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INTRODUCTION.

Tars publication is a humble endeavour fo afford
some assistance to ladies in the daily difficulty of
what to order for dinner, and how to describe it.

Cooks are not generally gifted with fertile imagi-
nations, and are inclined to get into a routine
which is a source of annoyance to those who desire
a variety of dishes, if not for themselves, at least
for their friends. Ladies often wish to be ready
with suggestions of & change in the proposals of
the cook, and even when in gome measure provided
with these, a second difficulty arises—What are
these dishes to be called? What are the correct
technical names for them ?

The French of cookery is a language of itself,
and those who are not learned in it are often
- entirely at a loss when suddenly called on to write
out a correct French menu with no other assistance
than that of a dictionary. In carrying out this
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o iNTRODUCTION.

idea, lists of various dishes have been given,
arranged in courses, with the French names, as
well as the English equivalent or deseription.

It is not intended to give recipes, such as would
be adequate for the preparation of the dishes in
the kitchen; the dishes are only so far described
as to enable the mistress to recognize them, giving
a general idea of their ingredients and of their
appearance when sent to table,
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In this edition & considerable number of dishes
have been added, and such alterations made as are
demanded by the changes of fashion,

Dishes of a very elaborate character have, for
the most part, been rejected. They are often
merely (what a botanist would term) ¢ sports”
from well-established originals, differing from them,
perhaps, only in some details of fantastic decora-
tion, the fashions of which are very short-lived,
and are quickly succeeded by some newer fancy.

With regard to decoration, it is euggested that
very fanciful effects should be avoided. In a zeal
for originality in this respect, the object of all
decoration—viz. to render the dish attractive—
seems occasionally to be forgotten, and a contfrary
effect is produced. Dishes are presented more fif
to adorn a confectioner’s window than fo appear
at & gentleman’s {able.



viii PREFACE TO REVISED EDITION,

Compounds of preserves and ices have actually
been made to represent, with painful accuracy,
boiled legs of mutton, boars’ heads, eto., eto

It is a mistake, too, to give fantastic names to
the dishes. A menu is intended fo convey in-
formation, not to mislead or confuse; and few
people care to bestow sufficient attention to the
subject to enjoy a succession of * surprises.”

Neither is a dish more generally appreciated for
bearing an extravagant name—even when under
such a name as Sastartées & la Malay are revealed
the homely aspects of curried veal! One is re-
minded of the old saying, ““Fine feathers do not
make fine birds.”

Names given fo quenelles, oreams, etc., often
have reference to the fancy moulds in which they
are dressed. For instance, Petites crémes au
Chevalier are creams steamed or set in moulds
made to represent liftle horseshoes. Bo petites
cignes, petits chevaux, papillons, eto., refer to the
moulds.

Even petites langues, petits jambonneauz, petits
poulets, do not necessarily imply something made
of tongue, ham, or chicken.

Very few such names are introduced in these
pages. They are obviously only the passing
fashion of the moment, and do more credit to the
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gkill of the ironmonger than to that of the
000k,

From the number of dishes desoribed, it is hoped
that it will be found easy to select such as shall
be suited to the occasion for which they are re-
quired, whether for homely dinners, or for more
elaborate entertainments. Complete menus of the
former class will be found in the author’s “ Daily
Dinners,” which, with the assistance here given,
may be enlarged or varied without difficulty.

In planning a dinner, ladies are reminded not
to be content with dishes individually excellent,
without regard to the contrast they bear to one
another.

Variety is required, not only in the material,
but also in the style of dressing, and in the accom-
panying sauces and garnishes.

Light and dark dishes should as far as possible
succeed one another. The same sauce should not
appear twice. Beveral sorts of pastry should be
avoided. When cold dishes form part of the menu,
they should be interspersed judiciously among the
others.

The author has adhered to her original inten-
tion of giving descriptions rather than recipes.
They will probably be sufficient, in most cases, to
enable the mistress to give directions which &
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fairly competent cook may carry out without the
aid of a detailed recips, But should they be found
insufficient, recourse may always be had to some
of the excellent cookery-books now published.
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MENUS MADE EASY.

CHAPTER 1.

HORS D'GUVRES.

A rareE dinner may begin with one of the following

hors d’cuvres :—

Huitres au naturel. Oysters, served in the shells,
with lemon, and slices of brown bread and
butter.

Saucisson de Bologne, de Lyons, ete. Thin slices
of Bologna, Liyons, or other sausage, garnished
with small salad.

Sardines a l'luile. Bardines in oil ; aux tomates, in
tomato sauce. A la Royale, they are served
on shred celery, seasoned with oil and vinaegar,
and are garnished with strips of beetroot,
gherkins, and white of hard-boiled egg.

Anchois. Anchovies ; & la Diable, devilled. A la
Burlington, small fillets, seasoned with oil and
vinegar, are rolled and served on slices of
bard-boiled egg, garnished with shred lettuce ;
garnished with capers and anchovy butter,
tbe? are a la Victoria.

y
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Olives. Olives; farcies, stuffed. A la Metropole,
they are stuffed with green butter, set in little
moulds of aspic, and served on &lices of
Bologna or other sausage, garnished with
green butter.

Caviar sur crofites. Caviar spread on buttered
crofites. Garnished with prawns, it is called
aux crevettes. As Blini au caviar, it is spread
on buttered crumpets, well seasoned with
lemon juice.

Lax sur crofites. Lax on buttered crofites.

If more variety is required, many of the dishes
given in the chapter on savoury entremets will be
found suitable.

Hors d’eeuvres are usually served in very sma]l
fancy plates, one o each person.
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CHAPTER 1IL

S8O0UPS OR POTAGES.

Sovrs may be divided into two classes: 1st. Clear,
transparent soups, or consommés, of meat, game, or
poultry, varying according to the floating garnish
added to them. 2ndly. Thick soups, including
purées of game, vegetables, ete.

At a large dinner, when there are two soups, one

is thick and the other clear.
Consommsé & la Julienne has & floating garnish of
vegetables cut in strips.

& la Xavier has a garnish of threads of vegetables.

d la Jardiniere is garnished with vegetables cut
in small fancy shapes.

a la Brunoigse has vegetables cut in small dice.
This is sometimes called Potage Faubonne.

a la Printaniére, or Potage printanier, has early
summer vegetables cut in small shapes, wilth
green peas and asparagus heads.

a la Kursel is Printaniére soup with lettuces.

d la Chiffonade has lettuces stamped out with a
cutter, and peas.
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Consommé & la D'Esclignac has & garnish of
turnips, and small squares of custard.

& la Royale and a I'Impériale have small shapes
of custard, which may be white, or coloured
red and green.

Printanier & la Royale has the vegetables as in
“3 la Printaniére,” and the little pieces of
custard as in *“4 la Royale.”

& la Portugaise is garnished with shreds of leeks,
and French plums.

@ la Frangaise has a mixed vegetable garnish.
With the addition of rice it is called & la
Fleury.

@ la Clermont has little slices of onion fried
brown,

d ba Crécy is garnished with shreds of carrots.

& la Prince has turnips cut into little balls,

a la Russe has shreds of carrof, celery and
leeks.

& la Dustan has haricot beans.

& la D’ Artois, or & la Saint-Germain, has a garnish
of peas.

aux choux farcis has stuffed Brussels sprouts.

auxr pommes olives has potatoes cut in the shape
of olives.

auz trois racines is garnished with carrots, turnips
and celery.

aux pointes d’asperges has asparagus heads. Any
vegetable or herb may be used as a garnish,
and the soup is named accordingly.

quzr eufs pochés has poached 6gge,
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Consoramé aux profiterolles has little baked balls

of & light ‘‘ choux” paste.

aux quenelles has very small quenelles.

@ la Romaine has little quenelles made of bread-
crumbs,

a la Baviere has quenelles made of semolina.

& la Florentine has cheese quenelles. This is
sometimes called d la Vénitienne.

d la Parmentier has quenelles made of potatoes.

aux épinards has quenelles made with spinach.

aux petits jambonneaux has little quenaelles of ham.

auw macaroni has & garnish of macaroni; au
vermicelle has vermicelli. Grated Parmesan
should be served with these soups.

auz nouilles has poached strips of German paste
made of flour, eggs, butter, ete.

aux pites d'Italie, sometimes called Potage aux
lazagnes, has pieces of Italian paste.

d la semoule, au tapioca, and au riz are respectively
garnished with semolina, tapioca, and rice.

aux huitres is garnished with oysters.

aux ceufs filés is garnished with an egg custard
in threads, made by passing it through a
colander.

d la Poissonniere is garnished with quenclles of
figh. ‘

a la Montglas has quenelles made of liver farce.

a la Sévigné has little shapes of chicken cream.

@ la Prince de Galles has little pieces of chicken
enveloped in forcemeat, pieces of custard cut
in the same shape, and asparagus points.
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Consommé & la Colbert has a garnish of lettuce,
celery, Jerusalem artichokes and button onions,

a la Jerusalem, or & la Palestine, has Jerusalem
artichokes cut into very small balls.

& la macédoine is garnished with several kinds of
vegetables.

d la Nivernaise has vegetables cut in thin small
ghapes, Italian paste, and quenelles cuf in
slices. Another soup which bears the same
name is garnished with quenelles made of a
purée of carrots.

@ la Duchesse is garnished with little balls of
s light cheese paste and small shapes of
vegetables.

@ la Napoléon has tiny rissoles in paste boiled
in the consommaé.

a la Lélie has shreds of chicken, almonds, carrot
and tarragon.

& U'Innocent has shreds of chicken and almonds,
with quenelles, and little shapes of custard.

d la Pompadour has little shapes of vegetables
and custard of several different colours.

& la Bernhardt has little slices of marrow, tiny
quenelles, and watercress.

a la Grande Duchesse has little anchovy quenelles
and cheese quenelles, and shreds of chicken
and tongue.

4 U'Alewandra has small round slices of chicken,
and cherries. i

@ la Christina is garnished with chestnuts and
cherries.
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Consommb a la Valetta has slices of Tangerine
oranges and shreds of the peel.

a la D’Orléans has little quenelles coloured green,
red and white.

d la Rachel has green, red and black quenelles,
made with tarragon, lobster and truffle.
Another soup of this name is garnished with
little shapes of steamed white and yolk of
egg, carrot, turnip and French beans.

a la Rostére has little cheese quenelles and ham
quenelles.

d la Chasseur has little quenelles of game. A
clear game soup is also called by this name.

@ la Duc de York is a clear game soup, garnished
with quenelles of game.

@ la Princesse is a olear chicken soup, garnished
with vegetables cut in fancy shapes.

de poisson is a clear fish soup.

é la Dufferin is a clear curried fish soup. Ifis
served with rice and little round slices of fillets
of soles.

& UIndienne is clear Mulligatawny soup.

Potage Baraquine is garnished with tapioca, and
strips of chicken and truffles.

crofites au pot has toasted crusts.

de riz au gras is Brunoise or Jardinidre soup with
the addition of rice.

Bouillon is gravy soup, or broth. It may be
served au riz—with rice, or a la Colbert—with
poached eggs.

The following soups can be either clear or thick :—

Potage a la tortue. Turtle soup
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Fotage a la fausse tortue. Mock turtle,

aux abatis d’oie. QGiblet.

aue queues de beeuf. Ox-tail. Thick ox-tail soup
is called queues de beeuf a U Anglaise.

téte de veau. Calf’s head.

auw grouses. Grouse.

auw perdreauw. Partridge.

auw faisans., Pheasant.

auwx bécasses. Woodcock.

au lapereau. Rabbit.

au lévraut or & la licvre. Hare.

d la venaison. Venison,

Of the thick soups there are also :—

Potage queues de beeuf & U'Indienne. A curry soup
with pieces of ox-tail in it.

Mulligatawny. Curry soup. With this and all
goups ‘‘a I'Indienne,” rice is served on a
separate dish.

a la Hesse. Ox-cheek soup.

auz rognons. Kidney soup. Ozx-kidney soup is
called Potage a la Sydney.

queues de veau. Calfs-tail soup. A UIndienne,
it is curried.

aux pieds de veau. Calf’s-feet soup. With the
addition of barley, it is called & la Balmoral.

téte de veau & UlIndienme. Calf’s-head soup,
curried.

aue queues d'agneau. Lamb’s-tail soup.

d Uanguille. Eel soup.

d la Bisque. Crab soup.

Bisque a la Normande. Shrimp soup.
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Potage Bisque de homard. Lobster soup.

a la bisque d’écrevisses. Crayfish soup.

auw huitres. White oyster soup.

Dupoise. Mussel soup.

auw raviolis. Game stock with small pieces of
forcemeat wrapped in paste.

@ la Victoria. White soup with barley or rice.

@ la Reine, or & la Princesse. Chicken purée with
cream, garnished with quenelles of chicken, or
with dioe of fried bread.

d la chasseur. Game soup, garnished with pieces
of the game,

au® herbes printaniéres. White soup with shred
lettuces and other vegetables.

a la Russe. Brown soup with vegetables and
round balls of sausage meat.

d UItalienne. Fowl stock with purée from vege-
tables, anchovies, etc., garnished with small
pieces of the fowl.

a la Régence is a game soup with barley, and
hard-boiled yolks of eggs cut in small pieces.

a la Frankfort is a chicken soup garnished with
asparagus points.

a la Prince de Galles is mwock-turtle soup with
quenelles.

a la Castelaine is a brown soup made of beef.

a U Aurore is egg soup—of stock with yolks of
eggs.

a l’Agndalouse is a fish soup with purée of onions
and tomatoes, garnished with pieces of cray-
fish or prawns.
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Potage a la Provengale or Bouillabaisse is & fish soup
with shred Portugal onions, garnished with
fillets of several kinds of fish.

a la Comtesse. White soup of veal stock and
sweetbreads, with dice of fried bread.

d la Chanoinesse. 'White soup with quenelles of
fish, and mackerel roe cut in small square
pieces.

a la Bonne Femme. White soup with yolks of
eggs and shreds of green vegetables.

@ la Colbert. 'White soup with poached eggs.

& la Milanaise is a white soup with grated cheese.
It may be garnished with macaroni, or with
vegetables cut in shreds.

d la Hollandaise is a white soup with cream and
yolks of eggs.

a la Bomaine is & white soup garnished with
little balls of rice.

a la Duchesse is a white soup garnished with
quenelles.

a la Moderne is a white soup with shreds of fried
lettuce. This is often called & I'Impératrice.

a la Maltaise is a rich white soup, garnished with
glices of oranges, and shreds of capsicums,
chillies and of orange peel.

d la Florenza is & white soup with macaroni and
grated cheese.

Creme a la Royale is a white soup w1th little dice
shapes of cheese custard.

Créme & la Zingari is a white soup garnished

* with red, black and yellow quenelles.



SOUPS OR POTAGES. 11

Potage Jardiniore & la Hollandaise is white soup
with & Jardiniére garnish.

Cockie leekie is made of pheasant or chicken with
lecks. ~ French plums may be added to it.

& la Friar Tuck is a chicken soup, garnished
with pieces of the chicken and shreds of
leeks.

au sagou is sago soup; aw tapioca—tapioca soup.
Garnished with strips of chicken, fongue and
truffles, it is Potage d la Gouffeé.

vermicelle a la Hollandaise is vermicelli soup with
eream and yolks of eggs.

Pilau de riz is rice boiled in stock

au mouton. Mutton broth served with the
mutton in it.

d U'Irlandaise is mutton broth with potatoes.

@& UEcossaise. Scotch broth of mutton with
barley, chopped parsley, and vegetables cut
in dice. Bheep’s-head soup is also called by
this name.

Hoche-pot. Hodge-podge soup, of mutton with
vegetables.

de riz & la Turque. Mutton broth served with
rice.

Pot-au-feu. Uncleared. stock served with the
vegetables in it.

Livonien. Purée of vegetables and rice, with
cream and yolks of eggs.

Solférino. Btock with young vegetables, purée
of fomatoes, chopped parsley, etec.

@ la Grecque. Pea soup and Jardinidre soup
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with pieces of braised mutton. Another
Potage & la Grecque is a fish goup with
fomatoes, garnished with oysters.

Potage a la Bagration. White fish soup with curry
powder, crayfish tails, chopped sole, and
vegetables.

auz filets de soles. Veal or fish stock with fillets
of sole.

d la Potissonniere, or Créme de poisson. White
fish soup.,

Bisque au riz is a shellfish soup with rice.

a la Nimoise. Fish stock with yolks of eggs.

d la Brisse. Chicken soup with small shapes
of vegetable cream, made of & purée of the
vegetable with eggs.

a la Maréchale is a bread soup garnished with
quenelles of crayfish or shrimps.

d la Tyrolienne is barley soup garnished with
carrots.

a U'Allemande is white sago or tapioca soup with
Brunoise vegetables.

a la Polonaise is & potato soup with cheese and
macaroni.

d la Pluche is & potato soup with shreds of
carrots.

a la Conservative is a purée of potatoes with
cream and yolks of eggs, garnished with little
red and white quenelles. I is sometimes
made in the same way with a purée of carrots.

& la Boston is made with tomatoes, potatoes, and
okra.
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Potage 3 la Flamande is a white vegetable soup.

d la Jubilé is made of & purée of tomatoes and
mushrooms.

2 la Dauphine is a purée of peas and tomatoes,
garnished with little strips of ham and of
vegetables.

a la Modena is a spinach soup with eggs.

a la St. Louis is a purée of white vegetables with
shreds of carrot.

a la St. Margeau is a purée of peas with shreds
of leeks and of lettuces.

au macaroni. Macaroni soup. With the ad-
dition of rice, it is called & la Turque ; or with
cream and yolks of eggs, & la Hollandaise.
Garnished with little pieces of game, it i
a la Chasseur.

Besides these there are the Purées :—

Purée de gibier. Purée of game.

" Purée de lapereaus. Purée of rabbit.

Purée de grouses. Purée of grouse.

Purée de volaille. Purée of fowl. It may be served
a la Milanaise, garnished with macaroni; or
a la Napolitaine, with the addition of pounded
almonds, and a garnish of pieces of chicken
and tongue.

And the Vegetable Purées :—

Purée de pommes de terre. Potato purée. This is
often called Potage Parmentier, on account of
Parmentier having introduced potatoes into
France. It may be curried and served a
{Indienne; or que quenelles, garnished with
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quenelles ; & la St. Germain, with peas; a la
Milanaise, with macaroni.

Durée de petits pois or pois verts. Purée of green
peas. This can also be called Potage & la
D’Artois. Served with whole peas in it, it is
Potage d la St. Germain.

Potage & la Palestine. Purée of Jerusalem arti-
chokes.

Potage a la Crécy. Purée of carrots.

DPurée d’asperges. Purée of asparagus. It can be
gerved a la Princesse with the addition of
rice.

Purée de céleris. Purée of celery.

DPurée de marrons. Purée of chestnuts.

Potage & la Bretonne. Purée of turnips. As Purée
de navets a la I'rangaise, it is served with fried
bread.

DPurée de choux-fieurs. Purée of cauliflower. This
soup with the addition of tapioca is called
Potage & la Chartreuse.

Durée de concombres. Purée of cucumbers.

DPotage & la Soubise. Purée of onions.

DPurée d'épinards, or Potage vert-pré. Purée of
spinach.

Purée de tomates, or Potage & UAmébricaine. Purée
of tomatoes. Served & la Mancelle, it is
garnished with chestnuts.

Purée de potirons. Purée of vegetable marrow.

Potage a la Condé. Purée of red haricots.

Potage Poméranienne, or & la Dustan. Purée of
white haricots.
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Potage & la Chantilly, Purée of lentils.

Potage & la Stamboul. Purée of rice and tomatoes.

Purée d'artichauts., Purée of artichokes.

Purée d'oseille. Purée of sorrel.

Purée de feves. Purée of beans.

Purée de pois. Purée of dried peas.

Purée de chicorée. Purée of endive.

Potage Crécy & la Chantilly. Purée of earrots and
lentils.

Purée de marrons & la Mancelle. Purée of chestnuts
with purée of game.

When made with the addition of eream, these
purées are often called Creme d'artichauts, ete.,
instead of Purée.

Potage a la creme d'orge. Cream of barley soup.
Garnished with quenclles of chicken, it is
called & la Marie Louise.

a la creme de riz. Cream of rice, With the
addition of Parmesan, it may be called a la
Milton. Garnished with asparagus heads, it
i8 Potage a U Argenteuil.

a la créme de tapioca. Cream of tapioca.

a la creme d’avoine. Cream of oatmeal.

When chervil is added to a soup, a la peluche, or

a la chiffonade, de cerfeuil may be appended to the

name. With poached eggs, it is called & la

Colbert, or with mixed vegetables, & la Paysanne.

If maigre soups are required, Potage Julienne,
and many of the vegetable soups, may be made
without stock. The following are also suge
gested :—
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Potage au lait d’amandes is made of rice milk and

almond milk.

d’amandes d la Coibert is a white almonsl soup,
garnished with pozched eggs.

aux nowx de eoco. Cocoanut soup.

@ la Paysanne. Mixed vegetable soup.

a la Savoyarde. Vegetable soup, poured over
slices of bread sprinkled with grated cheese.

d la Monaco. Milk with yolks of eggs, poured
over toast.
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CHAPTER IIL
FISH OR POISSONS.

Waex fish is plainly boiled, the French name
for it is given on the Menu, with the name of
the sauce served with it; as Turbot, sauce Hol-
landaise, for boiled turbot served with Hollandaise
sauce in a gauce-boat.

BARBEL,

Barbeau, or Barbillon, grillé is broiled, and should
be served with anchovy sauce; or sauce pi-
quante, with piquante sauce.

au Parmesan—pieces of barbel with Béchamel
sauce, sprinkled with breadcrumbs and grated
Parmesan, and browned.

a Détuvée is boiled in wine, and served in the
sauce thickened with flour and butter.

au court-bouillon is boiled in a bouillon of wine
and water with onions, cloves, herbs and lemon
peel.

BASS.
Bar, sauce au bewrre is boiled or broiled, and
served with butter sauce.
c
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BREAM.,

Bréme grillé is broiled, and served with brown
caper sauce,
au vin blanc is boiled in white wine sauce.

BRILL.

Barbue aue cdpres is boiled and served with melted
butter and capers; ala Hollandaise, it is served
with Hollandaise sauce; sauce homard, with
lobster sauce.

& la purée de capres is served with a sauce of
melted butter, purée of capers, gherkins and
spinach.

d U'Espagnole—served in a rich brown sauce.

a la Sicilienne—served in a white sauce with
lemon juice, and shreds of lemon peel and
tarragon.

& la Ravigote—baked, and served in green Ravi-
gote sauce with capers.

a la Conti—cooked with oil, stock, white wine
and herbs.

a la Sainte-Ménehould. Pieces of brill with white
sauce, covered with breadcrumbs and grated
Parmesan, and browned.

Filets de barbue & la Juive. Fillets of brill cut in
two or more pieces, breadcrumbed and fried.
Berved with Hollandaise sauce.

d la Provengale are fried fillets served in anchovy
sauce, garnished with stuffed olives.
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Filets de barbue en matelote are fried fillets dressed
on a border of mashed potatoes, with Matelote
sauce.

They are also dressed au gratin, & la meuniére, &

UImpératrice, and in many of the ways given for

turbot.

CARP.

Carpe frite is split and fried.

a la mattre d'hotel is grilled and served with
Maitre d’hotel butter.

a UTtalienne—stewed in Italian sauce.

aux fines herbes—served in a brown sauce with
chopped mushrooms and herbs.

Jarcie—stuffed and baked. It may be served
with a brown sauce.

a la biere—boiled in beer with bacon, onions,
carrots, ete.

a la Marquise—stewed, and served in a white
sauce with whipped cream, chopped gherkins,
and capers.

a la Chambord—larded, stuffed with forcemeat,
boiled in court-bouillon and browned.

a la Mariniere is sauté with butter, breaderumbs,
chives, garlie, ete.

au bleu is pickled.

Coquilles de laitances de carpe is carp roe scalloped.

Casserole de laitances. Carp roe stewed in stock
with wine and herbs, and served in the sauce
with butter, flour and lemon juice.

.
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CHAR.
Ombre Chevaller en ferrine is potted char,

COD.

Cabillaud & la Hollandaise is served with Hol-
landaise sauce; & U'Italtenne, with Italian
sauce.

@ la Victoria—served in a Cardinal sauce with
anchovies.,

a la Portugaise—slices dipped in flour and fried ;
served in tomato sauce with anchovy, ete.

a la Grand Hétel—slices cooked in wine with
butter and lemon juice, and served in the
sauce, garnished with shreds of parsnips and
little sprigs of parsley.

& UIndienne is fried or grilled, and served with
curry sauce.

d la Garonne—pieces of cod with oil, chopped
capers, anchovies and parsley; covered with
breaderumbs and browned.

a la creme—pieces of cod in Béchamel sauce,
covered with breaderumbs and browned.

Jfarci—stuffed and baked.

grillé & la Colbert—broiled, and served on Maitre
d'hotel butter, with Maitre d’hétel sauce.

recrépi, sauce auzx huitres—crimped, and served
with oyster sauce; auax moules, with mussel
sauce.

en fricassée a la Suede is a fricassee of cod in
mayonnaise sauce with horseradish. It is
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served in an ornamental border of mashed
potatoes.

Filets de cabillaud & U Aurore are little slices broiled
and served with egg sauce. Served in a
cheese sauce, they are & la Morny.

Morue au beurre noir. Salt cod, boiled, and served
with black-butter sauce. Served with egg
sauce, it is called a la Capucine.

au gratin. Pieces of salt cod, with a sauce of
butter, flour and cream ; sprinkled with bread-
crumbs, grated cheese and melted butter, and
browned.

Brandade de Morue. Salt cod, in small pieces, with
oil, melted butter, parsley and garlic; stirred
to a cream.

DABS.
Served as Limandes frites they are fried.

EELS.,

Anguilles au soleil are cut up, stewed in wine and
water with vegetables, etc.; the pieces rolled
in the sauce, breadcrumbed and fried.

en ragofit are stewed in the same way, and served
in the sauce with the addition of wine. Served
in oyster sauce, they are a la Parisienne.

a la broche are larded and roasted.

a la minute—Dboiled, and served with maitre
d’hotel sauce and potatoes.

a la Poulette—stewed with broth, wine, butter,
onions, mushrooms, ete. Served with yolks
of eggs and lemon juice added to the sance,
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Anguilles ¢ !'Anglaise are small slices wrapped in
paste, or dipped in batter, and fried. Berved
with anchovy sauce.

d la Tartare—small pieces, breadecrumbed and
fried ; served in Tartare sauce.

a la Suffren—larded with strips of gherkins and
anchovies, braised with vinegar and herbs, and
served in tomato sauce.

en mayonnaise & la Dieppe are pieces stuffed with
forcemeat, rolled, covered with Mayonnaise
sauce, and served on a border of green aspic
with salad in the centre.

en matelote—stewed, and served in Matelote sauce.

Filets d'anguilles en paupiettes are pieces stuffed,
rolled, breadcrumbed and fried.

d Uaspic are pieces of stewed eels get in & mould
of aspic.

EEL-POUT.

Lottes en matelote are stewed in wine with mush-

rooms and herbs, and served in the sauce.

a la Parisienne—stewed, and served in white
sauce with oysters.

a Ultalienne—fried, and served with Italian
sauce.

@ la Prussienne—boiled in a sauce of stock, oil,
champagne, ete.

FLOUNDERS.

Carrelets frits are fried. Served with tomato
sauce, they are called a la Orly.
grillés—broiled.
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Souché de carrelets. A water souché of flounders
boiled with strips of carrot and turnip, sprigs
of parsley, ete. Tench, perch, eels, and many
other fish are dressed in this way. '

GUDGEON,
Goujons frits are fried.

GURNARD.

Grondin farci au four is stuffed and baked.

Filets de grondins en matelote. Fillets cut in halves,
breadcrumbed and fried; served on a border,
with Matelote sauce.

d la St. Malo are sauté, and served with shrimp
sauce ; a U'Italienne, with Italian sauce; a la
Maitre d’hétel, with maitre d'hotel sauce.

a la Vénitienne are served in a white sharp sauce
with chopped tarragon.

HADDOCK.

Merluche grillée is broiled. Served with tarragon

butter, it is a Uestragon.

& la Hollandaise—served with Hollandaise sauce;
a la maitre d’hétel—with maltre d’hotel sauce.

sauce auw ceufs—boiled and served with egg sauce.

Sarcie—stuffed, baked, and served with brown
gravy.

4 la Syrienne—served in a brown sharp sauce
with chopped gherkins.

a la Viennoise—served in a white sauce with
chopped ham and tarragon.



24 MENUS MADE EASY.

Filets de merluche a la tartare are fried fillets served
with Tartare sauce.
a UIndienne are served with curry sauce.
& la Royale are sauté, and dressed in a crown,
eovered with anchovy sauce, and garnished
with fillets of anchovies and hard-boiled egg.

HAKE.

Merlus a U'Indienne is cut in slices, broiled, and
gerved in curry sauce.

HALIBUT.

Fletan & la Morny. Small fillets served in a cheese
sauce. Hake and halibut may be dressed like
cod; but, as they are rather coarse fish, a
highly seasoned sauce should be selected.

HERRINGS.

Harengs grillés, sauce moutarde, are broiled, and

served with mustard sauce.

a la creme—Dboiled, and served with a sauce of
cream, butter and lemon juice.

a la Bohémienne are served in a brown sauce
with red currant jelly.

au jus d’oranges—served with orange sauce.

farcis are boned, stuffed and baked.

en matelote are stewed with herbs, ete.

en paupiettes are boned, rolled and fried.

en caisses are baked in paper cases.

au gratin—baked with herbs and covered with
breaderumbs.
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Harengs a la Mariniere—boned, rolled, boiled, and
served on toast, with the roes cut in small
pieces and fried.

Jumés & la Bruzelloise are fillets of smoked
herrings broiled in a paper case with a layer
of stuffing between them. Served with picces
of lemon.

For Croquettes de harengs they are broiled, made
into balls with mashed potatoes, and fried.
They can also be made into little cakes, or
petits pains, and served a la Tartare with
Tartare sauce.

JOHN DORY.
Jean Doré, or Saint Pierre, en ravigote is served
in Ravigote sauce.

a la crémiere is boiled in milk and water, and
served with a sauce of cream, butter and
lemon juice.

& la purée de crevettes—served in a purée of
shrimps with white sauce.

a la bateliere—served in white sauce with button
onions, mushrooms and essence of anchovy.

en matelote mariniere—served in Matelote sauce
with oysters.

a U'Orléannaise is stuffed with fish forcemeat,
braised, and served in Cardinal sauce with
tarragon vinegar, and slices of gherking and
beetroot.

It is dressed au gratin, & la Vatel, & la Parisienne,

etc., in the same way as turbot.
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LAMPREY.

Lamproie & I'Italienne is filleted, and stewed in
wine with oil, onions, herbs and lemon juice.
au supréme is cut up, sauté, and served in a
sauce of red wine with truffles.
They are also dressed in many of the ways given
for eels.

MACKEREL,

Maquereaux, sauce fenouil are boiled and served
with fennel sauce.

a la maitre d’hétel—Dbroiled, and served in Maitre
d’hotel sauce. TFillets are also dressed in this
way.

aux cerises are broiled, and served with cherry
sauce.

a la Normande are stuffed and baked.

4 la Flamande—stuffed with chopped shallots
and chives, butter and lemon juice; and
broiled.

grillés au beurre noir—grilled, and served with
black-butter sauce.

auz groseilles vertes—stuffed with green goose-
berries, pieces of herring, ete.; boiled, and
gerved in green gooseberry sauce.

Filets de maquereaus & la Vénitienne—fillets sauté,
and served in a rich brown sauce with chopped
tarragon and truffles.

a la Orly—fried fillets served with fomato sauce.
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RED MULLET.

Rougets en caisse are broiled in papers, sprinkled
with chopped parsley and oil.

en papillotes are baked in papers and served with
Italian sauce. Served with white Ravigote
sauce, they are called a la Ravigote.

au fines herbes—cooked with butter, wine, Harvey
sauce and anchovy. Served in the sauce with
chopped mushrooms, parsley, shallot, and
lemon juice.

sauce verte—served with green sauce.

a la Claudine—served in a brown sauce with
anchovies, mushrooms and capers.

a la Metropole—stewed in white wine with herbs,
and served in the sauce thickened with butter
and flour.

a4 la maitre d'hotel—served in Maitre d’hotel
sauce. They are dressed in this way in
fillets.

Filets de rougets a la Montesquieu. Fillets cut in
halves, sauté in butter with wine, lemon juice,
ete., and served in the sauce with melted
butter and milk.

GREY MULLET.

Mulets au beurre fondu are broiled, and served with
melted-butter sauce. They are also served au
vert, with green sauce; or sauce piment, with
capsicum sauce,
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PERCH.

Perches & 'Espagnole are baked and served in a
brown sauce.

Filets de perches a la Romatne are fillets seasoned
with oil and herbs, fried, and served with
tomato sauce.

They may be dressed in the same way as carp,
tench, and trout; and also in a water souché.

PIKE,

Brochet farci is stuffed and baked. Served with
Matelote sauce, it is called en matelote.
sauce au beurre d’anchois—boiled, and served
with anchovy sauce; au@ cipres, with caper
sauce.
au bleu—pickled.
a la Russe is served with horseradish sauce.

PILCHARDS.
Pélamides are dressed in the ways suggested for
herrings.
PLAICE,

Plie au gratin is baked in brown sauce, covered
with breadcrumbs.

a la Portugaise is stuffed and baked; served in
tomato sauce with slices of Spanish onions
and tomatoes.

a UAméricaine is stuffed with a tomato stuffing,
baked, and served in tomato sauce.
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Filets de plie aux fines herbes are fillets served in
fine-herbs sauce.
a U'Ambassade are fillets covered with a red fish
sauce, sprinkled with Parmesan and browned.
Petits filets de plie a la tartare are little rolled ﬁllets,
fried, and served with Tartare sauce.
They are also dressed in the same way as
soles.

SALMON.

Saumon a ' Ecossaise is erimped and boiled.

d la Hollandaise—served with Hollandaise sauce.

& la Beyrout—slices broiled in papers, and
served in anchovy sauce with vinegar, Harvey,
chopped onions and mushrooms.

a la creme d'anchois—slices served in anchovy
sauce.

a la Cardinal. A whole fish stuffed with fish
forcemeat, braised, and served in Cardinal
sauce.

d la Régence. A small fish covered with force-
meat, to which chopped truffles are added;
gerved in Périgueux sauce.

en matelote—served in Matelote sauce.

en kari & la Durand is ourried and served with
rice.

Tranche, or Darne, de saumon grillée is a grilled
slice of salmon.

Filets de saumon & U'Indienne are fried fillets, served
with curry sauce.

& la Maréchale—fillets sauté, and served in
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Aurora sauce, garnished with shrimps or
oysters.

Filets de saumon a la Tartare are fried fillets,
gerved with Tartare sauce; & la Ravigote,
with Ravigote sauce.

& la Maintenon—fillets broiled in paper cases.

4 la Suede—fillets baked in paper cases with
tomato sauce, and garnished with cucumber,
beetroot and tarragon.

d la Richelieu—fillets served on a border of
salmon forcemeat, masked with a purée of
tomatoes, and garnished with crayfish and
truffles.

Mazarine de sawmon is a steamed mould of salmon
forcemeat. It may be garnished with prawns,
or served with Cardinal sauce. As Pain de
sawmon & la Russe, it is served cold with norse-
radish sauce.

Mayonnaise de saumon. Pieces of cold salmon,
with lettuce or other salad, and Mayonnaise
sauce.

Cételettes de sawmon en Mayonnaise are cutlet moulds
of salmon forcemeat, served cold with salad
and Mayonnaise sauce.

Claudfroid de saumon & la Tartare is cold salmon
served in Tartare sauce.

d U'Alexandra. Little slices of salmon on eroutes
of fried bread or light pastry, dressed on a
galad border with a whipped Mayonnaise
cream in the centre.
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SHAD,

Alose & la Mattre d’hétel is baked, and served with
Maitre d'hétel sauce. It is also dressed in
fillets, sauté.

SKATE.

Rale d la Maftre d’hitel is boiled and served with
Maitre d’hdtel sauce; au beurre noir, with
black butter sauce.

@ la Orly—fried and served with tomato sauce.

@ la Hollandaise—served with Hollandaise sauce.

4 la Génoise—served in a brown sauce with
anchovy and chopped parsley.

a la noisette—served in butter sauce with the
pounded liver of the skate, and Tarragon
vinegar.

aue fines herbes—cooked with milk, butter, flour,
lemon, herbs, etc., and served with fine-herbs
sauce.

Skate is obtained crimped and filleted. It is

never served whole.

SMELTS.

Eperlans a la Juive are breadcrumbed, fried, and
gerved without sauce. Served with anchovy
sauce in & sauce-boat, they are called & I'An-
glaise; or with tomato sauce, a la Orly.

en ragofit—stewed in white stock with herbs and
wine.

au gratin—baked with melted butter and dried
herbs, covered with breadcrumbs.
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Buisson d'éperlans—breadcerumbed and fried with
their tails in their mouths. WMelted butter
should be served with them.

SOLES.

Boles frites a U Anglaise are breaderumbed and fried.

au gratin—covered with brown sauce and bread-
crumbs, and baked.

a4 la Normande—stewed and served in a rich
brown sauce with oysters.

d la Portugaise are dressed in the same way as
plaice.

a la creme d'anchois—boiled and served in a
white sauce, with anchovy and whipped cream.

a laurore—stuffed and baked; served in & white
sauce, with grated Parmesan and hard-boiled
egg.

a la Cardinal—stuffed, baked, and served in
Cardinal sauce.

& la Colbert—stuffed with Maitre d’hétel butter,
and served with Maitre d’hdtel sauce.

d la Maitre d’hétel—served in Maitre d’hotel
sguce. The same dish may be made with
fillets.

a la Trowville—cut in two or three pieces, and
cooked with butter, breaderumbs, chopped
onions and cider.

Filets de soles au gratin. Fillets breadcrumbed and
fried; covered with brown sauce and bread-
erumbs, and baked.

& UlItalienne are sauté, and served in white
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Italian sauce. They are served & la Hol-
landaise, in Hollandaise sauce; or en Ravigote,
in Ravigote sauce.

Filcts de soles en maielote are cut in halves, bread-

a

[N

a

Qr

crumbed and fried; dressed in a erown, with
Matelote sauce in the centre.

la Vienne are rolled, stuffed with fish force-
meat, and served with anchovy sauce. If
gerved in a white sauce, they are called a la
Reine.

la Bohémienne are folded fillets served in a
white sauce, garnished with truffle, hard-boiled
egg, lobster coral, and chopped parsley.

la Duc de Naples are served cold, masked
alternately with green and white Mayonnaise
aspie, on an aspic border with salad in the
centre, and are garnished with cucumber and
hard-boiled white of egg.

la Dauphine are rolled, stuffed, breaderumbed
and fried, and served with lobster sauce. If
stuffed with oysters, etc., and served with
oyster sauce, they are called a la Rothschild ;
or stuffed with lobster sauce and served with
tomato sauce, & la Chesterfield.

la Rouennaise are coated with whiting force-
meat coloured with lobster spawn, and served
with white Matelote sauce.

They may also be served en caisses, in little

cases; or cold en Mayonnaise, with salad and
Mayonnaise sauce; or en aspic, set in moulds
of aspic.

D
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SPRATS.
Esprots a U'Anglaise are fried.
au gratin are baked with herbs and breaderumbs.
a la Diable are devilled.

STURGEON.

Esturgeon en fricandeau is cut in thick elices,
larded, stewed with bacon and mushrooms,
and browned.

@ la Royale—tied up in the form of a bolster,
covered with forcemeat, and ornamented with
pieces of truffle, tongue, ete.

Darne d’esturgeon au four is a baked slice of
sturgeon.

braisée is larded and braised.

grillée sauce piquante is broiled, and served with
Piquante sauce.

a la Bourguignotte is served with Bourguignotte
sauce.

TENCH.

Tanche frite is fried.

sur le gril is grilled.

au court-bouillon—boiled in court-bouillon, and
served with caper sauce.

Jarcie—stuffed and baked.

TROUT.

Truites au bleu are turned blue with boiling vinegar,
and boiled in it with wine and vegetables;
served with oil and vinegar.

Jrites are fried.
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Truites en ragdut are stewed.

@ la Beyrout are dressed in the same way as
salmon,

a la Maitre d’hdtel—served with Maitre d’hotel
sauce.

@ la Chambord—cooked in marinade sauce, and
garnished with crayfish, quenelles of fish, and
sweetbreads.

a la hussarde—stuffed with butter and herbs;
broiled, and served with Poivrade sauce.

& la Périgueux—stuffed with a truffle stuffing,
and served with Périgueux sauce. This is
also called & la Rothschild.

Flilets de truites & la Mazarine are fillets sauté, and
served in & sauce of melted butter, yolks of
eggs, lobster spawn, anchovy, ete.

@ Uaurore are covered with white sauce, grated
Parmesan, and hard-boiled egg.

a la Genevoise are served with Genevoise sauce.

& UVAlexandra are rolled, and served cold,
garnished with green butter and little balls
of cucumber. They are sometimes served in
little paper cases.

TUNNY.
Thon frit is cut in pieces and fried. It is served
with Remoulade sauce.
TURBOT.

Turbot & la Hollandaise is boiled, and served with
Hollandaise sauce; sauce homard, with lobster
gauce.
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Turbot & la créme—served with a sauce of cream,
yolks of eggs and lemon juice.

@ la creme d’anchois—served in & sauce of melted
butter, anchovy butter, and eream, sprinkled
with chopped gherkins and capers.

3 la Mazarine—served in the same sauce as
fillets of trout ¢ & la Mazarine.”

a la Russe—served with horseradish sauce.

& la Napier—served in a white sauce with
mussels.

a la Morny—served in a cheese sauce.

a4 la Réligieuse—served in Hollandaise sauce,
sprinkled with chopped tarragon and truffle,
and garnished with hard-boiled egg.

grillé a la Vatel—grilled, and served with mussel
sauce, and crayfish or prawns.

& la Parisienne—stuffed and baked, and served
with a white sauce. Served with white Matelote
sauce, it is called & la Normande.

au gratin, or d la Béchamel. Pieces of turbot in
Béchamel sauce, covered with breadcrumbs
and grated Parmesan, and browned. Dressed
with shrimp sauce and served in scallop shells,
it is called d la Reyniere.

a la creme gratiné. Alternate layers of pieces of
turbot and of a sauce of milk, butter, flour, yolks
of eggs, parsley, etc., sprinkled with bread-
crumbs and grated Parmesan, and browned.

au gratin @ la Provengale. Alternate layers of
pieces of turbot and Provengale sauce, bread-
crumbed and browned.
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Petit turbot @ la Meunidre is a small fish crimped,
grilled, and served in a sauce of melted butter,
yolks of eggs and lemon juice.

Filets de turbot a UImpériale are small fillets,
masked alternately with red and white sauce,
and served with Cardinal sauce.

a U'Impératrice are masked with white forcemeat,
decorated with red forcemeat, and are served
on & forcemeat border with a red sauce.

WEAVERS.

Vives au gratin are stewed, breadcrumbed, and
baked.

d la Normande—larded with pieces of eel and
anchovy; cooked In wine with butter and
vegetables, and served in the sauce. If served
with Italian sauce, they are called a la Borde-
laise.

a la Maitre d’hétel—broiled, and served with
Maitre d’hotel sauce.

WHITEBAIT.

Blanchailles are fried. They should be served
with lemon, cayenne, and slices of bread and
butter.

d la Diable are devilled.

WHITING.
Merlans au gratin, or a& U'Anglaise, are bread-
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crumbed and fried with their fails in their
mouths.

Merlans & la Frangaise—dipped in milk, floured,
and fried; served with anchovy or any other
sauce.

Filets de merlans & la Hollandaise. Fillets served
with Hollandaise sauce. They may also be
served with Italian, Bordelmse, Fines-herbes,
and other sauces.

& la Orly are floured, fried, and served with
tomato sauce.

d UAurore are served in an egg sauce with
cheese.

d la Vatel are served in tomato sauce, garnished
with strips of anchovies and gherkins,

@ la Comtesse are baked in paper cases, and
garnished with forcemeat balls, and prawns
or crayfish tails.

o U'Eacellence are fried, and served in & rich
white sauce with capers and anchovies.

Petites cremes de merlans & Uaspic are little ereams
of whiting, served cold, garnished with aspic.

Soufflé de merlan en surprise is a baked soufflé
of whiting with a ragott of lobster in the
centre.

WHITING POLLOCK.

Colin frit is cut in slices, fried, and served with
oil and lemon.
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SHELL FISH AND FISH ENTREES.

CRAB.

Coquille de crabe is scalloped crab, served in the
shell. As Supréme de crabe auz tomates, it is
dressed with tomato sauce and breadcrumbs,
and served in the shell.

Petites coquilles de crabe en mayonnaise are little
ghell moulds of crab forcemeat, served with
salad and Mayonnaise sauce.

It may also be dressed in little fried cakes, as

Crépincttes de crabe, in a soufflé, and in many of

the ways suggested for lobster.

CRAYFISH.

Borevisses au court-bouillon are boiled in court-
bouillon. If served in Bordelaise sauce, they
are called & la Bordelaise.

Aspic d'écrevisses—a mould of aspioc with erayfish,
and vegetables cut in shapes; served with
Mayonnaise sauce.

Petits pdtés aux écrevisses—covered patties, filled
with erayfish and quenelles of fish.

Langouste & la brocke. BSea crayfish roasted.

LOBSTER.

Homard au court-bouillon i8 boiled in court-bouillon,
and served with lobster sauce.
@ la Bordelaise—cut up and served in Bordelaise
BAUCO,
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Homard au kari—curried ; served with boiled rice.

en aspic—slices coated with white sauce, in &
mould of aspiec.

en ciel is & cream made of pounded lobster with

clotted or whipped cream, served in little cases.

Cételettes de homard are lobster cutlets. They may
be served with Mayonnaise sauce,

Miroton de homard & la Cardinal. Slices of lobster,
half of them dipped in white sauce, and half
in the same sauce coloured with lobster butter ;
dressed on a salad with Mayonnaise sauce.

Coquille de homard. Scalloped lobster, served in the
shell.

Croquettes de homard are croquettes of lobster, bread-
crumbed and fried.

Rissoles de homard is the same preparation folded in
thin pieces of paste, breadcrumbed and fried.

Petits vol-au-vents, or petits pités, de homard are
little puff paste patties filled with the croquette
preparation of lobster.

Bouchées de homard & la Béchamel are patties smaller
than the vol-au-vents, filled with chopped
lobster in Béchamel sauce.

Mayonnaise de homard—the lobster cut up and
served with lettuces and Mayonnaise sauce ;
ornamented with anchovies, olives and hard-
boiled egg.

Salade de homard & UIndienne—out in slices and
served on a salad with Indian pickles and
Mayonnaise sauce ; garnished with hard-boiled

egg.
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Giteau, or Pain, de homard is & mould 0T lobster
forcemeat. Timbale moulds of this forcemeat
may be served cold with salad and Mayon-
naise sauce a8 Timbales de homard en Mayon-
naise.

Pctits paing de homard & la Hollandaise are little
moulds or cakes of lobster, served with Hol-
landaise sauce.

Quenelles de homard & la Russe are quenelles of
lobster served with horseradish sauce. Served
with Hollandaise or Mayonnaise sauce, they
are called & la Belle Vue.

MUSSELS.

Moules & la poulette are cooked in butter with chives
and parsley, and served in the sauce with
yolks of eggs.

a la Villeroi are masked with Villeroi sauce,
breadcrumbed and fried.

ou gras—stewed with bacon, stock, flour, mush-
rooms, etc.

Coquilles de moules—scalloped ; served in scallop-
shells.

SCALLOPS.

Pétoncles en coquilles are scalloped and served in
the shells.

OYSTERS.

Huitres & la Villeroi. Large oysters, each coated
with Villeroi sauce, breadecrumbed and fried.
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Huitres au Parmesan—browned with breadcrumbs,
grated Parmesan, chopped parsley, and wine.

en papillotes—rolled in oval-shaped pieces of a
paste made of mashed potatoes, flour and
butter, and baked.

a la Diable are devilled—broiled, seasoned with
butter, lemon juice and cayenne. Slices of
brown bread and butter are served with them.

a U Américaine are breaderumbed and fried.

a la Virginie are breadcrumbed and broiled;
served with tomatoes and a brown sauce.
Ragoit auw huitres—stewed with vegetables, butter,

flour, ete. Served in the sauce with yolks of

Coquilles auw huitres—scalloped and served in
scallop-shells.

Petits pains aux huitres —stewed with bread-
crumbs and butter, and baked in very small
rolls, from which the crumb has been scooped
out.

Crotites aua huitres — pounded with cream and
spread on small pieces of toast.

Andouillettes aua huitres are small oyster sausages,
made with suet, breaderumbs, ete.

Bouchées auax huitres are small oyster patties.

Croquettes aux huitres are croquettes of oysters,
breadcrumbed and fried.

Kromeskys au» huitres are small pieces of oyster
croquette preparation wrapped in thin slices
of bacon, dipped in batter and fried.

Rissoles aun huitres are made of the same pre-



FISH OR POISSONS. 43

paration folded in paste, breaderumbed and
fried. With the addition of chopped truffles,
they are called Rissoles & la Hollandaise,
Timbale aue huitres is a steamed or baked timbale
mould of oyster preparation. If may be
gerved with white or Cardinal sauce.
Crépineties aun huitres are little fried oyster cakes.
They may be served & la Hollandaise, or & la
‘Tartare, with Dutch or Tartare sauce.
Beignets aux huitres are oyster fritters.
Oysters can also be curried, or dressed in a
soufllé, a vol-au-vent, or an omelette.

SHRIMPS AND PRAWNS.

These are dressed in Rissoles or Petils pdtés in
the same way as lobster. They are called Rissoles
or Petits pdtés, de crevettes—of shrimps, de chevrettes
—of prawns. Friantines de crevettes are fritters of
shrimps.

The preparations of shellfish generally appear
as entrées, but such dishes as crab or lobster,
scalloped, in aspic, or as & Mayonnaise, may be
substituted for a roast or dressed vegetable in the
second course.

Fish entrées can be made with almost any kind
of fish. They may be prepared in any of the ways
given for shellfish, and take their name from the
fish of which the dish is composed; or they may
be called simply Petits pains, etc., de poisson.

In addition to those already enumerated, the
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following are suggested. In each case the name

of the fish used may be substituted for ¢ poisson.”

Poisson au supréme, Pieces of fish with white sauce
in a potato border, decorated with hard-boiled
egg, ete.

Pain, or Boudin, de potsson & la Turque is & steamed
mould of fish dressed with rice, ete. 4 la
Milanaise, it is dressed with macaroni.

Gdteau de poisson & la Palerme is a fish cake baked
or steamed in a mould, and served in a brown
sauce with lemon juice and shreds of lemon
peel. The same preparation of fish steamed
in little moulds is served as [Petits boudins, or
timbales, de poisson & la Cardinal—with Cardinal
sauce, & la Vénitienne—with Venetian sauce,
a la Tartare—with Tartare sauce. A l'aspic,
they are served cold, set in aspic, or on a
border of aspic with a salad garnish.

Petits pains de poisson & la Mazarine are little fish
cakes made with anchovy cream and served
with anchovy sauce.

Poisson en ballotines are little fish balls, poached or
fried.

Creme de poisson i a cream made of pounded fish
with eggs, and cream or panada—a preparation
of butter, water, and flour. It is steamed in &
mould, or in several small moulds. Cold
fish ereams, set in moulds, or served in little
cases, are sometimes called Petites mousses
de poisson.

Cételettes de poisson a la Bergen are cutlet moulds
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of fish cream, served cold on crofites of fried
bread, garnished with a cucumber galad and
aspie. A UAlezandra, they are set in red
espio, and are garnished with salad, and little
moulds of tomato cream.

Timbale & la Rossini is a steamed mould of fish
cream, decorated in divisions with lobster coral
and chopped parsley ; served with a ragout of
lobster, truffle and button mushrooms in the
centre.

Soufflé de poisson glacé is an iced fish soufilé,

Petits 26phyrs de poisson are & very light form of
little steamed fish soufflés. This name is also
frequently given to quenelles of fish.

Croustades de poisson are little cases of pastry, or
of fried bread, filled with dressed fish, They
are sometimes called Cassolettes.

Talmouses & UIndienne are tartlets of anchovy
pastry filled with curried fish.

Detites caisses & la Pécheur are china or paper cases
filled with dressed fish in white or red sauce,
gprinkled with breadcrumbs and lobster coral,
and browned.

Dilau de poisson is a fish pilau—dressed with rice,
saffron, spice, raisins, ete.

Paté de poisson & Ulrlandaige is a baked shape of
mashed potato filled with fish dressed in white
gauce.
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CHAPTER 1V.
ENTRERS.

BEEF.

Tre fillet, or undercut of the sirloin, is the part

most used in the preparation of entrées. It is

cut in little slices and dressed as—

Filets de beeuf a la Frangaise—broiled, and served
with Maitre d’hotel butter and fried potatoes.

d@ la Chdteaubriand —broiled, and served in

Chéteaubriand sauce.

They may be served aux cerises or auwx oranges—
with a compote of cherries or of oranges in the
centre of the dish; @ la Tartare—with Tartare sauce ;
or with any dressed vegetable, and are named
accordingly.

a UItalienne—floured, fried, and served in Italian

sauce.

@ la Russe—sauté, and served with horseradish

sauce.

a la Périgueus —served with {omatoes and

Périgueux sauce.
& la Pompadour—served with a slice of tomato
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and a tiny pat of Maitre d’hétel butter on each
fillet, and a garnish of Spaghetti macaroni
with cheese in the centre of the dish.

Filets de boeuf a la St. James—spread with foie-gras
or liver forcemeat, sauté, and served with a
garnish of mushrooms and cherries.

@ la Carlsbad—served with a compote of cherries,
and & brown sharp sauce with horseradish
and currant jelly.

a la Réforme—covered with slices of bacon, bread-
crumbed, with chopped ham mixed with the
crumbs, and fried ; served with Reform sauce.

a la Nemours—covered with forcemeat and slices
of ham, breaderumbed and fried; served with
8 white sauce.

& U Ostende—spread with an oyster sauce, bread-
crumbed and fried; served in a brown sauce
with anchovy.

au chasseur—larded, soaked in marinade, and
braised ; served with brown sauce and currant
jelly.

a Jla Grande-Bretagne—larded, split, and stuffed
with macaroni and horseradish sauce; served
with a brown sauce and potato chips.

Detits filets de boeuf @ la Riga are rolled fillets,
stuffed with bacon and forcemeat, braised,
and served with peas and a brown sauce,
garnished with slices of tomatoes.

Grenadins de boeuf & la Financiere are little fillets,
larded, braised, and served with a Financidre
garnish.
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Tournedos a la sauce poivrade. Slices of oooked
fillet dressed in & crown alternately with fried
slices of bread of the same size; Poivrade
sauce in the centre.

This may be served with olives or French
beans, instead of Poivrade sauce; and would then
be called Tournedos auw olives, or aua haricots
veris.

Slices of the fillet served with Piquante, Hol-
landaise or other sauce, are called after the sauce
with which they are served. A la Naples, they are
served with a cheese sauce; au® pruncauw, with a
compote of prunes.

Mironton de baeuf are slices of cooked beef in a
savoury brown sauce, covered with bread-
crumbs and baked.

This dish is often called Escalopes de beeuf au
gratin. It may be served auz cipres—with a sharp
sauce and capers, and a la St Jacques—with a
garnish of mushrooms and cherries.

Mironton de boeuf auw choua is the dish known as
Bubble-and-Squeak.

Olives, or Paupiettes, de boeuf are slices of beef spread
with forcemeat, rolled, stewed, and served in
the sauce. They may be garnished aua olives—
with olives, or auz tomates—with tomatoes.

Salade de beeuf a la Chdteau. Little rolled slices of
beef served on an aspic border with a mixed
vegetable salad in the centre.

Bouilli en matelote. Blices of boiled beef in & sauce
of stock, wine, onions, mushrooms, etc.
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Entre-cOtes de boeuf & la Bordelaise are thick slices
of ribs of beef, broiled and served in Bordelaise
sauce with pieces of beef marrow.

Timbale de beeuf & la Milanaise is a mould lined
with macaroni, filled with a preparation of
minced beef.

A mould of beef is served as Gdteau, or Pain,
de boeuf, & la Naples—with a cheese sauce, d la
Milanaise—with a garnish of macaroni.

Cételettes de boeuf a la Moltke are cutlet moulds of
beef forcemeat, served with a Milanaise garnish
and a rich tomato sauce.

Dormers de boeuf are beef dormers—the whites of
hard-boiled eggs filled with a purée of beef.
They are sometimes breaderumbed and fried.

Petits pains & la Ménagére are little moulds of
minced beef served with brown sauce and
mushrooms. The same preparation may be
made into little rolls or cakes, wrapped in
pork caul and fried, and served as Crépinettes,
or dressed in little patties, as Petites bouchées,
a la Ménagere.

@iufs & U Ecossaise are hard-boiled eggs coated with
minced meat or forcemeat, breaderumbed and
fried, and then cut in halves. If covered with
crushed vermicelli instead of breadcrumbs,
and served with a sharp sauce, they are called
a la Garfield.

Curried beef is served as Kart de bauf, or Bosuf
a UIndienne ; & U'Orient, it is garnished with olives
end gherkins,
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+ & U Indienne are ourried rissoles.

Rissoles & la Suisse are flat cakes of mince, served
with gravy.

Boulettes & la Frangaise are little balls of minced
beef with breaderumbs, etc., served with gravy
and fried potatoes.

Chaudfroid & la Paysanne is a mould of aspie,
decorated with vegetables, and filled with &
purée of meat.

Mo¢lle de boeuf & la Orly. Beef marrow cul in
long pieces, dipped in batter and fried ; sexrved
with tomato sauce in a sauce-boat.

Quenclles & la moélle are quenelles of beef marrow
with breadcrumbs, eggs, ete.

Petites bombes & la moélle are made of the sama
preparation, steamed in little bombe moulds.

Bouchées a la moélle are small patties filled with
marrow and a savoury sauce of cream, shallot,
chives, eta.

DPetites croustades & la moélle are made of the same
preparation put into little cases of fried bread,
breadcrumbs strewed on the top, and browned.

Friantines de moélle & la St. Marc are slices of
marrow laid on slices of tomato, covered with
forcemeat, and fried in batter.

Vol-au-vent d’amourettcs & la créme is a vol-au-vens
of beef fendons with Béchamel sauce and
mushrooms.

Palais de bosuf & la Robert. Ox palates cut in
round or oval pieces, and served with Robert
sauce. This dish may be served with other
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sauces instead of Robert, changing the name
accordingly.

Palais de boeuf & la Lyonnaise, or & la Marseillaise,
are served in soubise sauce.

a la Ravigote. Oval pieces, dipped in white
sauce with shallot, parsley, ete., breadcrumbed
and fried ; served with Ravigote sauce.

& la Vivandidre are dressed in the same way, but
served in a highly seasoned brown sauce with
port wine,

en papillotes. Oval pieces in white sauce with
parsley and mushrooms, broiled in papers,
and served with Italian sauce.

For Croquettes de palais de beenf, the palates are
cut in pieces and rolled, with forcemeat in the
centre of each, dipped in batter, and fried.

They are also dressed in a vol-au-vent, or, if
preferred, in several small ones, as Petits vol-au-
vents de palais de boouf.

Ox-cheek, braised or stewed, and cut in small
pieces, is served as—

Téte de boeuf a la St. Germain—with green peas;
d la Portugatse—with Spanish onions.

d la Czarina is served in a vharp brown sauce
with currant jelly, sultanas, and gherkins.

Ozx-tongue is served as—

Langue de beeuf au Parmesan. Slices cooked with
stock, wine, and grated Parmesan.

cn papillotes.  Slices wrapped in papers with
slices of bacon and broiled.

& la Napolitaine. Slices covered with cheese
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sance and breadcrumbs, and served with
macaroni and tomatoes.

Turban de langue de beeuf a U Eecarlate. Oval slices
cut from two tongues, one pickled red, the
other fresh; dressed in a crown alternately,
with tomato sauce.

@ la Macédoine is dressed in the same manner,
and served with a white Macédoine garnish in
the centre, and white sauce.

Bouchées a Uécarlate are little patties of tongue.

Ox-tails are dressed as—

Queue de boeuf en haricot, or en ragowt, cut in
joints, stewed, and served in the sauce with
onions, carrots and turnips cut in shapes.

auz pruncaur—stewed, and served with pickled
plums, and a rich brown sauce.

a la jardiniere—served with brown sauce, and
vegetables cut in small shapes.

en kari—curried, and served with boiled rice.

a la Milanaise—stewed, and served in white
gauce with macaroni.

aux marrons—served in brown sauce with braised
chestnuts.

a la Ste. Ménelould—served in a brown sauce,
covered with breaderumbs and browned.

a la Marscillaise—the pieces masked with a
purée of onions, breadcrumbed and fried;
served in a highly seasoned brown sauce.

VEAL,
Veal Cutlets are served as:
Cotclettes de veau & lo Russe— fried, spread on
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one side with a preparation of horseradish,
and breaderumbed with grated Parmesan
mizxed with the crumbs; served with thin
tomato sauce.

Obtelettes de veau & la Maintenon—coated with a
sauce of mushrooms, ham, eggs, etc., and baked
or grilled in papers. This dish is sometimes
prepared with little slices of veal fricandeau.

en papillotes—soaked in oil with mushrooms, lemon
juice, ete. ; wrapped in papers and cooked in
the seasoned oil.

d la Boulanger—sauté, and served in tomato
sauce with a purée of apples in the centre.

a la Talleyrand—seasoned with chopped mush-
rooms and shallots, cooked and served in a
white sauce with lemon juice and chopped
parsley.

d la St. Clair—served with slices of fried ham
and tomato sauce.

a la Drayton—thickly coated with a rich brown
sauce, breadcrumbed and sauté.

a la sans jfagon—breaderumbed with chopped
shallots and parsley mixed with the crumbs,
broiled, and dressed round mashed potato.

a la Marquise—covered with a slice of ham and
a coating of forcemeat, breadcrumbed and
fried, and served in a white sauce with chopped
ham.

d la Retne—breaderumbed and broiled; served
with truffles and mushrooms, and clear gravy.

& la Maréchale—brsadcrumbed with grated cheese
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mized with the crumbs, and fried; served
with orange sauce.

Cbtelettes de veau a la Financiere—larded, braised
and glazed; served with Financidre sauce.
auw champignons—larded, braised and glazed;
served with a purée of mushrooms. Thoey are
also served with tomato, Jardiniere, or other
pauce, or with dressed cucumber or asparagus,
and named after the sauce or garnish with
which they are served. A la Russe, they are
served with horseradish sauce ; & la Bretonne,
with a purée of turnips. Veal cutlets dressed
in this way are often called Grenadins de veau

instead of cételettes.

@ la St. Garat—larded with bacon and tongue,
and braised. BSet in aspic ornamented with
hard-boiled egg, trufiles, etc., and cut out;
served cold.

o la Princesse—braised in white stock, coated
with Mayonnaise sauce, and served cold with
salad and aspic jelly. Served with iced toma-
toes, they are called a I’Américaine.

The tendons, or gristly part of the breast, cut

in pieces, are dressed as—
Tendrons de veau aue petits pois—stewed with
peas, ete.

Jrits—soaked in vinegar and water, and fried.
Served with horseradish eauce, they are called
a la Russe.

& la Poulette—cooked in a white sauce with
onions, mushrooms, ete.
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Tendrons de veau d la noble dame. Small pieces
coated with a white sauce, dipped in batter and
fried. Dressed with fried watercress in the
centre, and a sauce of cream and butter.

auz épinards. Oval pieces, braised and glazed ;
served with dressed spinach.

en kari—curried; served with a slice of fried
bacon between each piece, and with rice in
the centre.

& la Naples—served in a Boubise sauce with
cheese.

en Mayonnaise—served cold in Mayonnaise sauce,
with onions and gherkins.

Escalopes Ecossaises are slices of veal seasoned
with spice, served in a savoury sauce, garnished
with rolls of fried bacon, forcemeat balls, and
lemon.

Haricot de veau d la Normande is a haricot of veal
with herbs and green peas.

Blanquette de veau is a white fricassee of veal ; &
Uéearlate, it is dressed with tongue. A fri-
cassee of veal can also be served & I’ Anglaisc—
with fried bacon, or auz cufs pochés—with
poached eggs.

Pilau de veau & la Madras: Pieces of veal dressed
with eurried rice, spice and raising; garnished
with rolls of fried bacon.

Pilau de veau & la Bombay is dressed with savoury
rice with spice and raisins, and is garnished
with slices or divisions of oranges, and shreds
of lettuce and orange peel.
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Medaillons de veau & la Belle Vue are slices from a
galantine of veal, coated with a white sauce
and served on an aspic border with a salad in
the centre.

Pain de veau is & mould of minced veal. Served a
la Napolitaine, it has a white sauce with cheese.

Petites croustades a la Napolitaine are little pastry
oases filled with minced veal in & white cheese
sauce.

Timbale a U Indienne is & mould of minced veal or
veal forcemeat, served with Indian sauce and
garnished with Indian pickles.

Timbale & la Talleyrand is a mould of forcement
and tongue. Made in a shape of pastry, it is
called Croustade a la Talleyrand.

Andoutllettes de Troyes grillées are broiled veal
sausages, made with mushrooms, truffles,
eggs, etc.

Poupicettes, or Olives, de veau are slices of veal
gpread with forcemeat, rolled and stewed.
Creme de veau is a cream of veal steamed in a

mould. It is served a la Périgueuxr, with
Périgueux sauce. A4 la Richelieu, it is steamed
in a mould lined with chopped truffles, and
served with truffle sauce. A la Jardiniere, the
mould is ornamentally lined with vegetables,
and it is served with a thin brown sauce; this
dish is frequently called Chartreuse a la Bour-
geoise.
These creams or boudins are also steamed in
small timbale or bombe moulds. They may be
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lined in the same manner, or served with a vegetable

garnish, or a la Bourgeoise—with mixed vegetables.

Quencelles de veau & la purée de champignons are
poached quenelles of veal forcemeat served
with a purée of mushrooms. They are also
served au jambon, with ham sauce, with brown
or white sauce, or with any dressed vegetable.
As Chaudfroid de quenelles aux cerises, they are
served cold with a compote of cherries, or with
cherry sauce.

Souffié & la Bourgeoise is composed of minced or
pounded veal in a rich white sauce, covered
with a savoury meringue and browned ; dressed
in a souffié dish. This preparation of veal
may be served cold, as Petites gelées—set in
little moulds of aspic, and garnished with &
vegetable salad.

Petits patés a la Bourgeoise are small patties filled
with veal forcemeat.

Petits pdtés & la Turque are rice patties filled with
minced veal in white sauce with currants o
sultanas.

Gdteau de riz & la Ménagere is a mould of rice with
a preparation of minced or pounded veal in
the centre. :

Pain & la Frangaise consists of layers of slices of
veal, bacon and calf’s liver in & mould of
aspie.

Calf'’s head for an entrée is boned, boiled, and
cut in pieces. It is dressed as—

T8te de veau & la Sainte-Ménechould—ihe pieces



58 MENUS MADE EASY.

coated with a sauce of butter and flour, bread-
erumbed, sprinkled with melted butter, and
browned.

Téte de veau en moule—minced, and baked in a
mould in alternate layers with chopped ham,

& la Financiére—served with Financiére garnish.

Turban de téte de veau & la Maftre d’hdtel—the
pieces dressed in a ocrown, and served with
Mattre d’hotel sauce.

a la Hollandaise—served with Dutch sauce; a
la poulette—in white sauce with mushrooms,
onions, and yolks of eggs.

Calves’ Brains are dressed as—

Cervelles de veau & la Provengale—cooked in stock
with wine, oil, parsley, garlic, ete., and served
in the sauce.

a la Ravigote—boiled, cut in slices, and arranged
in a circle, with Ravigote sauce.

en caisses au gratin. Small slices with a white
sauce, baked in paper cases, with breadcrumbs
on the top. This preparation may be served
in little cases of pastry or fried bread, as
Petites croustades de cervelles.

Croquettes de cervelles—made into croquettes with
breaderumbs, milk, eggs, etc., breadcrumbed
and fried.

Fritot de cervelles. Fritters made of pieces of the
brains soaked in vinegar, dipped in batter,
and fried.

They are also served with Matelote, black

butter, or other sauce, and take their name from it.
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Calves' Ears dressed :

Oreilles de veau aux champignons are boiled, and
served in a brown sauce with yolks of eggs
and mushrooms.

Jarcies—stuffed with forcemeat, breadcrumbed
and fried ; served with gravy.

en marinade—cut in strips, steeped in vinegar,
ete., dipped in batter and fried; served with
tomato sauce.

Calf’s Tongue as—

Langue de veau sauce tomates is larded, stewed,
cut in two, and served in tomato sauce.

a la jardiniere—stewed in white stock, cut in
oval slices, glazed, and served with a Jardinidre
garnish. It is also served with Mushroom,
Ravigote, or Piquante sauce.

The Liver is dressed as—

Foie de veau & U'Iialicnne. Blices cooked with oil,
wine, bacon, mushrooms, efc., and served in
the sauce.

ay lard, or & U'Anglaise. Slices sauté, and served
with slices of bacon.

Cooked with bacon and & few vegetables and
herbs, pounded and passed through a sieve, it is
used as a substitute for foie gras. It may be
dressed in croustades, bouchées, and a variety of ways.
Pain de foie de veau is a steamed mould of liver

forcemeat served with thin brown sauce.

Calf’s Kidney is served as—

Rognon de veau sauté—minced, and sauté with
butter, wine, brown sauce, efc.
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Rognon de veau en ragofit & la Nivernaise—stewed
and served with carrots and turnips cut in
small shapes.

a la Turque—stowed with rice.

a la Tuileries—minced with bacon, and served
in a parsley sauce, with a border of purée of
mushrooms, garnished with potato straws.

en caisses. Small round slices in brown sauce
with chopped shallots, mushrooms, etc., baked
in paper cases, the tops sprinkled with bread-
crumbs.

Calves’ Feet may be boiled, and dressed in
tomato, poulette, or other sauce; the dish is
called—

Pieds de veau aux tomates, or according to the
sauce.

d la Tartare are breaderumbed and broiled, and
served in Tartare sauce.

a la bourgeoise are stewed with bacon, veal,
carrots, onions, ete., and served in the sauce,
with the vegetables and meats.

For Pieds de veau en friture or em marinade
small pieces are steeped in vinegar and water,
dipped in batter, and fried.

Calf's Tail, cut in pieces and boiled, is served
as—

Queue de veau a la Ravigote—in Ravigote sauce;
or a la poulette—in white sauce with onions
and mushrooms.

Sweetbreads are dressed as—

Ris-de-veau a la Villerot. Blices ocoated with
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Allemande sauce, breadcrumbed and fried;
served with & white sauce and any dressed
vegetable.

Ris-de-veau & la poulette—cooked with flour, butter,
mushrooms, onions, etc.

a U'Anglaise—breadcrumbed and roasted ; served
with gravy.

frits—dipped in batter and fried; served with
tomato sauce.

& la Provengale—Dbraised in stock with bacon and
garlic, and served in the sauce.

a UEspagnole—larded, braised in stock with
veal, bacon, onions, etc., and served in the
gauce.

a la Toulouse—larded and braised; gerved
with a Toulouse garnish, or in a white sauce
with mushrooms and quenelles.

a la St. Cloud—larded and braised, and served
with truffles and tomato sauce.

@ la Dauphine—larded and braised, and served
with a purée of sorrel.

a la Montpensier—Ilarded and braised, and served
with rice, and a white sauce with truffles or
mushrooms.

a4 la Constance—larded with strips of truffle
and tongue, braised, and served with white
sauce, garnished with braised olives and little
heaps of chopped truffle and tongue.

en fricandeau—Ilarded, braised, and glazed; served
on & purée of spinach or tomato.

piqués a la Turque—Ilarded, braised, and glazed ;
cut in halves and dressed on a border of
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forcemeat, with rice in the centre, and supréme
sauce over the rice.

Ris-de-veau piqués aux truffes—larded, braised, and
served with truffle sauce. Jardinidre or Finan-
cidre sauce, dressed peas or cucumber, may be
substituted for the truffle sauce, altering the
name according to the sauce or vegetable with
which they are served.

en bigarrure. Small sweetbreads, half of them
larded and braised, and half breadcrumbed
and roasted; dressed alternately, and served
with tomato sauce.

@ la Chinoise. Small sweetbreads larded and
braised, set in little moulds of aspic orna-
mented with hard-boiled eggs, beetroot, ete.;
gerved cold, with rice in the centre of the
dish.

en caisses are small round slices in brown sauce
with cMopped mushrooms, ete., baked in paper
cases, sprinkled with breaderumbes.

Hatelettes de ris de veau are larded slices of sweet-
bread, roasted and served on little skewers.

Cotelettes de ris de veau are slices of sweetbread,
breaderumbed and fried; served with plain
gravy or with a white sauce. Served with
Indian sauce, they are a I'Indienne.

Cotelettes de ris de veauw au supréme are sauté slices
served with supréme sauce; aux champignons,
with mushroom sauce. Au Montpellier, the
slices are set in aspic and served with asparagus
points and Mayonnaise sauce.
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Blanguetie de ris de veau auz truffes are round slices
cooked with slices of truffles in white sauce
with cream and yolks of eggs. Garnished
with fried crottons of bread.

DPetites croustades de ris de veau are little cases of
pastry filled with sweetbread cut in dice, and
white sauce with chopped truffies or mush-
rooms,

Petites caisses & la St. Clair are little pastry cases
filled with sweetbread in white sauce, garnished
with little balls of cucumber.

DPetites caisses & la Whitstable are filled with sweet-
bread and oysters, and are garnished with
chopped truffles.

Vol-au-vent & la Toulouse is a vol-au-vent filled with
a Toulouse garnish, or with a preparation of
sweetbread and mushrooms in white sauce,

MUTTON,

Cételettes de mouton sauce tomates are grilled, and
served with tomato sauce.

a la jardiniere are served with stewed vegetables;
a la Milanaise, with macaroni.

d la Soubise are stewed with stock, ete., and served
with the sauce round, and thick Soubise sauce
in the centre.

a la Provengale are covered with an onion sauce,
breaderumbed, with grated Parmesan mixed
with the crumbs, and browned; served with
fried potatoes. Served with Soubise sauce,
they are a la Marseillaise.
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Cotelettes de mouton & la Vicomtesse are coated
with a sauce of ham, mushrooms, yolks of
eggs, stock, etc., breaderumbed and fried;
served with paper frills round the bones.

8 la Bohémienne—soaked in marinade, bread-
crumbed and broiled ; served with a sauce of
some of the marinade with tomato and brown
sauce, currant jelly, ete.

en robe de chambre—covered with forcemeat of
veal, breaderumbed and browned; served
with gravy.

8 la financiere—braised, and served with Finan-
ciére garnish.

braisées aux navets—larded, braised, and dipped
in aspie with Poivrade sauce; served cold with
dressed turnips and broken aspie.

a la Viennotse—larded and braised; served in a
brown sauce with currant jelly.

a la Maintenon are split, stuffed with Duxelles
sauce, broiled, and served with a Jardinidre or
Financiére garnish. Stuffed with an onion
sauce, they are called a la Pompadour.

o la Marquise. A slice of ham laid on each
cutlet, and veal forcemeat spread on it in a
mound ; sprinkled with breaderumbs and
browned ; served in white sauce with chopped
ham.

a la Réforme—breaderumbed, with chopped ham
mixed with the erumbs, fried, and served with
Réforme sauce. They may have a Réforme
garnish in the centre,
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Obtelettes de mouton a& la Juive—coated with
forcemeat, glazed, and served with a Macédoine
garnish.

a la Durcelle—put into paper cases, and baked
in brown sauce with Harvey sauce, chopped
onions, mushrooms, ete.

panées grillées—breadcrumbed and broiled, and
served with clear gravy.

& la Bretonne are breaderumbed and fried, and
served with mashed turnips, or with a purée
of white haricot beans.

d la Palestine are served with Jerusalem arti-
chokes cut in little balls, and white sauce.

au parmesan have parmesan mixed with the
breadcrumbs, and are served with a cheese
sauce.

d la Dreux are served with mashed potatoes,
and are garniched with chopped ham and
gherkins.

a la Napolitaine are served with Chevreuil sauce,
garnished with strips of truffle, fongue and
macaroni.

a la Cussy are served in a white sauce with
chopped ham and mushrooms.

aux pointes d’asperges—served with a garnish in
the centre of asparagus in white sauce.

awr truﬁ'es——served in brown sauce, with truffles
cut in slices.

aur petites racines—on a mashed potato border
with carrots and turnips cut in long shapes,

brown sauce. They are also served with
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any kind of dressed vegetable or purée of
vegetable, or with Hollandaise, Italienne,
Lyonnaise, Maitre d’hotel or other sauce.
They are named after the sauce or vegetable
with which they are served.

For Chaudfroid de cdtelettes a Uaspic they are
spread with forcemeat in & mound, coated with
brown sauce, and served cold on a border of the
forcemeat, garnished with aspie.

Chaudfroid de cOtelettes & la Fermizre—eoated with
Maitre d’hotel sauce with cream, and served
cold, dressed in a crown with a salad in the
centre. If coated with brown sauce, they are
called & la Russe; or with sauces of two or
three different colours, a la Pompadour.

Cételettes a la Prince de Galles are pieces of stewed
breast of mutton, breaderumbed and fried;
served with a purée of turnips, and gravy.

Epigrammes de mouton a la Smyrne are cutlets from
a boned breast of mutton, half of them sauté,
and half breadcrumbed and fried ; served in
a sharp white sauce with raisins and pickled
onions.

Ragoftit de mouton a U'Irlandaise is Irish stew.

Haricot de mouton is bharicot mutton. It is now
often called Navarin de mouton. A UAllemande,
it is served in a sharp brown sauce with
currant jelly and prunes.

Filets de mouton & la Frangaise are mutton chops
cut from the loin, broiled and served with fried
potatoes.
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Petits filets de mouton au chevreuil, or a la Chas-
seur, are slices cut from the fillet or under part
of the loin, larded, soaked in marinade, and
braised; served with Chevreuil sauce and
French beans. Dressed in this manner they
are also served aux épinards, with spinach;
a la Macédoine, with a Macedoine garnish ; or
a I’ Alméria, with & compote of grapes.

& la minute are cooked in stock with bacon, and

served in the sauce.

a U'Orient are dressed with savoury tomato rice,

and curry sauce with olives.

a la Palestine are served with a purée of Jeru-

salem artichokes.

Noisettes de mouton & la Syrienne are little slices
from a neck or loin of mutton, served with
savoury rice, and Indian sauce with sultanas
or raising. A la Parisienne, they are dressed
on croites of fried bread with slices of toma-
toes, and are served with Supréme sauce.

The chump end of the loin, cut in thin slices, is
dressed as Escalopes de mouton aux fines herbes—
cooked with butter, flour, stock, chopped mush-
rooms, ete.; served with a garnish of fried crofitons,
or sippits, of bread. '

Carbonade de mouton (sce Removes) is dressed as
an entrée, cut in slices, and served with
Piquante, Poivrade, or other sauce. The
slices are also dipped in Maitre d’hétel sauce
with cream, and served cold with a salad in the
centre, as Carbonade de mouton & la Fermiére.
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Escalopes, or Filets, de mouton & I Indienne are slices
of mutton in a curry sauce; served with rice.

a la Normahal are served with savoury fomato
rice and & spiced tomato sauce.

a U Américaine are served with stuffed tomatoes;
@& la Bourgeoise, with brown gherkin sauce;
a la Czarina, with Czarina sauce.

a la Galloise are served on crofites of fried bread,
with a ragoiit of mushrooms and olives in the
centre, and brown sauce.

Ragotit de mouton a la Turque is stewed mutton,
served with stuffed cucumbers. Served with
a purée of tomatoes, it is called a I’ Américaine ;
or with a compote of prunes, a I'Algérienne.

Fricassée de mouton au riz is a white fricassee of
mutton with rice.

Pilaw de mouton a la Turque is a mutton pilau.
Small pieces dressed with savoury rice cooked
with spice, saffron, raisins, ete.

Croustade a la Turque is a baked shape of rice,
filled with a preparation of minced mutton.
The same preparation is served in little balls
of rice as Ballettes a la Turque; or in little
patties made of semolina as Petites croustades
a la semoule.

DPetites croustades a la Ménagére are pastry cases
filled with mince, with poached eggs on the
top.

Cassolettes a UlIrlandaise are little patty shapes of
mashed potato, filled with mince.

Chartreuse aux épinards is a mould of spinach,
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filled with mineced or pounded mutton and
brown sauce.

Bobotages a U'Indienne are made of pounded mutton,
curried, steamed in little moulds, and served
with a curry sauce.

Kabobs & UIndienne are little pieces of curried
mutton put on skewers with button onions
and slices of tomatoes; served with rice, and
curry sauce.

Pité & la Romaine is a baked mould of macaroni
filled with layers of mince and macaroni.
Petits patés de mouton & la Windsor are small covered
patties filled with minced mutton, brown

sauce, chopped mushrooms, ete.

Detits patés de Cornouailles are Cornish pasties.

Kidneys dressed as—

Rognons de mouton a Pépicurienne are cut open,
breaderumbed and broiled, and the hollows
filled with Tartare sauce; served with devil
sauce.

o la brochette are dressed in the same way, the
hollow of the kidneys filled with a lump of
Maitre d’hotel butter.

d la Vénitienne—cut in halves, fried in butter
with chopped shallots, and dressed on a border ;
brown sauce with anchovy butter, etec.

au vin de¢ Champagne. Thin glices served in a
white sauce with champagne, or other white
wine, and mushrooms.

en ragofit. Thin slices cooked in butter, with
wine, flour, chopped mushrooms, shallot, eto.
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Rognons de mouton sautée aux épinards. Slices sautsé,
and served with dressed spinach. Served on
a border of spinach with a rich brown sauoce,
they are & la Princesse. They are also dressed
d la Dufferin—with brown caper sauce and
fried potatoes ; a la Milanaise—with macaroni;
a la Maitre d'hétel—with Maitre d’hétel sauce.

Petits pdtés, or bouchées, aux rognons are slices in
white sauce put into little patties.

Sheep’s Tongues are served as—

Langues de mouton braisées—larded, braised, and

served in the sauce with capers.

au parmesan—braised, and served in & cheese
sauce.

a U'Allemande—braised, and served with a com-
pote of pears and brown sauce.

en ragofit—stewed. Berved with Brussels sprouts,
they are a la Bruxellaise; or with currant
sauce, & la Bohémienne.

Cervelles de mouton en catsses are Sheep’s Brains
cut in small pieces, with Béchamel sauce,
baked in little soufflé cases, the tops sprinkled
with breadcrumbs.

Queues de mouton au riz are braised Sheep’s
Tails, coated with rice, breadcrumbed and
fried. They are also served au Parmesan,
omitting the rice, and mixing grated Parmesan
with the breadcrumbs.

Sheep’s Trotters, though rarely seen at a gentle-
man’s table in England, are much more often
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served in France. Boiled and cut in pieces, they

are dressed as—

Pieds de mouton en marinade—soaked in marinade,
dipped in batter and fried, and served with
tomato sauce; or & la Robert, served in Robert
sauce.

@ la poulette are served with Poulette sauce in
a baked shape of rice.

LAMB.

Lamb Cutlets are dressed in most of the ways
which have been suggested for mutton cutlets.
There are also—

Cotelettes d’agneaun Superlative—coated with Alle-
mande sauce with chopped mushrooms and
herbs, breaderumbed and fried; served with
white sauce, and dressed spinach in the centre.
Served with asparagus in the centre, they are
called @ la Princesse; for the cold entrée of
this name the cutlets are sauté, and served
in Mayonnaise sauce.

o la Duchesse—coated with Duxelles sauce, bread-
crumbed and fried; dressed on a high vege-
table border, with vegetables in the centre,
and white sauce.

d la boulangére—dipped in oil and then in flour;
broiled, and served with a cream sauce.

& la Robert—breadcerumbed, broiled and glazed;
served with Robert sauce.

a UAngéligue—Dbroiled, and served in a rich
brown sauce, garnished with cucumber.
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Cotelettes d’agneau & la Maltaise—fried, and
served in a white sauce with wine and orange
juice and shreds of orange peel.

aux petits légumes — breadcrumbed and fried;
served with carrots and turnips cut in long
shapes in the centre, and brown sauce.

au Parmesan—dipped in a white sauce with
grated Parmesan, breaderumbed and fried.

Q la Pompadour—coated with veal forcemeat
with truffles, and served in papers.

farcies aux truffes—larded, coated with a purée
of truffles, breaderumbed and fried; served
with brown sauce. A purée of artichokes,
asparagus, mushrooms, or turnips, may be
used instead of trufiles, and the name altered
accordingly.

en belle vue—larded with tongue, ham, or truffles,
and braised ; set in aspic and cut out. Served
cold, with Mayonnaise sauce or Jardinidre
garnish.

@ Uaspic. Cutlets from a larded and roasted
neck of lamb, coated with Provencale sauce,
and served cold with aspic.

a la Chdtelaine—coated with a white sauce with
Soubise sauce, and served cold with a compote
of prunes or cherries, garnished with agpiec.

Epigrammes d’agneau & Uancienne are cutlets cut
from a boned breast of lamb, half of them
sauté, and half breadcrumbed and fried; served
with small round slices of lamb in the centre
with mushrooms and white sauce.
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Epigrammes d'agneau & la Dauphine are coated with
white sauce before being breadecrumbed, and
are served with a purée of green peas.

They are also served aux concombres, with dressed
cucumber, or with any other vegetable garnish.
Tendrons d'agneau aux pointes d’'asperges is a braised

breast of lamb cut up and arranged in a crown
alternately with fried slices of bread, with
dressed asparagus in the centre.

Noisettes d'agneau & la Beatrice are little slices
from the neck or loin, dressed with slices of
cucumber on crofites of fried bread. Served
with brown sauce, and a garnish of potato
balls, and artichoke bottoms filled with peas.

Filets d'agneau en belle vue are fillets ef lamb
masked with Mayonnaise sauce, and served on
an aspic border with a vegetable Mayonnaise
in the centre.

Fricassée d’agneau & la Villeroi is a white fricassée
of lamb, covered with breadcrumbs and grated
cheese; & la Milanaise, it is dressed with
macaroni.

Roulades d’'agneau are thin slices of lamb, rolled,
breadcrumbed a.nd fried, and served on little
skewers.

Blanguette d'agneau. Sma.ll round slices of Jamb and
of ham or tongue, with white sauce, parsley, ete.
It is sometimes served in & baked shape of
rice, or in & eroustade, or fried shape of bread.

Blanguette d’agneau & U'Indienne is & white curry of
lamb; served with rice.
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Blanquette d'agneau & la Viennet. Small square
pieces of lamb in white sauce, with layers of
pieces of hard-boiled eggs of the same size,
covered with a cheese sauce.

Timbales & la Pompadour are little moulds lined
with macaroni and filled with minced lamb or
any white meat, steamed, and served with a
white sauoce.

Timbales en aspic & la Ménagere are little timbale
moulds of mince, set in aspic. If made in
cutlet moulds, the dish is called Chaudfroid de
citelettes a Uaspic.

Petites croustades a U Italienne are little cases of rice
dressed with tomato sauce, breaderumbed and
fried ; filled with mince in white sauce, covered
with whipped whites of eggs, and browned.

Minced lamb may also be made into cutlet
ghapes, coated with rice, breadcrumbed and fried,
and served as Codtelettes de riz & la Turque ; or the
little cutlets may be dressed on crolites of fried
bread, and served with brown sauce and stuffed
tomatoes as Cdtelettes a U Américaine.

Lambs’ Feet are dressed en marinade and d la
poulette, in the same manner as sheep’s feet.
As—

Pieds d’agneau farcis, they are stuffed ; served in
Hollandaise sauce with chopped gherkins.
Casserole de riz aux pieds d'agneau—stewed and

served in a casserole, or baked shape, of rice.
Lambs’ tails are dressed in the same way.
Queues d'agnean a la crémisre are Lambs’ Tails
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braised and served in white sauce with whipped
cream, ete.

Cervelles d’agneau a I'innocent are Lambs’ Brains
cut in thin slices and put in paper cases with
white sauce, chopped parsley, etc., sprinkled
with breaderumbs and browned.

Lambs’ Ears are stewed and served ag—

Oreilles d’agnean farcies, filled with a stufing of
veal forcemeat, etc., breadcrumbed and fried ;
served on a border, with Italian sauoe.

d la Ravigote are served on a forcemeat border,
with Ravigote sauce.

d la Marquise are served on a border with a
peeled plover’s egg in each ear. White sauce
with cream, cocks’ combs, mushrooms, etc.,
in the centre.

Langues d'agneau d la Persane are stewed Lambs’
Tongues, cut in halves and dressed in a circle,
covered with a white sauce with wine, mush-
rooms, ete., sprinkled with breaderumbs and
baked ; served with white sauce.

Lambs’ Sweetbreads are dressed as—

Ris d’agneau a la Munich—larded and braised ;
served with rice, and cocoanut sauce.

& laspic—set in little moulds of aspic, garnished
with truffle, ete.

aux huftres—dressed with oysters in a white sauce.

a lajardiniere—laxded, braised and glazed; served
with a Jardiniére garnish,

Dressed in this way they are served aux petits

pois, aux concombres, aux pointes d'asperges, etc.,
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with dressed peas, cucumber, asparagus or other

vegetable in the centre, instead of Jardiniére

garnigh.

Casserole de riz aux ris d'agneau. Sweetbreads and
cocks’ combs with Allemande sauce, in a
baked shape of rice.

They may also be dressed in many of the ways
suggested for rig de veau.

PORK.

Pork Cutlets are sauté, broiled, or breadcrumbed
and fried. They are served with Robert, Tomato,
Ravigote, Piquante, Indienne, or Rémoulade sauce,
and called Cételeties de porc frais sauce tomates, or
a la Robert, according to the sauce with which they
are served. Aux coings, they are served with a
compote of quinces.

Cételettes de pore & la Bolognaise are bread-
crumbed, with grated Parmesan mixed with
the crumbs, and fried; served with brown
sauce, and a garnish in the centre of short
pieces of macaroni, mushrooms and tongue,
with tomato sauce and grated cheese.

a UVAméricaine are masked with a tomato sauce
with aspie, and served on an aspic border
with tomatoes in the centre.

aux marrons are braised, and served with & purée
of chestnuts in the centre, and brown sauce. It
orange juice and shreds of orange peel are added
to the sauce, they are called a la Dauphinoise.

d la Navarraise are pickled and braised, and
served with rice and tomato sauce.
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Filets de pore & la Maréchale are small fillets cus
from the under part of the loin, breaderumbed
and broiled.

a la Hanovérienne are larded, braised and
glazed ; dressed in a crown with white pickled
cabbage in the centre, and brown sauce. They
are aux épinards or aux pommes, with spinach
or apple sauce in the centre instead of the
cabbage.

a la Maltaise are served in a gavoury white sauce
with orange juice, and chopped orange peel,
mushrooms, and parsley.

Escalopes de porc & la Lyonnaise are fillets cut in
oval slices, breaderumbed and fried; dressed
in 8 border, covered with Soubise sauce,
gprinkled with breaderumbs and browned.

Escalopes de porc d la Robert are breadcrumbed
and fried, and served with Robert sauce;
& UIndienne—with Indian sauce.

Croustades de porc & la Diable are little fillets on
crotites of fried bread, covered with a tomato
sauce with cayenne, and sprinkled with grated
cheese and breaderumbs.

Ragotit de pore & la Portugaise is a stew of pork with
Spanish onions. Aux cornichons, it is dressed
with pickled gherkins.

Crépinettes & la sauce piquante are fried sausage
balls or cakes, served with piquante sauce.
They are also served aux épinards, with spinach;
and & la Frangaise, with fried potatoes.

Ham for an entrée may be minced or pounded,
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steamed in little moulds, and served with spinach

a8 Petits pains de jambon aux épinards. Quenelles

of ham as Quenelles de jambon & la D’Artois are
served with peas; aux champignons, with mush-
rooms.

Petites cremes de jambon en Mayonnaige are little
creams of ham, served with salad and Mayon-
naise sauce, garnished with aspic.

Ham is also dressed as a soufflé, and in little
iced soufilés or petites mousses.
Pig’s Ears dressed as—

Oreilles de pore & la Ste. Ménchould are bread-
crumbed and baked, and served with Rémoulade
sauce.

braisées are braised and served in the stock, on
dressed spinach.

& la Lyonnaise—cut in strips and cooked in stock
with slices of onion, ete.

Pigs’ Feet are dressed en marinade in the same
way a8 sheep’s feet; and as—

Pieds de cochon & la Ste. Ménehould—pickled,
breadcrumbed and fried.

o la Marscillaise—stuffed, and served with Soubise
sauce.

POULTRY.

A very large number of dishes can be made with
chickens, and they are, perhaps, more useful than
anything else in the preparation of entrées.

Cut in joints, they are dressed in the following
ways :—
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Poulet & la Tartare—breaderumbed and broiled;
served with Tartare sauce and pickles.

8 la Tyrolienne—breadcrumbed and fried ; served
with tomato sauce and fried parsley.

@ la bonne femme—stewed and served in white
sauce.

au chasseur—sosked in oil with onion, ete.,
breaderumbed and broiled; served in “ Vin
de Madére ” sauce with chopped ham.

a la Chabert—cooked in oil with tomatoes,
chopped parsley, shallots, ete.

4 la Marengo—cooked in oil, and served in
Italian sauce with the oil in which it was
cooked.

en kari is curried, and served with rice. Gar-
nished with little heaps of grated cocoanut
and of sultanas, it is a la Simla.

d la Provengale—covered with a white onion
sauce, sprinkled with breadcrumbs and
browned.

en marinade—soaked in vinegar with herbs, ete.,
and fried in batter.

sauté—the joints are sauté, and served in a
sauce of stock, wine, chopped mushrooms, etc.

sauté aux truffes—sauté, and served in brown
sauce with truffles.

a la Demidoff—sauté, and served with a border
of rice, and brown sauce with wine.

a {a Pondichéry—sauté, and served with a border
of rice, and brown sauce with purée of apples,
orange juice, and shreds of orange peel.
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Fricassée de poulet—cooked in a white sauce with
mushrooms, cocks’ combs, pieces of sweet-
bread, etc.

a Uancienne—cooked with flour, butter, milk,
young onions, etc.

Fritot de poulet—the joints are seasoned with oil
and herbs, floured, and fried. BServed with
tomato sauce, it is & la Orly. 4 la Suisse, they

«  are fried in batter.

Small fillets cut from the breast of fowls are
dressed as—
Filets de volaille, or poulardes, au supréme, on
a border, covered with Supréme sauce.

aux champignons—covered with white sauce with
cream and mushrooms. If slices of truffies
are substituted for the mushrooms, the dish
i called auw truffes instead of aur champignons.

& la Duchesse—sauté, and dressed in a crown,
with cocks’ combs in the centre, and white
sauce with cream, ete.

& la Talma—half of them larded, braised and
glazed, and half stuck with pieces of French
beans and sauté; arranged alternately on
dressed spinach, and served with brown sauce.

a U Ambassadrice—cut in slices, and coated with
forcemeat of fowl with chopped truffles;
breadcrumbed, half of them with chopped
truffies and half with chopped ham mixed
with the crumbs, and sauté. Arranged alter-
nately; a purée of cucumbers with cream in
the centro.
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Filets de volallle d la Dumas—masked with a purée
of cucumbers with white sauce, etc., bread-
crumbed and fried; served on & purée of
cucumbers with cream.

a la Nesselrode are served cold, masked with a
white sauce with eream, ete., and dressed alter-
nately with glazed slices of tongue on a border
of hard-boiled eggs; a salad in the centre
with Mayonnaise sauce.

aux concombres are arranged in a circle alter-
nately with stewed pieces of cucumber ; served
with a purée of cucumber.

aux pointes d'asperges are coated with Supréme
sauce, and dressed alternately with pieces of
tongue of the same size; asparagus points in
the centre.

Supréme de volaille i8 the same dish served with
Supréme sauce, and with truffles instead of
asparagus in the centre. It may be served
cold as Chaudfroid de filets de wvolaille au
supréme.

For Supréme de volaille & la Royale, the fillets
are dressed on an ornamental border of vegetables,
with a macédoine garnish in the centre, and a
small piece of truffle or tongue on each fillet.
Sauté de filets de volaille a la Cardinal is composed of

sauté fillets arranged in a circle with alternate
slices of truffle; Cardinal sauce in the centre.

Poulet & la Princesse is a _cold entrée prepared
with fillets of chickens cht in oval slices, coated
with a sauce of aspic and cream, set in aspie

@
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and cut out; served on an aspic border, with
salad.

Salade de volaille & la Brunow. Small round slices
of fowl and slices of cucumber, stewed with
white sauce, aspic, and peas; cut in square
pieces when cold, and dressed on a salad
border, with Tartare sauce.

Blane, or Blanguette, de volaille aux concombres.
Slices from the breast of a roast fowl, with
pieces of cucumber, white sauce, cream, ete.

Cotclettes de volaille & la Dauphine are made with
the legs of fowls from which the thigh-bone
has been removed. They are dipped in Alle-
mande sauce, breadecrumbed and fried ; served
with & dressed vegetable in the centre, and
white sauce.

Legs of fowls are also boned, stuffed with force-
meat, and served as Cuisses de wolaille, or
poulardes, & la jardinitre, with a Jardinidre
garnish; auz concombres, or aux petits pois,
with dressed cucumber or peas. As Ballotine
de volaille & la Russe, the stuffed legs are cut
in slices, and served with alternate slices of
tomato, and a vegetable garnish in the centre.

Cuisses de volaille au soleil are stuffed with force-
meat, larded in rays, braised, and served on
a pyramid of forcemeat, with mushroom
sauce.

a lécaillere are stuffed with forcemeat and
oysters, and dressed on & pyramid of force-
meat, with oyster sauce.
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Cuisses de volaille truffées a la Périgord—stuffed
with truffles and Maitre d’hétel butter ; served
with paper frills round the bones, and with
truffle sauce.

@ la Bayonnaise—the thigh-bone removed, they
are cooked in oil with onions, and served in
a white sauce, sprinkled with breaderumbs
and browned.

Jarcies aux petits légumes are stuffed and braised ;
dressed on a border, with carrots and furnips
cut in shapes, and brown sauce.

Chaudfroid de volaille. Cooked fowls cut in pieces,
coated with white sauce and aspic, and served
cold, dressed in a circle with alternate slices
of tongue. A la Marie, the pieces are coated
with a curry sauce, and served with rice and
gtuffed olives. En Mayonnaise, they are coated
with Béchamel sauce, and served on a salad
with Mayonnaise sauce, or with aspic whisked
to a froth with Tarragon vinegar and oil.

Mayonnaise de volaille. Pieces of fowl served on &
salad, covered with Mayonnaise sauce, and
garnished with oliyes, anchovies, ete.

Salade de volaille & la Carlton. Pieces masked with
Mayonnaise sauce with chopped ham, capers,
ete.; served with a vegetable mayonnaise,
garnished with strips of cucumber and beet-
root.

Chaudfroid de fricassée is a fowl cut up and coated
with a white sauce; served cold, garnished
with aspie.

Capolitade de volaille. TPieces of fowls served im
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Italian sauce with eapers, or in brown sauce
with wine, garnished with croitons of fried
bread.

Chartreuse de volaille i8 an ornamental mould of
mixed vegetables, with pieces of chicken in
the centre.

Creme de volaille. A purée of fowl with crcam,
steamed in a mould decorated with truflles,
tongus, etc.

Pctits soufflés de volaille are made of a purée of
fowl and beaten eggs, baked in little soufflé
cases, or steamed.

Soufflé glacé de volaille. Minced chicken soaked in

 oil, vinegar, etc.; put into a souffié dish in
alternate layers with aspic whipped to a froth,
and iced.

Aspic & la Royale is prepared with small round
slices of fowl, slices of truffle, mushrooms and
cocks’ combs, with Béchamel sauce and aspic;
cut into oval pieces and dressed in a mould of
aspic, ornamented with hard-boiled white of
egg and truffles.

Vol-au-vent de volaille aux huftres is & vol-au-vent
filled with shreds of chicken in white sauce
with oysters.

Small puff paste patties filled with minced chicken
and white sauce, with tongue, mushroomsor truffies,
are served as Petites bouchées, or Petits pités, a la
Reine.

This preparation of chicken e also dressed in
little china or paper cases as Petites caisses a la
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Reine; or with poached eggs on the top, a4 la

Victoria.

Petites caisses & la Belle Isle are filled with chicken
or game in white sauce with chopped mush-
rooms and ham, garnished with shreds of
truffle and almonds.

Bordure de riz & la Reine is a round wall of rice
filled with minced, or purée of, fowl. It is
sometimes garnished with plovers’ eggs round
the edge.

Minced chicken, with ham or tongue, can be
made into crogucttes, breadcrumbed and fried, or
into rissoles, folded in thin paste and fried. The
latter are sometimes coated with broken vermicelli;
Croquettes de volaille aux truffes are made with

chopped truffles instead of ham or tongue, and
are served with truffle sauce. Dressed witk
tongue and served in a white sauce with
chopped tonguse, they are called Croguettes de
volaille & U'écarlate. '

Petites bombes d la Reine are little moulds of chicken
forcemeat. They may be served cold, set in
aspic, a8 Chaudfroid en aspic i la Reine.

Petites bombes & la Princesse are moulds made of
chicken forcemeat with croquette preparation
in the centre, and are served with white sauce
and a vegetable garnish.

Crépes & la Reins are small pancakes folded over
chicken croquette preparation, cut in halves
and served in a crown. "

Dormers de volaille are chicken dormers—ithe whites
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of hard-boiled eggs filled with chicken force-
meat; served with spinach or any vegetable
garnish, and & white sauce with chopped ham.

Quenelles de volaille are quenelles of chicken force-
meat. They are poached and served with a
dressed vegetable, or dipped in white sauce,
breadcrumbed and fried. Au Supréme, they
are served with Supréme sauce.

En demi deuil, half of them are rolled in ¢hopped
{ruffles ; dressed in a crown, with white sauce
and chopped truffles.

4 UVécarlate, they are dressed slternately with
glazed slices of tongue of the same size, and
served with Supréme sauce. If a Russian
tongue is used, they are ocalled & la Russe
instéad of & l'écarlate.

Boudins de volaille & la Lucullus are quenelles of
chicken forcemeat with a piece of purée of
truffles in the centre of each; served in a
croustade, or shape of fried bread, with Alle-
mande sauce.

Boudins de volaille a la Richelieu are oblong pieces
of quenelle forcemeat, dressed in a crown with
Périgueux sauce.

Cigarettes & la Beine are made of chicken forcemeat
with white sauce and chopped truffles; pieces
the shape of cigars, breaderumbed and fried.

Rissolettes de volaille & la Pompadour are diamond-
shaped sandwiches of the preparation for
chicken croquettes with fruffles, between layers
of chicken forcemeat; dipped in batter and fried.
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Timbales & la Pahlen are small moulds lined with
macaroni, filled with & white forcemeat—veal
or fowl—and & black forcemeat of truffles, ete.,
in the centre.

Ravioles 4 la Napolitaine are little pieces of chicken
or game forcemeat wrapped in paste; arranged
in a circle with alternate slices of Parmesan
cheese; baked, and served with brown sauce.

Croustades de beurre & la Duc de York are litile
croustades of butter, thickly breadcrumbed
and fried ; the butter removed, and the cases
filled with a purée of fowl with dice of stewed
cucumber ; served with plovers’ eggs on the
top.

Timbale de Nouilles is a mould lined with paste,
filled with German paste, minced chicken,
grated cheese, etc.

Timbale & la Champenoise is filled with minced
chicken, anchovies, gherkins, truffles, ete., with
white sauce and wine.

Foie gras a Vaspic is a mould of aspic with pieces
of foie gras in if.

Foie gras can also be dressed with truffles in
little patties, as Petits pdatés a la Montglas; or
larded with pieces of truffle, braised, and served
with truffle sauce as Foie gras a la Périgueux.

DUCKS.

Filets de eanetons aux petits pois are fillets of
roast ducks dressed in a circle, with stewed
peas in the centre. A la Macédoine, they
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are served with a vegetable Macédoine; 4 la
Bigarade, with Bigarade sauce.

Filets de caneton farcis. A boned duck covered with
forcemeat of fowl, cut in pieces the shape of
fillets, and dressed in a crown with a vegetable
garnish in the centre.

Caneton & la Diable is a roast duck cut up and
devilled—served in a sharp sauce with mustard
and cayenne.

Aiguillettes de canetons aux oranges are slices cuf
from the breast, dressed in a circle with a
compote of oranges in the centre, and orange
gauce.

The legs of roast ducks, in a sauce of stock and
wine with shallots, ete., are served as Salmis de
cuisses de canetons.

Salmis de caneton & U Américaine is a salmis of duck
in a brown sauce with black currant jelly.
Cotelettes de canetons a la Portugaise are cutlets
made of minced duck, breadecrumbed and
fried; served with a dressed vegetable and

tomato sauce.

Rissoles de caneton a la Caréme are little round
rissoles of duck in brioche paste.

Timbale de cancton a la Valencienne is a steamed
mould of minced duck, served in an orange
sauce, garnished with slices of oranges. A4
la Milanaise, it is steamed in a mould lined
with macaroni, and is served in & white sauce
with grated cheese.
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GOOSE.

The legs of a roast goose are cut in pieces, fried
with slices of onion, and served with Piquante
sauce as Quartiers, or cuisses, d’oie a la Lyonnaise.
Fricassée d’oie aux pommes is a fricassee of goose,

served with a purée of apples in the centre.
Chaudfroid d'oie a U Indienne is ourried goose, served
cold with rice.
Ragotit d’abatis a U'Orient are stewed giblets, served
with savoury rice, and a curry sauce with
olives and gherkins.

TURKEY.

The pinions of a Turkey as—

Ailerons de dindon, or dinde, & la purée de céleris
are boned, and served in & circle with a purée
of celery in the centre.

a la Ste. Ménehould are boiled in stock with wine,
ete., coated with the sauce, breadcrumbed
and broiled.

Escalopes de dinde en blanquette, or Blanquette de
dinde, are slices cut from the breast of a roast
turkey, served in white sauce with cream,
etc. With the addition of slices of ham, if
is called au jambon. Dressed with chestnuts,
it is called & la Mancelle; or garnished with
poached eggs, @ la Reine.

Supréme de dinde a la Victoria. Little slices served
in Supréme sauce, garnished with poached
eggs and crofites of fried bread.
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Emincé de dinde & U Italienne are slices served with
Italian sauce and gherkins.

Chartreuse de dinde is an ornamental mould of
mixed vegetables, filled with minced turkey
and white sauce.

Medaillons de dinde & la Financiére are made with
the legs of a turkey. They are boned, stuffed
with forcemeat and braised; cut in slices,
coated with a purée of chestnuts, and served
with chestnut sauce or a Financidre garnish.
This dish can also be made with slices of a
galantine of fowl or turkey, and can be served
cold with salad and aspic.

Abatis de dinde a la Chipolata are the giblets stewed
and served with Chipolata garnish,

PIGEONS.
Fillets of Pigeons are served as—

Fileta de pigeons d la Duzelle—coated with Duxelle
sauce, breadcrumbed and fried; served with
Provengale sauce and mushrooms.

a la Parisienne—spread with forcemeat, bread-
crumbed and fried ; dressed on fried crofitons
of bread, with a brown purée of cucumbers in
the centre. Served with brown sauce and a
Macedoine garnish, they are called a la
Duchesse.

a la Moderne—coated with liver forcemeat,
breaderumbed and fried; served with tomato
sauce and dressed spinach.

Cotelettes de pigeons a la Czarina are fillets
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breadcrumbed and fried, and a small piece
of bone stuck in each to imitate cutlet bones;
served with Czarina sauce. This dish may
be served a UItalienne with Italian sauce, or
with any vegetable garnish.

Cételettes de pigeons d la Mazarine are pigeons
cut in halves, spread with forcemeat, bread-
crumbed and fried ; served with tomato sauce.

They are also cut in halves and boned, with
the exception of the leg bones, stuffed, bread-
crumbed and broiled, and served as Cételettes
de pigeons & la Financiere, with a Financitre
garnish,

Compote de pigeons a UAlgérienne are pigeons ocub
up, stewed, and served with a savoury brown
sauce and pickled plums.

Chaudfroid de pigeons & la Castillane is made of
pigeons, boned, stuffed with forcemeat, and
braised ; cut in slices, masked with brown game
sauce, and served cold with a compote of dried
cherries, garnished with aspic.

GAME.
VENISON.
Hachis de venaison is hashed venison.
Venison Cutlets, sauté and dressed in a crown,

are served as—
Cbteloettes de venalson aux olives—with brown

sauce and olives; aux champignons — with
mushrooms,
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Cételettes de venalson & l'Américaine are served
with a rich Espagnole sauce.

au jus de groseilles—with Poivrade sauce and red
currant jelly. '

Rouelles de cerf a la St. Hubert are slices of fillet
of venison, larded, and cooked in brown sauce
with wine, slices of gherkins, ete.; served
with a compote of French plums.

Cotelettes de chevreuil sautées are cutlets of roe-
buck cooked in butter, with wine, stock, mush-
rooms, ete., and served in the sauce.

sautées sauce Poiwvrade are sauté, and served in
Poivrade sauce with pickled mushrooms.

& la Bohémienne are soaked in marinade, bread-
crumbed and broiled; served in brown sauce
with some of the marinade, currant jelly, ete.

Civet de chevreuil is jugged roebuck.

Slices from any joint are served in Piquante
sauce with currant jelly, ete., as Emincé de chevreul.
For Salmis de chevreuil & la Sultane, the meat is

soaked in marinade, stewed, and served in
a brown sauce with port wine and pickled
sultanas.

HARE.

Liévre, or lévraut, sauté is cut in pieces, sauté,
and served in a sauce of broth and wine with
mushrooms, ete.

Civet de licvre is jugged hare; a la St. Hubert,
it is served with a compote of cherries, and
a rich sauce with wine and chopped truffles.

Filets de l1dvre, or levraut, are fillets of hare fried
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and dressed in a circle with a brown sauce.
They are also piqués — larded and braised,
and served with Poivrade sauce. Served
with tomato sauce, they are piqués sauce
tomates. A la Bourguignotte, they are cut in
halves, larded and braised ; dressed in & erown
with a brown sauce, bacon cut in dice, young
onions, ete.

Cotelettes de litvre & la Dauphine are slices cut from

For

the fillets with a small piece of bone stuck
in each, breaderumbed and fried; served with
Piquante sauce and chopped olives. Arranged
alternately with little cutlet shapes of rich
hare stuffing, and served with a game sauce,
garnished with mushrooms and button onions,
they are called a la Chef.

Turban de litvre & la Péronne, the fillets are
dressed in the same way, and arranged in a
circle alternately with quenelles of forcemeat
of hare; white sauce with vinegar and pickled
onions.

Boudins de liévre. Rolls of forcemeat of hare,

breadcrumbed and browned. Auz cerises, they
are garnished with stewed cherries.

RABBITS.

Cut in joints, Rabbits are served as—
Lapereau, or Lapin, sauté aux fines herbea—-sauté

and served in fine-herbs sauce.

sauté auz truffes—with brown sauce and slices
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of truffles; or aux olives, substituting olives
for the truffles.

Lapereau, or Lapin, & la Vénitienne — larded,
braised in oil and wine with veal and garlic,
and served with the sauce.

8 la Suisse—fried in batter.

en kari, or & la Madras—curried and served
with rice.

en gibelotte—stewed with onions, bacon, wins,
ete.; served in the sauce with mushrooms.

en papillote—boned, coated with a stuffing of
bacon, mushrooms, ete., and broiled in papers.

The backbone with the fillets, cut in sections,
larded, and braised, is served as Grenadins
de lapin or laperean, with brown sauce and
spinach.

Cotelettes de lapereau d la Soubise are made with the
legs, cut in fwo, boned, spread with forcemeat
and served with Soubise sauce.

Filets de lapereaux aux concombres are fillets of
roast rabbits in a white sauce with slices of
cucumber.

& la Valenciennes are dressed in a erown with
white sauce, cream and mushrooms. With
alternate pieces of ham, they are called a
Décarlate.

They are also served 4 la Musulmane—larded
and braised ; dressed in & crown with curry sauce,
and rice in the centre. ,

Turban de lapereau & la Dovairiere is composed of
small fillets larded and braised; served with



ENTREES. : 95

quenelles of forcemeat of rabbit in the centre,
and brown sauce with wine, ete.

Lapereau en salade. Fillets of roast rabbits soaked
in oil and vinegar; served cold on a salad,
garnished with hard-boiled egg, beetroot, ete.

Escalopes de lapereaw au fumet. Fillets cut in oval
slices, and arranged with a little slice of truffle
on each piece; covered with a white sauce
made of rabbit, and baked. Auzx pointes
d’asperges, the slices are served in a white
sauce with asparagus.

For Fricassée de lapercau the rabbit is cut up and
cooked in a white sauce with mushrooms, ete.
Supréme de lapereau & UIndienne is a white curry

of rabbit. It may be served cold as a Chaud-
Sroid.

Boudin de lapin is a poached roll of rabbit force-
meat ; served with mushrooms or truffles, in
brown sauce. It is also cut in pieces and
dressed on a border.

d la Richeliew. A roll of forcemeat of fowl,
truffles, etc., thickly covered with forcemeat
of rabbit, breaderumbed and broiled; served
with Périgueux sauce.

Cételettes de lapereau a la Maintenon are cutlet
shapes of minced rabbit, breadecrumbed and
fried, and served in a brown sauce with wine.

a la Duchesse Marie are cutlet moulds of rabbit
cream, coated alternately with chopped ham
and chopped truffles ; served with white sauce
and a vegetable garnish.
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Petits cannelons de lapereau are little rolled pastry
cases filled with minced rabbit.

Chartreuse & la Mikado is a preparation of minced
rabbit, steamed in a mould lined with force-
meat and decorated with rings of different
coloured vegetables.

Timbales de semoule au chasseur are small moulds
of semolina, breadecrumbed and fried, filled
with forcemeat of rabbit and purée of mush-
rooms.

Many of the ways in which chickens are dressed
are also suitable for rabbits.

PHEASANT.

A roast Pheasant, cut up, is served with Salmis
sauce and mushrooms or fruffles, as Salmis de
Jfaisan. Aux pruneaux—it is garnished with stewed
prunes.

Faisan au velouté de gibier is served in a white
game sauce ; a la purée de gibier in a purée of
game sauce.

d la Bohémienne is served in & rich brown sauce

with chopped ham and mushrooms. _

& la bonne femme is cooked with square pieces of

ham, slices of Portugal onions, ete.

Fillets of pheasants are served as—

Filets de faisans piqués aux légumes—larded and
braised ; dressed in a crown alternately with
stewed pieces of cucumber of the same size;
Jardiniére garnish in the centre.

4 la Comte de Brabant—larded and braised;
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arranged alternately with slices of bacon
round & pyramid of Brussels sprouts. Fumet
of game sauce.

Filets de falsans a la Marquise—half of them larded
and braised, and half breaderumbed and fried;
arranged alternately, with cocks’ combs in the
centre, and white game sauce.

& la Maintenon—very small fillets coated with
8 white sauce with chopped mushrooms, ete. ;
broiled in papers, and served with gravy.

Chaudjfroid de filets de faisans is a cold entrée of small
fillets of roast pheasanis coated with a game
sauce, and garnished with hard-boiled eggs.

Galantine de faisan aux truffes is a pheasant boned,
and stuffed with game forcemeat with truffles,
ete. ; braised, and served cold with aspic.

Boudins de faisan & la Richelieu are oval-shaped
pieces of forcemeat of pheasant, breaderumbed
and fried ; served with Richelieu sauce.

Quenelles of forcemeat of pheasant, dressed in a

crown with game sauce and mushrooms or truffles,

are called Quenelles de faisan en turban.

PARTRIDGES.

Perdreaux en ragofit, or en gibelotte, are cut in

joints, stewed and served in a rich game sauce.

Roast partridges, cut up, are served as Salmis de
chasseur in a sauce of oil, wine, lemon, etc.

Asg Salmis chaudfroid de perdreaus, the joints are
masked with Salmis sauce and aspic jelly; served
cold with a garnish of aspic.

: §
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Filets de perdreaux aux petits légumes are fillets
of roast birds, dressed in a crown, with young
onions, carrots and turnips cut in shapes,
and game sauce. For a Chaudfroid de filets de
perdreauz, the fillets are dressed with alternate
slices of tomato; garnished with aspic, and &
purée of game in the centre.

Cételettes de perdreaur & la Bacchante are fillets
with a piece of bone stuck in each, bread-
crumbed and fried; served in a white game
sauce with raisins, juice of grapes, ete. They
are also served a la Douairicre, with quenelles
of partridge in the centre, and game sauce.

Engramme de perdreaux aux champignons is com-
posed of fillets, half of them sauté, and half
larded and braised ; served with game sauce
and mushrooms. For Epigramme de perdreaux
a la Périgord, the fillets are dressed alter-
nately with quenelles of partridge ; served with
chopped truffles in a game sauce.

Escalopes (thin round or oval slices) cut from
the fillets, are served as Perdreaux en escalopes, or
Sauté de perdreauz, in a white game sauce with
mushrooms, ete. If truffles are substituted for the
mushrooms, the dish may be called Sauté de per-
dreaux auzx truffes.

Chartreuse de perdreaux is an ornamental mould of
vegetables, filled with larded and braised
partridges, pieces of sausage, dice of bacon, ete.

Pain de perdreaux is a purée of partridge steamed
in a mould ; served with brown game sauce.
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Petits pains de perdreauz & la Dauphine are little
moulds of & purée of partridge with truffles;
served in a brown sauce with wine, mush-
rooms and asparagus points.

Fritot de perdreaux o la créme are fritters of a
purée or cream of partridge fried in batter.
Perdreaux en soufflé, or Omelette soufflée de perdreaux,
is made of a purée of roast partridges with
eggs, ete, and is baked in & souffié dish or in

small paper cases.

GROUSE.

Roast grouse, cut up, are dressed as—

Grouse d la Atlsa—covered with a game sauce,
sprinkled with breadcrumbs and browned.

& la Commodore—tLe joints coated with force-

meat of grouse, and dressed in a pyramid with
& rich game sauce.

For Salmis de grouse aux trufes they are served
in a rich salmis sauce with slices of truffles; & la
St. Hubert, with cherries.

Salade aux grouses—the joints masked with salmis
pauce and aspic; dressed on a salad with
Mayonnaise sauce, garnished with hard-boiled
eggs, efc.

‘The fillets are served as Filets de grouse & la
Chanceliere, dressed in a crown, with small quenelles
of veal in the centre, and game sauce.

Black-game and Ptarmigan are dressed like
grouse.
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WILD DUCK.

Roast wild ducks, cut in joints, are served as—
Canards, or Canetons, sauvages en salmis, with a
salmis sauce.

d la bigarade—with bigarade sauce.

@ la Muette—in a rich salmis sauce with wine
and fruffles.

The fillets as—

Filets de canetons sauvages au fumet de gibier are
served with fumet of game sauce.

a Uessence—served with & brown game sauce,
port wine, shallots, ete.

a la Syrienne—dressed alternately with slices of
fried bread spread in a dome shape with the
livers with butter, etc.; served with brown
game sauce and olives.

TEAL.
Teal are dressed in the same way as wild ducks ;
also as—

Sarcelles ¢ la purée de champignons—cut in joints
and arranged in a circle with a purée of mush-
rooms in the centre ; served with a macédoine
garnish, they are called a la macédoine.

Filets de sarcelles auz anchois are fillets of teal
with stock and grated Parmesan, a fillet of
anchovy laid on each, sprinkled with bread-
crumbs and Parmesan, and browned.

d la Toulouse are dressed in a crown, with fumet
of game sauce, pickled mushrooms, eto.
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Filets de sarcelles & la moderne are spread with
forcemeat of game, and served with & brown
game sauce.

WOODCOCKS.

Balmis de bécasses—the birds cut up and served
in salmis, or fumet of game, sauce.

au chasseur—served in a game sauce with wine,
mushrooms, ete. ; the insides spread on crod-
tons, and arranged round the dish.

Chaudfroid de bécasses—the joints masked with
brown game sauce, and brown meat jelly;
served cold.

Filets de bécasses d la Jacullus. Fillets coated
with forcemeat, and served on a border with a
thick purée of woodcocks piled in the centre,
and game sauce round.

d la Talleyrand are dressed in a crown, with the
insides spread on crofitons of fried bread of
the same size a8 the fillets. Fumet of game
sauce with truffles.

en canapé are laid on crofitons of bread and
covered with a stuffing of the trail with bacon,
etc. ; served with a game sauce.

Croustade de bécasses a la Comitesse is a low oval
croustade, or shape of fried bread, filled with
a purée of woodcocks; the fillets dressed on
the top alternately with cocks’ combs.

SNIPES.
Snipes are dressed in the same way as wood-
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cocks, but are cut in halves where woodcocks are

filleted. They are also served as—

Béoassines a la bonne bouche, filled with a force-
meat of foie gras and bacon; dressed on a
forcemeat border, covered with forcemeat and
baked ; served with trufle sauce. This is
sometimes called & la Superlative.

QUAILS.

Cailles aux laitues are braised, and served with
stewed lettuces.

aux petits pois are roasted with vegetables, and
served with stewed peas in white sauce.

auz truffes are stuffed with the livers, truffle, ete.,
and are served with Périgueux sauce.

a la Beaconsfield—wrapped in slices of bacon,
braised, covered with a purée of peas, and
served with mushrooms in a rich brown sauce.

a la Lucullus—boned, stuffed with foie gras and
trufiles, and baked in paper eases with truffle
sauce.

a la bonne bouche are stuffed with foie gras and
braised.

au délice are boned, stuffed with foie gras and
braised; served cold, masked with a white
sauce, and garnished with truffles and pista-
chios.

a la Financiére—cut in halves and dressed on a
border, with Financidre garnish in the centre.
They are also served aux concombres, with
stowed pieces of cucumber, and & purée of
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cucumbers in the centre; or as a Chaudfroid,
masked with game sauce and served with
aspie, and salad, or any vegetable garnish.
For Compote de cailles they are cooked in wine
and stock with slices of sweetbread, ham, truffles,
ete.; garnished with crofitons. They may also
be dressed in a vol-au-vent with Toulouse garnish,
a8 Vol-au-vent de cailles.

PLOVERS.

Plovers can be dressed in any of the ways that
are suggested for woodcocks. The fillets of roast
birds are served as—

Filets de pluviers auz champignons—in a circle
alternately with croiitons spread with the
trail ; game sauce with mushrooms.

LARKS.

A salmis of larks is called Mauviettes en salmis.
Mauviettes grillées are broiled ; served on slices of
fried bread.

a la chipolata are cooked with Chipolata garnish.

en caisses are boned, stuffed with forcemeat and
baked in paper cases.

en coteleties are boned, spread with forcemeat
and served with brown sauce.

Turban de mauviettes & la Parisienne. The larks
are boned, stuffed with game forcemeat and
truffles, and braised ; dressed in a crown, with
small quenelles of veal in the centre, and a
game ssuce. Dressed alternately with large
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quenelles of game forcemeat, they are called
aux quenelles.

Chaudfroid de mauviettes—boned, stuffed with force-
meat, coated with brown sauce and served
with aspic. 8et in little moulds of aspic, they
are called en aspic.

Croustade de mauviettes—boned, stuffed, and baked
in a croustade of fried bread with Périgueux
sauce and mushrooms.

Vol-au-vent de mauvieties —boned, stuffed, and
served in a vol-au-vent case with white game
sauce and mushrooms.

ORTOLANS.

Ortolans & la Périgourdine are served in truffles,
of which the centres have been cut out.
en caisses are baked in small paper cases with
Périgueunx sauce.

Blanquette de gibier aux champignons is composed
of small pieces of game in a white sauce with
mushrooms.

Mayonnaise de gibier @ Uaspic is a mayonnaise of
game, garnished with aspic.

Quenclles & la Chassewr are quenelles of game,
served in a white sauce with mushrooms or
truffles.

Créme de gibier is a purée of game, steamed in a
mould, or in several small moulds. As Petites
crémes a la Moderne, they are served in a white
sauce with chopped truffles,
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Boudins & la Chasseur are little moulds of minced
game, or game forcemeat, served in a game
sauce with mushrooms.

Petites bouchées de gibier are little patties of game.

Petits pdtés a la purée de gibier are patties filled
with purée of game.

Kromeskis & la Russe are made with pieces of any
kind of forcemeat or croquette preparation,
wrapped in slices of bacon, dipped in batter,
and fried. A la Nemours, a coating of a purée
of mushrooms is substituted for the slices of
bacon.

Cassolettes de riz are patties of rice, breadcrumbed
and fried; filled with forcemeat or croquette
preparation.

Timbale & la Milanaise is Milanaise garnish in a
shell of paste. Another dish of the same
name is composed of a preparation of minced
game or chicken, steamed in a mould lined
with macaroni.

Fritot & UEcossaise are Scotch fritters of minced
game with mushrooms, ete., dipped in batter
and fried.

Game is also dressed in a croustade, or raised
pie, in soufflés, chaudfroids, ete.



106 MENUS MADE EASY.

CHAPTER V.

REMOVES OR RELEVES.

BEEF,

A roasr sirloin of beef is called Aloyau & la broche.
For Aloyau de boeuf a la Provengale the sirloin
is larded and spread with a stuffing of marrow,
anchovies, garlic, etc.; roasted, and served with
Piquante sauce.
The upper part of the sirloin, boned and rolled,
is served as—
Aloyau en cannelon—roasted; sauce raifort, with
horseradish sauce.
braisé & la royale—larded and braised.
@ la Printani¢re—braised, and served with young
vegetables.
d la Portugaise—larded and braised ; served with
stewed Portugal onions and brown sauce.
a la Godard—braised, and served with slices of
sweetbread, mushrooms, etec.
The fillet, or undercut of the sirloin, is usually
cut out and dressed as a separate dish.
It is roasted and served as Filet de basuf rots,
and may have a vegetable garnish—Macédoine,
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Jardinidre, or Printanidre—and be named accord-

ingly. Au jus d’orange, it has orange sauce.

Filet de boeuf au macaroni is garnished with
macaroni.

a la Napolitaine—larded, roasted, and served in
a savoury brown sauce with Tarragon vinegar,
currant jelly, raisins and French plums.

au jus de groseilles—larded, soaked in marinade
and roasted; served in a brown sauce with
currant jelly.

piqué aux léigumes printaniers—larded, roasted
and glazed ; served with young vegetables and
brown sauce.

a la Milanaise—larded, roasted, and served in
white sauce with macaroni, ete. Served with
macaroni dressed with fomato sauce and
grated cheese, it is & la Romaine.

a la Toscane—larded and braised; served with
tomatoes and stuffed artichoke bottoms,

a la Bohémienne—larded, soaked in marinade,
and roasted or braised ; served with fried slices
of potatoes, and Poivrade sauce with pickled
onions, pickled mushrooms, and olives; or
cold, with tomato sauce, currant jelly, ete.

Braised, it is served as Filet de beeuf braisé;

@ la sauce Madére, it has Madeira sauce; 4 la
Paysanne, it is garnished with vegetables.
A Round of beef as— v
Rouelle de beeuf bouillie is boiled; a I'Anglaise it
is served with carrots and turnips and small
suet dumplings.
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The Brisket as—

Piece de beeuf 3 la Flamande is braised and
garnished ¢4 la Flamande.”

a la Bonne Femme is stewed. Served with fried
onions, it is called a la Bourgeoise.

Noix de bosuf braisée is a braised chump of beef.

Ribs of beef, rolled and braised, are served as—

Cotes de bosuf braisées a la purée de tomates—with
tomato sauce; or & la Milanaise — with
macaroni.

aux racines—larded and served with carrots;
& la Portugaise —with Portugal onions; a
U Espagnole—with button onions.

DPigce de boeuf a la St. Florentin is rolled, and served

with Robert sauce.
Beef or Rump Steak as—

Bifteck 4 la Frangaise is broiled, and served with

fried potatoes.
en ragofit is stewed ; with onions, it is & la bonne
bouche.

Chateaubriand grillé is a broiled fillet steak. A4 la
Russe, it is served with horseradish sauce; a la
Bruzelloise—with a purée of Brussels sprouts.
It is also served aux huitres—with oysters;
au beurre d’anchois—garnished with anchovy
butter; and aux pommes frisées—with fried
potato ribbons. As Filet de beeuf a la Mirabeau,
it is larded, broiled, and served with Maitre
d’hotel butter, anchovies, olives, and water-
cress. As Cannelon de beeuf, it is stuffed, rolled,
and braised.
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Boiled beef is served with a Flamande garnish
as Piéce de boeuf bouillie & la Flamande. Garnished
with sausages, bacon and cabbages, it is garni de
chouz. A la Macédoine, it is served with a Macé-
doine garnish.

Rosbif a I’ Anglaise is roast beef, served with horse-
radish and Yorkshire pudding. ‘

Boouf braisé aux haricots verts is braised beef served
with French beans; & la Jardiniére—with
Jardinidre garnish.

a la Mode is stewed with vegetables.

a. la Hollandaise is rubbed with treacle, ete.,
salted, smoked and boiled. It is eaten
cold.

au chassewr is spiced beef. It may be served
with Chevreuil or Poivrade sauce, or with
currant jelly.

Jfroid aux Indes is served cold with Indian
pickles ; a I'Américaine—with a tomato salad.

Fricandeau de beeyf is a beef fricandeau. It can
be served with macaroni, & la Milanaise; or
cold, with salad, a la Jardiniere.

Blices of a beef fricandeau can be dressed for an
entrée in a sharp brown sauce, with currants and
pultanas, as Grenading de boeuf & la Bomaine.

Pité de boeuf aux pommes de terre is a pie of minced
beef and mashed potatoes, with a crust of
mashed potatoes.

Paté chaud de boeuf is a hot beef pie.

Pité de boeuf aux huitres is a beef-steak pie with
oysters.
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Pité de téte de beeuf is an ox-cheek pie. This is
also called Pdté a la Hesse.

Ozx-tongue, or Langue de beuf, boiled and glazed,
is served a la prima donna with a border round it
of quenelles of veal, and white sauce with Brussels
gprouts. A4 la Princesse, it is covered with Mayon-
naise sauce, and garnished with salad and cucumber.

VEAL.

A Fillet of veal is dressed as—

Rouelle de veau auz petits pois—larded and roasted;
served with peas in white sauce.

a la Pontoise—stuffed, roasted, and served cold
with Tartare sauce.

a la potagere—larded and roasted ; served with
carrots cut in shapes, onions, caulifiower, and
brown sauce.

a la jardiniere—stuffed with a piece of bacon,
roasted, and served with a Jardiniére garnish.

a la Princesse—stuffed with forcemeat, mush-
rooms, ete.; roasted, and served with slices of
tongue and bacon, and white sauce with cream.

a la Versaillienne—stuffed with a tongue and.
forcemeat ; roasted, and served with quenelles,
slices of stewed cucumber and white sauce.

en thon—larded with fillets .of anchovy, pickled,
and cooked in oil.

A Chump of veal, larded and braised, is served as—

Noix de veau d loseille, or aux épinards, on a purée
of sorrel or spinach; a la bourgeoise—with
brown sauce. :
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Noix de vean 4 la 7rianon—with a purée of
chestnuts, and clear gravy.

d la potagére is braised white, and served in a
white sauce with peas and pieces of cauli-
flower. -

a la Montpensier is larded with strips of truffles
and bacon, and braised.

1t is also served & la purée de champignons, on a
purée of mushrooms; or auz petits ligumes, with
stewed young carrots, turnips and onions, and
brown sauce.

For Veau en fricandeau, veal is larded on one
pide with thick strips of bacon, on the other side
with fine ones, and braised.

The Loin as—

Longe de veau is roasted. Served a la Strasbour-
gienne, it has slices of Strasbourg or other
bacon round it, and Poivrade sauce.

It is served cold au jambon, with oval slices of
ham and crofifons of aspic; or é& la dame blanche,
with a sauce over it of Béchamel and aspic with
Tarragon vinegar, etc., garnished with Indian
pickles. This is sometimes called & la Princesse.
Longe de veau a la Montglas is braised, and served

with clear gravy or half glaze, garnished with
strips of chicken, tongue, truffles, and mush-
rooms. ‘

Larded and braised, it is served piquée braisée, or
& la Royale; a la macédoine de légumes—with a
vegetable macédoine. A la Cambacéres, it has a
border round it of small slices of tongue, truffles
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and cucumber; white sauce with wine, chopped

mushrooms, ete.

The under part of a loin is roasted and dressed
a8 Filet de veaw & la crémigre, with poached eggs,
and Béchamel sauce with cream, etc.

Filet de veau & la Chipolata is 8 veal steak braised,
and served with balls of sausage-meat, fried
bacon, and tomato sauce. It is also served
with capsicum sauce, sauce piment.

A Neck of veal dressed as—

Carré de veau au naturel is stewed, and served in
the sauce with chopped gherkins and vinegar.

A la Bourgeoise, it is stewed with vegetables.

4 la Milanaise, it is braised, and served with a

Milanaise garnish.

Roasted, it is served & la purée de céleris, with
stewed celery, and celery sauce.

4 la St. Clair, with slices of fried ham and
tomato sauce.

4 la Bruzellaise, with Brussels sprouts and white
sauce.

A la Printaniére, with spring vegetables.

A Breast of veal as— )
Poitrine de veau rétie is roasted ; & la Soubise, it

is served with Soubise sauce.

Boned, stuffed, rolled, and braised, it is served
& la Jardiniere—with young vegetables; or & la
Chipolata—with Chipolata garnish.

A Knuckle of veal as—

Jarret de veau a la Mancelle is stowed and served
with chestuuts.
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Galantine de veau is a galantine of veal. Itis
served cold, garnished with aspic.
Calf’s head is served as—
Téte de veau au naturel, stewed, and garnished
with the tongue and brains.
farcie—stuffed with forcemeat, etc., and stewed.
Berved in a white sauce with currants and
sultanas, it is a I'dllemande.
en tortue—cut in pieces and boiled with vegetables
and turtle herbs—basil, marjoram, thyme, bay
leaves, ete.; served in the sauce with wine
and mushrooms.
Veal and ham pie is called Pdté de veau au jambon.
Pdté a UItalienne is a veal and ham pie, with yolks
of hard-boiled eggs, and small balls of stuffing.
Timbale & la Frangaise is a pie of layers of slices of
larded veal, ham and forcemeat, in a shell of
paste. 3
Dité de pieds de veaw & U Licossaise. A pie of calf’s
feet minced with suet and apples, with gravy
and wine.
Paté chaud de godiveau is a hot pie of veal or fowl
forcemeat.

MUTTON.

Hanche de mouton is a roast haunch of mutton.
It may be served au jus de groseilles with brown
sauce and currant jelly.

a la Bohémienne—soaked in marinade, roasted,
and served in a brown sauce with pickled

onions, olives, currant jelly, etc.
1
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A leg or neck of mutton is also dressed in this
way.

A fore-quarter of Southdown mutton is called
Quartier de pré-salé, Served with haricot beans,
it is a la Bretonne.

A Baddle of mutton ag—

Selle de mouton 4 I'Anglaise or en broche is roasted.
au laver—served with laver and a brown sauce.
rotie & la venaison—it is hung a fortnight, roasted,

and served in a rich brown sauce with wine.

a la Mirabeau—roasted, and served in Poivrade
sauce with chopped gherking and beetroot.

a la Polonaise. The meat of a roast saddle is
cut out, minced, and put back again with
brown sauce, etc., keeping the shape by a wall
of mashed potatoes ; it is sprinkled with bread-
crumbs, and browned. Dressed in this way,
with a purée of onions over the mince, and
served with Soubise sauce, it is called & la
Marseillaise.

A Leg of mutton as—

Gigot roti is roasted; & la Portugaise, it is served

with Spanish onions. :

& la Russe—roasted, and the cooking finished in
burning brandy; served with the gravy and
brandy.

& la Provengale—garlic inserted into the leg;
roasted and served with Bretonne sauce.

en chevreuil—larded, soaked in oil and roasted;
served with Poivrade sauce.
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Gigot a la Flamande—Dboiled, and served with car-
rots and maghed turnips. Itis also served with
caper sauce—sauce aux cdpres.

& la Royale is larded and braised; & la Jar-
diniére — with a Jardiniere garnish; a la
Napolitaine—with macaroni and Neapolitan
sauce; a la Soubise—with Soubise sauce and
potato croquettes.

de sept heures iz boned, and stewed for seven
hours with vegetables.

farci is boned, stuffed and roasted ; served with
tomato or Soubise sauce.

a la Bretonne is stuffed and braised, and served
with Bretonne sauce and haricot beans.

a la Polonaise is braised, cut in slices without
gevering them from the bone, and a stuffing
put between each slice.

A Neck of mutton as—

Carréd de mouton is roasted; bouilli—boiled; auz
cdpres—served with caper sauce; & la Niver-
naise—with carrots and mashed turnips, and
caper sauce in a sauce-boat.

au riz—cooked with rice, slices of onion and
dice of ham.

a UIrlandaise is braised and served with onions
and potato croquettes.

@ la Dustan is served with a purée of haricot
beans; a4 la Jardiniére — with a Jardiniére
garnish; or with any dressed vegetable or
purée, naming it accordingly. ‘

& la Provengale—spread with a purée of onions.
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breaderumbed and browned; served in a
highly seasoned brown sauce.

Carré de mouton & la Soubise—larded, braised,
and served with Soubise sauce.

au chevreuil—larded, soaked in marinade and
braised ; served with Chevreuil sauce and
potatoes cut in little balls. If stewed prunes
are substituted for the potatoes, it may be
called & I’ Allemande.

a VAlgérienne—larded, soaked in marinade and
roasted ; served in brown sauce with some
of the marinade and French plums.

Carrés de mouton & la légumiére are two necks
roasted, put together like a saddle, and the
space between filled up with mashed potato,
garnished with other vegetables.

A Loin of mutton may be dressed in many of

the ways suggested for necks; also as—

Cannelon de mouton—boned and rolled. A4 la Polo-
naise, it is larded, rolled, and braised, and
served with stuffed mushrooms.

Carbonade de mouton—boned, larded, and rolled
with forcemeat in the centre, braised and
glazed ; served with a dressed vegetable,
Soubise or Piquante sauce, or & la Nivernaise—
with stewed carrots. A la Sultane, it has a
rich savoury stuffing with raisins or sultanas,
and is served in a brown sauce with orange
juice and chopped ham.

As Faux Canard, it has a duck stuffing of sage

and onions; apple sauce may be served with it.
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Poitrine de mouton aux cdpres is a breast of mutton
braised, and served in Piquante sauce with
capers. Boned, rolled, braised, and garnished
with vegetables, it is called Cannelon de mouton
a la Windsor.

A shoulder of mutton boned, stuffed, and roasted
or braised, is served with Piquante sauce as Epaule
de mouton farcie. En ballon—it is boned, larded,
made into the shape of a balloon and braised.
This is sometimes called en musette.

A mutton steak, broiled or stewed, can be served
a8 Filet de mouton a la Soubise—with Soubise
sauce ; & la Bretonne—with haricot beans; or with
any dressed vegetable. Soaked in marinade and
braised, it is served & la Polonaise with stuffed
mushrooms.

A mutton pie made with potatoes and onions,
covered with potato paste, is called Pdté de mouton
a UIrlandaise.

Pité a U Ecossaise is a sheep’s head pie.

Boudin, or Casserole, de mouton is a mutton pudding
in suet crust. Auz rognons, it is dressed with
kidneys; & la Milanaise—with macaroni.

LAMB.
Hanche d’agneau is a roast haunch of lamb. It
is sometimes called Rosbif d’agneau & la broche.
The Fore-quarter as—
Quartler d’agneau a la broche is roasted.
& Uhételiere—roasted, and served in a sauce of
Maitre d’hotel butter with cream.
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Quartier d’agneau farci—a stuffing put between
the neck and shoulder, roasted and served
with brown sauce.

Cétes d'agneau & la Chancelitre is a roast fore-
quarter, the shoulder cut out, and the meat
of it minced with ham, truffles, ete., mixed
with white sauce, and put into the space the
ghoulder was cut from; breadcrumbed,
browned, and served with white sauce.

Selle d'agneau rétie is a roast saddle of lamb. Tt
is served a U'Indienne—with Indian sauce and
Indian pickles; and @ la bonne fermiére—with
lamb’s fry, breadcrumbed and fried, and mint
sauce.

braisée a UAllemande — boned, stuffed and
braised; served with Allemande sauce and
any vegetable garnish.

a la Villeroi is dressed in the same way, covered
with Allemande sauce, and sprinkled with
breaderumbs and grated Parmesan.

a la Ménagére is dressed like saddle of mutton
@ la Polonaise, with a white instead of a brown
sauce, and the meat cut in small square
slices.

A Leg of lamb may be dressed the same as

8 lez of mutton; also as—

Gigot d’agneau bouilli aux épinards—boiled and
served on spinach; or a la Palestine—with
a purée of Jerusalem artichokes.

The Loin is roasted, or dressed en Cannelon, in

the same way as mutton.
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The Breast as—

Poitrine d’agneau qux petits pois is stewed with peas.

& la Turque is boned, rolled and braised, and
gerved with rice ecooked in stock with saffron,
currants and sultanas.

The Neck as—

Carré d'agneau au cresson, is roasted, and served
with watercress; aux légumes printaniers—
with spring vegetables.

4 la Bruxellaise is braised and served on a purée
of Brussels sprouts.

aux ceriges is served with cherry sauce.

@ la Douairiére is braised, and served in a white
sauce with cocks’ combs, and braised lambs’
breads cut in slices.

The Shoulder, or—

fpaule d’agneau, is roasted; served & la Maitre
d’hotel—with Maitre d’hotel sauce; or aux
pointes d'asperges—with asparagus heads and
white sauce. Boned, larded, braised and
glazed, it is served cold as glacée.

& la Montmorency—boned, stuffed with force-
meat, larded and braised; served with Tou-
louse garnish. It is also dressed & la Polonaise
in the same way as a saddle of mutton.

Pité chaud d'agneau is a hot pie of lamb cutlets,
with potatoes, white sauce, etc.

PORK.
Belle de pore frals is a roast saddle of pork. 4
la Robert—it has Robert sauce.
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A Leg of pork as—

Gigot de pore bouillt is boiled with the earrots,
turnips and parsnips with which it is served.

@ la Piémontaise is roasted and served in s highly
seasoned brown sauce, with Chili vinegar and
olives,

a U Allemande is pickled, boiled, and served with
stewed red cabbage and pickled cabbage,
carrots and turnips, and Poivrade sauce.

Echinée de porc rotie is a roast chine of pork.

Cites de porc is a spare-rib of pork, A la Diplomate,
it is braised and served in a brown sauce with
sausages and stuffed potatoes.

Carré de pore a la Rémoulade is a roast neck
gerved in Rémoulade sauce with chopped
Indian pickles.

d UAlsacienne is braised and served with pickled
cabbage, potato croquettes, and sausage balls.

a la Russe—braised, and served in orange sauce
with sultanas.

Longe de pore rotie is a loin roasted. A la Soubise,
it is served with Soubise sauce.

Pité a la Leicestershire is a pork pie in a crush
made with lard.

Pdté & la Devonshire 18 a pie of layers of slices of
pork, bacon and apples.

Croustade & la Chipolata is a raised pie filled with
sausage-meat, bacon and chestnuts, and brown
sauce.

Balt pork boiled and served with cabbages and

other vegetables, is called Petit salé aux choux,
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or & la Fermiére; aux panais, it is served with

parsnips.

Cochon de lait is a sucking pig. It is plainly
roasted; or stuffed with truffles, etc., ¢ la
Périgueux ; or with chestnut and sausage-
meat stuffing, and served with Chipolata
garnish, a la Chipolata.

a la Savoyarde—stuffed with sausage-meat, rice,
ete., and roasted ; served with little sausages,
and a white sauce with wine and mushrooms.

en galantine is a braised galantine of sucking
pig.

Paté froid de cochon de lait i8 a cold sucking pig pie.

A Ham ag—

Jambon & la broche aux épinards is roasted, and
gerved with spinach. If a York ham is used,
the dish is called Jambon d’York a I’ Anglaise.

braisé is braised. Served with sausages and peas
puddings, it is called a la Polonaise.

aux cerises i braised, and served in a brown
sauce with wine and stewed cherries.

@ la Maillot is braised in wine; served with
vegetables and Madeira sauce.

glacé & la Jardiniere is glazed, and garnished ‘4
la Jardinidre.” It is also served a la Macé-
doine, aux petits pois or aux haricots verts, with
a garnish of Macédoine, green peas or French
beans.

Fromage de cochon is brawn.

A haunch of boar, or Cuissot de sanglier, may be

served a la Royale, larded, and braised in wine and
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water with vegetables, ete. Aux cerises, it is served

with cherry sauce.

Filet de sanglier au chasseur is a fillet of boar,
soaked in oil, ete., and braised ; served with
Poivrade sauce.

Huyre de sanglier is a boar’s head.

POULTRY.

A capon boiled in stock with bacon, onions, ete.,
is served in the sauce as Chapon au gros sel. Stuffed
with truffles, etc., and roasted, it is served a la
Périgueur, with Périgueux sauce; or & la Piémon-
taise, with tomato sauce and raviolis.

A fowl boiled and served with Bourgeoise sauce
is called Poule au pot.

A fat pullet, or poularde, is roasted, and served a
la Financiere—with Financiére garnish; or aux
légumes printaniers—with stewed young vegetables
and brown sauce.

4 la Grimod de la Reyniere, it is filled with a
stuffing of the liver with truffles, mushrooms, ete.,
and roasted in slices of bread and ham.

A UAnvers, it is larded, roasted, and served with
a compote of apples, and balls of forcemeat, and
brown sauce.

A la Bégence, it is stuffed and braised, and served
with truffle sauce.

A la Lucullus, it is stuffed with liver forcemeat
with truffles, roasted, and served with a garnish of
tomato rice with cheese, and truffle sauce.

A la Montmorency, it is larded, stuffed with liver
forcemeat, braised and glazed.
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4 la Guillaume Tell, it is boned, stuffed and
braised ; set in & mould with the stock, garnished
with truffles, and served cold.

For Pilau de poularde it is cooked with spice,
onions, rice, etc.; masked with the rice, and
garnished with hard-boiled eggs.

Poulet & la sauce is a boiled chicken served with
white sauce. It may be au céleri—with celery
sauce, au macaroni—with macaroni, or with
any vegetable garnish. Served cold, covered
with a white sauce and garnished with strips
of tongue and truffles, it is called & la Beile
Vue.

au riz is boiled with rice. A la Turque, the

rice is dressed with saffron, currants and
sultanas.

& la Génoise i8 boiled, and served in a white

curry sauce with cheese and macaroni.

d la Chivry is cooked in mirepoix with slices of

bacon, and served in Ravigote sauce.

a la Mona—cooked with wine, womato sauce,

Portugal onion and bacon.

a la d'Escars—larded, and braised in stock and

wine with bacon, vegetables, etc.

roti @ la peauw de goret has a crackly skin from

melted lard having been dropped on it while
roasting. '

& la Milanaise—stuffed, roasted, and served with

Milanaise garnish.

& la Hambourgeoise—stuffed with butter, chopped

patsley, etc., and roasted.
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Poulet 4 l'estragon has a stuffing made of the
liver, bacon, tarragon, ete.; it is roasted,
and served in a white sauce with chopped
tarragon.

& la Royale is stuffed and braised.

a la Chevalivre is larded, braised, and served in
a rich white sauce with mushrooms.

a la Carmélite—the back and breast bones re-
moved, it is stewed and served in rich brown
sauce with button onions, olives, and artichoke
bottoms cut in slices.

a la St. Cloud is larded with strips of truffle and
bacon, braised, and served in brown sauce
with wine.

a UItaliecnne—filled with a stuffing of the liver
with bacon, mushrooms, etc.; roasted, and
served in a white sauce with oil, wine, tarra-
gon, ete.

a la sauce tomates is stuffed, braised, and served
with fomato sauce; aux champignons—with
mushroom sauce.

Petits poulets a& U'Indienne are young chickens
stuffed with rice, breaderumbs, curry powder,
etc. ; braised, and served with rice and Indian
sauce, garnished with Indian pickles.

Petits poussins are very young chickens. They
are larded and braised, and served a la Véni-
tienne in a white sauce with wine, cocks’
combs, chopped mushrooms, truffles, ete.; or
& la Chevaliere, in white sauce with button
onions and mushrooms.
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Pdté chaud de volaille au jambon is a hot chicken
and ham pie.

Paté froid de volaille auz truffes is a cold chicken pie
with forcemeat and truffles.

Galantine de poulet is a galantine of chicken.

DUCKS.

Ducks are roasted and served & la Seville,
with orange sauce; or braised and served aux
petits pois, or aux champignons, with stewed peas.
or mushrooms.

Canards, or canetons, d la Mancelle are braised
and served with chestnuts.

aux groseilles vertes are roasted or braised, and
gerved with green gooseberry sauce.

au Pere Douillet are braised in wine and stock,
and served in the sauce.

a la St. Michel—braised in wine and broth,
and served with mushrooms, ete., in the
sauce.

a UEspagnole—braised with vegetables, oil, and
garlic ; served in a brown sauce with olives.

a purée verte are stewed, and covered with a purée
of green peas.

a la Provence—stewed and served with mush-
rooms and olives.

en surprise—the breasts are cuf out, minced, and
put back again with highly seasoned brown
sauce ; sprinkled with breadcrumbs and
browned.

a UAndalouse are boned, stuffed with sausage
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meat and braised ; served with slices of toma-
toes, and artichoke bottoms.

They are also served aux navets, aux choux, au
céleri, or aux olives, with stewed turnips, cabbages,
celery, or olives, With a purée of turnips, they
are & la Nivernaise. Au vert pré, they are stewed
with green herbs.

GOOSE.

Ole rdtie i8 a roast goose, served with apple sauce
in a sauce-boat.
a la Mount Vernon is served with baked apples,
and brown sauce with currant jelly.
braisée & la Jardiniere is braised, and served with
brown sauce and Jardiniére garnish.
a la Chipolata—served with Chipolata sausages.
& la purée d'oseille—served with Sorrel sauce.
a Vorange—with slices of oranges and orange
sauce, ‘
rotie, farcie de marrons—stuffed with the liver,
chestnuts, etc., and roasted.
la Portugaise—stuffed with slices of Portugal
onions, ete., roasted, and served with stewed
Portugal onions and a brown sauce. :
U Arlesienne—stuffed with onions, truffles, chest-
nuts, ete., braised in mirepoix, and served in
tomato sauce.
la Dauphinoise—stuffed with chestnuts, etc.,
braised, and served in brown sauce with orange
juice and shreds of orange peel.
la Royale—Dboned, stuffed and braised, and

&

&

Q7

Y
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served in & brown sauce with anchovy and
port wine.

Oie en daube is stuffed and braised, and is served
cold covered with the sauce.

Pdté auxr abatis d'oie is giblet pie.

Casserole aux abatis is a giblet pudding.

TURKEY.

Dinde rétie is a turkey roasted, and garnished with
sausages.

rétie parfaite is stuffed with sausage-meat, chest-
nuts and trufiles, and roasted.

a la St. James is stuffed with sausage-meat and
roasted. It has a brown sauce, and is served
with currant jelly.

a la purée de céleris—boiled, and served with
celery sauce and slices of fried bacon; aux
marrons—with chestnut sauce.

a la Chipolata—stuffed with sausage-meat and
chestnuts, roasted, and served with Chipolata
garnish,

truffée — stuffed with forcemeat and truffles,
roasted, and served with gravy and chopped
truffles.

a la Provengale—stuffed with onions, bread-
crumbs, etc., roasted, and served with truffle
or tomato sauce.

en daube —larded and stewed; served cold,
covered with the sauce.

a la Yorkshire—the legs are cut off, it is boned
and stuffed with forcemeat and a tongue;
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braised, and served with white sauce and
vegetables.

Dinde a la Sultane—the breast-bone removed, it is
larded, roasted and glazed; served in a brown
sauce, with sausages, balls of stuffing, and
tomatoes.

A young turkey, roasted, is gerved as Dindonneau

d la Duchesse, with a purée of cucumbers, garnished

with quenelles, small pieces of tongue, and French

beans.

Galantine de dinde is a braised galantine of turkey ;
it is served cold. Awux foies gras, it has fat
livers of fowls added to the forcemeat.

PIGEONS.

Pigeons stewed in stock, with bacon, mushrooms,
onions, ete., are served in the sauce as Pigeons en
compote.

Pigeons & la Crapaudine are breadcrumbed and
broiled ; served with Piquante sauce.

en ragoiit d’écrevisses, or a la Merveilleuse, are
stewed, and served in a rich white sauce with
mushrooms and crayfish. ,

a UAlgérienne are stewed and served with French
plums.

a la Princesse are stuffed with foie gras and
mushrooms, stewed, and served with Espagnole
sauce.

aux petits pois, or & la St. Germain, are stuffed,
and stewed with green peas. A la Nivernaise,
they are served with mashed turnips.
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Pité chaud de pigeons, or pigeonneauz, is a hot
pigeon pie.

Pité de pigeons a UAnglaise is a pigeon pie with
collops of beef steak.

GAME.

VENISON.

The haunch of venison, or Hanche de venaison,
ranks first among removes.

Dressed @ la Corinthienne, it is larded, soaked in
marinade and roasted ; served in a brown sauce
with port wine, currants, currant jelly, ete.
Quartier de venaison is a fore-quarter of venison.
Gigot de cerf, or venaison, is a leg of venison.

Tilet de cerf, or venaison, is a fillet of venison.
E‘paule de cerf, or venaison, is a shoulder of venison.
Carré de cerf, or venaison, is a neck of venison.

The fore-quarter of a roebuck is served as Quartier
de chevreuil; the leg, as Gigot de chevreuil; the
saddle, as Cimier de chevreuil.

Dressed d la St. Hubert, it is soaked in marinade,
larded, braised, and served in a rich brown sauce
with prunes.

A venison pasty is called Pdté de venaison.

HARE.

Lidvre, or Lévraut, sauce Potvrade, is larded,
( roasted, and served with Poivrade sauce.
" au jus de groseilles—larded, roasted, and served
in brown sauce with currant jelly and olives.
K
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Licvre, or Lévraut, rotie & la Finnoise—larded,
roasted, and served in a sauce of stock, vinegar,
sour cream, efc.

a la Matanzas—soaked in marinade, stuffed with
a forcemeat of fowl, and braised.

en daube is boned, and stewed in a jar with
bacon, veal, game stock, ete.; it is served
cold, in the jar.

Rable de liévre réti is a baron of hare, larded and
roasted. A la St. Denys, it is stuffed, braised,
and served with truffle sauce.

Paté de litvre & U Ecossaise is a pie of hare stewed
with wine, ete.

Pain de litvre & la Yorkshire is a pie of layers of
slices of hare, ham, and hard-boiled eggs, with
game jelly; it is served cold. :

RABBITS.

Lapereaux a I'Anglaise are stewed, and served with

Soubise sauce.

grillés are flattened and broiled; served with
butter and chopped parsley.

a la sauce are boiled, and served in white sauce.

awr petits pois are cooked in a white sauce with
onions, green peas, etc. If mushrooms are
substituted for the peas, they are called a la
Taverniere.

& la Jardiniere are cooked in white sauce, with
young onions, carrots and turnips cut in little
balls, and peas.
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Lapereaux & la villageoise—stuffed, roasted, and

served in melted butter sauce with shallots, ete.

aux groseilles vertes are roasted or stewed, and
served with green gooseberry sauce.

Galantine de lapin is made of rabbit boned,
stuffed, and braised. It is served cold, garnished
with the sauce in a jelly.

Rabbit pie is served as Pdté chaud de lapereaus.
If made in a raised pie dish, it is called Lapercaux
en terrine.

PHEASANTS.

Falsans a la Soubise are braised pheasants covered
with Soubise sauce ; aux marrons—with chest-
nut sauce.

a@ la purée de gibier are larded, braised, and
served with purée of game sauce.

@ la Fontainebleau—the breasts are larded in a
square; they are braised in white stock with
lettuces, sausages, etc., and served with the
lettuces and sausages, and brown sauce.

a la Gitana—stewed with bacon, slices of Portu-
gal onions, tomatoes, wine, ete.

a la Flamande—stewed with bacon, sausages,
cabbages, ete.; served with the cabbages
pressed and cut in shapes, carrots and turnips,
and Poivrade sauce.

a létouffade—Ilarded and stewed; served with
game sauce.

a la Beauharnais—Dbraised, and served in truffle
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sauce, with mushrooms, artichoke bottoms, and
asparagus points.

Faisans ¢ la Victoria—stuffed with a forcemeat of
oysters, bacon and herbs, stewed, and served
with oyster sauce.

auzx foies gras—stuffed with foie gras, ham, truffle,
ete., and roasted.

truffés a la Piémontaise — stuffed with truffle
stuffing, roasted, and served with a sauce of
aspic and wine with slices of truffles.

& la Bohémienne—stuffed with foie gras, truffle,
etc.; cooked in mirepoix, and served in the
sauce with truffles and foie gras.

a la Connaught—stuffed with chestnut stuffing,
roasted, and served with a watercress salad.

a la Saint-Cloud—boned, filled with a stuffing
of the livers with partridge, truffles, ete.;
roasted, and served on toast with Italian sauce
and truffles.

Pité chaud de faison aux truffes is a pie of pheasant
with forcemeat and trutties.

PARTRIDGES.

Partridges braised in stock with bacon, cabbages,
etc., are served as Perdreaur aux chouz, with the
cabbages and slices of bacon.

Perdreaux braisés are larded and braised.

a Uétouffade—larded, and stewed in stock and

wine with onions, ete.

a la Parisienne—cooked in a brown sauce with

wine, and served in the sauce.
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Perdreaux a UAnglaise—stuffed with the livers
and butter, and roasted. A stuffing of shallots,
breaderumbs, ete., is inserted under each joint,
and they are served in a sauce of stock and
wine.

truffés a la Périgord—stuffed with truffle stuffing
and roasted; served in a white sauce with
trufiles.

a la Mecklenbourg—stuffed with chopped French
plums, game forcemeat, ete.; braised in stock
and wine, and served in the sauce with tomato
sauce and currant jelly.

a la Barbarie—stuffed with truffle stuffing, and
larded ornamentally with truffles; braised,
and served with Financigre sauce.

a la Pompadour—stuffed with foie gras and
truffles, larded, braised, and served with
truffle sauce.

a la Cussy—boned, with the exception of the leg
bones, and stuffed with a forcemeat made of
sweetbread, truffles, mushrooms and cocks’
combs ; braised, and served with truffle sauce.

d la Victoria—the breast bones removed, stuffed
with game forcemeat, larded and braised;
served with brown sauce, wine, etc.

Pité de perdreaux au chasseur is a pie of partridges
with veal and bacon, mushrooms, and game
sauce,

GROUSE.
(rouse are dressed like pheasants & la Piémon-
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taise. A la Kinnaird, they are stuffed, roasted, and

served with Financisre garmsh

Pdté de grouse a ' Ecossaise is a pie of grouse with
beef steak, etec.

Grouse en timbale is a grouse pie ba.ked in & French
raised pie mould.

BLACK GAME,

As Cogs moirs, or Cogs de bruyere, & la royale,
blackeocks are larded, braised, and served with a
white sauce and little rissoles of game.

A la Rob Roy, they are stuffed, roasted with
sprigs of heather and whiskey, and served with
melted-butter sauce.

Grouse are also dressed in this way.

SNIPES.

Snipes cut in halves, baked on layers of bacon,
with butter, are served cold as Bécassines en terrine
3 UIrlandaise.

Boudin de bécassines & I Epicurienne is a pudding of
snipes, with mushrooms, truffles, ete., and
wine, in suet crust.

Quails, Plovers, and Larks, may be dressed in hot
pies, and served as Pdtés chauds de cailles, pluviers,
or mauviettes ; or in cold pies, as Pités froids. Any
small birds may be used for these pies.

Pité de mauviettes a la Melton Mowbray is a lark pie
with veal and bacon, mushrooms, trufiles, ete.

Pité de mauviettes a la Moderne is a raised pie of
boned larks stuffed with beef forcemeat.
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Larks or other small birds are dressed as Boudin
& la Chipolata, with Chipolata garnish in suet crust.
Paté froid de gibier is a cold pie made of the meat
of several kinds of game.
"Pdté & la Yorkshire is composed of goose, hare,
grouse, and snipes, with spices, sausage-meat,
and slices of ham.
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CHAPTER VI.
ROASTS, OR ROTS.

Braox Diver—Macreuse. Dressed au chocolat, they
are served covered with chocolate.

Black game—Coqs noirs, or Coqs de bruyere.

4 la Stockholm, they are larded on one side, and
barded with vine leaves on the other side.

Bustard—Outarde canepetiere.

A la Russe, they have a slice cut in the breast
and a stuffing inserted, and are served with brown
gauce.

Capon—Chapon. Served with watercress, it is
called au cresson.

Chicken—Poulet. A la Forrester, it is covered
with watercress leaves, mustard and cress, etc.

Bardé, it is barded—roasted with a slice of bacon
over the breast, and served with the bacon on it.

Réti a la Staél, it has a white crust from being
gprinkled with flour during the roasting.

Spring chickens—~Petits poulets.

Young chickens—Petits poussins.

Duck—Canard.
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Duckling—Caneton. Served with orange sauce,
it is called au jus d’orange or a la bigarade.

Goose—Oie.

Green goose—Oison or Oisillon.,

Grouse—Grouse.

A la bonnie lassie, they are served on brown bread
toast with melted-butter sauce.

Guinea fowl—Pintade.

Piquée, they are larded; bardée, barded.

Hare—Lievre.

Hazel hen—Gélinotte.

4 la Victoria, they are stuffed and larded, and
are served with a brown sauce.

Lapwings—Vanneauz.

Larks—Mauviettes.

Leveret—Lévraut.

Ortolans—Ortolans.

Partridges—Perdriz or Perdreaux. * Perdrix"
is usually applied to older birds. A brace of par-
tridges is Accolade de perdrcaux. Perdreaux de
Russie are Russian partridges.

Peahen—Paonne.

Pheasant—Faisan.,

Pigeons—Pigeons.

Young pigeons—Pigeonneauz.

Bardés au feuilles de vignes, they are roasted with
vine leaves and slices of bacon over the breasts.

Pintail—Pilet.

Plovers—Pluviers.

Prairie birds—Poules de Prairie,

Fat Pullet—Poularde.
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Quails—Cailles. They are bardées aux feuilles
de vignes in the same way as pigeons.

Rabbit—Lapin.

Young rabbit—Lapereau. A brace of young
rabbits—Accolade de lapereaus.

Ruffs and Reeves—Paons de 1xer.

Shovellers—Rouges de riviére.

Snipes—Bécassines.

Teal—Sarcelle. They are served au cresson with
watercress; and a4 la Bigarade, with Bigarade
sauce.

Turkey—Dindon (m.), or Dinde (f.).

Turkey poult—Dindonneau. They are piqué,
laxded; bardé, barded; and farci, stuffed with
forcemeat and trufiles.

Widgeon—Canard sifficur. They are sometimes
called Macreuses.

Wild Duck—Canard, or Caneton, sauvage.

Woodcocks—DBécasses. Served a la Piémontaise,
they have game sauce and slices of truffles.
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CHAPTER VII

VEGETABLES, OR LEGUMES, AND SALADS.

ARTICHOKES.

ArricHORES plainly boiled are served with butter

sauce in a sauce boat as Artichauts sauce au beurre,

or with Dutch sauce, sauce Hollandaise. Artichoke

bottoms as—

Artichauts a la bonne femme are boiled and served
with white sauce.

& la Bruzellaise are cut in quarters, cooked in
white sauce, and arranged in a border with
Brussels sprouts and Maitre d’hotel sauce in
the centre.

au velouté axe dressed in the same way,and served
in the sauce with cream and yolks of eggs.

3 la Lyonnaise—cooked in butter and served in
brown sauce with onions, ete.

& U'Italienne—cooked in stock, wine, ete., and
served in Italian sauce. .

farcis—stuffed, and cooked with oil and bacon,
ete.

a U'essence de jambon—stuffed, braised, and served
ocovered with & purée of ham. -
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Artichauts a la Valentine—stuffed with braised
chestnuts and white sauce, covered with
whipped white of egg and baked; served on
crofitons with tomato sauce.

2 la Marquise—stuffed with chopped mushrooms,
ham, herbs and breaderumbs, and cooked in
wine and stock.

& la Barigoule—stuffed with chopped bacon,
mushrooms, etc., braised and served with
Italian sauce.

JSarcis a UItalienne—the stuffing is made of onion,
breaderumbs and grated cheese.

d la Hollandaise—stuffed with a purée made from
the leaves, and served with Hollandaise sauce.

en mayonnaise—served cold, coated with Mayon-
naise sauce and sprinkled with chopped
parsley.

Creme d'artichauts is a purée of artichokes with
cream, steamed in a mould; served with
cream sauce.

JERUSALEM ARTICHOKES.

Topinambours & Ultalienne are cut in faney
shapes, cooked with butter, stock, ete., and
glazed; served with Italian sauce. They are
also sautés in thin slices.

A purée of Jerusalem artichokes with cream,
sprinkled with grated Parmesan and browned, is
called Topinambours au gratin.

ASPARAGUS,

Plainly boiled, they are called Asperges en
branches.
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They are served a la sauce—with white sauce ;'
au beurre—with butter sauce; & l'huile—with oil
and vinegar; & la Tartare, or & la Hollandaise—
with Tartare or Hollandaise sauce.

Asperges d la Piémontaise are served in white sauce
with grated cheese.

a UEspagnole are served with poached eggs
sprinkled with chopped herbs, and tomato
sauce. This is also called & la Colbert.

en Mayonnaise are served cold in Mayonnaise
sauce.

a la Nigoise are served cold in a sauce made of
hard-boiled yolks of eggs with oil and vinegar.

Cut up small, they aro dressed en petits pois—
stewed and served in a white sauce; as Pointes
d asperges au jus—stewed in stock; or a la créme—
served in Béchamel sauce; a la Pompadour—in
a sauce of butter, yolks of eggs, vinegar, etc.

FRENCH BEANS.

Cut in strips and boiled, they are served ag—
Haricots verts & U'dnglaise — with butter and
chopped parsley.
& la Maitre d’hitel—with Maitre d’hotel sauce.
a la Poulette—with Poulette sauce.
au beurre noir—with black-butter sauce.
auz fines herbes—in a butter sauce with chopped
parsley and shallots.
sautés are sauté in butter with chopped parsley.
Haricotspanachés ala Maitred hotel are French beans
and haricot beans with Maitre d’hotel sauce.
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HARICOT BEANS.

‘White haricot beans, boiled, are served as—

Haricots blancs & la Maitre d'hétel, or & la
Bretonne—with Maitre d’hotel or Bretonne
sauce; au beurre de piment—with capsicums
pounded with butter; a la moélle—with beef
marrow, ete.

au jus are stewed in stock.

They are also served en purée with stock; or as
DPurée de haricots a la créme—a purée with cream.
Haricots rouges a la Bourguignonne are red haricot

beans cooked in stock with onions, wine, ete.

Flageolets may be dressed au jus—stewed in
stock; a la Poulette—boiled and served in Poulette
sauce; and in many of the ways suggested for peas.

BROAD BEANS.
Feves de marais & I'Anglaise are boiled, and served
with parsley and butter.

d la creme are boiled in milk with chopped
parsley ; served in the sauce with cream, ete.

a4 la Romaine are stewed, and served with a
purée of tomatoes.

& la Mentone are served in Soubise sauce, gar-
nished with little rolls of bacon breadecrumbed
and fried, and crotitons sprinkled with grated
cheese.

Purée de feves is a purée of beans.

BEETROOT.
Cut in slices, beetroot is served ag—
Betteraves & la créeme—Dboiled in a white sauce.
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Betteraves a la Poitevine—served in brown sauce
with onion, spice, ete.
& la Chartreuse. Sandwiches of a slice of onion
between slices of yellow beetroot, dipped in
batter and fried.

Broecoli is dressed in the same way as cauli-
flower.
BRUSSELS SPROUTS.

Choux de Bruxelles a la Maitre d’hétel are boiled,
and served in Maitre d’hétel sauce. Sautés,
they are sauté in butter with lemon, ete. 4 la
Frangaise, they are dressed with alternate
layers of a white sauce with cream and grated
cheese, covered with breaderumbs and hard-
boiled yolk of egg, and garnished with crottons.

CABBAGE.

Choux farcis—the heart is cut out, and a stuffing
of sausage-meat, etc., put between each leaf;
it is braired, and served in the sauce.

en surprise—the heart cut out, it is filled with
sausage-meat and boiled chestnuts, and stewed.

CARDOONS.

Boiled cardoons are served au velouté—in white
sauce ; & 'Espagnole—in brown sauce; or au gratin
—covered with breaderumbs, sprinkled with melted
butter, and browned. If grated cheese is mixed
with the breaderumbs, they are called & I'Italienne.
Cardons au jus are stewed, and served in brown

pauce with beef marrow. Garnished with
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pieces of toast spread with beef marrow, they
they are called a la moélle.

A purée of cardoons with cream, ete., garnished
with crofitons, is served as Purée de cardons aux
croiitons.

CARROTS.

Boiled and cut in shapes, carrots are served as—

Carottes & la Béchamel, in Béchamel sauce,
garnished with crofitons; or a la poulette—
glazed, and served in Poulette sauce.

a la Flamande gre served in a tomato sauce,
garnished with pieces of cooked tomatoes on
crottons.

a la ménagére are cut in slices and served in a
white sauce with wine, herbs, etc.

auz petits pois—cut in dice and served with peas
in a white sauce.

au sucre—mashed, and dressed with milk, sugar,
eggs, ete., the top sprinkled with sugar.

a UIndienne—served in a curry sauce with a
border of rice.’

a la Malden are stewed, and served in a vol-au-
vent with slices of beef marrow, capers, and a
rich brown sauce.

Young carrots stewed in white sauce are called

DPetites carottes, or Carottes nouvelles, a la sauce
blanche.

Stewed and glazed, they are glacées ; or a I'Alle-
mande, served with Allemande, or brown sauce.

CAULIFLOWERS.
Chouxfleurs au gratin are masked with a white
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sauce with grated Parmesan, breadcrumbed
and browned. They may also be called au
Parmesan.

Chouxfleurs sauce au beurre are served with butter
sauce ; & la sauce—with white sauce.

@ la Reine—served in a rich white sauce with

chopped ham.

& la Piémontaise—served in a white sauce with

grated cheese.

Pieces of cauliflower, masked with white sauce,
dipped in batter and fried, are called Marinade de
chouzfleurs.

Soufflé de chouxfleurs & la Baronne is composed
of pieces of caulifiower in layers with slices of raw
tomato, ecovered with cheese souflé mixture, and
baked.

CELERY.

Céleri au jus is stewed in stock.

& la moélle is stewed, and served on toast with
brown sauce and beef marrow.

a la creme—stewed, and served in a white sauce
with cream.

a U Espagnole—stewed, and served in Espagnole
sauce.

o la Chetwynd—stewed with onions, and served
on toast with the onions, and Béchamel sauce
with eream, ete.

a la Génevoise—stewed, covered with white sauce,
sprinkled with breaderumbs and grated cheese,
and browned.

L
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Céleri a la Villeroi—masked with Allemande sauce,
breadcrumbed and fried.

Beignets de céleri are fritters of celery fried in
batter. They are sometimes served with
tomato sauce.

Celery roots are served with butter sauce as
Céleri-rave a la sauce au beurre ; stewed and served
au jus ; or glazed—a la demi glace. They are also
dressed as a Purée de céleri-rave.

CHESTNUTS.

Though properly a fruit, a purée of chestnuts
eooked with stock and wine may be served as a
~¢gctable, and called Purée de marrons.

They are also dressed as a soufflé.

CUCUMBER.

Blices of cucumber cooked with cream, butter
and flour are called Concombres a la creme.
Concombres & la poulette—cut in pieces, and

cooked with butter and sugar; served in white
sauce with cream, chopped parsley, ete.

Jarcies a la creme—the centres scooped out, they
are stuffed and stewed; served in Bechamel
sauce with cream and sugar.

@ UEspagnole—cut in short lengths, stuffed,
stewed, and served with brown sauce. Served
in white sauce with grated cheese, they are
& UItalienne.

a la moélle—the stuffing is made of breaderumbs,
beef marrow, etc.; they are served with a
brown sauce.
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EGG PLANT.

Aubergines farcies are cuf in halves, the centres
chopped, and put back into the skins with oil,
brown sauce, ete. ; sprinkled with breaderumbs
and browned.

ENDIVE.

Chicorée au jus is stewed in stock.

& la créme i8 chopped, and dressed with cream,
white sauce, etc.; garnished with ecrofitons.
Garnished with slices of hard-boiled eggs, it is

- & la Théodora. If the cream is omitted, it
should be called en purée.

LEEKS.
Poireaux au jus are stewed in stock.
a la Mediterranée are braised, stuffed with sausage-
meat, breadcrumbed and fried, and served with
slices of cooked tomatoes.

LENTILS.

A purée of lentils with stock, garnished with
crotitons, is served as Purée de lentilles aux crotitons.
Boiled and served in white sauce, they are en
Jricassée.

LETTUCE.

Lettuce is served au jus, stewed; or as Laitues
Jarcies, the centres cut out, filled with forcemeat
and braised.

MORELS.
Morilles aux croditons are stewed and served on
buttered toast.



148 MENUS MADE EASY.

Morilles & I'Italienne are served in Italian sauce.
& U'Andalouse are cooked with oil, wine, ham, ete.,
and served in the sauce.

MUSHROOMS.

Champignons a la sauce are stewed, and served in
white sauce.

a la Superlative are laid on pieces of toast spread
with Devonshire cream, and the cream piled
on the top ; and are cooked in a covered dish.

a la Milanaise are seasoned with oil and vinegar,
dipped in beaten eggs with grated cheese, and
fried.

a la Bordelaise are soaked in oil, broiled, and
gerved in the oil with chopped parsley, ete.

Jarcis or au gratin are filled with stuffing, sprinkled
with breadcrumbs and baked. They may be
served with brown sauce.

d la Napolitaine—filled with a stuffing made of
the stalks with herbs, breaderumbs and grated
cheese ; baked, and served with gravy.

For Crodtes aux champignons they are broiled

and served on toast. »

En fritot, or a8 Beignets de champignons, they
are fried in batter with slices of bacon.

Cut in slices, they are dressed en ragodt—with
broth, chopped parsley, etc.; or a la creme—with
butter, cream, ete.

For Purée de champignons they are chopped, and
served with butter, gravy, etc., garnished with
crofitons.
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Petites gelées aux champignons are little mushroom
jellies, served with a garnish of aspic and
salad.

ONIONS.

Stewed Portugal onions are served as Oignons
au jus.

Stewed in a white sauce with purée of ham, they
are en ragofit.

For Oignons farcis the centres are cut out, they
are stuffed, and braised.

Small onions served in Poulette sauce are a la
poulette.

Aw sirop doré they are stewed with butter, sugar,
etc., and are served in the sauce.

A purée of onions with stock is called Purée
d'oignons & la Bretonne. It is garnished with
crofitons,

PARSNIPS.

Panais & la Hamelin are dressed in a purée with
a rich white sauce, covered with green peas.

PEAS.
Petits pois a I'Anglaisc are boiled, and served on

a lump of butter.

a la Frangaise are stewed, and mixed with flour
and butter.

& la Parisienne—boiled with onions, butter,
sugar, ete., and served with the sauce.

au jus—stewed in stock.

aux laitues—stewed with lettuces.
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Petits pois & lancienne mode—stewed, and served
with ecream and yolk of egg.

& la Vénitienne are served in an onion sauce,

garnished with slices of tomatoes.

en cosses are boiled in their shells.

They are also served au lard—stewed in stock
with dice of bacon, ete.; or au jembon—with dice
of ham, young onions, ete.

Créme a la D’ Artots is a cream of green peas.

Cételettes de pois a la Comte de Paris are cutlets of
peas with Soubise sauce, breadcrumbed and
fried ; served with Soubise sauce, and peas in
the centre.

POTATOES.
Pommes de terre en chemise are boiled in their
gkins.

Boiled and cut in slices, they are served a
I Anglaise—with butter ; a la Maitre d'hétel—in
Maitre d’hotel sauce; d la créme—in white sauce;
au lard—in white sauce with dice of bacon. Au
gratin, they are dressed with white sauce and
grated Parmesan, sprinkled with breaderumbs and
browned ; & la Norvégienne, they are served in g
cheese sauce. '

a la Parisienne are cooked in butter and water,

with onions, ete.

melangées are cut in slices and stewed with slices

of apples.

a la Lyonnaise—cut in slices and sauté in butter

with shallot, ete. If oil is used instead of
butter, they are called & la Provengale. Served
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in Soubise sauce, sprinkled with chopped
parsley and grated cheese, they are 4 la
Turque,

Pommes de terre Chdteau are cut in oval shapes
and fried.

sautées—cut in slices and fried.

& la Macaire are fried potato trimmings.

Jrisées are fried potato ribbons or curls.

pailles are fried potato straws, the size of
matches.

Jarcies, or a la Beaufort—the centres are scooped
out, and filled with forcemeat or mince pre-
paration ; they are baked and served with
gravy.

souffiées—baked in their sking; the potatoes
mixed with butter, grated Parmesan, eggs,
etc., put into the skins and browned. These
gouflés may be served in little cases, and
called Petits souffiés de pommes & la Napolitaine.
A la Christina, they are made with the addition
of cream and chopped parsley, ete.

d UItalienne are dressed in the same way, but
the potato pulp is mixed with rice, grated
Parmesan, ete. They are served in the skins.

nouvelles & la créme are young potatoes boiled in
cream with chopped parsley, ete.

Croquettes de pommes de terre are potato croquettes,
breadcrumbed and fried. This paste sauté in
small shapes, and dressed in a crown with
white sauce, is called Pommes & la Duchesse.
It is also made into quenelles.
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Croquettes de pommes & la Béchamel are potato
croquettes with Béchamel sauce.

A purée of potatoes as Purée de pommes gratinée
is sprinkled with breadcrumbs and browned. Mixed
with white sauce, it is called & la Maria. A la Théo-
dora, it is garnished with little balls of cucumber.

In writing a menu, Pommes de terre is usually
curtailed to Pommes.

PURSLANE.

The stalks of Purslane with cinnamon, ete.,
dipped in batter and fried, are called Pourpier en
Jriture & la Milanaise.

SALSIFY.

Balsifis 4 la ¢réme is boiled and served in a white
sauce; a la Béchamel, in Béchamel sauce.
& la moélle—stewed, and served with beef marrow
spread on pieces of toast, and brown sauce.
& la poulette—served in white sauce with cream,
mushrooms, etec.
frits—soaked in oil, etc., breadorumbed and
fried. If the pieces are dipped in batter and
fried, they are called Beignets de salsifis.
Coquilles de salsifis is scalloped salsify served in
scallop shells.
Fondues de salsifis are made of a purée of salsify
with eggs, baked in little cases, sprinkled with
chopped parsley and breadcrumbs.

SEA-KALE.

Boiled sea-kale served on toast with butter sauce
is called Choux de mer & la sauce; & UEspagnole,
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it is served in Espagnole sauce; & la Hollandaise,
with Hollandaise sauce; au jus, it is stewed and
served with gravy.

SPINACH.

Bpinach is served a l'Anglaise—with butter or
cream; & la Frangaise—with butter, stock, ete.
Epinards & U'Allemande — dressed with butter,

cream, breadcrumbs, ete.

a UItalienne—dressed with anchovy butter and

raisins, garnished with crofitons,

au velouté—with velouté sauce.

a la créme—with cream and sugar.

au jus is served with gravy, garnished with glazed

crottons.

au sucre—cooked in butter and mixed with sugar,

ete.

aux ceufg is served with poached eggs. This is

often called a la Colbert.
Beignets aux épinards are spinach fritters.
It is also dressed as a soufflé and as a cream.

TOMATOES.

Tomates farcies or au gratin—the centres are cut
out, they are stuffed, sprinkled with bread-
crumbs and baked.

a la Provengale—the centres are mixed with oil,
chopped onions, ete., put back into the skins
and baked. .

Jarcies au fromage are stuffed with cheese mixture,
These are frequently called @ la Napolitaine,

a la Cardinal are stuffed with anchovy sauce.
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Tomates a4 la Graham are stuffed with a purée of

potato.

d la Caroline are stuffed with savoury rice with
grated cheese.

a la St. Jacques are stuffed with button mush-
rooms in mushroom sauce.

a la Toscane are stuffed and braised, and served
with truffle sauce.

a UAméricaine are raw tomatoes stuffed with
Mayonnaise sauce with chopped olives, an-
chovies and tarragon, and garnished with
aspic.

en surprise are little round moulds of tomato
jelly, filled with forcemeat or mince in white
gauce.

Tomatoes may be cut in slices, and served & la
créme, with cream sauce ; or as Cételettes de tomates,
breadecrumbed and fried, and served with broiled
mushrooms and Tartare sauce.

Soufilé de tomates is tomato pulp with eggs, baked
in small soufflé cases.

TRUFFLES.,

Truffes a la serviette are cooked in wine and broth,

and served on a napkin.

sous la cendre—wrapped in slices of bacon and
paper, and broiled in hot cinders.

au vin de champagne—cooked with bacon, veal,
mushrooms, champagne, etc., and served in
the sauce. , :

a W Piémontaise—out in slices, fried in oil with
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garlic, ete., and served on buttered toast with
Italian sauce.

Truffes demi Piémontaise are dressed in the same
way, substituting a highly seasoned tomato
sauce with wine for Italian sauce.

a la Dino. Truffles dressed *“au vin de cham-
pagne” are used for this dish; the centres
chopped with forcemeat, ete., put back into
the shells, braised, and served with truffle
sauce.

For Croites aux truffes, they are cut in slices,
cooked in brown sauce with wine, and served on
foast.

TURNIPS.

Navets au jus are stewed in stock and served in
the sauce.

glacés auw sucre—cooked with butter, sugar and
stock, and glazed.

farcis a la créme are stuffed, stewed, and served
in cream sauce.

& la Poulette—cut in shapes and cooked in white
sauce.

They are also dressed in & purée, garnished with

erofitons, as Purée de navets, and in a soufflé.

VEGETABLE MARROW.
Potirons, or Giraumons, & la Hollandaise are cut

in pieces, baked, and served in Hollandaise
BaUCe.

& la Provengale are cut in halves, fried, and filled
with & stuffing of onions, breaderumby, oil, etc.
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Potirons, or Giraumons, au gratin—a purée of
vegetable marrow with cream, sprinkled with
breaderumbs and browned.

YAMS or SWEET POTATOES.

Patates au beurre are cooked, cut in slices and
served with butter.
& la Frangaise are cut in pieces, and served in a
sauce of butter, flour, cream, ete.
For Beignets de patates they are cut in pieces,
soaked in brandy, dipped in batter and fried.

SALADS.

Balade a la Macédoine is composed of separate

heaps of vegetables, with oil and vinegar.

de pommes de terre—slices of potatoes and beet-
root, with chopped parsley, etc., oil and
vinegar.

de cresson auxr pommes—watercress and slices of
potatoes, with oil and vinegar.

de tomates—slices of raw tomatoes with chopped
shallots, ete., oil and vinegar.

de choux rouges a la Russe—red cabbage, with sauce
of sour cream, hard-boiled yolks of eggs, etc.

aux concombres—slices of cucumber with oil and
vinegar.

auz betteraves—slices of beetroot, with chopped
Portugal onions, oil and vinegar.

de chicorée a la Frangaise—endive, with oil,
vinegar and garlic.

@ la Frangaise—lettuce, or any one kind of salad
only, with oil, vinegar, etc.
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Salade & [U'Anglaise—lettuce, celery, beetroot,
endive, ete., with oil and vinegar.

a UAlemande—slices of potatoes, Brussels
sprouts, cauliffower and celery, with oil,
vinegar, ete.

& UItalienne—several kinds of salad and vege-
tables, with meat or fish, anchovies, olives,
ete., and Tartare sauce.

a UIndienne—lettuce and mustard and cress, with
a sauce of claret with chutney, vinegar and
spice ; in a border of plovers’ eggs, or hard-
boiled eggs cut in halves. It may be gar-
nished with curried shrimps and slices of
lemon, and is served with brown bread and
butter.

a la Flamande—Dutch herrings, or any dried
fish, pickled shrimps, apples, beetroot, potatoes,
ete., with oil and vinegar.

a U'Espagnole—a border of slices of tomatoes,
and pickled onions with Mayonnaise sauce in
the centre.

a la Russe—carrots, parsnips and beetroot cut
in shapes, pieces of fowl or game, anchovies,
olives, caviar, etc., with oil, vinegar and
mustard. Another form of Russian salad is a
mould of vegetables with yolks of eggs, cream,
purée of spinach, etec.

ala Suede—-—plckled herrings, beef, apples s,nd
potatoes, cut in dice, with chopped herbs,
gherkins and capers, oil and vinegar ; garnished
with anchovies and olives,
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Salade & la Vienne—lettuce with shreds of ham,

tarragon and chervil, oil and vinegar, etc.

a U'Anvers—Ilettuce with shreds of chicken, ham
and capsicums, in a Mayonnaise sauce with
curry powder, garnished with slices of potatoes.

@ la Napolitaine—a border of slices of hard-boiled
eggs and Bologna sausage, and a salad with
Tartare sauce in the centre.

a la Rachel—shreds of celery and hard-boiled
whites of eggs, in Tartare sauce with chopped
herbs ; garnished with the yolks of eggs and
sausages cut in slices. This is sometimes
called a la Reine.

& la Cazanova—dice of ham and fish, with celery,
hard-boiled whites of eggs, etc. Mayonnaise
sauce with powdered yolks of eggs.

a la Tartare—lettuce, with pickled cucumbers,
onions, etc., herrings cut in dice, oil and
vinegar.
la Demidoff—slices of potatoes and truffles,
with oil and vinegar, young onions, etc.

a Madame—Ilettuce, with sauce of oil, vinegar,
yolk of egg, etc.

d U Adeline—szalsifis with Mayonnaise sauce, in
a border of tomato mayonnaise with aspic;
garnished with strips of cucumber and tomato.

d'Lstrées—endive and celery in Mayonnaise
sauce, with a border of slices of potato and
beetroot.

& la Pompadour—pieces of caulifiower in Mayon-
naise sauce with cheese, in & border of slices

S
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of potatoes, carrots and leeks. Savoury cxeam
sauce. ‘

Salade a la Jardiniere—fine strips of vegetables,
with oil, vinegar, etc.

Cerises o la vinaigrette is composed of stoned
cherries, fillets of anchovies, young onions,
chopped bacon, ete., with ofl, vinegar, mustard
and spice.

Mayonnaise & la Macédoine, or & la Jardiniere, is
composed of mixed vegetables with Mayonnaise
sauce.

Mayonnaise & la Bretonne—shreds gfpttuce and of
fish, with anchovies and olives, and green
Mayonnaise sauce.

Mayonnaise de tomates & l'aspic—chopped tomatoes
with Mayonnaise sauce in a border of aspic;
garnished with tarragon and olives.

Mayonnaise de tomates & la Couronne—chopped
tomatoes in Mayonnaise sauce with aspic, set
in little paper cases.

Salade & la Duchesse de Fife is a mould of fomafo
purée with aspic and Mayonnaise sauce,
decorated with hard-boiled egg, and served
with salad.

Timbale & la Macédoine is a mould of aspie,
decorated with egg, and filled with a vegetable
Macedoine in Mayonnaise sauce.

Pectites cremes a la Jardiniere are little moulds of
mixed vegetables in Mayqnnaise sauce with
aspic.

Chartreuse de légumes is an orramental mould of
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mixed vegetables, filled with chopped vegetables
stewed in brown sauce.

Kari de légumes is a curry of vegetables. It may
be served hot or cold.

Crépes a la Jardiniere are pancakes made with
chopped vegetables. Crépes aux fines herbes are
made with chopped herbs.

Purée de légumes d la Romaine is a purée of
mixed vegetables, garnished with little moulds of
cheese custard breadcrumbed and fried.
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CHAPTER VIIIL
EGGS AND OMELETTES.

Tuese are specially useful for lancheon, and for
dinner when maigre dishes are required. Some of
them are suitable for savouries. At luncheon they
are usually served first, as at a foreign déjefiner,
but they are sometimes introduced as second-course
dishes. This does not, of course, apply to the
swect omelettes.

Poached eggs, or (Bufs pochés, may be served au
jus, with brown gravy, garnished with fillets of
anchovy placed crosswise on each egg; or au
jambon, on oval slices of fried ham, with Poivrade
sauce.

So-called ““ buttered ” eggs—cooked with butter,
etc.—are served as @Tuss brouillés.

Qaufs brouillés aux pointes d’asperges, aux chame-
pignons, aux trufies, or au jambon, are dressed
in the same way, with the addition of asparagus
cut up, chopped mushrooms, truffles, or ham.

brouillée a UIndienne are cooked with butter,

chopped onion, curry powder, ete.
N
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Eufs au beurre moir—fried, and served in black-
butter sauce.

a la Suisse are baked in a dish lined with slices
of cheese, covered with cream and sprinkled
with grated cheess,

au kari, or & U'Indienne, are poached in a sauce
of milk, butter, onions, curry powder, ete.

au miroir are baked with butter, ete., in the dish
in which they are served.

aux pistaches—mixed with cream, pounded pis-
tachio nuts, etc., and baked.

a la bonne femme—baked with chopped onions
and vinegar.

au soleil—poached, dipped in batter and fried.
These are sometimes called en fritot.

d la matelote—poached, and served on crofitons,
garnished with strips of anchovies and gher-
kins, with fine herbs sauce.

ala Portugawe——poached and served on croﬂtons,
covered with half tomatoes filled with savoury
stuffing.

ala neige—spoonfuls of whipped whites poached in
milk, ete.; served in tho milk with yolks of eggs.

en caisse—cooked in little soufllé cases half
filled with breadcrumbs.

au bouillon—steamed with stock in little moulds;
gerved with gravy.

a la Provengale—cooked in small moulds with
brown sauce, chopped onions, ete., and served
with brown sauce.

G la Florentine are lightly boiled, shelled, and
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served on & purée of fowl, garnished with fried
pastry straws.
Q@ufs § la Béchamel are hard-boiled, cut in halves,
~ and served in Béchamel sauce.

a la Norfolk—hard-boiled, cut in halves, bread-
crumbed and fried ; served with Piquante sauce.

au velouté—hard-boiled, cut in slices and served
in white sauce.

a la Tripe—slices of eggs with slices of onions
and Béchamel sauce.

au gratin—slices in layers with white sauce,
grated Parmesan, ete.; sprinkled with bread-
crumbs and grated Parmesan, and baked.

& Vaurore—shred hard-boiled whites of eggs in
Aurora sauce, in layers with grated Parmesan
and the yolks of the eggs powdered.

a la St. James—boiled hard in moulds, the yolks
mixed with chopped truffles and put back into
the whites ; served in Mayonnaise sauce with
chopped truffles.

Jarcis, or en canapés—hard-boiled and cut in
halves, the yolks mixed with chopped parsley,
butter, ete., and put back into the whites; a la
créme, they are served with Béchamel sauce.

farcis au Parmesan have a cheese stuffing, and
are served with cheese sauce.

a la Normande have a stuffing with pounded
ghrimps, etc.,, and are garnished with small
salad.

a la Poonah have an anchovy and shrimp stuff-
ing, and are served with rice, and curry sauce.
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@Eufs en aspic—slices of hard-boiled eggs set in a
mould of aspic.

Beignets aux ceufs are slices of hard-boiled eggs,
dipped in batter and fried.

Crépinettes d'eufs @ la Soubise are slices of hard-
boiled eggs, coated with Soubise sauce, wrapped
in pork caul, breadcrumbed and fried.

Plovers’ or Lapwings’ eggs are set in a mould of
aspie, or served with a border of aspic round them,

as Tufs de pluviers, or vanneaux, en aspic, or a

laspic. A la Charmante, they are set in little

moulds of aspic garnished with strips of beetroot,

gherkin and white of egg, and are served with a

mayonnaise of shred cucumber and celery.

OMELETTES.,

A simple omelette is called Omelette au naturel.
Omelette aux fines herbes is a savoury omelette—

with chopped parsley and shallot.

au Parmesan—with grated Parmesan. If Gruydre
cheese is used instead of Parmesan, it is called
au fromage.

au jambon—with chopped ham.

aw lard—with chopped fried bacon. '

& la purée de volaille, or gibier, has a purée of
fowl or game in the centre of the omelette.

auz truffes has slices of truffles in brown sauce
in the centre of the omelette.

aux champignons has mushrooms in brown sauce
in the centre.

aux tomates has dressed tomatoes in the centre.
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Omelette aux olives has olives and brown sauce in
the centre.
aux huitres has oysters in white sauce in the
centre.
aux abatis—stewed giblets with herb sauce in
the centre.
aux rognons-—kidneys with fine herbs in the
centre of a savoury omelette.
aux anchois has fillets of anchovy on pieces of
toast in the centre; it is served with gravy.
@ la Normande has shrimps in anchovy sauce in
the centre.
& la Macédoine has a Macédoine garnish in the
centre.
a la Jardiniére is made with chopped vegetables
mixed with the eggs.
In addition o these there are the sweet omelettes
——QU 8UCTE.
Omelette aur confiturecs—a sweet omelette folded
over jam.
au rhum—sa sweet omelette with rum, and a
sauce of burning rum. |
d la Celestine—a small sweet omelette, with
apricot marmalade in the centre.
auz fraises—a sweet omelette with a compote of
strawberries in the centre. These can be
made with any fruit.
An Omelette soufflée is made with sugar, beaten
yolks and beaten whites of eggs, and is baked.
For Omelette soufflée & la créme, whipped cream
is used instead of seme of the whites of eggs.
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CHAPTER IX.

ENTREMETS.

CAXES AND PASTRY.

Gatean Napolitaine is a cake composed of thin
round pieces of a paste of pounded almonds,
flour, butter, yolks of eggs, etec., spread with
preserve and piled one on the other. It may
be garnished with pistachio nuts, or masked
with the preserve, or glazed with sugar icing,
Served with cream, it is called Gidteau Napoli-
taine a la Chantilly.

a la Compiégne is a light cake cut in slices,
gpread with apricot marmalade, and put
together again.

a la Victoria—a cake with dried cherries, citron,
ete.; served with almond custard.

d’amandes—a cake of ground almonds, eggs,
sugar, etec. Baked in a shallow mould lined
with paste, it is called Gdteau Saint-Charles.

de pistaches is made in the same way with
pistachio nuts instead of almonds.

Saint Louis—a light cake of flour, butter, whites
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of eggs and pounded almonds, in a shell of
paste ; sprinkled with chopped almonds.

Gateau de Mokais a coffee cake, served with cream.

a la Monico is composed of layers of chocolate
cake, and of a cake with almonds and cherries,
spread with preserve, and the whole covered
with chocolate icing and decorated with pink
and white icing.

de riz—rice cake. Served au caramel it has
burnt sugar sauce.

de riz & la bourgeoise—a rice cake baked in a
mould lined with breadcrumbs; served with
any fruit sauce.

de semoule—semolina cake. Served with cream
it is called d la créeme.

Baba au rhum—a light cake made with yeast, with
sultana raisins, citron, etc., baked in a mould
decreasing in stages, and served with a sauce
of apricot syrup and rum. It is sometimes
called Baba a la Polonaise. A la Parisienne it
is soaked with syrup, covered with a purée of
apricots, and decorated with dried fruit;
served with & compote of fruit and cream in
the centre.

Brioches a la créme are light yeast cakes served
with cream. If served with stewed fruit they
are called Brioches aux fruits.

Savarin is another light cake made with yeast.
Auzx fruits it is served with stewed fruit.

Pitisserie génotse is Genoese pastry.

Gitean génoise aux abricots is a cake of Genoese
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paste cut in slices, spread with apricot marma-
lade, and put together again; covered with
the marmalade, and served with whipped
cream. Little shapes or cakes made of this
paste decorated with pink and white icing are
called Génoises glacés a UItalienne.

As Génoises aux amandes, they are masked with
meringue mixture, and sprinkled with chopped
almonds, ete.

Génoise aux confitures is a thin piece spread with
jam and rolled. This is known as a Swiss
roll, and is sometimes called Cannclon & la
Suisse.

A Genoese cake cut into sandwiches with jam is
served as Biscuits a la Vénitienne, coated with pink
and white icing. As Puits d’amours it is cut in
shapes an inch thick, the centres cut out, the
space filled with whipped eream and preserve, and
the whole glazed with sugar icing. These are
also made with pound cake instead of Genoese.
They may be coated with chopped pistachios and
almonds instead of the icing, and called Petits nids
aux confitures. Made in sponge cake with little
handles of citron they are called Petites corbeilles a
la Lucullus.

Any cake cut in small shapes and glazed with
chocolate is served as Chocolat glacé. Sponge
biscuits glazed with chocolate are called Biscuits
glacés au chocolat. Berved with custard they are
Biscuits a la créme.

Biscuit de Savoie is Savoy or sponge cake.
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As Gateau a la Duchesse it is cut in slices, spread
with preserve and put together again; decorated
with icing. For Gdteau & la St. Honoré it is soaked
in wine, covered with whipped and flavoured cream,
and surrounded with balls of meringue. For
Gdteau & la Parisienne the centre is cut out and
filled with a purée of fruit; it is covered with
coffee icing, and decorated with dried cherries and
whipped cream.

Gdteau aux vins, or au cognac, is a tipsy cake.

Petits pains & la Parisienne are sandwiches of
finger biscuits with preserve, masked with
alternate lines of meringue mixture and pre-
serve.

Petits gateaux aur amandes are small shapes of
pastry with chopped almonds strewn on the
top; they are served with whipped cream or
preserve in the centre of the dish.

au chocolat are little chocolate cakes. They may
be served with cream, or with a chocolate
custard.

a la Reine—small shapes of a paste of pounded
almonds, sugar and whites of eggs; glazed
with sugar icing.

a la Victoria—Ilittle cakes of flour, butter, pounded
almonds, maraschino, ete., spread with orange
marmalade, and glazed with yellow icing.

Madeleines are little cakes of a batter of flour,
butter, eggs, brandy, ete.

Darloles—a batter of flour, sugar, eggs, cream,
pounded almonds, ete., baked in dariole moulds



170 MENUS MADE EASY.

lined with paste, with candied orange flowers
on the top. Flavoured with vanilla or coffee,
they are called d la vanille, or au café.

Darioles & la Duchesse are Duchess cakes made of
a batter with