sauce Moutarde.)

Take the fresh haddock, cut off the fins, remove the eyes,
and partly bone the fish, leaving about two inches at the tail
end ; season it inside with pepper and salt. Make a stuffing
for it with two ounces of finely-chopped suet, three ounces of
breadcrumbs, a tablespoonful altogether, when chopped, of
parsley, bayleaf, and thyme; season with a little white pepper
and salt, and mix up with two whole raw eggs; work the
stuffing together, and put it into the fish; sew up the fish,
and draw the tail through the eyes, and secure it thus with a
string by means of a trussing needle; put the fish in a baking
tin with a little fat, and cover it over with a well-greased
paper ; cook 1t in the oven for half an hour or a little more,
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keeping it well basted. When cooked remove the string, dish

up and serve with brown mustard sauce round or in a sauce-
boat.

Gurnets.—These may also be served in the same manner as
haddocks.

Turban of Fish & la Moderne.
(T'wrban de Poisson & la Moderne.)

Take the fillets of two ordinary sized soles, bat them out,
and trim and cut them into lengths to suit your mould (any
rather deep round mould, curved and indented on the top, will
do), season with a little lemon juice and salt, and well sprinkle
half of them on one side with chopped truffle. Butter the
mould, and paper it with a buttered paper ; arrange the fillets
alternately and slantingly round the mould, put over these
the lobster farce given below about an inch thick, smooth
this inside, with a spoon heated by dipping it in boiling water,
and press the farce well on to the fillets, fill up the centre
with the ragoit, cover this over with more of the farce, and
smooth it over. Place the mould in a stewpan on a fold or
two of paper with sufficient boiling water to reach half way up
the mould. Let the water re-boil, then draw the pot to the side
of the stove, put on the lid, and let the turban steam for about
three quarters of an hour. Turn out on a dish, pour the sauce
round the base, garnish round the bottom and the top with
button mushrooms, and little quenelles in the shape of
mushrooms made from the farce.

Lobster Farce—Take half a pound of cooked lobster,
six ounces of panard, one and a lhalf ounces of butter,
a pinch of salt, a tiny dust of cayenne, and one large
tablespoonful of Bechamel sauce. Pound the lobster and
the panard separately, then mix them and work to a
smooth paste in the mortar, adding the seasoning, &c. and
two and a half eggs by degrees. When well mixed, pass
through a sieve. . .

Ragott.—Cut into tiny dice shapes a quarter of a pint of
picked shrimps, six sauce oysters, bearded, a tablespoonful of
lobster, four button mushrooms and two truffles. Mix all
together and use.

Sauce.—Chop up the bones from the fish, add one or two
gliced onions, the oyster liquor, a bunch of herbs, a pinch of
salt, and three or four peppercorns; cover the whole with cold
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water, bring it to the boil, skim, and let it boil about twenty
minutes ; mix a pint of this sauce on two ounces of flour
lightly fried with two ounces of butter, then stir till it boils ;
add a wineglass of white wine and half a gill of cream, boil
for about ten minutes, tammy and use.

Little Oyster Soufflés.
(Petits Souflés d’ Huitres.)

Beard a dozen sauce oysters and cut them up into little
square pieces; strain their liquor into a cup. Put two
ounces of fine flour into a stewpan with two ounces of butter,
a tiny dust of cayenne peper, a pinch of salt, three raw yolks
of eggs, and barely lialf a pint of cold millk, mix well together,
and stir over the fire till it boils ; add the cut up oysters and
their liquor. Whip four large whites of eggs and a pinch
of salt till very stiff, and add this to the above boiled mixture;
mix well together and fill some little paper cases which have
been just oiled and dried (china cases can be used if liked);
put a few browned breadcrumbs on the top of each soufflé,
and a tiny piece of butter to keep it moist, and bake in
a moderate oven for about fifteen minutes. Dish up on a dish-
paper on a hot dish, and serve directly they are taken from
the oven. These might also be steamed instead of baked,
and they may be served either in the fish course or as an
entrée.

Lobster Mayonnaise a 1'Osborne.
(Mayonnaise de Homard d U Osborne.)

Cut from a cucumber, by means of a pea cutter, some pea-
shaped pieces, and cook these till tender by putting them
in cold water with a little salt and boiling them ; also eut
out some similar pieces of hard-boiled white of egg and
cooked beetroot. Line some little bouche cups thinly with
aspic jelly, and garnish them in rings with the pea shapes
of cucumber, egg, beetroot, and also French capers, arrang-
ing these ingredients alternately on thie aspic that the
colours may have a pretty effect, and covering the bottom of
the moulds and half-way up the sides with these rings, gar-
nish round the rest of the sides with little picked leaves of
cliervil, and set the garnish with a little more aspic. Remove
the shell from a freshly cooked lobster, and cut the back piece
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of the fish in round slices about a quarter of an inch thick,
place one piece in each of the prepared moulds, and fill the
moulds up with mayonnaise aspic, and put them aside to
set. Line, garnish, and prepare a fluted border mould in the
same manner, fill it up with picked shrimps, and set them
similarly with aspic mayonnaise, and let it set. VWhen ready

to dish up, dip the border mould in warm water, pass a cloth
over the bottom to absorb any moisture, and turn the border
out on to an entrée dish, and place a prepared wax figure in
the centre of the border ; turn out the little bouche cups in a
similar manner, placing one on each of the flutes of tle
border and one on top of the wax figure; fill up round the
centre of the figure with a mixture of the pea-shaped vege-
tables, having first seasoned them with a little salad oil and
tarragon vinegar and mixed in a little picked tarragon and
chervil ; arrange a little also round the top of the wax figure.
Place in the hollow of each of the little bouche shapes a little
mayonnaise, and garnish this mayonnaise alternately with
sprigs of tarragon and chervil. Garnish the dish with
chopped aspic and little bunches of the seasoned pea-shaped
vegetables.

Lobster Mayonnaise with Aspie.

(Mayonnaise de Homard d la Gelée.)

Remove the meat from a nice fresh lobster, cut the back
into neat yieces, the claws may be left whole or cut up as
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preferred ; place the pieces on a dish or tin, and sprinkle
half of them with chopped parsley or tarragon and chervil,
and the other half with the lobster coral ; lightly mask the
pleces with liquid aspic jelly, and when 1t is set dish up
the pieces with the coral and parsley, alternating on a
border of aspic jelly; tastefully arrange on the dish some
fresh crisp lettuce, a little tarragon and chervil, French capers,
turned olives, filleted anchovies, quarters of hard-boiled egg,
and garnish the whole with thick mayonnaise sauce. This
1s a nice dish for lunchieon, dinner, and cold collations. Cold
salmon and chicken from a previous dinner may be served in
the same way.

Lobster Cutlets with Cream Saucs.
(Cotelettes de Homard d la Créme.)

Put into a stewpan half a pint of new milk, an eschalot
peeled, and one small blade of mace, boil together for three or
four minutes, then mix it on to two ounces of butter and the
same of fine flour that have been fried without discolouring ;
stir these both together till they boil, then seascn with a tiny
dust of cayenne pepper, a pinch of salt, a very tiny dust of
nutmeg, a saltspoonful of essence of anchovy, and one ounce of
pounded live spawn or a few drops of Marshall's liquid car-
mine, then add three raw yolks of egg and stir the sauce over
the fire until it thickens, but do not allow it to boil, then wring
1t through the tammy and mix with it the meat from a good-
sized freshly cooked lobster that is cut up in little dice
shapes, then put the mixture away to get cold, and when
cool take about a small dessertspoonful of the mixture for
each cutlet, put it out on a floured board or slab and roll it
into a ball, using as little flour as possible for the purpose,
then dip into whole beaten up egg, and then drop it into
freshly made white breadcrumbs and roll again, then, with a
palette knife, form the balls into cutlet shapes, being careful
not to make them very large, the small ones being prettier
when finished, place these in a frying basket and fry them
in clean boiling fat for about two and a half minutes; when
a pretty pale golden colour take up on a rack, then dish
up on a potato border or fried croiton of bread cut in the
shape of a border, and garnish the centre with crisply fried
green parsley, place a little stalk of green raw parsley or the
top part of the small claws of the lobster in the top of each
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cutlet (frills can also be used if liked), and then serve with
cream sauce made from the lobster bones round the base.

Cream Sauce.—Put the bones from the lobster into a stew-
pan with two sliced onions, a bunch of herbs, thyme, parsley,
bayleaf, two peppercorns, black and white, a pinch of salt, the
juice of a lemon and one and a half pints of water ; bring to the
boil, then skim and cook for about twenty minutes. Put one and
a half ounces of butter and the same of fine flour into a stew-
pan, fry together without discolouring, then strain three quar-
ters of a pint of the liquor from the bones and mix both
together, stir over the fire till it boils, then add a tiny dust of
cayenne pepper, a pinch of salt, half an ounce of pounded live
spawn or a little carmine (Marshall’s) to make the sauce a pale
salmon colour (re-boil if using spawn), then add half a gill of
cream, six or eight drops of lemon juice, tammy and malke
quite hot in the bain marie and use. This is a nice dish for
an entrée for dinner, luncheon, and can also be served for a
breakfast dish without tlie sauce.




104 MRS, A, B. MARSHALL'S COOKERY BOOK

CHAPTER VIL
HOT ENTREES.
[See also CrapTERS VI. and XIIL.]

Fillets of Beef & la Comtesse de Pomar.
(Filets de Beeuf a la Comtesse de Pomanr.)

TAKE two pounds of nice lean fillet of beef, which will be
sufficient for about twelve persons, cut it in slices a quarter
of an inch thick, bat them out with a wet knife, and cut them
in rounds of about the size of a crown piece, so that there
will be two rounds for each person, then season them with
pepper and salt; cut some blanched beef marrow in slices
about a quarter of an inch thick, and place on each a slice of
truffle, and put this between two of the fillets of beef, filling
up between them round the marrow with beef farce; press
the fillets well together and wrap up in cleansed pork or
veal caul, and dip this in raw white of egg which has been
just beaten up on a plate, season with salad oil or clarified
butter, and grill or broil for about five minutes, using oiled
straws on the grill to prevent the fillets sticking ; take up the
fillets, brush them over again with the white of egg, sprinkle
them with a little chopped truffle, replace them again on the
grill-iron, and put them in front of the fire or in the oven
with o buttered paper over them for about eight minutes,
then dish them up on cooked beef farce straight down the
disli, and serve Pomar sauce round them. Care mustbe taken
that the dish is served very hiot. Vegetables can be used for
garnish if liked. Potato prepared as for potato border can
be used to dish up on instead of the farce.

Little Fillets of Beef a la Geneéve.
(Petits Filets de Beeuf d la Genéve.)

Cut about one and a half pounds of fillet of beef into slices
about half an inch thick, bat them out with a wet knife, and
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trim them into neat rounds about two and a half inches in
diameter ; lard them on one side with lardons of fat bacon
and French gherkin alternately, and with a pair of scissors
trim the lardons evenly; season the underside with pepper,
salt, chopped tarragon, and chervil ; place them in a dish and
sprinkle with salad oil and let them lie to marinade for about
one hour; grill or broil the unlarded side for about four
minutes, then place the grill on a baking tin, and finish the
cooking in the oven for about eight minutes with a buttered or
greased paper over the fillets. Dish up on a potato border with
a thick horseradish sauce in the centre, and pour a good brown
sauce round, and garnish the top of each fillet with a little
finely scraped horseradish. Serve very hot.

Ox-palates a la Napolitaine.
(Palais de Beeuf d la Napolitaine.)

Take one or two ox-palates. Cleanse and blanch them,
then put them to press between two plates with a heavy
weight on the top till quite flat; this may be done the
day before they are required. Take a clean stewpan and put
in it one ounce of butter or fat, a good sized sliced onion, a
Little sliced carrot, celery, turnip, and herbs (thyme, parsley,
bayleaf, basil, and marjoram), and six or eight peppercorns;
place the palates on the vegetables, put a buttered paper over
them, and thie cover on the pan, and fry altogether for about
fifteen minutes ; then add half a pint of good flavoured stock,
and place the pan in the oven and keep the palates constantly
basted, adding more stock occasionally; the palates will re-
quire five or six hours’ braising; when they are cooked take
them up and stamp them out in rounds about the size of a
five shilling piece, place them in a sauté pan with one
wineglass of sherry, and put it on the stove till the rounds of
meat have absorbed all the moisture, then glaze them lightly
over and dish them up on a border of farce or potato with a
slice of cooked tomato between each ; garnish the centre with
a mixture of ox-tongue, truffle, and mushroom cut in little
square pieces, and maccaroni cooked and cut in lengths of
about one inch. Strain the gravy from the braise, and remove
the fat, and boil a quarter of a pint of it with half a pint of
good brown sauce, tammy it and serve it round the dish.
Two palates would be sufficient for eight to ten persons.
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The vegetables used for the braise and any trimmings can
be put into the stockpot.

Ox-tail in Matelote.
(Queue de Beeuf en Matelote.)

Cut a nice fresh ox-tail in neat joints and put it to blanch
and dry it in a cloth. Put in a stewpan two ounces of butter,
half a sliced carrot, two onions sliced, half a small turnip, a few
slices of celery, and a bunch of herbs, six or eight pepper-
carns, four cloves, and a blade of mace. Place the joints of
the ox-tail on the top of these ingredients with a buttered
paper over and the cover on the pan, and fry on the stove for
about fifteen or twenty minutes, then remove the paper,
sprinkle into the pan a tablespoonful of flour, half a pint of
brown sauce, half an ounce of glaze, and rather better than
half a pint of cooking claret, replace the paper and the cover,
and let it braise gently from three and a half to four hours,
according to the size, adding a little stock occasionally as the
liquor reduces, and keeping any fat removed that may rise to
the surface. When ready to serve, take up the pieces, rub tlie
vegetables with the liquor through the tammy, which should
produce about three quarters of a pint of sauce. Dish the
pieces 1n a neat pile, re-warm the sauce in the bain marie, and
pour it over the pieces; garnish with turned and braised
olives and button mushrooms and small quenelles of white
meat.

Quenelles for Ox-tail in Matelote.—Prepare a white farce,
and make it into two colours, force out on to a buttered sauté
pan into little red and white rounds, and poach for about ten
minutes.

Escalopes of Calf’s Head in Matelote.
(Escalopes de Téte de Veaw en Matelote.)

Soak a small half fresh calf’s head in cold salted water for
two days, changing the water constantly, then bone it and
remove the brains (these can be used for an entrée; see
‘ Luttle Cases a la Toulouse’), and tie it up in a cloth ; put
it into a pan with enough cold water to cover it, and when
1t comes to the boil, take it out, wash it in cold water,
and replace it in the stewpan with enough light stock or
water to cover it, and a good plateful of vegetables, such as
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carrot, onion, celery, and herbs (parsley, thyme, bayleaf, basil,
and marjoram). When it boils skim it, and let it simmer
gently for three or four hours; then take it up, remove the
cloth, cut it out in good round pieces, about two and a half
inches diameter, and lay the pieces in a sauté pan with a good
wineglass of sherry; cover the pan and let it just boil up,
then add half a pint of really good clear stock, let it boil till
the liquor is as thick as cream, then lightly glaze the pieces
on the top sides, dish them on a potato or farce border, with
little round fried crotitons, the same size as the pieces of head,
between each piece; tliese croitons must be lightly brushed
over with raw white of cgg and sprinkled with coral and
chopped parsley. Garnish the centre with button mushrooms,
braised olives, blanched and bearded oysters, and truffles, and
serve with Espagnol sauce round the base. Crayfish may also
be added to the garnish, if in season. Remains from this dish
may be usad up as in the recipe for hashed calf’s head. The
lignor in which the head was boiled can be used for clear or
thick mock turtle or other soup.

Blanquette of Veal
(Blanguette de Veauw.)

Cut the veal (either neck, breast, or loin) into neat little
pieces about two inches square, and put them in a stewpan
with two or three sliced onions, a little bunch of herbs, six or
eight peppercorns, and two or three cloves; cover with cold
water, add a pinch of salt, let it come to the boil, then skim
and cook for about two hours very steadily; dish up the pieces
of veal in a pile, and make the sauce to pour over them
from the liquor the veal was cooked in, as described in the
recipe for blanquette sauce. Garnish the top of the blanquette
with chopped truffle or parsley. Two and a half pounds of
veal would be sufficient for ten persons. Any liquor and vege-
tables left over can be used for soup or sauce making.

Veal Cutlets a la Duchesse Marie.
(Cételettes de Veau d la Duchesse Marie.)

Butter well eight or ten cutlet moulds and mask them
alternately with a little finely chopped ham or tongue and
truffle, and fill up the mould by means of a forcing bag and
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pipe with veal farce, prepared by taking eight ounces of the
lean fillet of veal (chicken or rabbit can also be used), and
pounding it till quite smooth and adding to it three ounces
of panard, also pounded; when these are well mixed, add
two large tablespoonfuls of thick Bechamel sauce, one ounce
of butter, a pinch of salt, a dust of white pepper, two eggs and
a half, and two tablespoonfuls of thick cream, and when worked
into a smooth paste, rub through a clean fine wire sieve, then
use. Smooth the farce in the moulds quite level with a hot
wet lnife, and place them in a sauté pan containing boiling
light stock or water, not quite deep enough to cover the
moulds; watch the stock re-boil, then put a buttered or
greased paper over them, and stand the pan in a moderate
oven for about ten to twelve minutes. Dish up on a border
of white farce or potato en couronne, and serve in the centre
any nice vegetable or purée of fresh mushrooms and Veloute
sauce round the base.

Escalopes of Veal a la Milanaise.
(Escalopes de Veau a la Milanazse.)

Cut a piece of the fillet of veal into slices a quarter of an
inch thick, and bat these out with a wetted cutlet bat or knife
and trim into rounds about two and a half inches in diameter,
season them with pepper and salt and dip them in warm
butter, then into whole beaten up egg and freshly made white
breadecrumbs, mixed with grated Parmesan cheese in the
proportion of one and a half cunces of clieese to half a pound
of breaderumbs. Have ready some boiling clarified butter in
a sauté pan, lay in the slices, and fry on both sides a golden
brown. Dish on a border of veal farce or potato, and garnish
with maccaroni, prepared by taking two ounces of boiled
Naples maccaroni, and adding it to two large tablespoonfuls
of hot Bechamel sauce, in which one and a half ounces of
grated Parmesan cheese and a dust of cayenne are mixed.
Take two pounds of veal for eight to ten persons. Use the
trimmings for quenelle farce or for sautéing.

Fillets of Veal a la Duchesse.
(Filets de Veau d la Duchesce.)

Cut one and a half pounds of lean fillet of veal (this is
sufficient for eight or ten persons) into neat pieces one quarter
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of an inch thick and three inches square, and bat them out
with a wetted cutlet bat or knife; lard the centres of these
fillets on one side with fat bacon in the form of a ring one
inch in diameter, then, with a forcing bag and a plain pipe,
arrange on each a little layer of veal farce on the other side,
across which lay a strip of cooked tongue or ham. Then roll up
the fillets over the tongue, completely hiding the farce, and tie
them into cylinder shapes. Have ready a stewpan with the
following braise: one ounce of butter, any bacon trimmings
left over from the larding, half a cleansed carrot sliced, half
a turnip, a strip or two of celery, a bunch of herbs, eight or
ten peppercorns and two or three cloves. Lay the fillets on
this, with a buttered paper over them, cover the stewpan, and
let it all fry for fifteen to twenty minutes, then add a quarter
of a pint of good stock, stand the pan in the oven, and allow
all to cook for about one hour, adding more stock as that in
the pan reduces, and basting occasionally over the paper.
When cooked remove the strings carefully, brush over the
tops with a little warm glaze, then return them to the oven
to allow the lardons to become crisp. Dish en couronne on a
border of farce or potato, with thin veal quenelles between
each fillet. These quenelles are made of the same farce as
that rolled up in the fillets. Each quenelle, when cooked,
should be masked with a little Veloute sauce and stuck over
with a few little strips of cooked tongue. Serve with peas or
French beans in tlhie centre and Veloute sauce round.

Little Veal Creams a la Sherard.
(Petites Crémes de Veaw a la Sherard.)

Butter well eight or ten horseshoe moulds, and garnish in
imitation of the nails &c. with cut truffle, then line the moulds
with the farce as below. Make a little well in the farce with
your finger wetted with hot water ; place about a saltspoonful
of mushroom purée in each little well, cover this over with
more farce, smooth it with a warm wet knife, and poach for
fifteen minutes in boiling light stock. Turn them out and
dish on a border of farce straight down the dish with Veloute
sauce round and thin Veloute sauce poured over the creams,
and garnished with any green cooked vegetable.

Farce for Moulds.—Half a pound of raw white meat
pounded smooth and mixed with six ounces of pounded panard,

H
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one ounce of butter, one tablespoonful of thick Bechamel sauce,
a little salt and white pepper, and if liked, a dust of nutmeg ;
then add two whites and three yolks of egg. Mix all well
together in the mortar, then rub through a wire sieve, mix it
with two tablespoonfuls of thick cream, put in a forcing bag
with a plain pipe, and use.

Purée of Mushrooms—Wash and press the water from
half a pound of fresh mushrooms, chop them fine and put them
in a stewpan with one ounce of good butter, half a chopped
eschalot, a pinch of finely-chopped parsley; season with salt
and a little white pepper, and fry carefully for eight or ten
minutes ; then mix with half an ounce of chopped ham or
tongue and half an ounce of glaze, boil up, mix with one ounce
of finely-chopped cooked white meat, set aside to cool, and use.

Thin Veloute sauce for pouring over the creams is made
by adding, to a quarter of a pint of the ordinary Veloute
sauce, sufficient thin cream to make it liquid enough to allow
the truffle garnish to be seen through when the sauce is
poured over the creams.

Escalopes of Sweetbread a la Connaught.
(Escalopes de Ris de Veaw d& la Connaught.)

Blanch the sweetbread and press till cool, then place a
piece of fat bacon over and under it, and wrap it in buttered
paper ; put it in a stewpan with one ounce of butter, a little
celery, oue carrot, one onion, a bunch of herbs, and fry lightly
for about fifteen minutes, then add a quarter of a pint of
good stock and braise it in the oven for about an hour,
adding more stock when required. When done, take up the
sweetbread, cut it in slices, brush these over with a little
warm glaze and sprinkle them with grated Parmesan cheese.
Place them in a sauté pan with about four tablespoonfuls of
rich stock or thin glaze, and put them in the oven to brown
and crisp for about eight minutes. Dish en couronne on a
crotiton of fried bread, with thin slices of crisped bacon be-
tween each slice of sweetbread, and fill up the centre with
halves of cooked artichoke bottoms, and green sauce round
the base. Serve very hot. The green sauce is made by
adding a dessertspoonful of parsley as prepared for parsley
sauce, and a little apple-green colouring, to a pint of Veloute
sauce. The slices of sweetbread should be cut acrosswise and
about a quarter of an inch thick,
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Capilotade of Sweetbread.
(Capilotade de Ris de Veau.)

Blanch the heart or throat sweetbread in cold water, then
put it to press; when cold wrap it in a buttered paper and
place it in a pan to braise as in foregoing recipe. Take up
and set aside to cool ; then cut in slices about a quarter of an
inch thick and mask over one side and round the edges with
veal farce; smooth this with a hot wet knife and garnish alter-
nate slices withh chopped truffle and hard-boiled yolk of egg
which has been passed through a sieve. Place the slices in a
buttered sauté pan on the unmasked side, then pour into the
pan enough well-flavoured boiling stock to half their thickness,
and put them in a moderate oven with a buttered paper over
them for twelve to fifteen minutes. Dish en couronne on a
border of potato with thin Soubise sauce round the dish, and
garnish the centre with Julienne shreds of truffle, tongue,
tinned button mushrooms, French gherking, and hard-boiled
white of egg. The white of egg, when cut, should be kept in
cold water till wanted, and the other garnish heated between
two plates ovér boiling water with a little mushroom liguor.

Escalopes of Sweetbread a la Francaise.
(Escalopes de Ris de Veaw d la Francaise.)

Prepare the sweetbread as for escalopes & la Connaught,
and when it is cooked cut it in slices about a quarter of an
inch thick, place these on a baking tin and brush over with
a little warm glaze, put in the tin a little of the liquor from
the braise, strained and freed from fat, and put them in a
moderate oven for ten to fifteen minutes, take up and sprinkle
each with chopped truffle, dish on a crotiton border en cou-
ronne with slices of cooked tomato between eacl slice of sweet-
bread ; serve with any nice green vegetable in tlie centre and
thin Soubise sauce round the base.

Escalopes of Sweetbread a la Marne.
(Escalopes de Bis de Veaw d la Marne.)

Braise a sweetbread and cut it into slices as in the fore-
going recipe, put these in a sauté pan and brush them over
with a little warm glaze and put into the oven for about five
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minutes, then take up on a plate and mask all over each
slice with a tomato purée prepared thus:—Remove all the
juice and skins from four large ripe tomatoes and rub them
through a fine hair sieve, put the purée in a stewpan with
a pinch of salt and a teaspoonful of Brown and Polson’s
cornflour mixed into a smooth paste with a tablespoonful of
cold water and about eight or ten drops of liquid carmine,
stir together till it boils, mix in a teaspoonful of finely chopped
parsley and use. Dish up en couronne on a border of farce
and serve peas in the centre, Supréme sauce round the
base.

Sweetbread & la Constance.
(Ris de Veaw a la Constance.)

Blanch a throat sweetbread and put it to press till cold.
Cut some little strips of ham or tongue about half an inch
long, and one eighth of an inch thick, also truffle cut in the
same way. With a small knife stick the sweetbread on the top
so as to make little holes, and in these holes put the tongue
and truffle alternately. When these are arranged all over, put
the sweetbread in a piece of buttered paper and tie it up and
braise it as in the foregoing recipes. When it is cooked, take
it up, remove the paper, and dish the sweetbread on a little
square crotton of fried bread ; serve with Veloute sauce round
the dish, and garnish with little bunches of truffle, mushroom;
tongue, or ham, in little square pieces, and olives turned
and braised. Serve the sweetbread very hot.

Sweetbread Larded. Soubise Sauce.
(Bis de Veauw Piqué. Sauce Soubise.)

Blanch a sweetbread and put it to press between two
plates with a weight on the top; when the sweetbread is
cold, lard it all over the top with lardons about one and a
half inches long and one eighth of an inch thick, and then
braise it as in foregoing recipe. When cooked, lightly glaze
the sweetbread over and put it in the oven on a clean tin for
the lardons to get quite crisp, dish it up and serve Soubise
sauce round it.
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Fried Sweetbread.
(Bis de Veau Frit.)

Take a sweetbread and blanch it, then put it between two
plates to press, and when cold put it into the oven with about
two ounces of butter in a clean stewpan, squeeze the juice of
a lemon over it, cover it with a buttered paper, and cook in
the oven for about one hour with the stewpan standing in a
baking tray containing water; keep it occasionally basted ;
when cooked, take up, sprinkle with finely chopped cooked
tongue and parsley, and then with fine flour, and egg and
crumb twice, and fry in clean boiling fat for eight to ten
minutes ; dish upon a bed of crisply fried parsley. Veloute
or Supréme sauce can also be served with this if liked. The
liquor in which the sweetbread was cooked can be put with
bones for white stock.

Fritot of Sweetbread.
(F'ritot de Rus de Veaw.)

Take a sweetbread blanched, braised, and pressed, and
when cool cut it straight through and stamp it out with a
round cutter about one and a half inches in diameter, put
these into a basin and season with a teaspoonful of salad
oil and a few drops of lemon juice and a sprinkling of chopped
parsley ; let it lie in this for about one hour, then dip each
piece separately into frying batter and drop them into clean
boiling fat, fry for about five minutes till a pretty golden
colour, then take up and dish en couronne,on a dish-paper or
napkin ; serve with fried parsley in the centre.

Sheep’s Tongues with Macedoine.
(Langues .de Mouton au Macédoine.)

Put some fresh sheep’s tongues into cold salt and water,
and let them lie in 1t for twenty-four hours, then rinse and
blanch, and braise with vegetables and stock for three and a
half to four hours, adding more stock as necessary. When
cooked take the tongues up and remove the outer skins, then
cut each into about three slices longways; trim neatly at the
root, place them in a sauté pan, strain the gravy from the
braise, remove the fat and pour it into the sauté pan with
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the slices. Let this boil up till the liquor reduces to the
consistency of thick cream and the meat looks as if glazed.
Dish up on a border, filling up the centre with a tin of hot
strained macedoine of vegetables, and pour thin Soubise sauce
round it.

Epigrams of Mutton a la Reitz.
(Epigrammes de Mouton d la Reitz.)

Remove all unnecessary fat from the thin end of a breast
of mutton, tie it up with string, and braise it for two and a
half hours, then take up the breast, remove the bones, and
put it to press between two dishes and when cold stamp it out
in the shape of cutlets with a cutlet cutter; strain and take
off the fat from the gravy of the braise, lay half of the cutlets
in this, and let them just come to the boil and remain so for
tenminutes; flour, egg and breaderumb the other pieces,and fry
them in clean boiling fat for about eight minutes, then sprinkle
the plain pieces with gherkin, tongue, trufile, mushroom, and
cooked celery all cut into Julienne shreds. Dish up en couronne,
alternating the pieces, and serve a purée of mushrooms or
vegetables in the centre. Reforme sauce round. The trim-
mings can be used for a shepherd’s pie or mutton broth.

Escalopes of Sheep’s Head.
(Escalopes de Téte de Mouton.)

Bone the head, remove the brains and tongue, and put
both in salt and water for a day or two, changing the water
about twice a day; put the head in a cloth, place it in a
saucepan, cover it with cold water, add two or three sliced
onions, carrot, little celery and turnip, bunch of herbs, such
as thyme, parsley, bayleaf, a few peppercorns, and a little
salt ; bring to the boil, skim the water, and let it simmer
gently for about three lours. When cooked remove the
cloth, put the head flat on a dish, season it with a little
mignonette pepper, salt, finely chopped eschalot, and parsley ;
put another dish on the top with a weight on it, and let it
remain in press till cold; cut it in pieces about two inches
long by half an inch wide, dip these in frying batter, and fry
in boiling fat till a pretty golden colour; dish up in a round,
and garnish with fried parsley or watercress.
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The brains and tongue can be used for other dishes (see
Recipes), and the trimmings as in last recipe. The liquor in
which the head was boiled will do for stock for mutton
broth.

Cutlets of Mutton a la Rothschild.
(Cotelettes de Mouton d la Rothschild.

Take the cutlets from the best end of a neck of mutton
and bat each out with a wet cutlet bat or knife; trim them
neatly, removing all unnecessary fat, and season them with a
very little pepper and salt; make a small horizontal incision
in the flesh at the bottom of each cutlet by means of a small
pointed knife; have some paté de foie gras rubbed through a
fine wire sieve and put into a forcing bag with a small plain
pipe, then fill the space of the incision with this and close up
the bottom of the cutlet to keep the foie grasin; have some
cutlet cases well oiled on the outside and put on a baking tin

Untrimmed Trimmed

in the screen to dry; when dry put into each case a table-
spoonful of Rothschild sauce and place a cutlet in each on
this, then cover this over by adding two or three more table-
spoonfuls of the sauce. Cut some pieces of foolscap paper to
fit the top of the cases, oil these and place one on the top of
each case, then put them on an oiled or greased baking
tin, and cover all over with another piece of greased paper and
place in a moderate oven for twelve to fifteen minutes. Dish
the cases up on a very hot dish and serve one to each person.
Garnish the centre with crisply fried potatoes or watercress.

Fried Cutlets of Mutton with Peas.
(Cotelettes de Mouton aux Petits Pots.)

Prepare the cutlets and season them as in the above
recipe, and dip them into a whole beaten up egg in which
half an ounce of warm butter has been mixed, and then into
freshly made white breadcrumbs, bat over lightly with a
knife to smooth the crumbs, and then fry them in boiling
clarified butter or clean clarified dripping till a pretty golden
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brown ; this will take eight to ten minutes, and each cutlet
should be turned once only; take up and dish en couronne on
a bed of mashed potatoes or a potato border. Serve peas in
the centre and espagnole sauce round the base.

Mutton Cutlets Breadcrumbed.
(Cotelettes de Mouton panées.)

Cut, trim, and season the cutlets as above, dip them
into warm butter, then into freshly made white breadcrumbs,
and pat them carefully into a nice shape with a knife ; grill
or broil for eight to ten minutes till a nice golden colour ; dish
on a little purée of potato straight down the dish, pour a
little really good clear gravy round the dish, and serve very
hot.

Mutton Cutlets a la Zingara.
(Cotelettes de Mouton d la Zingara.)

Prepare and season some neat cutlets as above, and lard
the fillet with small lardons of fat bacon, then steep them in
salad oil or clarified butter, and put them to grill or broil on
the unlarded side for three or four minutes ; remove from the
fire and place the grill on a baking-tin in a
quick oven for about five minutes; take them
up on a plate and mask over with tomato
sauce, and sprinkle over the sauce a few shreds
of truffles. Dish on a border of potato, with a purée of
spinach in the centre, sprinkled over with little dice of fat
and lean bacon fried till erisp and strained from the fat.
Serve with tomato sauce round.

Lamb Cutlets & la Richmond.
(Cételettes d’Agneaw d la Richmond.)

Take the best end of the neck of lamb and have it neatly
trimmed and cut into small cutlets ; season with pepper and
salt and place them in a buttered sauté pan and lightly sauté,
then put to press; when they are cold, thinly mask over with
the beef farce prepared as below; smooth this over with a
warm knife (made so by dipping the knife in boiling water),
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egg and breadecrumb. Press them neatly into shape with the
pallet knife and ornament with cut truffle. Place them in a
sauté pan with two or three tablespoonfuls of boiling clarified
butter and fry till a nice golden colour. Dish on a border of
potato and serve artichoke bottoms in the centre which have
been blanched and cooked in water with a little salt and a
little lemon juice, strained and cut in four or five pieces,
according to size, and seasoned with a few drops of lemon
juice, a tablespoonful of thick cream and a very little chopped
tarragon and chervil. Serve tomato butter round the base.

The cutlets should be served very hot. Cut the truffle for
garnishing the cutlets in the shape of a kite, and use eight
pieces to each cutlet with a small round of the same in the
centre. Make the farce in the usual manner with six ounces
of scraped raw lean beef, three ounces of panard, half an
ounce of butter, a little pepper and salt, and one and a half
raw eggs ; pass through a fine wire or hair sieve ; mix into the
farce a dessertspoonful of chopped truffle and tongue or ham,
then use.

Pork Cutlets a la Marseilles.
(Cételettes de Porc a la Marseilles.)

Take a piece of the neck of pork and cut it into neat cut-
lets, season with salt and mignonette pepper, and mask them
on the top with a little French mustard, steep them in
warm butter or clean dripping, and then put on the grill iron
and broil or grill on the unmasked side ; then take up, steep
again in butter, and dip entirely in browned breadcrumbs and
place them on the grill again, stand this on a baking-
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tin, and put in the oven for about ten minutes ; take up, and
sprinkle the top of the cutlets with a little chopped French
gherkin, dish up en couronne on a purée of potatoes, and
with crisply fried potatoes in the centre and a mustard or
other nice sharp sauce round the base.

Chicken 3 la Romaine.
(Poulet d la Romaine.)

Pick and cleanse the fowl, cut it up in neat joints, season
it with pepper, salt, and ground ginger, chopped parsley, bay-
leaf and thyme; put into a sauté pan two tablespoonfuls of
salad oil, make the oil hot, then place the chicken in this
with four peeled and finely sliced onions and fry till a pretty
golden colour, which will take from twelve to fifteen
minutes ; sprinkle over it one and a half ounces of fine
flour that has been passed through a sieve ; have five or six
tomatoes rubbed through a sieve and put the pulp into the
pan with the chicken and half a pint of nicely flavoured stock
and one tablespoonful of tarragon vinegar, stand the pan on
the stove and let the contents simmer for about fifteen to
twenty minutes, then remove the pieces of fowl from the pan,
rub the sauce through the tammy, and add a few drops of
Marshall’s carmine to brighten the colour; dish up the fowl
in a pile and garnish it with boiled maccaroni cut in lengths
of about one inch, olives farced with anchovies, and picked
and blanched tarragon and chervil, and serve hot. Any
game or poultry can be served in a similar manner.

Sauted Chicken 3 la Paysanne with Olives.
(Poulet sauté d la Paysanne aux Olives.)

Cut the chicken into neat joints and season with pepper
and salt; put them with two tablespoonfuls of salad oil in
a sauté pan with three sliced onions, a bunch of herbs,
a little tarragon and chervil, and fry for about ten minutes till
a nice golden colour, then add six boned and filleted anchovies
chopped fine, and a wineglass of sherry; reduce to half the
quantity, sprinkle in a tablespoonful of fine flour, then add a pint
of thick brown sauce and an ounce of glaze, or a teaspoonful of
Liebig Company’s Extract of Meat, boil together for about half
an hour, keeping it well skimmed while boiling ; remove the
joints, tammy the sauce and re-boil it with the chicken replaced
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in it ; dish up in a pile, garnish with a macedoine of vegetables,
turned and braised olives, picked and blanched tarragon and
chervil, and serve very hot.

Chicken a la Traineau.
(Poulet d la Traineaw.)

Truss a chicken as for roasting, rub it all over with clean
dripping, and roast it for half an hour before a brisk fire, then
take it up and cut it into neat joints, dish it up in a pile, and
pour a good Supréme sauce all over it. Have some turnip,
leek, lettuce, and the red part of carrot all stamped out with
a plain round cutter in pieces about the size of a sixpenny
piece, cook all these separately till tender, then mix them to-
gether and pour over them a little warm butter, sprinkle
these all over the sauce, also some little leaves of picked
chervil and tarragon cut in diamond shapes, and serve.

Chicken a I'Algérienne.
(Poulet a I’ Algérienne.)

Pick, singe and clean, and cut an uncooked chicken into
neat joints, then lay them in a sauté pan with two ounces of
clarified butter or salad oil, and season with salt and cayenne
pepper ; for a whole chicken add about half a pound of raw
ham or bacon cut in little square pieces, a bunch of herbs,
a clove of garlic, and two onions chopped fine. When fried
for about fifteen minutes pour off the butter and sprinkle with
one ounce of rice cream, add a good wineglassful of sherry, a
teaspoonful of Marshall’s curry powder, one ounce of good glaze
or a teaspoonful of Liebig Company’s Extract of Meat, one
pint of good brown sauce, a small tin of button mushrooms
and their liquor. Let all this simmer for half an hour,
skimming occasionally, then add a tablespoonful of lemon
juice; dish up in a pile, with crotitons of fried bread round,
and the mushrooms and ham on the top, with finely chopped
parsley sprinkled all over it. The oil or butter strained after
frying the chicken can be used up for frying again.

Little Chartreuses & la Victoria.
(Petites Chartreuses d la Victoria.)

Butter well some little dariole or bombe moulds, and
garnish all over with rounds of cooked chicken or any white
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meat stamped out with a plain round cutter the size of a three-
penny piece, also pieces of cooked tongue, truffles, and button
mushrooms similarly cut. When the inside of the mould is
covered with these pieces, partly fill up the mould (using
a forcing bag and plain pipe) with a white meat farce; then
make a little well in the centre of each with the finger, dipped
occasionally in hot water, and in the well thus formed intro-
duce by means of the bag and pipe about a small teaspoonful of
the ragotit made as below, and cover over with more of the white
farce,and smooth over the topwith a wetted warm knife. Stand
the moulds in a stewpan containing boiling water to about
three parts of the depth of the moulds, and poach for about
twenty minutes, then turn them out on a hot dish on a border
of farce or potato and serve with Veloute sauce round the base,
and any green cooked vegetable for the centre. For the ragott
chop up the trimmings left from the rounds, and to each
quarter of a pint add two large tablespoonfuls of thick Bechamel

sauce, a dessertspoonful of cream, and one raw yolk of egg,
mix and use.

Chicken Cutlets & 1a Bivona.
(Cotelettes de Volaille a la Bivona.)

Butter some cutlet moulds and sprinkle them with freshly
chopped tarragon and chervil, or minced parsley; cut some
very thin slices of cooked chicken and press them into the
shape of the mould, lining it completely, then trim the edges
round. Scrape the meat from some raw chicken (the legs
will do for this), and pound it in a mortar till smooth, and to
half a pound of pounded meat add six large or eight small
bearded oysters, three large tablespoonfuls of thick cream, a
saltspoonful of salt, a tiny dust of cayenne, one raw white of
egg and one tablespoonful of thick Bechamel sauce, and mix
it all till smooth, then rub it all through a coarse hair, or a
fine wire sieve, and fill up the cutlet tins with this purée,
using a bag and pipe, and smooth it over with a wet warm
knife. Place a piece of cooked ham or tongue in the top of
the purée, cutting it to fit the mould; press this down, then
stand the cutlet tins in a sauté pan, and cover the bottom
of the pan with hot water, but not sufficient to enter the
tins ; cover the cutlets with a piece of buttered paper, and
place the sauté pan in a moderate oven or on the side of the
stove for a quarter of an hour. Then take the cutlets up and
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dish them on a border of potato or farce, with cooked salsify
and little squares of ham or tongue in the centre, and a strip
of truffle stuck in each cutlet, and the following sauce round the
base. Sauce for these cutlets.—Put the liquor and beards of
the oysters used for this dish in a pan with the bones of the
chicken chopped small, two sliced onions, a bunch of herbs, a
wineglassful of white wine, and one and a half pints of cold
water. Stand on the stove, and when it boils skim it and boil
on for half an hour, then mix it with two ounces of butter
lightly fried with two ounces of flour, but not discoloured, stir
till it all boils up again, tammy, add the juice of half a lemon
and half a gill of cream, and keep in the bain marie till
required for use.

Fricassée of Chicken.
(F'ricassée de Poulet.)

Cut a picked and cleansed chicken into neat joints, put it
into a stewpan with enough cold water to cover 1t and two or
three onions sliced, a bunch of herbs, six or eight peppercorns
and a pinch of salt. Bring it to the boil, skim, and let it
simmer gently at the side of the stove for about thirty minutes ;
arrange the joints on the dish they are to be served on in a
pile. Fry together two ounces of butter and two ounces of
flour, without allowing them to discolour, mix to this half a
pint of the liquor in which the chicken was cooked, stir until
it boils, then stir on to this three raw yolks of egg previously
mixed with the juice of one lemon and a gill of thick cream,
and keep stirring till the sauce thickens, without allowing it
to boil, tammy, and pour over the chicken.

Supréme of Chicken & l'Ivoire.
(Supréme de Volaille d I Ivoire.)

Remove the fillets from a fowl, and cut them into as many
nice little fillets as possible (twelve can be cut from the breast
of a good sized fowl), trim them neatly and bat them out with
a wet heavy knife on a wet board ; place them in a buttered
sauté pan, season with the juice of a lemon and a pinch of
salt, lay a buttered paper over them, and cook them in the
oven for six or eight minutes. Dish on a border of farce,
mask with good Veloute sauce, place a little round of tongue
on each fillet, and serve with a macedoine of vegetables or peas
in the centre and Veloute sauce round.
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Sauted Chicken a la Marengo.
(Poulet sauté a la Marengo.)

Pick, singe, and cleanse the bird, and cut it up in neat
joints, then put it into a sauté pan with two tablespoonfuls of oil,
four sliced onions, two ounces of bacon cut up in little square
pieces, two or three tomatoes sliced and a bunch of herbs (thyme,
parsley, and bayleaf) ; season all with pepper and salt and fry
together for fifteen to twenty minutes, then add a wineglass of
sherry, a small tablespoonful of flour, and a pint of brown sauce
and cook for about half an hour, remove the joints, strain off the
fat, and have a clove of garlic scraped and mixed with a tiny bit
of butter, put it into the sauce and boil up, rub all the sauce
through the tammy, add the joints of chicken to the tammied
sauce, re-warm all together, dish it up in a pile, and garnish
round with fried eggs, little kite-shaped croitons that have
been, fried in galad oil, and a few sliced button mushrooms can
be used- if-liked. .

Boudins of Chicken.
(Boudins de Volaille.)

Take the meat, either the leg or breast, of a raw chicken,
remove any skin, and to half a pound of the meat put three
ounces of panard ; pound both separately, then mix and pass
through a sieve and put into a basin, then add two ounces of
warmn butter, two whole eggs and one raw yolk, a pinch of
white pepper, a little salt, a very little chopped eschalot, a tea-
spoonful of chopped fresh parsley, a little chopped thyme, and
one bayleaf chopped ; form this into any shapes; if using boudin
tins lightly butter them and fill them with the mixture, put them
in some boiling light stock, either veal, rabbit, or chicken, and
poach for about ten minutes, then turn them out, and when they
are cool dust them over with a little fine flour, dip in whole
beaten up egg and then into freshly made white breadcrumbs,
and fry in clean boiling fat till a pretty golden colour. Serve
dry on a dish-paper as an entrée for dinner or luncheon.
These can also be dipped in warm butter and then into
freshly made white breaderumbs and grilled or broiled ; or
they can be cooked in the oven on a baking tin for about
twelve minutes and served hot. If you have not got boudin
moulds they can be shaped in a tablespoon.
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Little Batter Cases with Salpicon.
(Petites Caisses frites aw Salpicon.)

Prepare some little batter cases as below, and fill them
with a ragolt of any nice white meat, such as cooked breast
of chicken, four or five button mushrooms, two or three
truffles, half a blanched calf’s brains, and a tablespoonful of
pieces of sweetbread, all cut up in little dice shapes and
mixed with a good Veloute sauce that has been heated in the
bain marie. When the ragoiit has been placed in the cases,
pour a little tomato purée on the top and round the dish, and
then serve hot.

Batter for the Cases.—Put into a basin a quarter of a pound
of fine flour, two whole eggs, one and a half tablespoonfuls of
salad oil ; mix into a paste with rather better than a quarter
of a pint of cold water, and then thinly line some dariol cups
with it and fry till a pretty golden colour in clean boiling fat.
Remove the cases from the moulds by means of a small knife,
and just before serving brush the outside over with raw white

of egg and sprinkle them over with a little finely chopped
parsley.

Crépinettes a la Ferdinand.
(Crépinettes d la Ferdinand.)

Cut some cold game or poultry, such as the breast or leg
of a fowl, into shreds like Julienne (about one inch long), also
four cooked button mushrooms, one or two truffles, one ounce
of ox tongue or lean cooked ham, and a slice or two of cooked
sweetbread or calves brains, all cut in the same manner.
Prepare the sauce for setting these ingredients by putting
into a stewpan five large tablespoonfuls of thick brown sauce,
one chopped eschalot, half an ounce of meat glaze, and half a
wineglass of sherry or mushroom essence ; boil these together
till reduced to half the quantity, and add to it the cut in-
gredients. Set this away to get cold, and when the mixture
1s set take some fresh pork caul, cut it in pieces about four
inches square, place about a dessertspoonful of the mixture
into the caul, and wrap it well in at the edges, so as to prevent
the sauce escaping ; dip into fine flour, and then into whole
beaten up egg, and drop into clean boiling fat and fry till a
nice golden colour, which will take about four or five minutes
only ; then take np, and sprinkle one with chopped tongue or



124 MRS. A. B. MARSHALL’S COOKERY BOOK

lean ham and one with chopped truffle or parsley ; dish up on
a border of spinach or purée of peas, and serve with good
brown sauce round the dish. The centre can be garnished
with button mushrooms or peas. These may also be served
dry on a paper or napkin, as preferred, with fried parsley as
garnish.

Ballotine of Chicken a la Russe.
(Ballotine de Volaille d la Russe.)

Take the legs from a chicken, keeping the skin on them.
Remove the bones from the legs and season with a little pepper
and salt. Make a farce as below and fill up the legs with this
preparation, using a bag and pipe for the purpose ; sew theleg
up with a needle and cotton to keep the farce in; wrap each
leg in a piece of buttered paper, and tie the paper up. FPut
at the bottom of a stewpan one and a half ounces of butter, a
piece of the rind of fat bacon, one large sliced onion, a little
sliced carrot and celery, a bunch of herbs, and three or four
peppercorns, and place the filled legs on the top ; cover up the

pan and let it fry gently on the stove for about fifteen minutes,
then add about a quarter of a pint of stock, and braise gently
for about three quarters of an hour, either in the oven or on
the stove, keeping the legs well basted. Take up, remove the
paper, and draw out the cotton ; brush over with thin glaze,
and place in the oven for about ten minutes, then cut in
slices about a quarter of an inch thick; dish on a border of
potato, garnish with sliced tomatoes between each slice, and a
purée of spinach or macedoine of vegetables in the centre,
and good brown sauce round the base, using up the liquor of
the braise, freed from fat, in the sauce.

Farce for Ballotine.—Eight ounces of lean veal or rabbit
and a quarter of a pound of bacon or fresh pork; cut the
meat up in small pieces and pound it ; pass it through a wire
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sieve, put it into a basin and add to it one or two cooked
mushrooms, one large truffle, one ounce of ham or tongue,
one or two cooked chicken livers all chopped fine ; mix well
together with two raw yolks of eggs, a tiny dust of cayenne
pepper, and a pinch of salt, and use.

Little Chicken Soufflés & la Baronne.
(Petits Souffiés de Volaille a la Baronne.)

Take the breast or leg of a raw chicken, scrape off the
meat, pound and pass it through a coarse hair or fine wire
sieve ; to two ounces of the meat, after it is passed through
the sieve, add two raw yolks of eggs, one or two truffles chopped
fine, a pinch of salt and white pepper, and a tiny dust of
cayenne ; mix this well together, then add a quarter of a pint
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of whipped cream and the whites of three small eggs that
have been whipped stiff with a pinch of salt. Have some
little stiff red-edged paper cases oiled on the outside, and
then dried ; fill them three parts full with the souffié mixture,
bake them in a moderate oven for twelve or fifteen minutes ;
serve on a napkin or dish. Veloute or tomato sauce can be
served in a saucéboat.

Little Chicken Creams.
(Petits Poulets d la Créme.)

Take one pound of white meat, either veal, rabbit, or
chicken, scrape it and then pound it; mix it with half a pint of
thick Bechamel sauce that has been tammied, a pinch of salt,
a tiny dust of cayenne, and one raw egg, mixed up well

1
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together. Have some chicken moulds well buttered and
sprinkled with a little chopped tongue or ham ; then fill each
mould up with the prepared mixture, smooth them over with
a wet warm knife, place them in a sauté pan on a fold of
paper and with a little boiling water in the bottom of the pan,
and let them poach for about fifteen minutes in the oven with
the cover on the pan, dish upon a border of potato or farce en
couronne, and garnish the centre with any nice green vege-
table, such as peas, or macedoine, or points of asparagus; pour
Veloute sauce over the little chickens, and round the base of
the dish, and serve hot. The above quantity is sufficient for
twelve little moulds. (See engraving, page 136.)

Croustades of Butter with Purée of Game.
(Croustades de Beurre d la Purée de Gibier.)

Roll one and a half ounces of fresh butter in some finely
sifted flour with the hand, dip it into some well-beaten egg,
using the whole egg for the purpose, then roll it in bread-
crumbs ; repeat this, After having twice egged and bread-
crumbed the roll of butter, form it into a eylinder shape, cut
a round in one end, then fry in boiling fat till a nice golden
colour. Therolls should be fried very quickly, the cut rounds
immediately removed, and the butter in the interior part re-
moved, and saved for sauces, &e. ; fill these croustades with a
purée of game or poultry by means of a pipe and bag, re-
place the rounds on the tops, arrange on a dish-paper, garnish
with fried parsley, and serve one for each person. Make the
purée of game as follows : Pound half a pound of any cooked
game till quite smooth, add two large tablespoonfuls of
brown sauce, and pass it through a coarse hair or a fine
wire sieve; put it In a stewpan i the bain marie, and when
quite hot fill the croustades.

Croquettes of Chicken.
(Croquettes de Volaille.)

Prepare half a pint of thick Bechamel sauce, and when it
is quite hot mix with it two raw yolks of eggs, a dust of
cayenne, & pinch of salt, and a very little nutmeg, and stir
together over the fire till it thickens; then pass it through
the tammy and add to it six good tablespoonfuls of finely
minced chicken ; mix well and put it away to cool; when
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cold arrange it out in quantities of about a small dessert-
spoonful, and roll each up in the shape of a cork in flour, and
dip in well-beaten whole egg and then into freshly made white
breaderumbs ; put them into a frying basket and fry them in
clean boiling mutton fat till a pretty golden colour ; drain the
fat from them and dish them on a dish-paper or napkin in a
ring with fried parsley in the centre.

Compote of Pigeons.
(Compote de Pigeons.)

Have some pigeons ready trussed for braising, and put
them in a covered stewpan with an ounce and a half of fat or
butter, a bunch of herbs tied up, say a sprig of thyme, parsley,
and two bayleaves, about a quarter of a pound of raw bacon
cut up in little square pieces, half a pint of peeled button
onions, or two large ones cut up in small squares, and some
carrots cut in pea shapes; fry till a nice golden colour;
add about half a pint of stock and some turnips, prepared
similarly to the carrots, and let the whole simmer for about
half an hour; as the stock reduces put a little more to it;
take up the pigeons and remove the string from them; dish
them ; remove the fat from the gravy, re-boil and pour round
the pigeons, with the vegetables and bacon in little bunches.
The fat, herbs, &e., can be put in the stockpot.

Aiguillettes of Duckling with Oranges.
(diguwillettes de Caneton aux Oranges.)

Roast a duck for twenty minutes, keeping it well basted
while cooking. Then take off the breast and cut in nice neat
slices ; arrange these on a potato border and serve Bigarade
sauce over the fillets with a compote of oranges in the centre.

Compote of Oranges—Peel the oranges, divide them into
their natural divisions, remove the pips and skin, and warm
over boiling water between two plates adding a pinch of castor
sugar if required.

Salmis of Duckling with Olives.
(Salmis de Caneton aux Olives.)
Cut up a duck in small neat joints (any remains of cold

duck may be used for this purpose). If using cold bird it
12
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must be warmed in the sauce for about five minutes, but if
fresh roasted bird is used and eut while it is hot, it can be first
dished up and a salmis sauce poured over it; dish on a
border of potato and garnish with braised olives, or cut
button mushrooms or slices of truffle could be used in the
same way. Pheasant, grouse, or partridge may be used in a
similar manner.

Fillets of Pigeons & I’Américaine.
(Fulets de Pigeons da I’ Américaine.)

Take the breast fillets from the pigeons; season them
with a little pepper, salt, a very little chopped eschalot, fresh
mushrooms, and parsley; put about an ou