AR M A
3 3433 08225330 7

Oriina from
visizeary (GOOG NEW YORK PUBLIC LIBRARY



;. Original rom
* NEW-YORK PUBLIC LIBRARY






ginal from
Rat=ge o NEW YORK PUBLIC LIBRARY



o

. HC LY 43
m& SRl 1BRAR)




ccccc






s Gougle










THE ;

Gagtronomic Regenerator:

A

.
SIMPLIFIED AND ENTIRELY NEW

SYSTEM OF COOKERY,

WITH NEARLY

TWO THOUSAND PRACTICAL RECEIPTS

SUITED 70 THE INCOME OF ALL CLASSES.

ILLUSTRATED WITH

'NUMEROUS ENGRAVINGS

(AND MINUTE PLANS HOW KITCHENS OF EVERY SIZE, FROM THE
A BOYAL PALACE 10 THAT OF THE NUMBLE COTTAGE,

VIER, PALL-MALL.
1849.

Digitized by



THE KEW YORK
PUBLIC L[BRbRY
91731

ASTOR, LEROX AND
| riLoEK FOUNBATIONS!
R 1920 L

)
i
e
L™ x
JOLTI03 ATXIE
P s

e




3. Wasusuer, sealp



THE NEW YORK
PUBLIC LIBRARY

ASTOR, LENOY
TILDEN FOULD TIONS




TO HIS ROYAL HIGHNESS

THE DUKE OF CAMBRIDGE.

Your Rovar Hicunsss,

. Tho gracious condescension which permits of the dedi-
! “this Work to your Royal Highness, adds another to
y claims upon my devotedness and my gratitude.

the high honour to be

Most obedient and humble Servant,
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PREFAC E.

Y 10 -y

Ar the request of several persons of distinction, who
have visited the Reform Club,—particularly the ladies, to
whom I have always made it a rule never to refuse anything
in my power, for indeed it must have been the fair sex who
have had the majority in this domestic argument to gain
tius gastronomical election,—Why do you not write and
publish a Cookery-book ? was a question continually put
to me.  For a considerable time this scientific word caused
‘“d horror to pervade my frame, and brought back to
~my mind that one day, being in a most superb library in
of a splendid baronial hall, by chance I met with
Milton’s allegorical works, the profound ideas of
several chefs-d’ceuvre of one of the noblest
of literature, Shakspeare; when all at once my
attracted by the nineteenth edition of a
: such an immense success of publication
say, “Oh! you celebrated man, posterity
of fame upon your regretted ashes!”
Iwﬂh intense curiosity, to my great
did T see,—a receipt for Ox-tail Soup!
[ produced upon me by this succulent

. determine that my few ideas, whether
should never encumber a sanctuary




viii PREFACE.

which should be entirely devoted to works worthy of a place
in the Temple of the Muses.

But you must acknowledge, respected readers, how
changeable and uncertain are our feeble ideas through life ;
to keep the promise above mentioned, I have been drawn
into a thousand gastronomic reflections, which have involved
me in the necessity of deviating entirely from my former
opinion, and have induced me to bring before the public
the present volume, under the title of ‘The Gastronomic
Regenerator,” throughout which I have closely followed the
plain rules of simplicity, so that every receipt can not only
clearly be understood, but easily executed.

1 now sincerely hope, Ladies, that I have not only kept my
promise, but to your satisfaction paid tribute to your wishes.

You have not forgotten, dear reader, the effect that mon-
strous volume, the said nineteenth edition, produced upon
e, therefore I now sincerely beg of you to put my book in
a place suited to its little merit, and not with Milton’s
sublime Paradise, for there it certainly would be doubly
lost.

\.n Go gle




PREFACE TO THE FOURTH EDITION.

Tk sale of three editions of the Gastronomic Regenera-
tor in less than nine months, is so gratifying to my feelings,
that 1 should be wanting in courtesy, were I not publicly to
‘express, at this present moment, how grateful I am for the
very flattering testimonials I have been honoured with by
ﬁ press, through whom T have received such great encou-
k- ragement from the public, who so handsomely repaid the

laborious work which I have devoted to the gastronomic

=3

 this the Fourth Edition, I have increased and improved
ts, and corrected those errors which unavoidably
o voluminous a work.

improvement is a most essential one, being an
ble of contents, referring from number to num-
to article, and giving in a few pages the trans-
y comestible, which will much facilitate the

still more important improvement is my
rator, demonstrated by a scientific wood-
itions of its valuable use in preparing
the table.
new receipts, communicated by
deficient in good taste.

found a correct engraving of my
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x PREFACE TO THE FOURTH EDITION.

Bouquet de Gibier, which met with so much success in
London and Paris last Christmas, and offers to noblemen
and gentlemen a new and pleasing mode of making pre-
sents of game.

The one I presented to His Majesty Louis Philippe,
with a copy of this work, met with the highest approbation
from the court of France, and was most handsomely ac-
Knowledged by his Majesty.

T now most humbly return thanks to the public for their
kind encouragement, and trust that the success I have
hitherto had may still be continued.

ALEXIS SOYER.

DUBLIN ;
St. Patrick's Day, 1647.




IMPORTANT.

DESCRIPTION OF THE COMPOSITION OF THIS WORK.

To sustain and_deserve the titlo of Gastronomic Regenerator,”

nothing but an entire from the l{l(zm of any other publication
onthe art of Cookery would be admissible, it is nnwmthelund-olmy
readers to judge for th and to mm

have closely studied to introduce the gmlut novelty in every d
ment, and have entirely omitted all unnecessary cogmnon,"zhu:?, in
works, have rendered them unintelligible to the un-
and almost mpneﬂuhle to the initiated ; however, many old
too good to be omitted, will be found much sim-
plified—to reduce them to a practical point.

1 have also minutely studied the disposing and lmlgm
building of all sized hmbelu. from the one of the Reform Club and m
of the Wealthy to the humble one of the cottage, which cannot
prove useful vhn closely followed, as six years of experience in
the Reform Club* has fully proved to me that those
have not only pnnmul{mbaen much neglected, but
ata still worse for want
i v::mm the wmns:f’ the table
.-,: enjoyment which reflects good rge ety classes,
ers Lam sure wil agree with me that the proper disposing of
n d-arm little attention, for food
b me, and

i

1o circumstances
wmlhnomuodnudhnn one to
grace the Table of the Wealthy, the
.-dmdnmrolmyTnHz»Hmwhmh

it ,m:g xm .?‘&RVM'"‘




xii DESCRIPTION OF THE WORK.

will give a general idea of the manner in which I usally compose
bills of fare, which of course may be increased or decreased to any size.
To avoid the old-fashioned method of giving ten or twelve for every
sesson i the yer, | bave made the whalo contents of my book one
regular bill of fare, which will enable the most inexperienced cook, or
young lady just commencing_housekeeping, to compose a recherché or
‘economical bill of fare at will, being so distributed, that after a short
series of sauces the bill of fare commences, being first the soups, then
the fish, then the hors-d'euvres, or flying dishes, to be handed round
B s (i tise th romoved o s re piacick upon it
e ek e Lapee avtinoi; which cenong. Gl 10 et
Bot el b pravent coufusion, ¥hish too ofn oocurs, I place & umbes
iece of paper between the cover and the dish, with a correspond-
ing number to the name of the dish upon the bill of fare, which is then
forwarded to the steward, who by this means not only understands the
bette placing it upon the table, but is able to answer to any questions
fepecting tha diuner; hun saving time and coutusion wnd, above all
the dinner will be very hot and inviting, which would not be the case
12 the rgular eystem of. laying out the whale of the s oo S
upon the kitchen table, having to uncover every dish unnecessarily, then
upon another table in a room adjoining the dining-room, and third and
Inst, upon the dining-table, adding to which the chance of confusion
and innumerable delays, in which your dinner s getting quite cold. In
a plate service of sixteen entrées, which T was directed by the committce
of the Reform Club to order, 1 introduced silver sand concealed in
the heaters; thus by placing them two hours in a hut closet previous
to serving, they will retain their heat nearly a couple of hours longer
$hi s bl b for further detalle, mes Fagodaclyoe Disk 6 the G
of the book. But to return to the arrangement of my book : after the
hors-d'ceuyres come the removes, flancs, entrées, in succession in the
first course, and for the second the roasts, savoury dishes, vegetables,
cntremets, ‘ad remores second courses this my seaders will have but
to turn from one series to another in succession to arrange t.hm bills
of fare.

For any description of plain joints frequently required in the first
course, they will be found at the commencement of the series eutitled
My Kitchen at Hnme‘

For a pubic breakfst, luncheon, or ssppers, where cveryting is
paotly cold, the series of svoury dishes in the second course w
L 4b St nd"very Tansh, sblreviate the compotiton o the i
of fare for cither of the above purposes.

lnthb dzpuhunt :’nhﬂul My Kitchen at Home will be found the

the repetition of many dishes from the Kitchen
nl I.Iu Welsm;, but 50 nul: simplified that the industrious nln- of
freely of ‘moderate expense.

socicty mny partake them at a very
-h.uu.omk that my motive in not making s andaton (o
‘naming at the commencement of each serics the
aiummhu. is to avoid mmmm

‘\
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DESCRIPTION OF THE WORK. xm

that is, the making of bills of fare in English from such curious trans-
lation, ot one of which have l Jeen deserving publication, being com-
posed of comic Frenck ¢riviali

As it is not the name that makes the dish, I have only explained the
names of the different articles bE way of distinction ; T ilve also mixed
headings in French and English, to instruct by degrees the un-

in the art of making a correct bill of fare; I have also, in
every place where the heading is in French, endeavoured to place the
name of the comestible in the first line of the receipt. The reference
by numbers will be found unavoidably repeated in many instances,
referring to stocks, sauces, pastes, or any of those

‘which are the foundations of any others, which will be easily
remembered after a few weeks’ practice without having recourse to the

H

de ibly also feel i in g that, although
time it has been my intention to write a work upon Gm.mnmy,
laborious and difficult duties which 1 had to ﬁutﬂ at the Reform
to the terrific effect which has produced upon me the 19th
of that monstrous volume menhunef in the preface, have often
the cause of my giving up such an idea, and hnmg destroyed my
uscripts, it is only m&m the last ten months that I in " realif
ed afresh this work, in which lapse of time I had to furnis|
inners for the gentlemen of the Reform Club, and 38 dinner
ing above 70,000 dishes, and to provide
60 servants of the establishment, independent of about 15,000
vho have seen the kitchen department in that lapse of time.

satisfied with the compe uon. distribution,
dis-

0 that the ingredients are not all either of the same
for instance, some uch larger than others,
salt salter, and even some sugar sweeter. In

is & considerable ce in point of size and

d nts be used, and the reccipts in other
uh;-nhmdznuu‘



SOYER’S NEW MODE OF CARVING.

&e. &e. &e.

You are all aware, honorable readers, of the continual tribulation in
carving at table, for appetites more or less colossal, and when all eyes
are fixed upon you vnK anxious avidity. Very few %enom are perfect
in this useful art, which requires not only grace, but a great deal of
skill. Others become very nervous ; many complain of the knife, which
has not the least objection to be found fault with ; or else they say, this
gepom, ph Pheasant, or poularde is not young, and consequently not of the

h uality. You may sometimes be right, but it certainly often haj
ns that the greatest gourmet is the worst carver, and complains
that very lon, cosems,  saying to himself, “Tam last to s
; my dinner w|ﬁ
elofl.lmkmdmdnlylddmdwdm artiste,
who remembers perfectly well having burned his ﬁn;en whilst sending
0se important removes. T“nimznu this just question I nﬁ
3;'5 a curious and historic anecdote :—having one day served a m
diner, tra recherché, for five persons, in which wis a poul
TYambassadrice, a new and rather voluminous dish of mine, after tlu
first course a message was sent to me that the gentlemen had found
that dish so good they regretted I had not sent two poulardes instead
of one ; at first I took this message for a pleasantry, but a short time
after three parts of the poularde came down in a state that if exposed
over a laundry door would have served for a l?. without having
recourse to those popular words, “m;f:g done here;” the sight
a few of my litle cu ry
ideas. Nature, says I to myself, compels us to dine more or less once
a day; each of those days youare, lmmrl.ble reader, subject to meet en
téte-a-téte with a fowl, poularde, duck, pheasant, or other volatile
species; uumtbcdcmughuhnnnulﬂuddwhmufﬂmn
animanz our indefatigable nmm, vnhmn
gdhng.ndum;wmmmmmmum
time for the eredit of -ndtheeamfnnolquwtlnmhs.

of
ongst umwmnrmlmm-mmu
anecdote. “If you should, unl y.hfomedwuneunble."
cel imlm. his Moral, Philosophical, and
Stomachic, - “neither at the ]omtumdyou put yourself into a
hu.nnrn_-k:-uh-dwdﬁm Mnumy]ntyuu

-h-mhﬁqmuynﬂmumanb

R
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NEW MODE OF CARVING. xv

‘We remember to have seen a man of_ high fashion deposit
a turkey in this way in the lap of a lady, but with admirable compo-
i ‘offering the slightest apology, he finished a story
at o.h- same time, and then, quietly turning to
;, merely said, Pl thank you for that turkey.’” My
conscience will not allow me to swear to the authenticity of the fact,
bat in the course of twelve mnthlpullhlve witnessed a_very simi
lar instance, only the party not possessing the assurance of the fashion-
able above mentioned, did not continue the conversation, but in his
nervous anxiety, endeavouring to replace it on the dish with vivacity,
sent it rolling across

e ahi 4o 1 right-hand neighbour, whe
perceving the imminent danger in which he was placed, for-
its further progress with his fork. One hearty langh

of the —daing terminated this scene of confusion.

After a short n I found, by a most simple rule, and with
the facility, that a bird that would take ten minutes to carve
‘very badly may be done well in two or three by the most inexperienced

From this ,m a number of advantages may be derived :
you may eat your dinner much hotter ; secondly, you can make
-hpm ol afowl, or any other bird, where, previously, great

in making five or six; and each person will
m dloo-e a favorite picce; a large bird, such as
., will be fit to reappear on your table in

A l mnlt also observe that the birds are not in
1‘ but, on the contrary, their appearance is much

'DIREOTIONS FOR CARVING.

which I have eﬂ‘emd for the jointing of game

pointed pair of scissors, separating the

the ms! w the breast, making the i mmmn as small

‘and also jointing the legs, by passing your finger between

y be easily effected and having

tln nm'-lun roasted, will




i NEW MODE OF CARVING.

the best of carvers to separate them ; my new method has quite abo-
lished such a_domestic tribulation, A long and dry deseription for
the carving of each bird separately would be entirely useless, as every
one of my readers will have perceived that almost the whole difficulty
is defeated by this simple process ; I shall therefore leave the subject,
making but the following observation, which is, that in everything I
dislike  straight line, and still more so in carving any kind of bird,
by doing which you not only spoil their appearance, but cut against
the grain, causing them to eat dry and, imperceptibly, obliging you to
assist some of the guests to very thick picces, unless the breast is very
full and plump. T have here given a simple woodcut of a small turkey,
by which you will easily perceive, that by trussing and carving in my
niew way, as represented, you will be enabled to carve for more people,
assisting each to better slices with a middling-sized fowl, or any other
bird, than with a larger one trussed and carved in the usual method.
Keep, if possible, the legs in the position indicated in the design ; any
small birds, such as woodcocks, plovers, snipes, or teal, are generall
cut into two or four, being easily carved, but for anything above their
size the foregoing plan had better be acted upon.

ing of any desription of oints it may be mare
precisely

Respecting the carving
simply exsrlqmed. For a saddle of mutton or lumb,
as dirccted for the saddle-back (page 644), and.for a round or aitch- | f
bone of beef, scientifically explained (pages 641-3) by the
of this mighty dish.
For the ribs or ;
bone snd the feah to about an inch in depth, but only to sbout. the
length you think snfficient to cut as many slices from as you may re-




NEW MODE OF CARVING. xvii

employed ; if a slice from a fillet of a sirlow is required, the

take the joint to the sideboard, and turn it over with a

; when again placed upon the table, the carver must

some of the fat which covers it, if too much, then cut

a slanting direction, as if from the breast of a fowl, in-

crosswise, for then if clumsily carved and overdone it has a

resemblance to an old strap.

& rump of beef, either ronsted or stewed, always commence at

carving in a slanting direction, by which means you

in a correct quantity of that delicate article, if even you should

ty people, whilst by cutting straight across, some

greater rtion fat and_the remainder nothing but

piece of beef rolled and stewed, and fillets of beef, as
Tequire to be carved in a slanting direction.

in the same manner as directed for a

;Eri“ i

g

ight atthe commencement, s entirely
slantingly (if well done from the best end),
i nicer, the remaining

or lamb I also proceed in a new way : the frill,
the knuckle-bone, is not only intended to orna-
ewise to enable you to hold the bone with your
the right, which would wonderfully fe
i e middle, whicl

about_two inches from the knuckle, beginning
the knife, drawing it along to the point, cutting
7 if required, then pass the knife

or
em from the bone, thus helping each
, the gravy remaining in the

‘order for cold, whilst in the

‘meat, or if underdone on

always in a slanting direction.

eat well and delicate, the fat

e i , to accomplish which the joint
i;ﬂ:hmﬁnﬁngdincﬁonlgmmhgl.nlmb&
Aﬁ&dmmmmbﬂuo{ﬁm
will partially matilate the meat, thus losing
and itly have great difficulty in carving,
 with a small saw as neatly as possible, cutting

Digitized by




xviii NEW MODE OF CARVING.

For ribs of lamb, which should be properly Empnrm‘l for carving be-
fore being roasted, having the centre of the bones broken, with the
chine-bone detached ; to carve, you must of course follow the bones,
which run rather slantingly, helping each person to a cutlet from the
neck, with a slice of the breast, but not cut too thick ; hyl'nl.lowingthil
plan, each person will have partaken of the breast, which, without con-
tradiction, 15 the most delicate part (but which is most frequently loft
to be eaten when dry and cold), and if any remain, being evenly
carved, will be very presentable o table on the following day.

To carve a ham proceed very similar to the manner directed for the
carving of a leg of mutton, commencing two inches from the knuckle,
cutting very thin and delicate slices, slanting more and more as you
pmceed or you will have nothing but fat left at the extremity.

To carve an ox-tongue, stick your fork into the root, and cut a thin
slice off, placing the heel of the knife upon it, which draw along to the
point, thus taking the slice off in one cut, leaving it upon the dish,
and serving the i inner l.hce cut in the same manner, but very thin and
delicate, you will e carved the best part of it easily without

iguring the wlmle. still having a_decent pieee remaining for cold,
but if you had commenced in the middie you yould gt onee spoil the
appearance, and the remainder would eat dry when

Nothing is more creditable to a carver than lcnnng a picce of either
‘meat, game, or poultry fit to reappear at table in an inviting state.

HOW TO CARVE A HAUNCH OF VENISON.

The above engraving represents a haunch of venison, cooked as

No. 540, and ready for carviny n» back-bone of the loin_being first

ly taken out to facilitate peration, as marked bykllzn -nd
Bae 1a the' driwing. " The' earvingohuife woat be' shasp: bt

t of it an inch deep from letter A to B, and R T slanting

a

from letter A to A, s0 on from B'to B, but go a little de
to the thickness of your haunch, and avoid
ml lny;-noln,;lz.'elln;lm bemmmd.lum rve
gravy to_every two t are
1 Bty more. than:ight or ten pecsiR TEOMVELS Hak ol PTG
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NEW MODE OF CARVING. xix

the loin at the same time as the thickest part, from C C to D D, and
give o each guest a slice from each part, by which you will quickly
ive that you have fairly cut the meat, and that each person wil
¢ had his “proper quantity of fat, and from first to last_each slice
be very inviting; serve on very hot plates of silver if possible.
amateur of venison knows, that wi&qm its due quantity of fat
3 I would therefore advise those who still wish to
‘haunches on the old system, to calculate how many-plates they
ise they are sure to be misled, if they do
to ascertain the number who are to be helped.
an advantage, which is, that if six or eight
of a haunch, the remains of it are in a fine state,
into large slices for another dinner, by merely putting
of gravy with the slices into a sautépan, over a sharp
utes ; turn them carefully, season with little salt, a
currant jelly, turn the slices two or three times over
dissolved, serve on a very hot dish, but be careful not
boil in the pan, or else they will become very tough.
a hash as No. 784, or pie, No. 785.

SRIEIFIITL
r’»]:;. n
E[gg&grg ]
i

il

ki
EYI‘

ANOTHER SUCCESSFUL WAY.

to carve a haunch of venison for cighteen or
: I take off the flat bone, previous to
in, and pass the knife from the knuckle
flap, which is left about two inches
bopnmn’ s e :
he beginning of the loin, h the le
, without reserving a well for gravy, and in fact 1 have found
e s every slice you e leg produces its own
‘which unas

cut
voidably gets cold in the well formed the
Do not omit to save some fat for the next day,

 as I have previously
of Mutton, page 645.

Mr. Grove of Charing Cross of cutting a
of venison, as I have done of mutton
remarkably well, and Bbtained a most
0 before an epicure; but it
gentlemen

Digitized by




xx CARYING OF POULTRY.

keep their own gnk of deer, as we found it interfered with both legs,
which look like legs of mutton, and deprived them of the best part of
the fat, which cannot be dispensed with: in other respects they are
excellent for pies.

I have also introduced a sauciére, made like a coﬂ'ce—}wt. heated by

a spirit-lamp underneath, filled with good veal or beef gravy, to
taken round to ench guest; the great heat of the gravy poured our
the slices of venison, mixed with the gravy already helped from the
haunch, makes a fine thick mixture, by which this delightful and
noble joint is really enjoyed ; the currant jelly always served ought
not to be too sweet or too firm.

French beans, usually served with venison, ought to be very young

and green, well dried, and very hot when sent to table; in_case they
could mot be obtained, send up cauliflower or young brocoli with it;
Bowever I must here obserre, that these vegetables are very unpala-
able, as nothin s more with currant jelly than French beans
and brocoli. I have substituted tomatas farci, as described No. 1099,
when in season, and served on a silver dish : they were much approved
of. Plain broiled tomatas must be cut across, with the juice mncud
without breaking ; then put on the gridiron, with salt and pepper, o
Siyecy shacp fics t4rn them, whin done’ dull ‘up, 83 & Hile: bl
over each, and send very hot.

CARVING OF POULTRY.

A fowl which has been prepared with the Tendon Separator before
Tousting, can produce afervards ten very inviing picce, suiable to

In the first place you e el fork, which you stick in the
breast, between figs. 5 and 6, then you give a cut at the fillet,

at 1 down to 2, where you make the point of the knife cut m;ﬁ
the joint of the wing, which by twisting a little will casily come
asunder. The same operation is done from 3 to 4; and without
removing the fm'k, you slide the knife under the leg at 7, and the same
at 8, and both legs will immedintely separte

given at 5 to 6, and afterwards the i
hon as the last numbers—as each leg is divided at the joint commonly

called drumstick, it completes the ten parts.

A Duck. The best best part of a duck i u the hlul!. ‘which should be
cut in fillets obliquely, then the wings the legs, the same as the
fowl, and the body in two.

A Puasaxt. ~The best parts are the breast and legs, which are
carved the same as a a fowl.

A ParTrIDGE. The mdtlubodymduhnpuﬁ.

A roast Hare must be cut the spine, neck downwards

to obtain the fiMets, which Mmhdmdadnm,hth

same oblique direction as the ribs. The legs and shoulders are seldom
carved, but they are, with the body, audl-ﬂnnh-\-md.

N Go gle i
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THE TENDON SEPARATOR. xd

SOYER'S TENDON SEPARATOR.

represents one of the most serviceable of
s to relieve carvers, more or less proficient,

for the use of all cooks and poulterers
g the volatile species previous to trussing, roasting, or

carver, sitting at a homely table or public banquet, it
all eyes are fixed uqn him or a fidgety foot-

iely distributes the severl  deinties

and eve ing goes on in com-

‘the notion of being placed at cither



xxii THE TENDON SEPARATOR.

end of the table, to stay the ravenous appetite of some of the guests,
causes such a nervous excitement, that it is not an uncommon thing to
see the splashing of ssuce and gravy on those around—perchance the
sudden appearance of an unfortunate limb flying with terrific velocity
on a lady's dress, the whole of the company being thus thrown into
confusion—the poor carver's apologies received with black looks, and
the harmony of the party placed in jeopardy.

Tt is with a view to extricate society from such an awkward position
that the inventor offers to the public the Tendon Separator, as a
medium by which any gentleman may boldly take the carving-knife in
hand, and be delighted to comply with the invitation of the Amphytrion:
instead of inspiring fear, hewill be admired for his ability in graceflly
dividing a favorite piece of game or poultry.

The simplicity of the operation will easily convince any one that
the Tendon Separator possesses all that is required to remove
awkwardness in carving; the only necessity being to divide the ten-
dons in the joints, the toughness of which is the difficulty to be over-
come, and often abandoned to make a desperate cut at the bones ; hence
arise the accidents above mention

The following instructions will enable all cooks and poulterers to

game and poultry for the table, perfectly free from opposition
B any carver's knife.

THE TENDON SEPARATOR

Ts represented shut when done with, by merely slipping the brass
ting to keep the wpring i ta placs, and open when in i act of being
used; the straight part of the handle, with the ring, resting in the 3:!."
of the hand between the thumb and the fore-finger. en it
scparating the tendons and otherwise dividing other pu‘unl yonr fowl
or bird, you begin by turning the skin over e wingtas
undnm ('r:: L b2 ulv) in each of the joints; and then by hhng hold of
called the drumstick with your right hand and
joint (Na. 2)

.km hung nhudy turned, you can casily get at
by m.kmg n mm: out, to cut the iendnnl{rls:mhlax, on Inmmi
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THE TENDON SEPARATOR.
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xxiv THE TENDON SEPARATOR.

comes to table, the carver has merely to pass the knife in the usual
manner to take up the wings and legs, and finds no resistance ; the
same at the breast and the back, where it may easily be seen whilst
carying that it has already been prepared.

Three minutes is about the time taken by this new process to cut
nto ten parts an ordinary fowl.

For aTurkey or a Goose, the sinews are divided as above, and in the
act of carving, instead of cutting the fillets in a straight line with the
breast-bone, you separate them obliquely, and all other as usual.

Pheasants, Ducks, and all Wild Fowl especially, must be prepared in
imilar manner.

A Hare or Rabbit may also have the sinews and back-bone divided ;
to effect this you lay the hare upon its back, and give six cuts nearly
through the  back-bone, holding the Separator with both hands,
through the belly part; then you truss it for roasting. If it should
happen to be a yery large hare, the fillets only are carved, and th

B Eestin G slices i an ohlique dirasticm fnstend af kit
along the back.

The half of a Fowl with the flesh on. The half of a Fovel disvected.




LARDING. xxv

DIRECTIONS FOR LARDING.

motive for introducing the directions for larding at the com-

of this work, is to give it the importance which it deserves.

in all former works been generally omitted, or lost amongst

of receipts, whi le me desirous of placing

‘conspicuous place, in the hope that many families in the middle

‘classes of society may be able to partake of that very inexpensive luxury,

 Nothing but experience and practie would enable _person to lard

well, I have, therefore, given the few following directions, so that a

improve himself after once commencing. I have been

from the fact of having had many female cooks

t, many of whom could send up very good

of them have scarcely known, or had any iden of

the habit of ]nvins it done by their poulterer whilst

the country avoiding it entirely : I shall, therefore,

to_explain, first, the choice of the bacon ; secondly, the
‘manner of cutting it; and lastly, the best mode of larding.

bacon you can obtain, quite fat, and not at all

and cause a deal of trouble. To cut it, take off

at the bottom, lay it upon a board with the rind

beat gently with a cutlet-bat, trim the sides, and cut it

that you may require your lardons in length ;

beef, two inches; for fricandeau, turkey, poularde,

read, an inch and a ; and for lamb’s

Take one of the bands, place it before

then
, and draw your knife straight
50 a8 to form the
from the heel
ienced hands. If a fricandeau, lay

across your hand, forming a kind of
part you are about to commence at,

Digitized by



wn REMARKS.

MEAT AND POULTRY.

A FEW THINGS 1 OBJECT TO, THAT 18, NOT TO USE IN COOKERY COMES-
TIBLES WHEN OUT OF, OR BEFORE, THEIR PROPER SEASON.

For Butcher's Meat, see page 637, Kitchen at Home.

IxPourtry. I never use turkeys before Michaelmas, and not after
the latter end of Marc!

Ditto turkey poults before the end of June, and not after September.

Capons, poulardes, pullets, and fowls, I use all the year round. I
bigitiabou March with the spring chickens, til the beginning of July.

Geese are in season umo.z all the year round.

Gonlings or green geese, commece early in the spring, and are
ealled s il the end of Sef Seplﬂnbzr, thus there is hardly any difference
between them and the chhnlmn geese.

Ducks and ducklings the s

Rabbits and pigeons may T e afl e Y it
in the early part of the spring that I use tame rabbits.

Guinea-fowls are used when pheasants go out, which is about the
Iatter end of January, and arc used 6ll the end of May. Their eggs

are very ‘more delicate than the common ones.

I never use grouse before the 14th Aug., nor after the 22d December.

Black cocks and grly hens about the same time as grouse, but they
are more un

but it is only

igans are sent from Norway about the middle of Jannary,
and continue till Mnxeh, but that depends upon the weather.
Though the shooting season for rnndgn is the first of September,
and lasts hl\ the end of January, I never cook one before the 3d, ex-
i ired to do so, but I often keep some for three weeks
er the shooting season is over.
The same with pheasants, which begins from the lst of October
il the end of Junuary. By langing them by the necks and putting a
of garlic in the beak and a ittle cayenne, I one winter
mou six weeks after the shooting time Lad expired, which T after-
vnd.lmunudtoapmyol redgourmm, who said it was the best
?.l o 35"&'"1‘ dgeo teal, pintails, lark
lways use wild ducks, wic zwn-, pini s,
plovers, snipes, wood m the commencement of Not il
tbe,md of Hl:ch,l:llﬂ which rt;llnl;lu r::lk and unfit fwh‘:h.
fowls are ve , and make a noble roast, see p. 401,
B0 s ot avasey €1 Fhiod, Vit they are very ml:mn
Phartes” Wi, tny i orit, S rfersllAed Betiicy: Eois bERREN
middle of and are not consi ‘goodlfwrlhehmndd



REMARKS. xxm

FISH.

there has been quite an lllenunn in the
these golden and silvery inhabitants of the

h(‘nd—hh, which come in September, and hy strictness of
disappear in March, the season for all other sea-fish becomes

puzzle ; but the method I follow during the season is as follos
Crimped Gloucester is plentiful in June and part of July, but it may

all the round.
arch to July.
mm w Jnly.

not t.hnuslﬂ. much of is very good n Juse.
are in season all the year rou
Dories depend entrly g s chuwn but may be procured all

for the
.3“ ?ermonth Mu'l(enl is from the 12th of May
the end of July; mve hnsem ristmas mackerel ; then the west
mackerl, whic are god at the beginuing of
e oo o s
'nn:';.mud the best, and fish,
are the and are winter the
.&.—n ‘and Carlisle n:;\ymi- Sertesd m‘p the Duteh arc also
‘which often lose in the estimation of the epicure.

are in full season from June to July.
very much now, but the beginning of the season
5 we had none this year except at a very
‘use them when they are to be obtained.
- lnm season hvm November to January.

good till September.
ber, and last €l the



REMARKS.

HOW EVERYTHING SHOULD BE IN COOKING.

1L clear soup must not be too strong of meat, and must be of a
light brown, sherry, or straw colour.
AIL white or brown thick soups must be rather thinnish, lightly
adhering to the back of the
AD pries must adhere ltl ‘more to the back of the spoon.
Italian paste must be very clear, rather strong, and the colour

lun;:ryuf fish sauce should be thicker for boiled fish than for
broiled or fried.

Brown sauce should be a little thinnish and the colour of a horse-
chesnut.

‘White sauce should be of the colour of ivory, and thicker than brown
sauce.

Cream, or Dutch sauce, must be rather thick, and cannot be too
white.

Demi- -glace requires to be rather thin, but yet sufficiently reduced to
envelope any pieces of meat, game, poultry, &o., with which it is

served.

Brery descripton of fah shoul be wel dane, but 3ot over-boiled,
brmled stewed, or

Beef and P T joints, removes, and
entrées.

Lamb requires to be more done.

ekl ok msas bs el g

oy cnison muat be waderdone, ro n the midle and full o gravy, but

Pon| , either broiled, stewed, boiled, or roasted, must be done.
th y,mtenmngmt.heleutnd.bntmmbemllmlolﬁvy.
Pheasants and partridges must be well done through, yet of

Grouse, black cocks, gray hens, must cut reddish,
with plenf n(gnvy,bntmmmnchundﬂdrm'
el must be very much underdone, so that the
lood and gravy follow the ks in caving.
m-umummb.-dfam
Suvndeowu-wuryduh-mnnbenﬁhnlughlymud,m

with a little
e
I #mmﬁmbd-,mmumnmh«-w
R s e et = i <l
SR e it e

\ Go gle R

E
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REMARKS: xxix
very ight and delcate, but et reams must be
i ts they are made
Temaves the ioo mast be fim, but not he

All kinds of soufflé wle, fondu mnndb; well done through, or they
would be very indigestible, clog the delicate palate, and prevent the
2 mmu. claret which flows so freely after dinner o
S o oo epicure.

neb-lumi d sugar i almost ll svoury s, a it greatly fuci
the palate, but always increase or dimi-

nish th Qﬂnhty g to the taste of your employer.
1 often introduce onions, eschalots, or even a little garlic in some of
‘my most delicate dishes, but so well blended with other flavours that T
‘mever have a single objection even by those who have a great dislike

toit.
‘Horseradish and herbs of every description may always be used with
discretion to great advant

G-tnryh the opinion of every other previous publication,

p that too seasoning is preferable to too InSe, as your

can correct you by saying there is too much of this or that,

un o g-m to his m but while you fear over-seasoning

flavour at all; E allowing each guest to season for

& ynr sauce attains a diversity of flavours. The cook must
—-hmmmmmfonhzmk

‘have always found advantage in dressing the greatest part of

--u-n--am of mashed potatoes ;* this has never been

"'-ﬁ'"“" as it is so thin that it is imperceptible when

the sauces, and serves to prevent any entrées dressed in

, ‘upset, before going on table, by the carelessness of

5 n-ov—,um;kqth“ri;lwn(osdw) &e.

forming the (see engraving), egg, bread-crumb, and set in a

ers muh&n,ﬂx ysurmmuda,mddnhn the

be eaten, hlmuhe croustade, which is merely an embel-

ﬂﬂh mldeolfmmut, as for ris de veau

Digitized by



xxx AMATEUR RECEIPTS.

BRAISED ROAST TURKEY, CAPON, OR FOWL,

Peel and wash two onions, one carrot, one turnip, cut them in thiu
slices, also a little celery, a bunch of parsley, two bay-leaves, lay three
sheets of paper on the table, spread your vegetables, and pour over
them two or three tablespoonfuls of oil; have your turkey, or pou-
larde, trussed the same as for boiling; cover the breast with thin
slices of bacon, and lay the back of the bird on the vegetables; cut
a few slices of lemon, which you lay on the breast to keep it white,
tie the paper round with string, then pass the spit and set it before
the fire; pour plenty of fat over to moisten the paper and prevent
from burning, roast three hours at a pretty good distance from the
fire: capons will take two hours, poulardes one hour and a Lalf, fowls
one hour, and chickens half an hour,

AMATEUR RECEIPTS.,

Rus de Veau aux Pistaches a la Dr. Rools,

Take three fine sweetbreads, clean them well with milk and water,
in order to make them as white as possible; do them gradually in a
stewpan with white gravy, some onion, carrot, and celery, with a
little mace; then stuff them well with pistachio nuts nicely bruised ;
put them “en papillote” (that is, to oil or butter a piece of paper,

i i along the edge) and give them
a nice wholesome colour ; they will require from twenty to twenty-five
minutes to bring them to a proper state of excellence, with the good,
fine, wholesome colour they may be served up, with white endive, or
celery sauce aux pistaches, after the above manner.

Potage froid, ou Salade i la Dr. Roots.
Make some ve.ry .ﬂ; m bighly favoured cal's-head soup. with a

s, and some




AMATEUR RECEIPTS. xxx

Roast Swan a la Norwich.,

Take three of beef, beat fine in a mortar,
Put it into the Swan—that s, when you've caught her ;
Some salt, mace, some nutmeg, an onion,
mm the flavour in Gourmand's opinion s
Then tie it up tight with a small piece of tape,
e m‘"’{m"é’?&&"‘ﬁ‘éﬁa"“’ 1id on the
should be lnid on the breast,

And some whited-brown paper should cover the rest.

‘minutes at least ere the Swan you take down,
Pull the paste off the bird, that the breast may get brown,

THE GRAVY.

Toa of beef (good and strong) T opine
You'll be right if you add half a pint of port win
Pour this jwan—yes, quite through the belly :
Then serve the whole up with some hot currant jelly.

N. B.—The Swan must not be skinned.

ANOTHER RECEIPT,

ﬂl two nds of rump steak, chop it fine, season well with
:fnum, uﬁgdm, and bul:ur Rub the breast both
.nidn with beaten cloves, then stuff with the above, taking
the bird up carefully, and to tie it very tightly on the spit,
3 In;l::: '.h;bnnt ofl;.he l.::; ln‘:
witl wel wit
hour bdnﬂpl:c Imds:m.kzn up,
and the paste, baste well with butter and flour tll
. A swan of fifteen pounds weight requires about
with a fire not too fierce.

THE GRAVY.

t of wine, and

the bog;":l the swan

4 red currant ,gu, and port wine should be made
up likewise,

 stock the peerious i t from an old fowl, or of
un uhuhul-x lecks, and let the whole
 hours, then add a skinned fow] (old or young), cut

es.  Let all simmer
Mmpm and white pepper,



xxxii BOUQUET DE GIBIER.

BOUQUET DE GIBIER, OR SPORTING NOSEGAY.
CADEAU FOR CHRISTMAS.

Tars very seasonable novelty originated with M. Soyer, “the Gas-
tronomic Regenerator,” of the Reform Club; and, like g
which emanates from his inventive brain, is dllhl‘lgnuhld by its taste
and utility. This is, indeed, a picturesque mode of keeping game, 50
as to make them ornamental until they become useful—at tabl The
lovers of ““still life” pictures cannot bat admire this Bouquel and
it is not unworthy of our painters’ attention. The several articles of

game, &c., are secured between branches of laurel and other ever-
ﬁenl, set off with dried and coloured flowers, “everlastings,” &e.

‘handsome specimen we have engraved bears the following, arranged
in the order here denoted :

TWO GOLDEN PLOVERS.

WILD DUCK. ASANT.
WILD RABBIT.
GROUSE. WIDGEON.
PRENCH PARTRIDGE. ENGLISH PARTRIDGE.
100DC0CK.
Two sxtPES.
TWO LARKS.

The brilliancy of the plovers and of the pheasant, and the bright-
ness of the wild-duck, backed by the sombre green, and the whole
variegated and relieved by multicoloured flowers, ' is really very |
effective.

Not many days since, M. Soyer presented one of his  Bou uts de
Gibier” to V'uecnnt Melbourne, :t Brocket Hall; when his
admired the novelty exceedingly, as did also the noble party a8
at Brocket.

Another * Bouguet” has been presented by M. Soyer to alady of high
fuhmn and bumy, if we may judge from the '.np{el which accompa-

Mapax,

fower,
umxywm-m swift Diana,
To dedicate and present this bouguet to Venus.

Count d'Orsay, m arbiter elegantiarum of our day, on du “«Bouguet””
b submif im, admired the artistical
its novelt; ,uldm;. Whnbnnhhl
hu’gaﬁylt'w.ldmde zv’;lndzb«rd 2
“Bouquet,” we augur, vll.lbepvpmln

‘mas season ; and th there old
ough 'm;lww
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BOUQUET DE GIBIER. xxxiif

OLIVE-BRANCH BETWEEN FRANCE AND ENGLAND.

to the King and Queen of the French was
Paris on the 31at of December by he well
tor, M. Soyer, of the Reform Club, and
pr(llo their ul.ul on the 24th, in the morning, at the
ir Majesties were so delighted with the
of th that after a long

o
2.«1 to be carried to the apartments of her Majesty the
Belgians, who was exceedingly pleased with it, and after-
wards h whole of the royal fumily was summoned to sec this bouquet;
‘was 80 new and ululpectcd that it met with their unanimous
ion. His Majesty then observed that such a welcome and
mn\m foreign country had never before penctrated
h to dupllce of its kings. Immediately after, by the
orders of his Majesty, the sporting nosegay was carried by two gen-

tlemen porters to the mc'r ters then sitting at the Tuileries,
-..j-n-a every one. It is reported that his M.,uay intends
! ldmhr:’mq st i wood for ornamenting the grand
of the magnificent banqueting hall of the palace. To give
L of the composition of this splendid innovation, the following
tion perhaps will be interesting to the public. The length of it
feet, and wide in pmpomnn. The frame was richly
tmas holly, laurels, mistletoe, and evergreen, with a
[ winter flowers. There were twenty-two heads of game,
snipes, woodeocks, black veetl. teal, French
grouse, widgeons, wild ducks, black cocks,
@ hare, and golden plovers; the interstices were
heat and oats, the whole ornamented with tri-
m.llﬂlpnnhe top—and to give a still more
birds of beantiful plumage, so ub\mrh.nt in

in every part of this mificent nosey
his Majesty the King of the French; ac-
pin zommg a bouguet of diamonds and
jesty’s orders to the French Ambassador,
at the Reform Cl

du Roi, Chdteau des Tuileries ; 1847.

skdmbhmuon, ztdy]omdnwmme
faction, le bijou que je m’empresse de vous

w‘l")ﬂg Monsieur, mes plus parfaites saluta-

i Le Secrétaire du Cabinet,
u CAMILLE FAIN.
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NUMBER OF STEWPANS AND OTHER KITCHEN UTENSILS

REQUIRED IN THE KITCHENS OF WHICH

I HAVE GIVEN PLANS, COMMENCING

ITH THE COMPLETE DATTERIE DE CUISINE OF THE REFORM CLUB.

Utemsils,

Stewpans, the sizes fluctuating from six gallons
o

Stock-pots, varying from twelve gallons to two
Turbot Kettles, one full size, ther two
g 5 e e
Loog Fish-kettles, two large and two middling.
sized ones ot bl i o
‘Braising-pans, two large and two middling-sized.
Preserving-pans (copper), one large round bot-
tomed and oe large fat botiomed

Large round copper ple-dishes for servants

Thick flat bralsing-pans with hermetic covers
Sautépans, twenty deep, with thick bottoms,
ten others

otte moulds |
‘Small bordure for aspic jelies
Precaing-pots, with accessories
Baking-sheets of various sizes
Gridions . ..
Salamanders i
Spits of various sizes, including two with
Dripying-pans

Steam copper case for puddings and potatocs
Round copper fruit bowls with handles -
s

Soup ladles (small and cheap utensils) 2

‘Copper Kitcheo spoons, six of which are co-
lander F

Wire baskets for frying .

Wire sleves . 4
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THE

GASTRONOMIC REGENERATOR.

SAUCES.

Tae first eight sauces are what we term Fouxparron
5 but to facilitate and simplify the making of all
made dishes, I have throughout this work princi-
rred to the Brown Sauce (No. 1), and the White
(No. 7), which are the two sauces I daily and prin-
2 . The others are of course very good, and some-
imes necessary; but being more complicated, I would re-
mmend that they be left to culinary artists, who can easily
difficulty. The two above-mentioned sauces
ng but alittle care and attention ; if well made,
e little trouble with the smaller sauces ; for the
being well made, thennalleronesmquue
I “dnmgredwnh directed for them, to give

ST

mer. The above-named sauces will keep
1) hmmu,mdnweekinwinwr,by

light broth, and boiling them up every
every other day in winter.
r ns in the foundation sauces are
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SAUCES.

The colour of the brown sauce ought to be as near as
possible to that of the horse-chesnut, whilst the white sauce
should be of the colour of rich cream. If possible, nothing
but the best flour should ever be used for a roux, which is
the French culinary term for thickening ; for inferior or new
flour loses its strength by boiling, and your sauce would
become thin and watery: but if such be the case, you
should make more roux, to obviate this difficulty, which
must be well mixed with a little cold stock, poured into the
sauce, and all boiled together till you have obuuned the
consistency directed.

No. 1. Brown Sauce.

Put a quarter of a pound of butter in a large thick-bot-
tomed stewpan, rub it all over the bottom, then peel and
cut ten large onions in halves, with which cover the bottom ;
then take two pounds of lean ham cut into slices, which
lay over the onions; having ready cut in large slices twenty
pounds of leg of beef and veal, put it over the ham, and
place the stewpan over a sharp fire; let it remain a quarter.
of an hour, then with a large wooden spoon move the whole
mass round, but keeping the onions still at the bottom.
Keeping it over the fire, and stirring it occasionally, until the.
bottom is covered with a light brown glaze, then prick the
meat with a fork, take off the stewpan, and put some ashes
upon the fire, to deaden its heat; place the stewpan again over,
it, and let it stand half an hour longer, mmnglttwmdn;qg
that time ; the bottom will then be covered with a thick but,
clear brown glaze;; fill it up with fourteen quarts of water.
or sixteen of light stock (No. 133), then add three turn
two carrots, four blades of mace, and a bunch of ten sprigs
of parsley, six sprigs of thyme, and four bay-leaves;
it over the fire until it boils, ﬂmphl»ltm%
lddlqnutuoflpmdafnh skim off all the fat, an
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SAUCES. 3

let it for two hours, adding two quarts of cold
water by degrees, to clarify it and keep it to its original
quantity ; then skim it again, and pass the stock through
a fine cloth into a basin, (by filling up the stewpan again
with water you will have then an excellent second stock—for
filling up stocks for soups or sauces, this remark also applies
to every description of stocks;) if by any misfortune the
stock should become thick, clarify it as directed (No. 134).
~ Then proceed as follows : put one pound of butter into a
deep stewpan, (which is the best for this purpose,) place it
over the fire, stirring it until it melts ; then stir in a pound
and a half of best flour, mix it well, and keep stirring it over
the fire until it assumes a brownish tinge ; then take it from
‘and keep stirring the roux until partly cold, then
in the stock quickly, still stirring it; place it over a
, fire, stirring it until it boils, then place it at the corer of
tove, and let it simmer an hour and a half ; by keeping
ned, you will take off all the butter, and the sauce

ne clear and transparent; place it again over a
re -dkoqnt stirred until it adheres to the back
on when pass it through a tammie into a basin,
i nd occasionally until cold, and use it where

* Should the colour of the sauce be too pale, add

No. 2. Eupagnole Savce.
nd of butter mto a large thick-bottomed
er the bottom with good slices of ham

pﬂ“thmmﬁwut any of the



4 SAUCES.

sticking to the bottom ; cover it over quite close, then put a
few ashes upon the fire; put the stewpan again over it,
shaking it round occasionally, and once or twice turning
the whole mass round together with a wooden spoon until
the bottom is covered with a light glaze; prick the meat
with a fork to let out the gravy, and with it remove the
bottom pieces to the top; replace it upon the fire, shaking
it round occasionally until each piece of meat be covered
with a clear brown glaze; then fill up the stewpan with
sixteen quarts of light stock (No. 133); add six onions (in
one of which you have stuck six cloves), twelve peppercorns,
two blades of mace, two carrots, a good bunch of parsley, six

* sprigs of thyme, and four bay-leaves; when it boils place it
on the corner of the stove, skim it, and add two ounces
of salt; let it boil rather quickly, adding two quarts of
water by degrees, which will facilitate the abstraction of all
the fat in skimming; boil it two hours, then pass the stock
through a fine cloth into a basin. Make a roux, and ter-
minate your sauce as described in the last.

No. 8. Brown Sauce from all sorts of meat.
Knowing by experience the difficulty of getting meat for
stock in the country, especially veal, I will, for the conveni-
ence of families, give a receipt for brown sauce, to be made
from rabbits, poultry, trimmings of mutton, beef, pork, or
even venison; (but to every ten pounds of meat required,
use twelve, as it is not so succulent as beef or veal) In
Scotland I was compelled to use venison even for eef-tea ;
this may appear rather strange, but it is no less true; for
although the wealth of my employer would have enabled me
to have anything required for my use, money could &
purchase it at the time required. The mock beef-tea had
course a wild flavour, but it was still very palatable.
the bottom of a thick stewpan, upon which lay ten
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SAUCES. 5

onions peeled and cut in halves, then put in what trimmings
of meat or poultry you may have, proceed exactly with it as
directed for brown sauce (No. 1), but using stock or water
in proportion to the quantity of meat ; the same precaution
must be used likewise with the quantity of roux used for

No. 4. For thickening Brown Sauce without making a rou.
~ Make your stock as directed in either of the three last
receipts, (according to circumstances ;) if sixteen quarts, bake
two pounds of the best flour in a moderate oven, without
ting it brown;; sift it, and when quite cold mix it into a
g te with two quarts of cold stock ; mix it by degrees,
z it as smooth as possible ; have the stock for your
iling in a stewpan upon the fire, into which pour in

ste, keeping it stirred until it boils; then set it at the
er of the stove ; let it simmer an hour and a half; skim
p oms, boil it very quickly, keeping it stirred until it
s to the back of the spoon ; then pass it through a
] e, and use it where required.

No. 5. Pelouté.

llyodiot a century as a foundation sauce
of cookery, and may be admired for its
delicacy of its flavour; but I have avoided
every receipt on account of the

it and its tedions fabrication. Ac-
s it requires two days to com-
of the stock, and the other
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6 SAUCES. :

stewpan, rub it over the bottom, then lay in twenty pounds
of veal in large slices, (from knuckles or the under part
of legs,) an old fowl, two carrots, six onions, (in one of
which you have stuck six cloves,) two blades of mace, four
pounds of good ham, and a bunch of parsley, six sprigs of
thyme, and four bay-leaves; pour in a pint of water, and
place the stewpan upon a sharp fire; when it begins to
form large bubbles, stir the whole round with a large
wooden spoon ; place some ashes upon the fire, and some
live charcoal upon the lid of the stewpan ; take off the lid
occasionally, and stir the meat round, prick it, and when
each piece is covered with a light white glaze fill up the
stewpan with sixteen quarts of light stock (No. 133), or
water, add a quarter of a pound of salt, if water, but only
three ounces, if stock ; when upon the point of boiling,
stand it on the corner of the stove and let it simmer for
two hours and a half, keeping it well skimmed, and adding
a little cold water every now and then, to clarify it and
keep its quantity ; pass it through a fine dloth into a basin ;
then in another stewpan have a pound of fresh butter,
which melt upon a slow fire, stirring in one pound and
a half of flour, stir it over the fire ten minutes (but do not
let it change colour), add the trimmings of half a pottle
of mushrooms; stir it round another minute, then take it
off the fire and keep stirring it until about half cold ; then
pour in the stock all at once, keeping it stirred qm&!;
place it over a sharp fire, and stir it until it boils, then
place it at the corner of the fire and let it simmer
twubouu keepmgmwelllklmmed puultumm@“,

stir it oeunmnlly cold ;

of the spoon; finish with half a pint of cream or boiled
‘This sauce, when well made, l\wnklbeluwhh;l_!
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SAUCES. 7

it is used for removes or entrées of poultry, and may be
:d for white sauce in any of these receipts.
il
* No. 6. Pelouté, a plainer way.
* Well oil the bottom of a thick stewpan; cut twelve
ounds of veal in dice, (lamb trimmings or rabbits may
be used with it,) and two pounds of lean ham also cut in
dice ; put the whole into the stewpan with three onions, a
‘carrot, four cloves, a blade of mace, half a grated nutmeg,
w of parsley, four sprigs of thyme, and two
aves; pour in a pint of water, and set it over a sharp
fire, stirring it round occasionally, (the fire should be sharp
m‘ﬂ very slow at the finish,) until the meat and
of the stewpan is covered with a white glaze ;
dd a pound of flour, mix it well with the meat, then
the stewpan with fen quirts of stock (No. 133),
’s add fhree ounces of salt, if with water, but two
and keep moving it round until upon the
boiling; when place it on the corner of the stove
simmer two hours, keeping it well skimmed ; then
th a hair sieve into a basin, and again through
another stewpan ; add a few chopped mush-
over the fire until it is reduced to a proper
sauce is quickly done, and full of flavour ;)
of eream or boiling milk, and use it as
gl I
i sdloy. o, ove
Veal Stock, White Sauce, or Bechamel.

‘of knuckles of veal into large dice,
n ham ; well butter the bottom of a

1 put the meat, (some of the bones
e ed in the weight of the meat,
large onions, one carrot, a blade
a bunch of parsley, two sprigs of




= Go gle

8 SAUCES.

thyme, and two bay-leaves ; pourin half a pint of water, and
place the stewpan over a sharp fire, stirring it occasionally,
until the bottom is covered with a clear white glaze, then
fill it up with ten quarts of stock (No. 183), or nine of i
water ; add three ounces of salt, and when upon the point of
boiling, place it on the corner of the fire ; let it simmer two
hours and a half, keeping it skimmed, and adding cold
water occasionally, to keep the quantity, then pass it
through a fine cloth into a basin ;* then in another stewpan
have one pound of fresh butter, melt it over a slow fire and
stir in one pound and a half of flour, stir it over the fire ten
minutes, but do not let it change colour ; then take it from
the fire, stirring it until half cold, then pour in the stock,
stirring it quickly all the time; place it over a sharp fire,
keep stirring, and boil it for half an hour; add two table-
spoonfuls of chopped mushrooms, and a quart of boiling
milk; boil it ten minutes longer, then pass it through a
tammie into a basin ; stir it occasionally until cold, and use
it where required.

This sauce is easily made, full of flavour, and has a very
good appearance.

No. 8. Sauce Allemande, (or German Sauce blanche.)

Is made from either of the three foregoing sauces. Put
three quarts in a stewpan, which place over a sharp fire;
reduce it to one third, keepingitnﬁnedthawholnﬁm,it
will then be very thick; have the yolks of six eggs in a
convenient sized basin; mix the sauce with them by de-
grees, and turn it again into the stewpan ; stir it again over
the fire until the yolks are quite done, which will take
about five minutes ; have three pints of stock reserved from
the original sauce, with which mix it by degrees; also

.
hx:xuwu&mmwin&pw-




1 SAUCES. 9

add a pint of boiling milk, but do not make it too thin ; boil
it again ten minutes, then pass it through a tammie into a
basin, and stir it occasionally until cold.
Use it for entrées or removes of poultry, either hot or
«cold ; but for cold removes of poultry it is best adapted.
This sauce never looks greasy; it will keep four or five

i No. 9. Demi-Glace.

- Put two quarts of brown sauce (No. 1) into a stewpan
with one quart of consommé (No. 134), one ounce of glaze,
four tablespoonfuls of tomate sauce (No. 87), place it over
the fire, and when boiling place it at the corner, let it simmer
very fast, skim it well, and reduce it to a clear light glaze,
“.ﬁsntwnmteme to adhere lightly to the back of the
Mputxtbymlbmn and use it where directed.
sauces are or will become very much in vogue ;
‘they invigorate the appetite without overloading  the
and afe, consequently, more wholesome ; all brown
e preferable for meat or game entrées, and in some
, which you will see, for poultry ; but of course the
it of your tables would prevent you serving all
-all brown entrées.

ilies who have their entrées placed upon the table
 time as the soup and fish, a thin sauce is much
. even the sauce should retain the same de-
served at, it will become much thicker
-a sauce served thick if allowed to remain



10 SAUCES.

add a quarter of a teaspoonful of powdered sugar, place it
over the fire and let it reduce very fast until it adheres
lightly to the back of the spoon, then add thirty fresh leaves
of tarragon, let it just boil up and it is ready for use. Do
- not make it too long before you require to use it, or the
tarragon would spoil the appearance of the sauce.

No. 11. Jus d Estragon clair.

Put two tablespoonfuls of common vinegar into a stew-

pan with a piece of glaze the size of a walnut ; place it over

the fire, let it boil, then add a quart of consommé (No.

134), and two spoonfuls of brown gravy (No. 135), reduce

it to half, season with a little sugar and pepper, finish with
leaves of tarragon, as in the last.

No. 12. Sauce au jus de Tomates.

Put an onion in slices into a stewpan with two sprigs of
thyme, one bay-leaf, half a blade of mace, one clove, four
sprigs of parsley, two ounces of lean ham, and one ounce of
butter; stir them round over a slow fire until becoming
rather brown, then add a spoonful of Chili vinegar, ten of
demi-glace (No. 9), and ten of consommé (No. 134), boil
altogether about ten minutes, skim it, then add ten spoon-
fuls of very bright p d tomates, half a teaspoonful of
sugar, and a very little scraped garlic; season with a little
cayenne pepper and salt; boil altogether five minutes, rub
it through a tammie, put it again mtolmwpm, -untupm
the fire, boil and skim it. Use it where directed.

No. 13. Sauce au jus de Champignons.

Put cighteen spoonfuls of demi-glace, (No. 9), into a
stewpan with six of consommé (No. 134), and a little sugar;
‘place it upon the fire and reduce it to a clear light demi-
glaze ; skim it well, then have chopped six good fresh mush.

9
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SAUCES. 11

rooms, throw them into the sauce, boil them ten minutes,

then rub them through a tammie ; put it again into a stew-

pan, warm it, but do not let it boil ; after you have passed

it, if made in the morning, warm it in your Jain marie
when required.

No. 14. Sauce demi-provengale.

Put eighteen spoonfuls of demi-glnce (No. 9) into a

with sixteen of consommé (No. 134), place it over a

fire, reduce it to two thirds, skim it, scrape half a

m’lwvmhnkmfe and put it into the sauce with a

little sugar, boil it again two minutes, and it is ready for use.

No. 15. ‘Sauce au jus piguant.
- Put two spoonfuls of chopped eschalots into a stewpan
ree of vinegar; reduce it to half over the fire, then
“spoonfuls of demi-glace (No. 9), and six of
é (No. 134), boil it about a quarter of an hour,
ell, add half a teaspoonful of sugar, and when
1g o light glaze, add two tablespoonfuls of
and a little cayenne pepper ; it must not

thinly as possible, take
quarters of

o



12 SAUCES.

an inch in length; boil them five minutes in water, and
drain them upon the back of a hair sieve; then put a pint
of demi-glace (No. 9) into a stewpan with six spoonfuls of
consommé (No. 134), reduce it over the fire to the consist-
ency of demi-glace, then add the rind of the orange and a
little sugar, boil it another five minutes, and when ready to
serve add a little of the juice of the orange.

No. 18. Sauce au jus de Bigarades.
Proceed as directed in the last, but substituting a Seville
orange for the sweet one, and boiling the rind ten minutes
instead of five.

No. 19. Jus lié demi Currie.

Peel and cut in slices a large onion, some carrot, turnip,
two apples, and two ounces of lean ham; put them into a
stewpan with two cloves, a blade of mace, a bay-leaf, sprig
of thyme, parsley, and one ounce of butter; put the
stewpan over a slow fire, stir them round occasionally
until they become slightly browned, then add a good table-
spoonful of the best curry powder, mix it well, then add
ten of consommé (No. 134) and eighteen of demi-glace
(No. 9), boil altogether, then rub it through a tammie; put
it in another stewpan, place it again upon the fire, skim it
well, and reduce it until it adheres to the back of the spoon,
when add a little sugar and cayenne if required, but that
must depend entirely upon taste.

No. 20. Jus li¢ auz Concombres.

Prepare three middling-sized cucumbers, as directed (No.

103), then put two ounces of butter with a teaspoonful of

powdered sugar, and half one of chopped onions, into a
stewpan, place it over the fire, and when the butter is melted

\ oistizeaty (GO4 816 NEW YORK PUBLIC




SAUCES. 13

and slightly tinged ; then put them out upon a cloth, put
eighteen spoonfuls of demi- gl.lwe (No. 9) into another
stewpan with six of consommé (No. 134), reduce it until
rather thickish; then add the cucumbers, boil them two
minutes, season with a saltspoonful of salt, and the half of
one of pepper, skim it, and it is ready to serve.

No. 21. Jus lié auz Truflles.

Put eighteen spoonfuls of demi-glace (No. 9) into a
stewpan with ten of consommé (No. 134), reduce it until it
becomes again a demi-glace, then add six middling-sized
French preserved truffles, cut in thin slices, with a quarter
of a teaspoonful of sugar, simmer gently ten minutes, it is
then ready to serve.

No. 22. Jus lié auz Anchois.

~ Put six tablespoonfuls of brown sauce (No. 1) into a

stewpan with three of consommé (No. 134), and one of
-~ brown gravy (No. 135), place it upon the fire, and when
stir in two ounces of anchovy butter (No. 78), stir
ickly, but do not let it boil afterwards. This sauce
only at the time of serving.
No. 23. Jus lié aua fines Herbes.
I of finely-chopped onions into a
of butter the size of a walnut ; stir
fire until lightly browned ; then add eighteen

two thirds, skim it well, then add a
parsley, and one of chopped mush-

d sugar; hoil altogether five minutes,
of half a lemon; it is then ready
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No. 24. Jus lié auz petits Navels.

Scoop four large turnips with a scoop about double the
size of a pea; when done, wash and well dry them upon a
cloth, then put a little powdered sugar into a convenient
sized stewpan ; place it upon the fire, when it melts and
becomes slightly tinged, throw in an ounce of butter and
the turnips, place them over a slow fire, tossing them over
occasionally until slightly browned ; then in another stewpan
put ten spoonfuls of demi-glace (No. 9,) and six of consommé,
then add your turnips ; let it simmer upon the corner of the
fire, keeping it skimmed until the turnips are done; add a
little more seasoning, if required, and it is ready for use.

No. 25. Jus lié auz Olives.

Put half a tablespoonful of chopped onions into a stew-
pan with the same of salad oil ; pass them five minutes over
a slow fire, then add a teaspoonful of port wine, eighteen of
demi-glace (No. 9), and six of consommé (No. 134), reduce it
to two thirds, skimming it well, then have twenty fine olives,
turn them, taking out their stones, so that they resume their
original shape, put them into the stewpan with a little sugar,
boil them two minutes, and the sauce is ready. Should the
olives be too salt, soak them a short time in warm water.

No. 26. Sauce aua fines Herbes.

Put three tablespoonfuls of chopped onions into a stew-
pan with one ounce of butter, stir them over a moderate fire
until getting rather brownish, then add a pint of brown sauce
(No. l),hlhpmtofoonwmmé(Nula«t),mdmw
fuls of brown gravy (No. 135), let it simmer ten minutes,
skim it well, then stir it over a sharp fire, reducing it until
it adheres to the back of the spoon, then add a spoonful of

o200 GO 81€ YoRKPuBLfgugn 5
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SAUCES. 15

chopped mushrooms, one of chopped parsley, and one of
preserved tomates ; season with a little sugar, cayenne, and
salt, if required. When ready to serve add the juice of half
4 lemon.

No. 27. Sauce piquante.

* Put two tablespoonfuls of chopped onions into a stewpan
with four of common vinegar, and a small piece of glaze ;
Jet them boil together a few minutes, then add a pint of
‘brown sauce (No. 1), with half a pint of consommé (No. 134),
“mmllhupﬁreunul it adheres to the back

then add a teaspoonfal of chopped mush
and a tablespoonful of chopped gherkins; it is then ready
for use. This sauce requires to be seasoned rather high
with eayenne pepper, sugar, and salt.
No. 28. Sauce Robert.

~ Peel and cut up four middling-sized onions into very
‘put them into a stewpan with two ounces of but-
over a moderate fire until rather brown ; then
b 0 of common vinegar, let it boil ; then

' brown (No. 1), with half a pint of con-
'134), let it simmer at the corner of the stove
; skim it well, then stir it over a sharp fire,
til rather thick ; finish it with two tablespoon-

ust: little sugar, and salt, if required.
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No. 80. Sauce a I'Italienne.

Put two tablespoonfuls of chopped onions and one of
chopped eschalots in a stewpan with three tablespoonfuls of
salad oil, stir them ten minutes over a sharp fire ; then add a
wine-glassful of sherry, a pint of brown sauce (No. 1), and
half a pint of consommé (No. 134), set it over a sharp fire
until it boils, then place it at the corner, let it simmer ten
minutes, skim off all the oil which it will throw up, then
place it over the fire, stir with a spoon, reducing it until
it adheres to the back of it, then add a teaspoonful of
chopped parsley, a tablespoonful of chopped musk a
little sugar, salt if required, and finish with the juice of half
a lemon.

No. 31. Sauce a I'Ttalienne (white.)

Ttalian sauce for any description of fish, white meat, or
poultry, must be made white, which is done by following
the directions of the preceding receipts, only substituting
white sauce (No. 7) for the brown, and finishing with three
spoonfuls of cream.

No. 82. Sauce Poivrade.

Put two onions, halfa carrot, and a turnip, in slices, into
a stewpan, with two ounces of butter, a little celery, leek, a-
sprig of - parsley, one of thyme, one bay-leaf, two ounces of
lean ham, and eight peppercorns; pass them over a sharp
fire until rather brown, add six tablespoonfuls of 0
vinegar, just boil it, then add a pint of brown sauce (No. 1),
and half a pint of consommé (No. 134); simmer a short
time, skim it, then reduce quickly until it adheres to the
back of the spoon, then pass it through a tammie and use
where directed. This sauce requires to be highly seasoned.

sty (GO gle W YORK PUBLIC LB




SAUCES. 17

No. 88. Sauce poivrade demi-provengale.

Proceed as in the last, but adding two eschalots to the
vegetables, which pass® in a tablespoonful of oil instead of
butter, and finish with a little scraped garlic.

No. 84. Sauce a la Batelicre.

 Put a tablespoonful of chopped eschalots, one of chopped
tarragon, one of chopped parsley, and four of chopped mush-
rooms into a Mpun with one blade of mace, three cloves,
a wineglassful of vinegar, and one of sherry; set it upon
the fire until nearly dry, then add a quart of brown sauce
(No. 1), with a pint of consommé, (No. 134), reduce it
it adheres to the back of the spoon, then add a spoon-
fal of chopped ghnrhnn and one of chopped capers ; when
ready to serve stir in an ounce of anchovy butter (No. 78).
Do not let it boil afterwards.

‘sauce is a good zest for any description of broiled

- No. 85. Sauce a lu Riform.

wo middling-sized onions into thin slices and put

a stewpan with two sprigs of parsley, two of thyme,
two ounces of lean uncooked ham, half a clove

de mace, and an ounce of fresh but-

ten minutes over a sharp fire, then add two

1 thm vnmgn, and one of Chili vinegnr,

(No. 2), three tablespoonfuls of pre-
‘eight of consommé (No. 134) ; place it
‘m&&euputltntthemer,leht
es, skim it well, then place it again over
and reduce until it adheres to

2
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the back of the spoon ; then add a good tablespoonful of red
currant jelly, and half do. of chopped mushrooms ; season
a little more if required with pepper and salt ; stir it until
the jelly is melted, then pass it through a tammie into an-
other stewpan. When ready to serve, make it hot, and add
the white of a hard-boiled egg cut into strips half an inch
long, and thick in proportion, four white blanched mush-
rooms, one gherkin, two green Indian pickles, and half an
ounce of cooked ham, or tongue, all cut in strips like the
white of egg; do mot let it boil afterwards. This sauce
must be poured over whatever it is served with.

No. 36. Sauce au jus de Groseilles.
Put a couple of onions in slices into a stewpan, with
half an ounce of butter, a sprig of thyme, and one bay-leaf ;
pass them over a sharp fire until lightly browned ; add two
teaspoonfuls of common vinegar, let it boil, and then add a
pint of brown sauce (No. 1), and half a pint of consommé
(No. 134); let it simmer ten minutes at the corner of the
fire, skim it well, then place it over the fire, stir and reduce
it well, until it adheres lightly to the back of the spoon;
then add two tablespoonfuls of red currant jelly; pass it
through a tammie, and it is ready to serve with roast hares,
fillet, &c., where directed. .

No. 87. Sauce aux Tomates.

Pmcnrotwodo:enripemmltes take out the
squeeze out the juice and the seeds, then put them
alwwpanvnthahtﬂe salt, stew until tender, and di
them upon a sieve; then, in another stewpm, put
onions, part of a carrot, and a turnip, all cut in very
-heu,mmh-bunrhdpnnlay,tvowofthm
bay-leaves, two cloves, a blade of mace, a clove of
two ounces of lean uncooked ham, and a quarter

5



SAUCES. 19

pound of butter; place the stewpan over a moderate fire,
stir the mierepoix round ionally, until the vegetabl,
are tender, then add the tomates, stir them over the fire
another minute, then stir in six ounces of flour, and add
two quarts of consommé (No. 134) ; boil altogether twenty-
five minutes, keeping it stirred, season it with a little salt,
sugar, and cayenne pepper, then rub it through a tammie ;
put it into another stewpan, set it over the fire, when boil-
ing place it at the comer, let simmer ten minutes, skim
well, then pour it in"a basin, and use where directed.
If o tomates, use two bottles of preserved tomatas. If too
thick, dilute it with a little more consommeé.

No. 38. Sauce a la Tartare.

Rub the yolk of a cold hard-boiled egg through a hair-
sieve into a basin, to which add the yolks of two raw eggs,
with a little salt and pepper ; mix altogether with a wooden
spoon; have a pint of good salad oil in a bottle, hold it
with the left hand over the basin, dropping it in very gra-
‘dually, and with the right continue stirring it round until

‘be  rather thick, then moisten it with a little Tar-
| vinegar, still keeping it stirred, then more oil, and so
u have used all the oil, keeping it rather thick ;
oonful of finely-chopped gherkins, half a
capers, half a do. of chopped eschalots, and
pped parsley, two of French mustard, a little
sugar, and more salt if required, it is then
This sauce requires to be rather highly
i

bacon, which put into a stew-
ifuls of chopped eschalots, and four
stir them over a moderate fire ten
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minutes, then add half a tablespoonful of flour (mix it well)
and a quart of demi-glace (No. 9) ; let it simmer ten minutes, ‘
skim it; then add a spoonful of chopped parsley, a little !
pepper and salt, half a teaspoonful of powdered sugar, and
a little grated nutmeg; mix the whole well together, then
place it upon the fire; keep it stirred, and reduce until \
rather thick, then pour it into a basin, and use where di-
. This sauce requires to be thick, but not pasty; it
is folded in paper with cotelettes, joints of poultry, game, &c s
with which it is also broiled and served, without taking
them out of the papers.

No. 40. Sauce a la Diable.

Chop six large eschalots, wash and press them in a clean
cloth, then put them into a stewpan with two wine-glasses
full of Chili vinegar, a piece of garlic, two bay-leaves, and
an ounce of glaze; boil all together ten minutes, then add
four tablespoonfuls of tomate sauce (No. 37), a little sugar,
and ten of good gravy ; boil it ten minutes longer, then add
a pat of butter; stir it well in, and it is ready for use;
serve it with devilled kidneys, poultry, or anything broiled.

No. 41. Sauce Corinthien.
Put four chopped gherkins into a stewpan with a table-
spoonful of capers, two of red currant jelly, half a tea-
spoonful of salt, a little’ cayenne pepper, a little grated
nhnegaub]espoonﬁﬂofchuppedchﬂm one of chopped
parsley, a wine-glassful of vinegar, and half a tablespoonful
of sugar;; boil all together five minutes, then add six table-
spoonfuls of brown sauce (No. 1), and twelve of tomate
sauce (No. 37), with six of white broth; boil and skim it
well; this peculiar sauce is good for all kinds of broiled
Mgame,myonhyumuyhemmﬁ.mﬂ

H %

Origial from %

sey GO gle NEW YORK PUBLIC



SAUCES. 21

No. 42. Sauce Provengale chaude.

Put two yolks of egg in a stewpan, with half a table-
spoonful of flour, half a clove of garlic well scraped, a small
quantity of cayenne pepper, two ounces of butter, half a
teaspoonful of salt, and the juice of half a lemon; place it
over a moderate fire, and stir it until it becomes rather
thick ; then take it off the fire, stir in two tablespoonfuls of
oil by degrees, then eight of melted butter; if you should
require to warm it again, stir it in a bain marie of hot
water.  Use where required.

No. 48. Sauce a la Maitre d’ Hotel.

Put eight spoonfuls of white sauce (No. 7) in a stewpan,
with four of white stock or milk ; boil it five minutes, then
stir in three ounces of maitre d’hdtel butter (No. 79); stir it
quickly over the fire until the butter is melted, but do not
let the sauce boil after the butter is in; this sauce should
~ only be made at the time of serving.

“ SO b
- No. 44, Sauce i la Ravigote.
as in' the last, only using Ravigote
0 80), inmd of the maitre d’hitel butter, as

d.

of the last two sauces is perhaps not
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pint of white sauce (No. 7), and three tablespoonfuls of
white broth ; reduce it over a sharp fire (keeping it stirred)
until rather thickish, then add two tablespoonfuls of cream,
and pass it through a tammie into another stewpan; when ‘
ready to serve make it hot, and add six of the piokles, cut,
in strips, which serve in it.

No. 46. Curry Sauce.

Peel four large onions and two apples, slice, and
put them into a stewpan, with a quarter of a pound of
butter, a blade of mace, six peppercorns, a sprig of thyme,
parsley, and two bay-leaves; stir them over a moderate
fire until the onions become brown and tender, then add
two tablespoonfuls of the best curry-powder, and two of
flour; mix it well in, then add half a pint of white sauce
(No. 7), and a quart of white stock; season with a little
salt, and half a teaspoonful of sugar; boil it a quarter of an
hour, keeping it stirred, then rub through a tammie; put
it into another stewpan, boil it up, skim and use it where
required. Mangoes or curry paste may be used, but then
you only require one spoonful of curry powder.

No. 47. Sauce Soubise.

Peel six large onions, which cut in very thin slices, put
them into a stewpan with a quarter of a pound of butter,
and place them over a slow fire, stirring occasionally
until tender, but keeping them quite white; then add an
ounce of flour, mix it well in, then half a pint of white
sauce (No. 7), and half a pint of milk; boil altogether
twenty minutes ; season with half a quarter of a teaspoonful
of white pepper, half ditto of salt, and three quarters ditto of
mpxu]mlemmy-lnbenddod rub through a tam-
pnhtmmthermwpn.muhnhmmdmwm
required; Thnmmunhenlhmmhubw,
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No. 48. Sauce Soubise (brown).

Peel and slice six onions, as in the last, put them into a
stewpan with a quarter of a pound of butter, pass them over
a moderate fire until tender and of a light brown colour,
then mix in one tablespoonful of flour, add a pint of demi-
glace (No. 9), and ten tablespoonfuls of brown gravy (No.
185), boil altogether until the onions are quite done, sea-
son with a little pepper, salt, and grated nutmeg, rub it
through a tammie, put it into another stewpan, make it hot,
and serve where di ¥

No. 49. Sauce a la Milanaise.

~Cut thirty pieces of blanched maccaroni half an inch in
length, as many pieces of lean cooked ham of the samie size,
and an equal quantity of white blanched mushrooms also
the same, then put twelve tablespoonfuls of white sauce
(No. 7), in a stewpan with four of white broth, season with
cayenne pepper, salt, and sugar ; boil it ten minutes,
then add the above ingredients with two ounces of grated
hh—mu- stir all gently over the fire ten minutes,

¢ ul of eream, and use where required.

ful of sherry into a stewpan with a piece
e of a walnut, and a bay-leaf, place it upon
\u. it boils add a quart of demi-glace
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The above may also be made white by using bechamel,
or white sauce (No. 7) instead of brown, and following the
above directions and finishing with half a gill of cream ; serve
in a vol-au-vent or wherever directed.

No. 51. Sauce auz Truftes.

Put a pint of demi-glace (No. 9) into a stewpan, place it
over the fire, keeping it stirred until it has reduced one
third; have four middling-sized preserved French truffles
cut into slices, which throw into the sauce, add alittle sugar,
and take it from the fire, not allowing it to boil after the
truffles are in; it is then ready to serve where directed : by
this simple method you retain the full flavour of the truffles,
and keep them tender. Sauce aux truffles may also be
made white by using white sauce (No. 7), instead of demi~
glace, and finishing with half a gill of cream, but it requires
to be rather thicker than the brown. When brown, neither
this sauce nor the following must be too thick.

No. 52. Sauce aux Champignons.

Put a pint of demi-glace (No. 9) into a stewpan, reduce
it to one third, keeping it stirred, then add twenty blanched
mushrooms (No. 107), a little catsup, and half a teaspoon-
ful of sugar; boil altogether a few minutes, skim it, and it is
ready to serve. To make it white put a pint of white sauce
(No. 7) into a stewpan with half a teaspoonful of sugar,
when it boils add twenty mushrooms, boil altogether ten-
minutes, then stir in a liaison of one yolk of egg mixed with
two tablespoonfuls of cream, but do not let it boil afterwards.

" No. 58. Sauce i la purée de Truffes. s

Well pomdmghtmﬂdlmgﬂndhmhwy;*)
fles, which afterwards rub through a hair sieve with a
wooden spoon, then put half an onion, a small piece of
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carrot and turnip, cut into very thin slices, into a stewpan with
apiece of butter the size of a walnut, half a bay-leaf, a sprig of
parsley, and an ounce of lean uncooked ham ; stir them over
the fire until quite tender; then add half a glass of wine and the
pounded truffles, with which mix half a teaspoonful of flour ;
then add eight good tablespoonfuls of brown sauce (No. 1),
boil it ten minutes ; then rub it through a tammie, put it into
another stewpan, add a little consommé (No. 134), boil it up,
season with a little sugar, and salt, if required, and use where
directed.
* No. b4. Sauce a la purée de Champignons.

Well pound a pottle of very fresh white mushrooms, then
put half an onion, a small piece of carrot, and a small piece of
turnip, cut into very thin slices, into a stewpan with a piece
of the size of a walnut, half a bay-leaf, a sprig of pars-
an ounce of lean uncooked ham ; stir them over the
“th tender, then add the mushrooms, and eight

of white sauce (No. 7); season with a little
l ”ﬂ sugar, boil it ten minutes, add four tablespoonfuls
and rub it through a tammie, put it into a stew-

-sized truffles, chopped very fine, into a

s of sherry, boil it one minute, then add

0 (No. 9), season with a little sugar, and
o boil o minute and it is ready to serve.

sauce (No. 7), and half a pint of
| a stewpan, reduce it over a sharp
4 one half, then add half a pint of

‘qunhiquﬁred,hﬂitmo-
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No. 7. Sauce au Supréme.

Take the bones of a fowl you have filetted, or the trimmings
of any other fowl, either roast or braised, (which is preferable
if any,) but if using the bones of a raw fowl lay it in warm
water two hours to disgorge, break the bones small and put
them into a stewpan with half an ounce of butter, a glass of
sherry, one onion with a clove stuck in it, and one ounce
of ham; place it over a good fire, keep stirring occasion-
ally until the bottom of the stewpan is covered with a light
glaze, then add a quart of light broth (No. 133), let it boil at
the corner of the stove, skim and reduce it to one third, pass
it through a cloth, (but first carefully take off every particle
of fat), into a large stewpan, add a pint of velouté (No. 5),
or bechamel (No. 7), reduce it over a sharp fire, keeping it
stirred until it adheres to the back of the spoon ; then add a
little sugar and four tablespoonfuls of cream, boil two
minutes longer, pass it through a tammie, and use where
required.

No. 58. Pelouté de Gibier.

Must be made either from pheasant or partridge ; (wild
rabbit may be introduced) ; chop up the bones, which put
hwanwwpanwithmmhn,qumdnmnw,qﬂ
the quarter of a turnip (cut up small), a little parsley, thyme,
and one bay-leaf; add a glass of white wine; pass
few mnutes over the fire, then add a quart of sauce y
(No. 5), or sauce bechamel (No. 7), and a pint of ]
stock ; place it again over the fire, and keep stirring until

i it becomes rather thickish; then add a gill of cream, and a
little sugar, boil again until it adheres to the back of
o tammie, and use where directed. The bones of
tridges or one pheasant would be sufficient.

\,g, ~Go gle NEw YORK PUBLICH
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No. 59. Sauce a la purée de Gibier.

Roast a grouse, and separate all the flesh from the bones,
make a sauce with the bones as directed in the next; pound
the flesh well in a mortar, put it into a stewpan ; then add
the sauce, boil altogether five minutes, then rub it through
a tammie, and serve where directed.

‘Any description of game, or the remains of some from a
previous dinner, may be used for the above purpose; the
purée requires to be as thick as bechamel sauce (No. 7).

© No. 60. Sauce au fumée de Gibier.

‘Roast two grouse, let them get partly cold if time per-
mits, then cut them into joints, which use for a salmi (see
No. 876) ; chop the trimmings up small, with the back
bones, and put them into a stewpan with a glass of sherry,
onion, a piece of carrot, and a piece of turnip, all in
‘a little celery, a sprig of thyme, and parsley, a bay-
I clove, and half a blade of mace, stir them over the

ive minutes, then add a quart of brown sauce (No. 1),
pint of consommé (No. 184); boil quickly upon the
or of the stove twenty minutes, then skim it well, pass

when passed put it into a stew-
mmé (No. 134), and a table-
7); simmer it at the corner

adittle sugar, skim it well,
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then reduce it quickly until a thinish glaze is formed and
adheres to the back of the spoon.

No. 62. Sauce Matelotte.

Peel about twenty button onions, then put a teaspoonful
of powdered sugar in a stewpan, place it over a sharp fire,
and when melted and getting brown, add a piece of butter
the size of two walnuts, and your onions, pass them over the
fire until rather brown ; then add a glass of sherry, let it
boil, then add a pint of brown sauce (No. 1), and ten
spoonfuls of consommé (No. 134), simmer at the corner of
the fire until the onions are quite tender, skim it well ; then
add twenty small quenelles (No. 120), ten heads of mush-
rooms, a teaspoonful of essence of anchovies, one of catsup,
one of Harvey sauce, and a little cayenne pepper. Serve where
directed.

No. 63. Sauce Genevoise.

Put one tablespoonful of chopped onions and one of chop-
ped eschalots into a stewpan with half an ounce of butter, pass
them over the fire until lightly browned, then add four glasses
of port wine, two cloves, and half a blade of mace, with two
bay-leaves, a sprig of thyme, and one of parsley, boil them a
few minutes ; then add a quart of brown sauce (No. 1), and
ten tablespoonfuls of consommé (No. 184), reduce it until
rather thick ; then add one tablespoonful of chopped mush-
rooms, boil it another minute, then pass it through a tam-
mie into a clean stewpan; when just ready to serve, boil it
up, scason it with a little salt, cayenne pepper, and half a
teaspoonful of sugar, then stir in one ounce of anchovy
buh(No.VS),bwtdnnmhuM!ﬁu ‘Serve wil

Tou devieyy v e Enenig
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Miesi mids b “‘m‘.{-.w sl avolk
Put a hblupowfnl of choppad onions into a
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with one of Chili vinegar and one of common vinegar,
cighteen spoonfuls of melted butter, four of brown gravy,
two of mushroom catsup, and two of Harvey sauce; then
place it over the fire, keep stirring until boiling, then place
it at the corner of the stove, let it simmer five minutes, skim
it well, then place it again over the fire and stir until it ad-
heres to the back of the spoon, when add two tablespoon-
fuls of essence of anchovies, and half a teaspoonful of sugar ;
it is then ready to serve.

The above is a fish sauce, but may be used for meat or
‘poultry by substituting white sauce (No.7) for melted butter.
(No. 71).

No. 65. Sauce a U'essence de Poissons.

Have the bones of two whitings or soles, (having used the
fillets), break them into pieces and put them into a stewpan
with an onion in slices, a good bunch of parsley, a little
thyme, bay-leaf, two cloves, one glass of sherry, and ten of
white broth ; place it over the fire and let it reduce until the

h‘ the stewpan is covered with a light glaze; then
k of white sauce (No. 7), and ten
hlk let it boil twenty minutes, then pass it
into another stewpan, boil it again, and
alf a gill of cream and a little pepper and salt

BNS (60 Sewce i Ia Hollonsis,
olks of eggs in the bottom of a stewpan with
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be exercised, for if it should become too hot the eggs would
curdle and render the sauce useless); then add a pint of
melted butter, stir it together over the fire, but do not let
it boil; pass it through a tammie into another stewpan.
When wanted stir it over the fire until quite hot.

No. 67. Caper Sauce. i

Put twelve tablespoonfuls of melted butter into a stew-

pan, place it upon the fire, and when upon the point of

boiling, add two ounces of fresh butter and three table-

spoonfuls of capers; shake the stewpan round over the

fire until the butter is melted, add a little pepper and salt,
and serve where directed.

68. Lobster Sauce.

Put twelve tablespoonfuls of melted butter into a stew-~
pan, cut a middling sized hen lobster into dice, make a
quarter of a pound of lobster butter with the spawn, as
directed (No. 77); when the melted butter is upon the
point of boiling, add the lobster butter, stir the sauce round
over the fire, until the butter is melted ; season with a little
essence of anchovy, the juice of half a lemon and a quarter
of a saltspoonful of cayenne, pass it through a tammie into
another stewpan, then add the flesh of the lobster. When
hot, it is ready to serve where directed. This sauce must
be quite red, if no red in the lobster use live spawn.

No. 69. Oster Sauce.

Mix three ounces of butter in a stewpan with two ounces

of flour; then blanch and beard three dozen oysters, as

directed (No. 342); putﬂnoyuhlmmnomm
and the beards and liquor to the other ingredients, with a

plntmdlhd(ofmﬂk,lmlpomfullink,ﬂmﬂg,

spoonful of cayenne pepper, two cloves, half a 5
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mace, and six peppercorns; place it over the fire, keep
stirring, and boil it ten minutes; then add a tablespoonful
of essence of anchovies, and one of Harvey sauce ; then pass
it through a tammie over the oysters; make the whole very
hot, without boiling, when ready to serve.

Another method.

Put a pint and a half of white sauce (No. 7,) into a stew-
pan, with the juice and beards of three dozen oysters, as
above, six peppercorns, two cloves, half a blade of mace;
boil it ten minutes, then add a spoonful of essence of an-
chovies, a little cayenne pepper, and salt if required ; pass it
through a tammie over the oysters, as before.

A plainer method.
uﬁ!udmoy:m take away their beards, and
put them, with their liquor, into a stewpan, with half a
‘blade of mace, two cloves, and six peppercorns ; place them
over the fire, and directly they boil add. half an ounce of
u ‘with which you have mixed half a tablespoonful
; shake the stewpan round over the fire two or three
then add a little essence of anchovies; take out
serve; this sauce is full of flavour, and very
thick add a little milk.

No. 70. Muscle Sauce.
the same as for oyster sauce, only using
ﬁuNo. 841), bntnot the beards,

Mdb\lﬁtm.m"ﬂ:
flour, without putting it upon the
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fire; then add a pint and a half of cold water, place it
upon the fire, keep stirring until upon the point of boiling,
but do not let it boil; season with a tablespoonful of
vinegar, and a teaspoonful of salt, and the eighth of one of
pepper; pass it through a tammie into a basin, then add
two ounces more of fresh butter; keep stirring till the
butter is melted ; it is then ready for use where required.

No. 72. Anchovy Sauce.

Make the same quantity of melted butter as directed in
the last, but finish it with four good tablespoonfuls of es-
sence of anchovies; there should be little or no salt in the
melted butter.

No. 73. Shrimp Sauce.

Make the melted butter as for the last, but finish with
three tablespoonfuls of the essence of shrimps, and serve
half a pint of picked shrimps in the boat with it. If no
essence of shrimps, the anchovy sauce may be served with
shrimps in it as a substitute.

No. 74. Demi Maitre &’ Hotel Sauce.

Put half the above quantity of melted butter in a stew-
pan, and when upon the point of boiling stir in a quarter of
a pound of maitre d’hétel butter (No. 79) ; directly it melts
serve, but do not let it boil.

No. 76. Fennel Sauce.
msu-mpnnmpdlyumifmbuﬂedmwhuh
make the same quantity of melted butter as in the last, to
which add a good tablespoonful of chopped fennel ; “‘
in a boat. X '
No. 76. Egg Sauce.

Gmnﬂymadwnﬁudtﬁnhwnbnhhn-hqhma
boil six eggs ten minutes, let them get cold, then

Original for
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in pieces about the size of dice ; have eight tablespoonfuls of
melted butter and three of good cream in a stewpan, season
with a little pepper and salt, boil it five minutes, then add
the eggs; shake the stewpan round over the fire until the
eggs are quite hot, then add two pats of butter; shake it
round until the butter is melted, then pour it into a boat,
and serve very hot.

No. 77. Lobster Butter.

Procure a full-sized hen lobster, and quite full of spawn,
which take out and pound well in a mortar; then add a
quarter of a pound of fresh butter, mix them well together,
then rub it through a hair-sieve, and put it on a plate
upon the ice or in a cold place until wanted.

AR No. 78. Anchovy Buter.

~ Take the bones from ten anchovies, wash the fillets; dry
~ them upon a cloth, and pound them well in a mortar ; then
“add a quarter of a pound of fresh butter ; mix well together,
“M-mﬂmlﬂt

- No.79. Maitre d Hotel Bulter.

er of a pound of fresh butter upon a plate,
tablespoonfuls of chopped parsley, the juice
half a teaspoonful of salt, and half that
pepper ; mix all well together, and put in




SAUCES AND GARNITURES OF VEGETABLES.

No. 81. Purée de Chouz de Bruxelles.

Trim and boil about thirty heads of Brussel sprouts,
very green, in two quarts of water, with which you have
put a quarter of a handful of salt; when done, drain them
and chop them very fine; then put an onion in a stewpan,
in slices, with two ounces of butter, three sprigs of parsley,
and an ounce of raw ham; stir them ten minutes over the
fire, then add the chopped Brussel sprouts, and half a
tablespoonful of flour; mix all well together, then add half
apint of white veal stock (No. 7), and half a pint of milk ; stir
it until it boils, then add a teaspoonful of powdered sugar ;
rub it through a tammie, and serve where directed. Season
with a little pepper and salt, if required. It must not be
too thick.

No. 82. Sauce aux Choux de Bruwelles.

T'rim about thirty small Brussel sprouts ; have ready in a
stewpan three quarts of boiling water, into which you have
put a tablespoonful of salt; put in the sprouts, let them boil
twenty minutes, then press them with your finger; if they
are soft they are done, but be careful not to break them ;
lay them upon a sieve to drain, then put ten spoonfals of
Bechamel sauce (No. 7), into a stewpan, with six of boiled
milk ; let it reduce a few minutes, then add the sprouts, two
ounces of fresh butter, a salt-spoonful of salt, half a one of
white pepper, balf a teaspoonful of sugar, one of chopped
parsley, and the juice of half a lemon; keep them moving
over the fire until the butter is quite melted, and serve
where directed. 3
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No. 83. duax Haricols verts.

Cut about fifty middling sized French beans into dia-
monds, and boil them very green in salt and water; when
done, drain them upon a sieve ; then put ten tablespoonfuls
of white sauce (No. 7) in a stewpan, with two of white
broth (No. 183), one ounce of fresh butter, a salt-spoonful
of salt, half a one of white pepper, one of chopped parsley,
and the juice of half a Jemon ; then add the French beans;
mix all well together without breaking the beans; when
quite hot, stir in two tablespoonfuls of liaison (No.119), and
serve. .

No. 84. Petit Pois a I dnglaise.

~ Put a pint of young peas, boiled very green, into a stew-
pan, with three tablespoonfuls of bechamel sauce (No. 7), a
(quarter of an ounce of sugar, a little salt, and two button
onions, with parsley, tied together ; boil them ten minutes ;
add two tablespoonfuls of liaison (No. 119), stir it in quickly,
and serve.

- No. 85. Petit Pois au Lard.

of well-boiled peas into a stewpan, with five do.
ce (No. 1), two of brown gravy, a teaspoonful of
on onions, and a bunch of parsley ; let it Hoil
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of burter ; cover the peas with cold water, mix well together
with your hands, throw all the water away, put them over
a quick fire; when quite tender, add a half tablespoonful of
flour ; mix well, pound it in the mortar, put it back in the
stewpan; add twelve tablespoonfuls of broth (No. 133),
season with a salt-spoon of salt, do. of sugar, rub it through
a tammie, warm again, add a little cream or milk to give it
a proper thickness, and serve.

No. 87. A la Palestine.

Peel ten Jerusalem artichokes, scoop them with a cutter
the size of a small marble, put them into a stewpan with
two ounces of butter, and a quarter of a spoonful of sugar;
set them over a moderate fire, toss them over until they
are covered with a glaze, then add eighteen tablespoonfuls
of bechamel sauce (No. 7), and eight do. of white broth
(No. 133) ; boil gently, and skim well ; season with a small
quantity of salt; when the artichokes are quite tender, but
not broken, add two tablespoonfuls of liaison (No. 119),
stir quickly, and serve.

No. 88. Palestine a la Bourgeoise. :

Prepare and cut the artichokes as above; put an ounce
of butter, and a quarter do. of sugar into a stewpan with
the artichokes, and pass them over a moderate fire, until
they are covered with a white glaze; then add half a table-
spoonful of flour (mix it well,) and twelve do. of white broth ;
let it simmer gently until they are quite tender, season with
a little salt and two tablespoonfuls of liaison (No. 119), stir
it in quickly, and serve. vite

No. 89. Palestine au Maigre. g
Cut the artichokes as above (No. 87), pass them ina
L stewpan with an ounce of butter, and half ditto of sugar, oves

\ ~Go gle . o
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a moderate fire until they are covered with a white glaze;
then add a tablespoonful of flour, and sixteen ditto of boiled
milk ; let it simmer gently until the artichokes are quite ten-
der, season with a little salt and white pepper; to finish add
an ounce of fresh butter, and two tablespoonfuls of liason,
stir it quickly and serve.

If you have not a round scooper any shape will do; but
round is preferable, as it is a very tender vegetable, and they
are not so liable to break.

T 4 No. 90. Purée d Artichaut.

+ Peel, wash, and dry, on a cloth, ten artichokes, which cut
in very thin slices, put them into a stewpan with a quarter
of a pound of butter, a small bunch of parsley, one bay-
leaf, a teaspoonful of salt, a little white pepper, three
“quarters of a teaspoonful of sugar, and two ditto of broth ;
an ounce of lean ham in dice, set the whole over a slow
~ fire, let it simmer gently for half an hour, when very tender
v tablespoonfuls of bechamel sauce (No. 7); boi]
-hntu. pass it through a tammie, into a clean
‘and before serving add three tablespoonfuls of
119).  This sauce requires to be rather thick.

JJ,MahPakchuwu

are and stew the artichokes precisely as before ; when
add one tablespoonful of flour, and eighteen of
‘milk; let it boil twenty minutes, rub it
into a clean stewpan, add alittle cream

Navets Vierges.
coop them the size of a marble, put



