iy

RS MCZX S

ogtizeary (5003






W=
AR
’/1\\”\ g \\,

RADCLIFFE COLLEGE LIBRARY]

WOMEN’S ARCHIVES
Transferred from
HARVARD COLLEGE LIBRARY

Barbard College Library
RECEIVED BY BEQUEST

Y GO\%rgfﬂM‘s&:n 20, 192







Original flom

HARVARD UNIVERSITY




E
£
1=
i3
2
Sg
e
3

5




2 gl hm g
SHARARD NYERSTT)







Griginal from

HARVARD UNIVERSITY




( . £c
\//'r///.; ////./f//)/' 7/

Go gle




ART OF COOKERY

DEVELOPED IN

oy LONDON :
_ Printed for the AUTHOR, and sold by J. EBERS, 27, Old
Bond Street; and may be had of all the Booksellers in
the United Kingdom.
v

1815,

Go: gle



T yer st - S
U 'ﬁm eﬁi&« uw T
R l,lllllﬂlll

% | 15)& weh 20,1820

L

[@nterev at Stationes*all,]

Va.u.w e
1.7‘/ uf
wrg

Go gle



PREFACE.

# ~ Soox after my arrival in this country, I thought
of publishing a work, which might prove of
great utility to such, amongst others, as
Ithough p d of real knowledge, yet might
not unfrequently be at a loss, from mere
want of memory. The works hitherto pub-
: lished on the Art of Cookery are unintel-
ligible, and the receipts therein indicated im=
practicable.

Martialo, an Italian by birth, as miay be known
4t once by his name, was a famous Cook in his
time: but were he to make his appearance now,
- he would cut a very poor figure. His book dis-
plays nothing besides costly dishes, bad pre-
cepts, and worse taste. Several works have
appeared since under various denominations;
but seldom from the pen of professional Cooks.
The Art of Cookery is a science appreciated
only by very few individuals; and which re-
quires, besides a great deal of studious applica-
tion, no small share of intellect, and the strictest

a
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i
sobriety and punctuality, to be brought to per-
fection. In England, the few assistants that a
head Cook is allowed in a family, and the num-
ber of dishes he has to prepare, often deprive
him of an opportunity of displaying his abilities ;
nay, after ten years of the utmost 'exertion to
bring his Art to perfection, he ranks no higher
than an humble domestic. |

If I should be so fortunate as to succeed in
my attempt, I hope to produce a more easy
method than has hitherto been pointed out.
T shall first treat of bouillons, consommés, sauces,
&c. which are the basis of Cookery. Next,
beginning with beef, as the most common,
ye@ the most indispensible article for the
corps de bouillons, I shall explain all the diffe-
rent purposes. that beef will answer; for re-
levés, entrées, terrines: 1 shall then proceed
to treat of veal; and subsequently of every
other kind of materials.

. 5 . 2 s 4.

Beef. Entrées. Terrines. Relevés. Hors &’ Euvres.
Veal. Do do do do

Mutton, Do do do do_ 5.
Lamb. Do do do do  Rit.

i ¢ 2. 3. £
Pork. Entrées, Relevés. Hors & Guvres.

Fouls. Do do do Rit, Salades,
Fut Pullets,. Do do do do  do




il
Lommon Fowl. Entrées; the fillets only are made use of.
Pigeons.  Entrées. Rit.
Partridges.  * Do do  Salades.
Woodcock. Do do
Snipe. Do  do
Quails. Do do
Larks. Do do
Plogers. Do do
Turkeys. Do do * Relevis.
‘Geese. do do
Ducks. Do do
Wild Duck, Do do
Hare. Do do
Rabits, Do do
Fish. Do do (en maigre) Relevés.

© When I shall have explained the manner of
dressing the enfrées, relevés, &c. 1 shall refer
for the proper sauce to the chapter of sauces,
wherein they will all, or nearly all be explained,
i!m‘kuunt to the method practised in Paris, or at
Versailles, in the kitchens of the Royal Family.
1 intend, moreover, to indicate the manner of
making them, which I have contrived since I
have been in England, from which I have derived
expedition, economy, and I may make bold to
affirm, great improvement in point of savour.

<TFhis work, notwithstanding the utility it
might be of in Paris, is more particularly in-
tenided for England. T shall introduce not only
such apple-sauce, bread-sance, &e. sauces for fish
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asare not known in France, but also the manner
of dressing fish en maigre, for those persons who
are Roman Catholics.

Those vegetables that are used as garnish to
the enfrées, and relevés, will be found among
the sauces; and those that are intended for
entremets in their proper place, when mention
will be made of the proper time of the year to
send them up to table,

The entremets sucrés such as Suédoise, Char-
lotte, pommes au ris, chartreuse de fruit, pan-
nequet, beignets, souffiés, poudings, mirotons de
pommes, croquettes de ris, croquettes de pomme
de terre, &c. &c. &e. and in general what is not
the department of the pastry-cook, will be men-
tioned in the chapter of entremets sucrés, toge-
ther with the creams,

The jellies for both summer and winter, will
be treated of in a particular chapter.

Pastry will be treated of under a distinct head ;
so that such persons as should have a grand
dinner to serve up every day, would seldom
send up to table the same articles by following
the method which I shall prescribe.

Suppose ‘there are eight persons at dinner.
You cannot send up less than four entrées, a
soup, and a fish. Now as a remove to the
two latter, you must have two removes, viz.
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two dishes of rd2. Next four entremets, and
if you should think proper two removes of
rdt. You make your Dbill of fare, chusing
out of each chapter whatever you may want,
namely, a soup, a fish, two removes, four
entrées ; by which must be understood one arti-
cle out of the chapter that relates to * mut-
ton or lamb ;" one out of the article « veal,”
two at that of « poulets gras,” with this pro-
viso, however, that no two enfrées are to be
alike either in shape, colour, or taste.

For the second course you must act upon the
same principle.

The rdts will be found in the chapter of
#dls, and according to the particular season of
the year: neither must they bear any resem-
blance with each other. With regard to the
entremets, in summer time you will select two

gst the vegetables, one gst the jellies
and the other out of the chapter pdtisserie
(pastry), as for instance :

(BILL .OF. FARE FOR A DINNER OF FOUR ENTREES IN
SUMMER TIME,
Furst Course.
Le Potage printannier.
Les tranches de cabilleau, sauce aux huitres,
N 2 Relevés.
La poularde A la Montmorencie,
Le jambon de Westphalie, a lessence.



S —

vi
4 Entrées. asgleib, aptt

_14 fricassée de poulets aux champignons.

“Les cotelettes d'Agneau santés, sauce i la Mm

Le sauté de filets de poulets gras; au supréme. :

Les tendrons de veau glacés aux litues,  lessence: "
r

3 2 Dishes de Rit.

.. Le chapon, |

l'.a cailles. PR,
4 e, &

t‘- poisd la mgok,.
La gelée de; fraises,
Les asperges en biltonets,
Les puits d'amour garnis de marmalade.

2 Remove of the Ris.
T2 b 8, grelIs rouges.
“Le soufflé au citron.

(Here comes in the first Plate,)

ANOTHER BILL OF FARE wxri FOUR ENTREES IN SUMMEN
9 TIME.
First Course,
pohge 3 la purée de pois verds.
tranches de saumon, sauce au homard.
2 Relevs,
Les poulets gras & 'écarlate, au velouté,
La selle de mouton rdti. Y
4 Entrées.
Les petits plités A la béchamelle. '
Le fricandean glacé & la purée de céleri.
Les paupiettes de filets de solles marbsées & la ravigotte.
Les cotelettes de filets dg pigeons aux petits pois,
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2 Plats de Rit.
Les deux petits canards nouveaux,
Le levreau,

1 4 Entremets,
Les artichaux frits.
Les choufleurs au velouté,
Lé pain d'abricots.
Les giteaux & a Miinon. 4

From the above statement it will be easy to
make a bill of fare of four, six, eight, twelve, or
sixteen enfrées, and the other courses in propor-
tion. For the convenience of those persons who
wish to have a bill of fare presented to them ac-
cording to the English way, I shall introduce
some of from four to sixteen dishes ; observing,
in the mean time, that whenever there are more
than four entrées, symmetry must always be at-
tended to. The two flanks, for a dinner of
six enfrées. must be parallel, that is to say,
that if you place petits pdtés on one side,
you must have croguettes on the other; if
you have a vol au venf on one side, you must
Place a pdté chaud opposite, and so on ; a judi-
cious arrangement of dishes giving additional
merit to a dinver.

The second course requires also a different ar-
Tangement when you have more than four entrées.”

a4
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At the two flanks you must have two dishes of
vegetables, if approved of, and at the four cor-
ners a jelly, some pastry, a lobster, or sallad,
&c. &c. If directed otherwise, you may put
two sucrés between the two flanks, two dishes of
vege!abiel, one at each opposite corner, shrimps
and a sallad at each other corner.
PILL OF FARE FOR NOVEMBER OR DECEMBER.

Six Entrées.

First Course,

2 Potages.
Le potage & la bonne femme, dit Flamande,  White,
Le potage  la Beauveau. Brown.

2 Poissons,
Le turbot, sauce au homard.
Le doréy garni d'éperlans frits.

2 Relevés.
Le dindon A la Périgneux, purée de marons,

 Le cuisseau de pore 2 demi sel, garni de choux,

6 Entrées.
Les cotelettes de mouton A la Soubise.
Le salmi de perdreaux 2 I'Espagnole.
Le vol au vent d'escalopes de cabilleau 2 la créme.
La casserole au ris d'un hachi de gibier au fumet.
Les escalopes de filets de lapreanx & la conti au truffes,
Les cotelettes de filets de poulets gras en épigramme,
@ Plats de Rit,

+ Les becasses.

Les perdreaus.
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6 Entremets.

Les épinards aun consommé, garnis de croutons.
Les cardons d'Espagne, 2 lamoelle & Pessence.
Les truffes entidres au vin de Champagne,dans une serviette,
La salade de homard dressée.
La gelée de vin de Madere garnie de gelée hachée.
Les ghteaux & la Polonoise.

(Here comes in the second Plate.)

BILL OF FARE FYOR DECEMBER AND JANUARY,

8 Entrées, and 4 relevés, or 10 entrées and 2 relevés.
The potages and fish, superseded by the 4 relevés.

2 Potages.
Le potage i la reine, La Brunoise au consommé clair.
' 2 Poissons.
Le turbot, garni d'éperlans.  La matelotte de carpes a I

royale,
2 Relevés des bouts,
Les poulardes 3 Ia Condé ragoft  Le jambon de West-
a MAllemande, phalie & IEspaguole.
8 Entrées.
Les filets de perdreaux sautés A la Lucullus,
Les petites timballes d'un salpicon a 1+ Monglas.
Lescroquettes defilets de volailles an velouté.
Les filets mignoos de poulets gras & la Pompadour, Italienne
blanchée liée.
Les perdreaux A la Barbarie, Italienne aux truffes, Three
in number.
 Les petits poulets 2 la reine. Aspic liée, pluches de persil.
Two of these.
Les cotelettes de pore A la Mirepoix, Espagnole.
Jee carré de veau a la Chalons, haricots vierges,
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4 Plats de Rét.

Les bécassines. Les sarcelles.
Le ligvre, =~ Les poulets gras, un piqué.
8 Eniremets,

arsiy
Les salsifis & la sauce blanche.
Le maccaroni & I'Italienne, garni de eroitons de patisserie.
Les ceufs brouillés aux truffes, garnis de croutons frits aw
beurre. .
| Les pommes de terre A la maitre dhotel, coupées en liards.
Les darioles A la eréme.
Les canapés garnis de marmalade d'abricots,
La gelée de vin de Madere, décorée,
Le pain de framboises, 2 la glace.
< 4 Relevés de Rit.
Les fondues au fromage de gruyére.
Les ramequins.
Les biscuits & la créme. 4
Le soufflé & la fleur d'orange.
(Heré comes in the 3 Plate,)

BILL OF FARE FOR JANUARY AND FEBRUARY. 12 ENTRéEs.
First Course.
2 Polages and 2 Terrines.
Le potage A la reine.
t potage & lAIlle;n:lnde
ok maccaroni A I'Italienne.
i o La queue de beeuf en haricots bruns.
s € 4 Poissons,
Le turbot & Ieau de sel, sauce au homard.,
Les tranches de cabilleau, sauce anx huitres.
Le brochet panné et farci an four Hollandoise.
Les merlans pannés et frits, sauce aux crevettes.

%

Extremities. {
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DORMANT DI MILIEV,|

With Room cneugh i Utensite

& aVase at cach comer.




Second Course.




Potage dta cratet; N
relevé par un Turbor
relevé parune Culette de Berut
&\ 4 ta Flamande.

DORMANT DU MILIET.|

& aVase at cach comer.

With Room encngh fir Utensite
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4 Relevés de Poissons.
Le filet de veau roti. Le dindon rbti, chipolata.
La culotte de beeuf 2 la flamande. Le cuisseau de porc braizé,

aux épinards,
12 Entrées.

Les petites casserolettes au ris, émineé de poulard,
Lz turban de filets de lapreaux A I'Espagnole.
Les escalopes de filets de poulardes aux truffes.
s filets de solles sautés 2 la ravigotte.
Lees petits pités & la Nesle, en timballes.
Les perdrix aux choux, dressées A I'essence.
Les petites caisses de foie gras 3 la Dusselle.
La grenade de filets mignons de poulets gras, 3 VAllemasde.
Les cotelettes de filets de perdreaux au fumet.
Les attelets de ris de vean & ITtalicnne.
Les petits pdtés aux huitres vertes & la Sefton.
Xa chartreuse d'un salpicon de palais de beeuf.

SECOND COURSE,

W g 4 Plats de Rit.

La poularde aucresson. Le caneton.

.I_a lapreaux, Les bécasses,
: 12 Entremets.

Les pinards A la créme.

La créme au calfé, blanche,

. La sultane, dans un vol au vent.

Les petites lozenges garnies de confitures,
La gelée de vin d'Espagne.

Les salsifis frits.

Les nayets glacés, en poires de rousselet,
La créme au chocolat.

Les meringues, garnies de chantilli.

Le buisson melé de Gentvoise en gimblettes.
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Le fromage & I Ttalienne, ‘an marasquin.
La chicorée A la créme, et des coufs pochés.
v 4 Relevés de Rit.
2 Plats de fondae.
“1 De talmouses.
1 Flave picard.

I have not brought forward four potages in
the above bill of fare; because the choice of
articles rests with the cook himself, who may
serve up a good dinner without adhering to the
very same dishes I have selected, or rather men-
tioned, as it were at random, in the said bill
of fare, or any other under-mentioned. Yet I
think it would be useless to go beyond sixteen
entrées; for the multiplicity of dishes may easily
be made out. I shall only observe that with
twenty entrées the counter-flanks must exhibit
copious entrées ; and that for the second course,

- must be introduced what we call moyens d'en-
tremets, such as brioches,. gdteaux de compiegne,
babas, and two articles erected according to the
fancy of the pastry-cook. Eight large pieces
are not requisite when there are only iwenty
entrées ; but if you have to send up four and
twenty, and of course thirty-two entrées, those
huge pieces then are indispensible. Whenever
a dinner consists of more than eight entrées, it
1s impossible for any cook, to dress them without

Go gle
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assistants, unless he sends up to table very com-
mon dishes.
(Here comes in the last Plate)
A DINNER OF SIXTEEN ENTREES, AND EIGHT LARGE JOINTS,
FOR JULY AND AUGUST,
4 Potages. 4 Poissons.
Les nouilles au consommé lié. | Le turbot garni d'éperlans frits
sauce au homard. ;
La Julienne. | La truite sumonés A la Ge-
A névoise.
Le vis dla pure de pavets. | Liesturgeon 3 I broche, poic
vrade desturgeon.
La jardinidre au bouillon cla- | Les tranches de cabilleaw,
rifié. satce aux huitres,
4 Relevés de Potages.
Lialloyau A la godard, garni | Le rost-bif d'agneau p.que a

d'innocents. - 1a broche.
La longe de veau 3 la créme, | La selle de mouton rdtie, ou la
venaison.

4 Relevés de Poissons-
Le chapon A la villeroi, ragodt | Le pité chaud de légumes.
a la royale.
Le jumbon braizé aux petites | La poularde & la créme, garni
féves de marais. de témoins,
16 Entrées.
Le paté chaud 2 Ia financidre.
Les boudins 2 la reine, au velouté,
Les cotelettes d'agnean a la maréchale, Italienne.
Le sauté de filets de poulets & 'écarlate, au supréme.
Les escalopes de lapreaux, aux petits pois,
Les grenadins de veau i la Macédoine.
Les filets de solles 2 la Orlie, poivrade lie.
Les petites bouchées de filets de vollaille  la béchpmelle.
Les petits pieés & la Mozarive.
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2 Xiv
Les rissoles d'une farce fine de lapreaux. Y
Les ris de veau 2 Ia Dauphiine, @ la chicore. ‘
Les filets de maquereaux & la maitre d'hotel a la créme.
La blanquette de filets de poulardes, aux concombres,
Les paupiettes de palais de beeuf au gratin.
Les boudins de lapreau 2 la Dreux.
Le vol au vent de petites quenelles au velouté,
. 8 Plats de Rit.
Le chapon au cresson,  Les poulets gras, un piqué.
Les pigeons de volitre. Les cailles bardées avee des feuilles
de vigne.

Les canards nouveaux, L'oye nouvelle. :
Les lapreaux de garenne. Les dindoneaux, sauce au pauvre

homme. ¥
16 Entremets.
Les petits pois A la Parisicnne,
Les artichaux 2 la Barigoule.
La gelée de fraises framboisées.
Le pain d'abricots A la glace.

salade de volaille, aI'ltalienne.
Les crevettes en buisson.
Les petites cocardes garnies de confitures.
Les haricots verds & la poulette.
Le miroton de péches, au vin de Madire,
Le fromage 2 I'Italienne, décor,
La mayonaise, dans un moule A aspic.
Les homards dressés et cassés.

Les pains & la duchesse.
Les giteaux & la Madeleine, . -
8 Relevés des Rils.
2 Plats de fondues. 2 Plats de raméquins,
2 Plats de biscuits 2 la créme. 2 Plats de souffe, au eitron,
' ' ou2tartes de fruit nou-

veau, dameson,, &c.




First Conrse.

July & August.
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- I have mot mentioned the second course for
the above dinner; as it is known that there are
to be the same number of dishes, as in the
first course. There must also be two plats de
76t at the extremities, two on the flanks, and the
petits rdts at the counter flanks. If you have
assistants enough to make some picces montées,
they are to be placed on the counter-flanks.
" I have added two pdtés froids, which are like-
wise served at grand dinners. [ like them to be
sent up to table with the first conrse, and there
to remain-during the second. Numbers of peo-
ple like these pdtés froids; but if they were
not served up with the first course, their appe-
tite being gone, they could mot eat of them.
They are not at all in the way, but improve the
look of the table.

N.B.—The pdtés may be either of game
or fowl.
+ In PFrance, between the dormant (centre sta~
tionary dish) and the enfrées, it is customary
to place hors-d’ecuvres, viz. sallads of ancho-
'vies, canapés, sallad dishes filled with lemons,
bitter oranges, butter, radishes, turnip radishes,
of figs in autumn, what we call hors-d’euvres de
cuisine, such as saucisses, boudins, &c. &e. which
indeed give a good appearance to a table. In
England it is not customary to serve hors-
d'euvres, as in very few houses, they keep a
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xvi
confectioner, and that the /ors-d’cuvres belong
‘to his department.

Military tactics, fortification, musie, dancing,
and millinery, &ec. being of foreign extraction,
most of the words relative to the said arts or
seiences have necessarily retained their original
appellation. It must not be wondered at, there-
fore, if in this work I have made use of the
original, or native expressions. The name of
the various dishes is a matter of course, which
requires no more explanation, than roast beef;
or plum pudding, welsh-rabbit, or muffins, &ec.
do in France. - Marquer, masquer, sauter, &c.
&c. have a particular meaning, but are such
technical words as cannot be translated properly,
for which reason they will frequently be met
with. Suffice it to say that, Marquer signifies
to put in a stew-pan or saufé pan, whichever you
use. Sauter, is when you put the sauté pan on
the stove with the contents. Masqué, is when
you are to put the sauce over the meat, &e.




P de gibier
¥ 8auce tournée 1.

Le velouté .
L'Tualietbe blanche -
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———— roulle.. ..
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- >
La sauce hachée <. bl B
].npnvndam ot 3
brune . .- .
Laspic lié s cr g BT

La ravigotte v S O . .
3 La maitre d'hotel grasse .. ol
maigre.. ..
Sauce A I'estragon, ou pluche ..
Labourguignotie .. .. s. e e
Le bon beurre .. . . . .
La béchamelle grasse ~ .. - ..
e algES S aeh.
La Génoise A L e
8auce A matelotte, for fish . . .
e for entrées ..
Sauce aux pommuforgmmdmmdpmk 4
Purée d'oseille .. . . .
Oseille en maigre. . . . . .
Purée de céleri .. . .
S oinoie Yaags, of soaBladt - 1
= bruns, et lyonaise L. v
Purée d'baricots blancs, maigre et grasse ..
—— de champignons, brune et blanche ..
~—— de pois verds, nouveaux et secs .. .,
= de marons ., . . . . .
Les nouilles . .
La macédoine ., o
Saucedattelets .. ..
La sauce d'esturgeon .. . . .
Sauce cardinale .. P . .
= de homard.a .0 e e
= 2 la Lucullus . . . .
Velouté, a new method ,. .. . »e,

Go gle



a%?;;:a;ﬁ#:s&??g?a?xr:if:ﬂ[ O

eFEsEaE



Potages de santé, or au paturel ..
——— au consommé of fowl ..
=2 la Clermont ... ' ..
—— 21a Jaliene ..

La Julienne au consommé de vdlﬂh .

Souped laCressic. ... ..
lnpcllAnrom.. e .
La Brunoise . .
Soupe d I'Allemande ..
=1 la Condé. . . .
——-2la Favbonne .. .0

— -2 Ia Carmelite
Purée de pois verds .
‘The same made very green
Macaroni au consommé .
Lazagnes au consommé .. * ..
Potage au ris, or rice soup - s
Ris aux différentes purées Vg
Vermicelli soup .. .

Italian pastes .. .
Vericelli 3 la reine « .. ..,

Co gle ;
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= with pease, au'blanc .. ..
Fe of vealiwith pease
— en haricots vierges .,1.;
L] of veal en chipolata .. ..

Y <3
'-'hnum’r-n e SEmvep witk Sours,




* Pinions of turkey e baricot ..

¢ ¥ Tie FRENCH AND 1N

xt=3 ‘:
- i s
> - 3
2 4 o
> -
Pluck of lamb 2 1a pascaline

bdmdohévre. 25y, it

Ses caisses d'oie 2 la p-réede pmv:nil
Cuisses d'oies A la chonm . .
Cuisses d'oie 3 la choucroute Frangaise .,
Giblets of tarkey en haricot ..

Membres de volilles aux novilles
Le hachi de volaille 2 Ia turque!
Lescafialatipe ..
!“l 2 la créme en vaﬂn.
La morue A la maitre d'hdt

La quene de beeaf en h

“The same en haricot brua & ..
"The same aux petits .
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CHAP. IIL.—Removes or T 559“1 awp Fisw, morm
e EncLise War.

La culotte, or the rump of beef au patarel ., .. 85

. . . .. 86

“Breast of beef ditto .. \. e -4 P g

————, 21a Flamande

Aloyau, .or surloin 3 lagodard .. - .. Bihd El'i‘
L'aloyau roasted . 52, PRORS | A
& gk ofitpe toal .

Leg of mutton braizés, .d:erwke ‘!gctdg wpt.luum + 8

Toin of veal rggsted .. . ib,
Loin of veal en surprise ., oy X o

A lacréme.., .. ¥ ‘1. . 90
Calfshead aunatordlp .. .. .. .. .. b}
e —- sauce aux tomates .. .. . 0
——— e biga & SO e
#————- a0 puits certain S B b .. 0%
=TT eijfortue .. 4 8 e 22000,
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5 de saumon grillées, sauce aux uprn
), sauce matelotte , . . e
ﬂn-lheenemu b ! Ty
f‘ Cabillean, or cod, sauce au huitres i
Tranches de cabilleau, or slices alcmnp cod ..
Alacréme .. g
lohn Dory, sauce an homard .
P H.p—.._...., broiled w‘ith:dlwy sauce
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Les sales fites et bouillies
rolled soles .. ..
Fried whitings 2 ' Angloise
S 2 la Frangoise
Boiled whitings ..
rel 3 Angloiso ®.
mackarel ..
Boiled baddocks .. ..
X Skate with shrimp sauce .
Boiled pike, sauce Holluﬂml:
g,uapme ll,\n;lmu w n
Ja Gendvoise. .. -
-,— Polonoise ..
—— Chainbord ~ 4.
ike ‘au court hqnllm:
Zourt bovillon for fish
Frout 4 la Gendvoils &,
ed nur;eé "
ked sturgeon . .' -
Stargeon A l'ean .. .
Carp, au blew, withoat sauce .
= , farci au four © ..
+—, sauce a q‘lelo(li -

Broiled carp with caper sauce
Coperﬂuoe for fish o ..

Quenelles de volailles
———delapreanx .,
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it " Burcher's Meat.
3 ?
w'llude beeof | R Kk s
4 Leblanguette de palais de porut i oid i deng,
» —— aux e 73+ A
* -— L1 , aux truffes .. b,
qul Palates of beef A I'ltalienne . § PR ]
wuﬁabeenugmnﬂam!ﬁmenpnp.em . 129
Le miroton depalais de beeuf 4 la Dreuille )
* Croquettes of palates of beef au velouté . . 130
9" Bees tongue, sauge hachée .. .. .. .. ib.
A ‘- Lemiroton of tongues aux navets .. .. .. ib.
¥ Lemirotodl déflaugue i loseille .. .. .. .18
—_— aux épinards - ... ..o .. b
= - A Vécarlate aus navets .. . ib.
Le langue 2 I'écarlate bigarée .1
BB 6l taigrions de becs Pladie s Lycasise' .
e filet de beeof mariné, 2 la broche .. % . b,
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L quene de beeaf en hochepot 2 .
Le miroton de beeuf = .. -
Le rognon de beeuf au vin de clumplgl-
Beef steaks aux pommes de terre .
Lalloyay ddagodard ", ..
— bt .. Bre
pmp.fhmn«ml o o
© (See removes, No. 1.) a <=
La culotte 2 Ja n.m.nqe (See ditto, No. 2) % J8s

La poitrine au Daturel, et h Flamaode,” (See dmo.
No.3.) o

La cotte de beeuf bnuéun hodupot e -

La coié de bof grile, savce lnchée &, A

CHAP. V1. —Bmtr or Mmo:

canlmedeménmu-’swmn ANkl |
Afibther method of preparing les cbtelettes d la Soubise . 138
ek cbtelettes en baricotvierge .. ..

Cotelettes A la minute ., w 2
=—4———T'Italienne S

=t en épigramme . . L
en haricot bran
Les cotelettes sautées A lu,.enn’ 0
Céelettes i la Maintenon 3

Les filets mignons 3 la mm@uh
o 1 de spoatiny aiebevinc] s
== 2 la purée d'oseille .
Les pemlcﬂrélds ‘mouton en aigrettes . .
Lecarréaupediil.. wo.. .. ..
TLes carbonades 3 la ,nduuke .
Tes poitrines de mouton & la Ste. mnwu ¢
L4 maselte demoutan a la chicorée ..
!mdyemmnxuv:u .- .
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Langues de mouton aux laitaes .. 4. e
—_— ~—— augratin . . .
'y ———————en papillotes . .
S~ imiocksilachicorbe ..
-~ ,w‘aeda mouton aux concombres -
- Alachicorbe.. i e

‘. tgmqmammny-pmesdep. &
. ————=—— St Laurent .. ..

 Les cérvelles de mouton en matelotte .. .

» L.plsdld!mnﬂt'n a la poulette ., 3
‘e, en canelons 2o .
4oy ——— =, en marinade o oy

‘ l {: quartier de moaton dux bharicots .. ..

relevés de potages, Neo.7.) 4n- 2 "
lawnm'de moaton, farcie A la Lyonaise ..
hqalle de, mouton rdtie .. . e e
#  Caré de mouton bovilli ... o . .
- Gigot de mouton bouilli ..© .. 1 . .

" | | CHAP!VIL—Exrafss or Varw
- caeme- de veau grillés 2 ITilienne
ﬁ. T

ey Muuuhnwmn, A la brochette ., e

gigot braisé, called _generally (h sept-heures.

" - alaDavphine .. .. :
24 Y e—————=1la Mirepaix .. o .
r en papillottes, oud la

‘o= 2 la Chingara .. .. v

W0 ————2laDreox .. .. e

Ly Spcou Ala Chalons ... ..  we
N . v 3 la financiére 28 TR
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e - |2 Mirepoix .. o "e
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. Lecarré de veau 3 la-Barbarie .. .. ..
e 2late. Meshout .. .. -
Le fricandean aux différentes purées .. ..
Another methed .. .. T . e b

% Les/grenadins2 Ja porée de céleri blane .. ..

La noix-de veao en bedeau P . P
Veau d la bourgeoise .. . .. 4
Lestisdeveand ladauphine .. ae. e
e 2 la fiancidre ..
e & |2 drevx . e el e
Lablanquette de veau aux cammb\'u .-
w3 |a paysaniié
Escilopes de ris de veau aux petits pois
Desattelets de ris de vean 2 I'Italienne
Les eccalopes de ris de veau en caisse
Croquettes deris deveau ™, « .. ..
Cefvelles de veau en matelotte " .. i .
e 2 la msitre d'bbtel .. .
—wmiss a0 beurre noir .. .
e de veau au soleil
sl —— sauce aux tomates

Tendrons de veau A la jardiniére ... s .u
——=— aux petits pois  I'Espagnole ...
&b aux poisd I' ditsan Iﬂlu
: | ———————aox latues  I'Espagaole ..
' By — i e marinade, dites au soleil ..
— . enchipolata i I'Espagnole
s en chipolata au blanc , . .
A lajpurée de marons .. .
Lesoreilles de vean farcies frites . . . .
- Oreilles de vean sauce nux tomates
: Les oreilles de'veau 3 la Hollandoise ..
i i 14 ravigotte .
»
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farcisen soleil . .

——, A la Mirepoix, mhem.uuuw-
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Les escalopes de poulardes aux truftes .. ..
Scollops of fowl 2 la Conti aux truffes .. .
Fowl scollops with green pease .. ~ .. ..

Filets de poulardes 2 la Chingara £
Blanguette of fowl marbrée = 1. ¢ .. ..
Wings of fowl 3 la Dauphine PP

Pudding, or boudin 2 la reine, . .
Croquettes of fowl au velouté .. . .. &
Hachi, or minced fowl A la Polonaise .
Legs of fowl en @neton. Duckling llh L

aux pltes d'Italie .
Fatpollets aux novilles .. .o oF e
Chickens 2 la Tartare .. ~
Fat pulletsd Ja Givry ... el
Chuk-ulh!«blmmunﬂ'u\ ¥y S0
——— - 21a cardinal o el .
Fillets of fat pullets 3 laroyale .. v
Catlets of chicken 3 1'¢ igramme . .
“Fillets of chicken 2 la maréchale e TS
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» ——— au supréme. (See above,
. No. 22.Fillets of fowl'au sopréme) <. .. .. 213
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. ’mnofchmkcm auvelonté .. . .. ibe
Mufdnck‘un naturel . & . .. 218
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,‘h.aw:mmnnu créme. - oot e e
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CBAP X.—ExTréss or PARTRIDGES, YOUNG AND OLD.
A whole partridge 2 I"Espagnole . . . 231
Young partridges 2 Ja Montmerenci
—————— 2 la Barbarie . g
o A D, @ L A
——— crapaudine .. ..
- givry .. w i,
Compotte of young p:mld;ell bl ¢ L e

bran

~

236
_— 237
Pallisdges wus cigax dressds %, ‘4 o b
Saoté of fillets of young partridges au ien” W .\w
Cutlets of young partridges en épigramme aux tuffes.. 241

ib.
242
243
ib.
244

.

Sauté of fillets of young jpartridges  la Sefton. . . it
Croquettes of young partridges .. .. .. ..
Soufllé of young partfidges . A
Porée de gibierd 'Espagnole .. ..

Sulwii of young partridges 2 I'Espagnole,.”  ..» ..
Yovng pariridges dla Monglas .. .. .. | .. 245
———————en surprise .. Lg 3 O
Quenelles of young partridges au fati. i MR
Boudins of young partridges «. 5

-

CHAP. XI—Rasmugs.
Tillets of young rabbits 2 la orlie. Prigle>Y T gy
Turban of fillets of rabbits@lasultane .. .. .. b % v
Emincé of rabbits an fomet .. .. T .. .. 250

Escalopes of rabbits aux truffes, ib.
Blanquette of rabbits aux pois .. o . .. 251
Bscalopes of rabbits an famet ~ .. .. .. g - b
Sauté of rabbits 2 la Conti - X »- o . 253
Young rabbits en fritea,. .. .. .. .. 253
Babbitsdila Vénitiepne .8 .. .. .. .. b
—— — en caisses, e e o AN
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Giblottes of rabbits- - ..¢ .. . .

s gu blanc .. .
Fillets of young rabbits en hrgneueu & od
Pité chaud of rabbits -

Quenelles of rabbits - .. e dripal Seh

Gratin of rabbits e 3hov uRESSeRy
T PR U e
Croguettes of rabbits- : oy
Boudins of rabbits ¥ la reine: .. ..
e 2 ha Richeliea X
T4gs of rabbits en- papillotte ..
Rimoles of rabbits - "
Bhodins of rabbits 2 Ia Locullus -+ 4
Fillets of rabbits A 1a Maréchale ...~ ..
————— 2 la'Pompadour s &1 led
‘Attereaux of abbits A I'Italienne hyib bl

CHAP :{u.—ﬁnu axp Leveners.

‘Hare en daube .. g2 .
Civet of bate, -ervedn terrine . o .
Fillets of hare, au sang . o . .
--—-v———-—,endm'reml

Pain of hares, boudius of hares, ronled Iural .
Entrées of red legged plmnigel, or. bartavelles, .
Quails and cailleteaux .
Compotte of quails

i blanc .

Quails.aux pois

‘==—-au gratin &

— 1l bm:rgmgnane

——- 2 la crapaudine i

‘Woodcocks and snipes .. .. .. ..
“Salmi of woodcocks . .. L. . Ve
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Salmi of woodcocks 2 I'Espagnole oo
vandedapnléuofwwdwch .-
Plovers . . .
Olpﬂnude of plonrt 0 .
Pigeons .

Onmptmaofpi‘eon u roux
-2 la paysanne ..
Pigeons  la crapandine .. .. ..
~——— ausoleil . .
leenofpl;mmihdm .
Maréchale

Pigeons 2 la Toulouse .. . .
e e financiére .. . .
———— T'aspic clair
= cooked in all manner ofv-yl
Ducks, and wild dacks .. . .
Ducks aux navets . . . . .
petits pois .. .
Ducks2 la purée de pois verds .. . ..
Ducklings 3 Ja bigarade ... .. ..
Salmi of wild ducks e .
Members of ducks 2 la purée rhln'
- Ducks avx olives . . . .
Bhnslotinde cluboka oo 3 i

Larks su gratin .. e .
Caisses of latks .. . . .
Pté chaud of larks e, v, .
Larks en cronstade . . .-
PaAsaNTs.
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Hachi of pheasants ¥'1a Poloroise ** .. .." .. ib.
Méd‘phannt P e P e R e

CHAP, Xlll.-—l'lul ‘Warer Fisa.
Carp,

Dup‘dllé, sauce aux capres

Carpe fircie au four .. P
La carpe au bleu, et au court bomllml . e
Court bouillon .. oo o o .
Carpe 2'la chambord .. . = .
Matelotte de darpe d la royale’ .. = .. ..
—— mariniére ve . ies
up.nupm&de faicedecarpe L. ..

Erre. "
La matelotte d'anguilles .. T . . 200
Trongons d'anguilles 3 la Tartare .. .. .. 300

e o podlette s (TR
Lianguille roulée au four .. PR N
'ttwgmd'ngmuu pigués et gl.ee- 100 o 1R
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Brochet 2 la Polonoise .. .. .. .. 302
St — Gentvoise .. . ve v weles o 200K
== ———— Hollandoise . . “ i o .. 8041
Brochet an four A la Frangoise .. * .. - .. - .. 305-
=== sauce.} matelotte e . . v 3067
Filets de brochet 2 la maitre-d'botel .. . so ibs
maréchale .. . . v 307:
— ey (OIQUE .. s 2
Brochetd lachambord ., .. .. .. .. 3
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Perch,
Perchd la water-fish .. ..
Perches 2 I'eau, or water souchet
w2 12 maitre-d'hétel
= 2 I'eau, sauce Hollandoise

TexNcu.
*Techfite . .. .

- Trour AND SaLmon Trour.

“Truite au court-bouillon .. .
2la Gendvoise .. .
Filets de truite d l'Aurore ..
Truite ssumonnée au four' ..
— APAngliise .. ..
Lamprey .. . . .

Craw Fisu.

Ecrevisses A la povlette .. ..
Bisque d'écrevisses . .
Eerevisses pour entrées .. ..
Aloze, shad . . .

CHAP. XIV.—SALT-wATER

Tarbot .. . . o
Filets de turbot 2 la maréchale ..

créme
Gratin de filets de turbot au velou(s

Vol au vent d'escalopes de tarbot au bon ba:rre

Petites timballes de filets de turbot, A la Venitienne

Turbot grillé, sauce aux cApres ..
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