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 od French Cookery 

(LA BONNE CUISINE FRANCAISE) 

French  c u i s i n e  h a s  l o n g  b e e n  r e c o g n i z e d as  a m o n g  t h e finest in  t h e  w o r l d .  S i n c e  t h e  F r e n c h  c o n s i d e r  c o o k i n g a c r e a t i v e art,  t h e y  b r i n g  t o it all  t h e skill,  t i m e  a n d  p a t i e n c e t h e y  p o s s e s s .  T h i s is  t h e  s e c r e t  o f  t r u e  F r e n c h  c o o k e r y . 

T y p i c a l l y  F r e n c h  a r e  t h e  " m a r r i a g e  o f  w i n e s  a n d  f o o d "  a n d t h e  i n i m i t a b l e  b l e n d i n g  o f  s e a s o n i n g s  a n d  h e r b s .  I f  y o u  h e s i tate  t o  u s e  w i n e  i n  c o o k e r y ,  r e m e m b e r :  ( 1 ) A  f o o d  c o o k e d  i n w i n e  d o e s n ' t  n e c e s s a r i l y  t a s t e  l i k e  w i n e ;  ( 2 )  T h e  a l c o h o l i c c o n t e n t  o f  w i n e  t e n d s  t o  b e  l o s t  i n  t h e air  w h e n  h e a t e d . 

R e c i p e s  i n  The French Cookbook are  d e s i g n e d  t o  b r i n g 

F r e n c h  c u l i n a r y art  t o  t h e  A m e r i c a n  k i t c h e n . 

IT'S  S M A R T  T O BE  C A R E F U L 

THERE'S  N O SUBSTITUTE 

is directly over another and they do not touch 

each other or walls of oven. 

F O R  A C C U R A C Y 

Apply baking test at end of minimum baking 

Read recipe carefully. 

time. 

Assemble all ingredients and utensils. 

Unless otherwise directed, remove rolls, bread 

Preheat oven at required temperature 12 to 20 

and cookies from pans as they come from oven. 

min. Leave oven door open first 2 min. 

Set onto wire racks. To keep tops of yeast loaves 

For baking, have all ingredients at room temand rolls soft, immediately brush with butter 

perature unless recipe specifies otherwise. 

Select pans of proper kind and size. Measure 

FOR THESE  R E C I P E S — W H A T  T O USE 

inside, from rim to rim. 

Use standard measuring cups and spoons. Use 

BUTTERED  C R U M B S — s o f t or dry bread or cracker 

liquid measuring cups (rim above 1-cup line) for 

crumbs tossed in melted butter. Use 1 to 2 tableliquids. Use nested or dry measuring cups (1-cup spoons butter for 1 cup soft crumbs and 2 to 4 

line even with top) for dry ingredients. 

tablespoons butter for 1 cup dry crumbs. 

Check liquid measurement at eye level. 

CHOCOLATE—unsweetened chocolate. 

Sift all flour except whole-grain types before 

CORNSTARCH—thickening agent. One tablemeasuring. Spoon lightly into measuring cup. Do 

spoon has the thickening power of 2 tablespoons 

not jar cup. 

flour. 

Level dry measurements with a straight-edge 

FLOUR—all-purpose (hard wheat) flour. (In 

knife or spatula. 

some southern areas where a blend  o f soft wheats 

Beat whole eggs until thick and piled softly 

is used, better products may result when minor 

when recipe calls for well-beaten eggs. 

adjustments are made in recipes. A little less 

Follow exact directions/for beating egg whites. 

liquid or more flour may be needed.) 

Frothj|r—entire mass fortes,.nibbles. Rounded 

G R A T E D PEEL—citrus fruit peel finely grated 

peakwPpeaks turn  o v « f slightly,when beater is 

through colored part only. (White part is bitter.) 

slowly lifted upright. Sjjff peaks—peaks remain 

HERBS  A N D SPICES—ground unless recipe specistanding when beater jS»slowIy lifted upright. 

fies otherwise. 

Beat egg yolks until thick and lemon colored 

M U S H R O O M S — f r e s h . 

when recipe calls for well-beaten egg yolks. 

R O T A R Y BEATER—hand-operated (Dover type) 

Tap bottom  'igf cake-pan sharply with hand to 

beater or electric mixer. 

release air bubbles before placing into oven. 

SUGAR—granulated (beet or cane). 

Test for lukewarm liquid (80° to 85°F) by 

placing a drop on.the wrist. It should feel neither 

H O W  T O  D O IT 

not nor cold.' 

Place oven rack so top of product will be 

B L A N C H  A L M O N D S  O R  P I S T A C H I O  N U T S — 

almost at middle  o f oven. Stagger pans so no pan 

bring to rapid boiling enough water to well cover 



shelled nuts. Drop in only about  Vi cup nuts. 

more Americans have modern equipment and 

Turn off heat and allow to stand about 1 min. 

can easily and accurately control range tempera

(Flavor of nuts is best maintained when allowed 

tures. For the convenience of all homemakers. 

to remain in water the shortest possible time 

this reference chart is included since temperaduring blanching.) Drain, or remove with fork or tures will be found in degrees only throughout 

slotted spoon. Place between folds of absorbent 

the remainder of  The French Cookbook. 

paper and pat dry. Gently squeeze nuts with 

fingers to remove skins. Place on dry absorbent 

O v e n Temperatures 

paper. Keep dry paper underneath by frequently 

V e r y  S l o w . ~ 250°F to 275°F 

shifting nuts to dry spots on paper. Repeat 

Slow * 300°F to 325°F 

blanching process for larger amounts of nuts. 

Moderate 350°F to 375°F 

T O A S T  A L M O N D S — p l a c e blanched almonds in 

a shallow baking dish or pie pan and brush lightly 

Hot 400°F to 425°F 

with cooking oil. Place into oven at 350°F until 

V e r y Hot 450°F to 475°F 

delicately browned. Stir and turn occasionally. 

Extremely Hot 500°F to 525°F 

Or add blanched almonds to a heavy skillet in 

Use a portable oven thermometer for greater 

which butter (about 1 tablespoon per cup of 

accuracy of oven temperatures. 

nuts) has been melted. Brown lightly, stirring 

When you roast meat or poultry, a roast meat 

constantly, over moderate heat. 

thermometer is an accurate guide for degree of 

BOIL—cook in liquid in which bubbles rise condoneness. Insert thermometer so bulb is in censtantly and break on the surface. Boiling temter of largest muscle of meat. Bulb should not perature of water at sea level is 212°F. 

touch bone or rest in fat. 

B O I L I N G  W A T E R BATH—set a deep pan on oven 

rack and place the filled baking dish in pan. Pour 

boiling water into pan to level of mixture in bak

W H E N  Y O U BROIL 

ing dish. Prevent further boiling by using given 

Set temperature control of range at Broil (500°F 

oven temperature. 

or higher). Distance from top of food to source of 

DEEP-FRY—fry in a deep pan filled one-half to 

heat determines intensity of heat upon food. 

two-thirds full with fat or oil and heat to temperature in recipe. 

W H E N  Y O U DEEP-FRY 

FLUTE EDGE—press index finger on edge o f 

pastry, then pinch pastry with thumb and index 

A deep-frying thermometer is an accurate guide 

finger of other hand. Lift fingers and repeat profor deep-frying temperatures. When using autocedure to flute around entire edge. 

matic deep-fryer, follow manufacturer's direc

FOLD—use flexible spatula and slip it down side 

tions for amount of fat and timing. 

of bowl to bottom. Turn bowl quarter turn. Lift 

spatula through mixture along side of bowl with 

blade parallel to surface. Turn spatula over to 

W H E N  Y O U  C O O K  C A N D Y  O R SIRUP 

fold lifted mixture across material on surface. 

A candy thermometer is an accurate guide to 

Cut down and under, turn bowl and repeat proccorrect stage of cooking. Hang thermometer on 

ess until materials seem blended. With every 

pan so bulb does not touch side or bottom of pan. 

fourth stroke bring spatula up through material. 

MELT  C H O C O L A T E — m e l t chocolate over sim

Sirup Stages  a n d Temperatures 

mering water to avoid scorching. 

MINCE—cut or chop into small, fine pieces. 

Thread (230°F to 234°F)—Spins 2-in. thread 

M U S H R O O M  P R E P A R A T I O N — w i p e with a clean 

when allowed to drop from fork or spoon. 

damp cloth and cut off tips of stems; slice 

Soft Ball (234°F to 240°F) — Forms a soft ball 

lengthwise through stems and caps. 

in very cold water; it flattens when removed 

PARBOIL—boil until partially cooked. 

from water. 

RICE—force through ricer, sieve or food mill. 

Firm Ball (244°F to 248°F)—Forms a firm ball 

S C A L D MILK—heat over simmering water just 

in very cold water; it does not flatten in the 

until a thin film appears. 

fingers. 

SIMMER—cook in a liquid just below boiling 

H a r d Ball (250°F to 266°F)—Forms a ball which 

point; bubbles form slowly and break below 

is pliable yet hard enough to hold its shape in 

surface. 

very cold water.  V * ' 

Soft Crack (270°E to 290°F)—Separates into 

threads which are hard but not brittle in very 

W H E N  Y O U BAKE  O R  R O A S T 

cold, "wfltcr 

InFrance,as in our own country, many kitchens 

Hard Crack (3QQ°F to 310°F)—Separates into 

still have the old-fashioned, coal-burning range 

threads which are hard and brittle in very cold 

used both for heating and cooking. Yet, many 

water. 

 i  Base Recipes are indicated by solid • pyramid. 

In variations of Base Recipe, open A pyramid 

refers to •  Base Recipe immediately preceding it. 

4 



Aptly  c a l l e d  " f r i v o l i t i e s  o f  t h e table"   b y  o n e  F r e n c h  w r i t e r , t h e s e  a p p e t i t e  t e a s e r s  c a n  p l a y an  i m p o r t a n t  r o l e  i n  a n y  m e a l . 

In  F r a n c e  t h e y are  h e a r t y  f o o d s ;  i n  f a c t ,  t h e  n o o n  m e a l  i n a F r e n c h  h o m e  b e g i n s  w i t h  e i t h e r  h o r s  d ' o e u v r e s  o r  s o u p ,  b u t rarely  w i t h  b o t h . 

H o r s  d ' o e u v r e s  a r e  c o l o r f u l finger  m o r s e l s  w h i c h are  v a r i e d in size  a n d  s h a p e .  T h e y  m a y  b e  p l a i n , stuffed  o r  d e c o r a t e d a n d  p r e p a r e d  i n  a d v a n c e .  C a n a p e s  a n d  r e l i s h e s ,  t o o , are  o f t e n s e r v e d  o n  t h e  h o r s  d ' o e u v r e  t r a y . 

C a n a p e s are  s m a l l ,  s a v o r y bits  o f  a p p e t i z i n g l y  s e a s o n e d  f o o d s s p r e a d  o n a  b a s e  s u c h as a  c r a c k e r  o r  o n a  s i n g l e  s l i c e  o f f a n c y - c u t  b r e a d  o r  t o a s t .  C a n a p e s are  s e r v e d  e i t h e r  b e f o r e d i n n e r  i n  t h e  l i v i n g  r o o m ,  o r as  t h e first  c o u r s e at  d i n n e r  o r l u n c h e o n .  T h e y  m a y  a l s o  b e  s e r v e d as  p a r t y  r e f r e s h m e n t s . 

Small Hot Patties 

Dampen edges  o f rounds. 

(Petits Pates Chauds) 

Put about 1 tablespoon  o f filling onto each 

pastry round. Cover with the slit rounds. Press 

Prepare (allowing about 9 hrs.) 

edges together with a fork to seal. 

Puff Paste (page 48) 

Lightly brush  o n t o pastry tops 

 For Filling— Chop finely 

Slightly beaten egg 

 2A cup leftover meat or fish (or use 

grated cheese) 

Bake at 450°F 8 to 12 min. Serve hot. 

Add and hlend in 

 12 patties 

2 tablespoons finely chopped nuts, 

mushrooms or truffles 

2 tablespoons grated onion 

Poultry Liver Paste 

t teaspoon chopped parsley 

(Pate de Foie de Volaille) 

VB teaspoon salt 

Few grains pepper

Heat until very hot 

; 

Moisten with

2 tablespoons salt pork fat 

!/\ 

2 to 3 tablespoons Bouillon (pag i>7 or 

Then add 

; 

66) or milk 

1 cup uncooked duck or chicken livers 

Set aside. 

1 teaspoon salt 

'A teaspoon thyme 

 For Patties— Roll puff dough H in. thick. With 

 }A teaspoon freshly ground pepper 

a cookie cutter, cut about 24 rounds 3 in. in 

1 bay leaf 

diameter. On each  o f 12 rounds cut 3 or 4 

Cook 3 to 4 min.  R e m o v e bay leaf.  R u b livers 

tiny slits to allow steam to escape. Set aside. 

through a sieve. Blend sieved liver well with 

Lay the remaining 12 on a baking sheet which 

'A cup brandy or sherry 

has been rinsed in cold water and drained. 

 About 1 cup paste 
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M o u t h f u l s for the  Q u e e n 

Combine chopped egg with 

1 medium-size tomato, peeled (page 

(Bouchees a la Reine) 

28) and finely chopped 

Prepare (allowing about 9 hrs.) 

6 anchovy fillets, mashed 

Vol-au-Vent Shells (page 49; cut 

2 tablespoons flaked tuna fish 

pastry into 2-in. rather than 3-in. 

2 tablespoons chopped green pepper 

rounds and rims, reserving centers 

Blend in 

for covers) 

2 tablespoons mayonnaise 

Prepare and set aside 

Spread mixture onto 

Bechamel Sauce (page 29) 

12 thin slices bread, cut in 2-in. 

fancy shapes 

W i p e with a clean, damp cloth and cut off tips 

Sprinkle with 

o f stems from 

<*9ew drops Worcestershire Sauce 

3 or 4 medium-size mushrooms 

 12 canapes 

C h o p mushrooms and saute in 

1 tablespoon butter 

Mix mushrooms and 3 to 4 tablespoons  o f 

Cream Cheese Bits 

Bechamel Sauce (reserve remainder for use in 

(Canapes de Fromage a la Creme) 

other recipes) with 

 YA cup finely minced, cooked chicken 

Mash together 

2 tablespoons chopped salted almonds 

1 pkg. (3 oz.) cream cheese 

1 teaspoon capers 

1 tablespoon minced fresh mint 

Vi teaspoon salt 

1 tablespoon brandy 

Few grains pepper 

 VA teaspoon salt 

Blend well. Spread onto 

Reheat baked shells and fill each with about 1 

24 crackers 

tablespoon  o f the mixture.  T o p with reserved 

 24 canapes 

pastry covers. 

Shells may be filled with any other favorite 

Shrimp  C a n a p e s 

canape mixture. 

(Canapes de Crevettes) 

 16 bouchees 

Remove and discard black vein (see Shrimp 

A n c h o v y Canapes 

Bisque, page 9) from 

18 canned, or cooked and peeled 

(Canapes  d ' A n c h o i s ) 

shrimp 

Hard-cook (see Gribiche Sauce, page 31) and 

Reserve and chill in refrigerator 12 shrimp. 

finely  c h o p 

Finely  c h o p remaining 6; add and blend in well 

1 egg 

2 tablespoons butter 

Hard-cook (see Gribiche Sauce, page 31) 

1 egg 

Meanwhile, finely  c h o p and set aside 

1 tablespoon parsley 

Force egg yolk through sieve and set aside. 

Spread shrimp butter onto 

12 crisp crackers 

Dip the whole shrimp into 

 VA cup mayonnaise or French Dressing 

(page 32) 

Place onto shrimp-buttered crackers. Sprinkle 

over shrimp about  M teaspoon each  o f sieved 

egg yolk and chopped parsley. 

 12 canapes 



(SOUPES ET POTAGES) 

France is  j u s t l y  f a m o u s as  t h e  c o u n t r y  o f  t h e  p o t a g e  a n d  t h i n s o u p .  S o u p is  s o  p o p u l a r  t h a t a  F r e n c h m a n  f r e q u e n t l y  m a y ask a  f r i e n d  t o  d i n e with  h i m ,  s a y i n g ,  " V e n e z  m a n g e r  m a s o u p e , "  o r  " C o m e eat  m y  s o u p ! "  I f  h e  m e e t s a  f r i e n d at  t h e d i n n e r  h o u r ,  h e  u s u a l l y  a s k s ,  " O n  v a a la  s o u p e ? "  m e a n i n g , 

" A r e  y o u  g o i n g  t o  s o u p ? " 

Pot-on-the-Fire 

lon and store in refrigerator for future use. Or 

reheat and serve with crisp slices  o f toast. 

(Pot-au-Feu) 

T h e meat and vegetables strained from stock 

A  Base Recipe 

may be served as desired. 

 Savory in fragrance and rich in flavor, this 

 About 2Vi qts. stock 

 bouillon is a French favorite. It is served piping 

— B r o w n Stock 

 hot, usually as a separate course. Strained and 

(Fonds Bruns) 

 cooled, it may be stored to use as Brown Stock 

 in soups or sauces. Hence, this Pot-on-the-Fire   Follow A Recipe. Cut meat from soup bone is often called the Stock Pot. 

and brown meat with beef in  lA cup fat before 

• Put into a marmite or large soup kettle 

cooking. Add to kettle with  b o n e and proceed 

1 soup bone, cracked 

as in A Recipe. 

3 lbs. lean beef (chuck or plate), 

cut in 1-in. pieces 

— W h i t e Stock 

Add 

(Fonds Blancs) 

3 qts. cold water 

IVi tablespoons salt 

Follow A Recipe, substituting veal shank and 

Cover and bring slowly to boiling. Skim. Cover 

breast for beef. Add one-half a disjointed 

and simmer about 4 hrs. Skim as necessary. 

ready-to-cook chicken. 

Then add 

5 carrots, cut in large pieces. 

— C o n s o m m e 

2 turnips, cut in large pieces 

Follow recipe for  W h i t e Stock. In a large 

4 leeks (white part only), sliced 

kettle mix and stir into cold stock 2 egg whites, 

1 large onion, sliced 

slightly beaten, crushed shell  o f the eggs and 

Herb Bouquet (page 66) 

4 teaspoons cold water. Heat slowly to boiling, 

Insert 

stirring constantly.  R e m o v e from heat and let 

2 whole cloves 

stand 25 min. Strain through two thicknesses 

in 

of cheesecloth. 

1 medium-size onion 

Add onion to kettle. Cover and bring to boiling. 

— B o u i l l o n 

Simmer about  Wi hrs. longer. Strain through 

fine sieve. Allow to stand until cold, and fat 

Follow recipe for  C o n s o m m e . Substitute Brown 

hardens on surface. Remove fat. Cover bouil

Stock for  W h i t e Stock. 


t 
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French  O n i o n Soup with Cheese 

Sprinkle about 1 teaspoon cheese  o n t o each 

(Soupe d  I ' O i g n o n ) 

slice. Set in broiler about 3 in. from source 

o f heat. Toast until cheese is melted. Pour 

 The most famous and universally popular of 

soup into tureen, hot soup plates or earthen

 all French soups, this one is a tradition in the 

ware bowls. Float toast slice on top  o f each 

 artists'' quarters in Montparnasse. The origi

serving. 

 nator, hotvever, was a king, Louis XV, who 

 returned late one night to his hunting lodge and 

Bread may be toasted lightly, floated on top 

 found only onions, butter and champagne on   o f soup, and cheese sprinkled over toast. 

 hand. So hungry and weary was he that he 

Additional cheese may be served in a bowl. 

 simply mixed them together. Voila—French 

 6 servings 

 onion soup! 

Peel, rinse and cut into thin slices 

5 medium-size (about 1 lb.) onions 

Heat in a 3-qt. heavy saucepan over low heat 

3 tablespoons butter 

Add the  o n i o n s . Cook slowly, stirring, until 

golden in color (about 10  m i n . ) . 

Blend in gradually 

1 Vi qts. Bouillon (page 7 or 66) 

Season with 

Vi teaspoon salt 

Vi teaspoon pepper 

Green Pea  S o u p 

Bring to boiling. Cover saucepan and simmer about 15 min. 

(Potage Saint-Germain) 

Meanwhile, set temperature control at Broil. 

 Whenever a Frenchman thinks of good pea 

Arrange  o n broiler rack 

 soup, he thinks of that suburb of Paris, Saint-

6 slices French Bread (page 40) 

 Germain, where the peas are exceptionally 

Place in broiler with tops  o f bread 3 in. from 

 tender and flavorful. 

source  o f heat. Toast  o n e side only.  R e m o v e 

Put into a heavy saucepan 

and spread untoasted sides with about 

1 small head lettuce, shredded 

1 to 2 tablespoons butter 

2 cups shelled fresh green peas 

Cut slices into halves; place on broiler rack. 

1 cup water 

Cut into fine pieces 

Vi cup chopped leeks (green part only) 

 VA cup (1 oz.) Gruyere or Cheddar 

2 tablespoons fat 

cheese 

2 teaspoons chopped chervil 

1 teaspoon sugar 

1 teaspoon salt 

French Onion  S o u p with Cheese 

 VA teaspoon pepper 

Bring quickly to boiling and cook until peas 

are tender. 

Reserve 3 tablespoons peas for garnish. Put 

remaining mixture through a sieve. 

Return sieved mixture to the pan. Reheat with 

2 cups Bouillon (page 7 or 66) 

Just  b e f o r e  s e r v i n g  b l e n d in and heat 

thoroughly 

2 cups cream •• 

Garnish with reserved cooked peas. 

 5 or 6 servings 
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Leek  a n d Potato Soup (Cold) 

Cover and simmer over low heat about 10 min. 

(Vichyssoise) 

Meanwhile, wash in cold water 

3 lbs. fresh shrimp, with shells 

 Although this soup often is considered typically 

Drop shrimp into a boiling mixture  o f 

 French, it was actually developed by a chef in 

1 qt. water 

 a popular American hotel. 

1 pf. white wine 

Prepare, using about  3% cups 

4 sprigs parsley 

White Stock (page 7, or dissolve 3Vi 

Cover tightly. Simmer 5 min., or  o n l y until 

bouillon cubes in  3Vi cups hot 

shrimp are pink and tender. Drain, reserving 

water) 

1 cup liquid. Cover with cold water to chill. 

Set aside. 

Drain shrimp again. 

Heat in a 3-qt. saucepan 

 To Clean Shrimp —  R e m o v e tiny legs. Peel 

 VA cup chicken fat or butter 

shells from shrimp. Cut a slit to just  b e l o w sur

Add and cook over low heat about 5 min. 

face along back (curved surface)  o f shrimp to 

6 to 8 leeks (white part only), finely 

expose the thin black vein.  W i t h knife point 

chopped 

remove vein in one piece. Rinse shrimp quickly 

 VA cup finely chopped celery 

in cold water. 

Wash, pare and thinly slice 

 Note: If substituting  2Vt cups canned or frozen 

4 medium-size potatoes (about 3 cups, 

shrimp, remove vein if present. 

sliced) 

Add to saucepan with  W h i t e Stock and 

Reserve a few large shrimp for garnish.  M i n c e 

1 teaspoon salt 

remainder and stir into simmering soup. Cover 

 Vt teaspoon pepper 

and simmer about 10 min.  F o r c e mixture 

Cover and simmer 15 to 20 min., or until 

through a fine sieve or food mill. Stir in 

potatoes are tender. 

reserved liquid. 

Put mixture through a fine sieve and blend in 

Beat slightly 

2 cups cream 

3 egg yolks 

Chill in refrigerator. 

Quickly stir about 3 tablespoons hot soup into 

egg yolks and return to  s o u p , stirring vigor

Pour soup into tureen. Sprinkle over the top 

ously over direct heat until well blended 

1 tablespoon chopped chives 

(about 5  m i n . ) . 

Serve cold, surrounded with crushed  i c e . This 

may also be served hot. 

Gradually stir in 

6  servings 

1 cup heavy cream 

Add whole shrimp. Stirring constantly, heat 

Shrimp Bisque 

thoroughly. Serve with Croutons (page  6 6 ) . 

(Bisque de Crevettes) 

 8 servings 

 Typically French, the bisque is a rich smooth 

 soup. The sea food bisque—shrimp\ crab ,or 


Shrimp Bisque 

 lobster—is especially worthy of distinction. 

Melt in a deep kettle 

3 tablespoons butter 

Add, cook and stir until onion is transparent 

 Vi cup minced onion 

 Vz cup minced carrot 

1 leek, white part only, minced 

Slowly stir in 

1 qt. White Stock (page 7) 

1 teaspoon salt 

 Vs teaspoon pepper 

1 bay leaf 



The  F r e n c h  h a v e  s o  m a n y  h u n d r e d s  o f  w a y s  o f  p r e p a r i n g  e g g s t h a t  t h e y  c o u l d  e a s i l y  s e r v e  t h e m  e v e r y  d a y  o f  t h e  y e a r  w i t h o u t  o f f e r i n g  t h e m  t w i c e  i n  t h e  s a m e  m a n n e r .  E g g s are  s e l d o m s e r v e d  f o r  b r e a k f a s t  i n  F r a n c e  b e c a u s e  o f  t h e i r  g r e a t  p o p u l a r i t y  f o r  l u n c h  a n d  d i n n e r . 

S h i r r e d  E g g s 

— E g g s  w i t h  C h i c k e n or  V e g e t a b l e s 

(Oeufs sur-le-Plat) 

(Oeufs en Cocotte a la Reine ou au 

Tomates) 

A  Base Recipe 

Follow A Recipe for preparing cocottes. Put 

 In France these "eggs-on-a-dish" are cooked in 

3 tablespoons chopped cooked chicken or 

 a special shirrer or cocotte which holds two eggs. 

vegetable, such as tomato or asparagus, into 

For each person to be served, allow an indieach cocotte before carefully breaking in eggs. 

vidual  c o c o t t e , custard  c u p or ramekin. 

Arrange cocottes on baking sheet or in shallow 

pan. Measure into each cocotte 

O m e l e t s 

2 teaspoons butter 

(Omelettes) 

Set in 350°F oven only until butter is melted 

and hot.  R e m o v e from oven and carefully 

A  Base Recipe 

break into each cocotte, depending  u p o n size 

 The Frenchwoman prepares her superb omelets 

1 or 2 eggs 

 in a special omelet pan with a long handle. She 

Season each egg with 

 never cooks anything else in it and never washes 

Vi teaspoon salt 

 it with water; if she did either, omelets made 

Few grains pepper 

 later might stick to the pan. Instead she cleans 

D o t each egg with 

 it with a towel or, if necessary, with coarse salt. 

l V i teaspoons butter 

Return cocottes to oven for 15 to 20 min., or 

Set out 7- or 8-in. skillet. 

until the egg whites are set. 

Combine in a bowl 

Serve the eggs plain or garnished with cooked 

.5 eggs 

chicken livers, kidneys, bacon, tomatoes or 

1 tablespoon cold water 

asparagus tips. 

Vi teaspoon salt 

 1 serving 

Few grains cayenne pepper 

Beat together until egg whites and egg yolks are 

— E g g s  w i t h  B r o w n e d Butter 

well mixed but not frothy. 

(Oeufs au Beurre Noir) 

Heat skillet. Place  o n end  o f fork 

Follow A Recipe. Omit second butter addition. 

1 teaspoon butter 

Bake only 2 to 3 min., or until the white is 

Test temperature  o f skillet by quickly moving 

milky in  c o l o r . Sprinkle with  M teaspoon 

butter about skillet.  W h e n butter sizzles briskly 

vinegar. Cover with Browned Butter made by 

without browning, desired temperature has 

slowly heating until very brown,   Wi teabeen reached.  W i p e skillet with soft absorbent spoons butter per serving. Return to oven and 

paper and repeat test if skillet is too hot or not 

continue baking 12 to 18 min. 

hot enough. 

10 

 Jf 
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Spread quickly around the skillet 

—Omelette with Savory Herbs 

2 tablespoons butter 

(Omelette aux Fines Herbes) 

Pour in egg mixture, stir once around skillet 

Follow A Recipe. Add to egg mixture 1 tablewith fork and then shake skillet by moving it 

s p o o n minced  o n i o n or chives, 1 tablespoon 

back and forth over medium or  l o w heat until 

finely chopped parsley, 1 teaspoon chervil and 

the mixture begins to set. Slowly stir top  o f 

1 teaspoon tarragon leaves, finely  c h o p p e d . 

mixture until thickened.  W i t h o u t stirring, 

allow to set about 1 min., or until delicately 

browned on the bottom.  W i t h spatula, loosen 

edge  o f omelet, fold in half and slide at  o n c e 

Eggs Fried  G a s c o n y Style 

onto a hot serving plate. If desired, fill with 

(Oeufs aux Aubergines Frittes) 

diced or shredded meat or vegetables before 

folding omelet. 

Set out a large skillet having a tight-fitting 

c o v e r . 

 2 or 3 servings 

Prepare and keep warm 

— S h r i m p  O m e l e t 

Provencal Sauce (page 28) 

(Omelette aux Crevettes) 

Meanwhile, wash and pare enough eggplant for 

 This variation is a specialty of Trouville on 

4 slices eggplant,   VA in. thick 

 the Normandy seacoast. 

Coat eggplant slices with mixture  o f 

Follow A Recipe. Remove black vein (see 

 VA cup flour 

Shrimp Bisque, page 9) from 12 canned, or 

 Va teaspoon salt 

cooked and peeled shrimp. Cut shrimp into 

Few grains pepper 

small pieces. Mix with % cup cream. Stir into 

Heat in skillet 

egg mixture before pouring into skillet. 

3 tablespoons olive oil 

Add eggplant and fry about 3 min. on one side. 

— S p i n a c h  O m e l e t 

Break into a saucer, one at a time, as used 

(Omelette a I'Epinard) 

4 eggs 

Turn each eggplant slice. Immediately and 

 This variation is a specialty of Provence. 

carefully slide  o n e egg  o n t o each eggplant 

Follow A Recipe. Use  Vi cup cooked spinach, 

slice. Cover and  c o o k until eggs are  d o n e . Reor  c o o k M  l b . (1 cup) spinach (see Creamed move to warm serving plate and top with 

Spinach, Morez Style, page  3 9 ) . Cfiop spinach 

4 very thin slices cooked ham 

and mix in 2 tablespoons hot cream to moisten. 

and  Vi  c u p hot Provencal Sauce (reserve 

Before folding omelet, spread spinach mixture 

remainder for future  u s e ) . Sprinkle with 

over top. Serve with Bechamel Sauce (page 31) 

1 tablespoon chopped parsley 

or Mornay Sauce (page  3 0 ) . 

 4 servings 

Omelet 


with 



Bacon Tart 

(Quiche au Lard) 

 The quiche is a favorite in Lorraine. Literally, 

 it is a "custard with bacon" and can be served 

 as an entree, a luncheon dish, or for a late 

 evening supper. 

Line a 9-in. pie pan with 

Pastry for Tarts (page 44) 

Flute edge (page 4) and set aside. 

. Cut into halves 

6 slices bacon or salt pork 

(If salt pork is used, parboil, page 4, drain and 

dry before broiling.) 

Arrange  o n  c o o l broiler rack. Set temperature 

control at Broil. Place in broiler 3 to  3 H in. 

Cheese Souffle in Ramekins 

from heat  s o u r c e . Turn bacon frequently. 

(Souffle au Fromage) 

Broil about 5 min., or until light brown and 

crisp.  D r a i * » j n absorbent paper. 

Set out 8 small ramekins. 

Melt in a saucepan 

Cut into fine pieces and set aside 

Vi cup butter 

6 oz. (1  VA cups) Gruyere or Swiss 

Stir in until well blended 

cheese 

3 tablespoons flour 

Scald (page 4) 

 VA teaspoon salt 

2 cups milk (or part cream) 

Heat until mixture bubbles.  R e m o v e from heat 

and gradually stir in 

Beat slightly 

1 cup milk 

3 eggs 

Return to heat and bring rapidly to boiling, 

Vi teaspoon salt 

stirring constantly;  c o o k 1 to 2 min. longer. 

 Vt teaspoon nutmeg 

Remove from heat. Cool slightly. 

Vs teaspoon pepper 

Gradually add milk, stirring vigorously. 

Add at  o n e time and blend in until cheese is 

melted 

Arrange bacon  o n pastry. Cover with cheese. 

1 cup  (VA lb.) finely cut Gruyere or 

Pour egg mixture over all. 

grated Swiss cheese 

Bake at 450°F 10 min. Reduce heat to 350°F. 

Beat until thick and lemon colored 

Bake about 25 min. longer, or until a silver 

4 egg yolks 

knife comes out clean when inserted halfway 

Slowly  p o u r cheese mixture into egg yolks, 

between center and edge  o f custard. Serve 

stirring vigorously. 

immediately. 

 6 servings 

Beat until rounded peaks are formed 

4 egg whites 

Gently spread sauce mixture over egg whites 

and fold (page 4) until blended. Pour into 

ramekins, filling each about two-thirds full. 

Place in boiling water bath (page  4 ) . 

Bake at 325°F about 25 min., or until souffles 

are delicately browned and a silver knife comes 

out clean when inserted half way between 

center and edge. Serve at  o n c e . 

 8 servings 



The  F r e n c h  r e s p e c t fish  f o r its  d e l i c a t e flavor  a n d  g i v e it a w a r m  w e l c o m e  w h e n it is  s e r v e d . In  t h e i r  c o o k e r y  o f fish  t h e F r e n c h  r e v e a l  t r u e  c u l i n a r y  g e n i u s .  T h e y  s e r v e fish  w h o l e , s l i c e d  o r  i n  p i e c e s ;  t h e y  c o o k it  i n  w a t e r ,  o i l  o r  w i n e ;  t h e y l i k e  t o eat it  e i t h e r  h o t  o r  c o l d ;  a n d ,  t o  e n h a n c e  t h a t  d e l i c a t e flavor  o f fish,  t h e y  s e r v e  w i t h it  o n e  o f  t h e i r  m a n y  s a u c e s . 

Scallops Baked in Shells 

into seasoned wine. Add vegetable mixture to 

scallops. Set aside. 

(Coquilles Saint-Jacques) 

Make a  roux by blending in a saucepan 

 The origin of the French name for scallops is 

 VA cup melted butter 

 supposedly connected with St. James of Com-

 VA cup flour 

 postela, known as Saint-Jacques. Legend has 

Cook over  l o w heat until mixture bubbles. 

 it that one day a bridegroom was tossed by his 

R e m o v e from heat and gradually stir in wine-

 horse into the sea. His miraculous rescue was 

vegetable liquid. Return to heat and bring 

 believed to be due to the intervention of St. 

rapidly to boiling, stirring constantly;  c o o k 1 

 James. The groom was converted to Christianity 

to 2 min. longer. 

 on the spot. When he returned to the shore, he 

 was covered with scallop-edged shells. His   Remove sauce from heat and add gradually, friends believed the shells to be a sign from St.  stirring vigorously, to a mixture  o f James and thereupon gave them his name. 

2 egg yolks, slightly beaten 

 VA cup heavy cream 

Butter 6 baking shells or ramekins. 

Then stir in the scallop mixture. Fill shells or 

Heat in a saucepan 

ramekins, piling high in center. Sprinkle with 

2 cups dry white wine 

about 

Herb Bouquet (page 66) 

 Vi cup (1 slice) buttered dry bread 

crumbs (page 3) 

Wash in cold water and drain 

T o brown, set shells  o n a baking sheet and 

2 lbs. (1 qt.) scallops 

place in oven at 450°F 8 to 10 min., or place 

Add to wine with 

in broiler 3 to 4 in. from source  o f heat to top 

 Vi teaspoon salt 

of the creamed mixture. Serve when browned. 

Cover and simmer about 10 min., or until 

 6 servings 

tender. Remove Herb Bouquet, drain scallops, 

and reserve the liquid. Cut the scallops into 

fine pieces and set aside. 

d e a n (page 4) and  c h o p 

 Vi lb. mushrooms 

Add mushrooms to a saucepan with 

6 shallots or  VA cup minced onion 

1 tablespoon minced parsley 

3 tablespoons butter 

2 tablespoons water 

1 teaspoon lemon juice 

Cover and simmer 5 to 10 min. Strain liquid 
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Bouillabaisse 

Add 

(Bouillabaisse) 

2 small tomatoes, peeled (page 28) 

and chopped 

 This rich and savory stew may be found in one 

1 tablespoon minced parsley 

 form or another in every French seaport bor

 Vi bay leaf 

 dering on the Mediterranean. The most famous 

 Vi teaspoon savory 

 version is that made in Marseilles, where it is 

 Vi teaspoon fennel 

 said to have been created in a convent to give 

 Vt teaspoon saffron 

 variety to Friday's meatless meals. 

Add lobster and bass and just enough water to 

 Since most of the fish used there can be found 

c o v e r . Season with 

 only in the waters of the Mediterranean, we 

 V/i teaspoons salt 

 cannot duplicate the native recipe. Yet we can 

 VA teaspoon pepper 

 get fairly comparable results by using three   Bring rapidly to boiling. Simmer 10 min. Add kinds of fish plus sea food, and by including   perch and cod. Continue to simmer 10 min., or tomatoes, garlic, saffron and olive oil. The   until fish are almost tender. Add shrimp and blending of these particular ingredients gives   cook 5 min. longer. 

 Bouillabaisse its characteristic flavor. 

Meanwhile, drain, reserving liquid 

Set out a 3-qt. kettle. 

1 pt. oysters 

Clean, remove bones and wash in cold salted 

Pick over to remove any shell particles. Simwater 

mer in reserved liquid 3 min., or until edges 

T/2 lbs. bass 

begin to curl. Add to fish mixture. 

1 lb. perch 

Line a deep serving dish with 

1 lb. cod 

6 slices French Bread (page 40), 

Cut into pieces  Wi to 2 in. thick; set aside. 

toasted 

R e m o v e tiny legs, shells and black veins (see 

Cover with fish and pour sauce in which fish 

Shrimp Bisque, page 9) from 

has been cooked over all. Serve at  o n c e . 

1 lb. fresh shrimp 

 6 to 8 servings 

Rinse quickly in cold water; set aside. 

Kill and clean (see Lobster Thermidor) 

1 lobster  (VA to 2 lbs.) 

Cut into  Wi- to 2-in. pieces; set aside. 

Lobster  T h e r m i d o r ^ ^ l  ^ ^ > 2 3 a 

Heat in kettle 

(Homard Thermidor)

' ' l

% < ! 

B t 

 VA cup olive oil 

 This dish was created especially for Napoleon 

Cook in kettle until onions are transparent 

 who, according to legend, also named it. He 

% cup chopped onion 

 called it Thermidor for the 11th month (July 

2 leeks, chopped (white part only) 

 19 to August 17), in the calendar of the First 

1 clove garlic, crushed 

 Republic, when probably it was first served. 

Set out a 10- or 12-in. heavy skillet having a 


Bouillabaisse 

tight-fitting  c o v e r and a 2-qt. double boiler. 

Purchase 

2 live or boiled lobsters, about 1  Vi 

lbs. each 

Live lobsters may be killed at the market. 

 To Kill and Clean Lobster—Place lobster on a 

cutting board with back or smooth shell up. 

Hold a towel firmly over head and claws. 

Quickly insert the point  o f a sharp heavy knife 

into center  o f the small cross  o n the back of 

the head. As this kills the lobster by severing 



the spinal cord, omit this step for boiled 

lobsters. Before removing knife, bear  d o w n 

heavily, cutting through entire length  o f  b o d y 

and tail. Pull halves apart; remove stomach, a 

small sac which lies in the head, and the 

spongy lungs which lie between meat and shell. 

Set temperature control at Broil. Place in 

Remove the dark intestinal line running 

broiler with tops  o f shells 3 to 4 in. from 

through center  o f body. Cut off small and large 

source  o f heat. Broil until cheese is melted. 

claws, cracking latter with a nut cracker or 

Serve at  o n c e , garnished with the small claws 

mallet. 

and sprigs  o f parsley. 

 4 servings 

Heat in the skillet 

Vi cup cooking oil, butter or chicken fat 

Court-Bouillon 

Add halves  o f lobster, meat-side  d o w n , to 

(Court-Bouillon) 

skillet. Place large and small claws  o n  t o p . 

A Base  Recipe 

Cover; cook slowly 12 to 15 min., or until 

tender. (Lobster cooked at a high temperature 

 The French improve the flavor of fish and shell

is difficult to remove from shell.) 

 fish by poaching them in Court-Bouillon. They 

Heat in top  o f double boiler over direct heat 

 serve the fish with an appropriate sauce— 

3 tablespoons butter 

 made with cream, eggs or white wine—to 

1 tablespoon chopped shallots or 

 enhance its goodness. 

onion 

Heat together in a large kettle 

W h e n shallots are golden in color, stir in 

1 qt. water 

Vi cup white wine 

Vi cup vinegar 

C o o k slowly until liquid is reduced (page 66) 

1 carrot, sliced -

to about M cup. Blend in 

2 small onions, sliced 

2 cups heavy cream 

3 or 4 shallots, minced (optional) 

1 tablespoon chopped chervil or 

Vi lemon,, sliced 

parsley 

1 teaspoon salt 

Vi teaspoon salt 

Herb Bouquet (page 66) 

Vi teaspoon dry mustard 

W h e n the mixture comes to boiling, reduce 

 Vt teaspoon cayenne pepper 

heat, cover and simmer 20 min. Add 

Scald (page  4 ) .  R e m o v e from heat. Vigorously 

4 peppercorns 

stir 3 tablespoons  o f sauce into 

Cook 10 min. longer. Strain stock and set 

2 egg yolks, slightly beaten 

aside for later use. 

Immediately return egg yolk mixture to double 

 About 1 quart stock 

boiler. Cook over simmering water 3 to 5 min. 

Stir slowly to keep mixture cooking evenly. 

— F i s h  P o a c h e d in  C o u r t - B o u i l l o n 

Cool slightly. 

(Poisson Poche  a u Court-Bouillon) 

Grate 

Vi lb. (1 cup) Parmesan or Cheddar 

Follow A Recipe for making stock. Tie any 

cheese 

cleaned fish in cheesecloth to prevent breaking. Place in skillet. Cover with stock and 

Blend in one-half the grated cheese and stir 

poach, covered, over low heat. Allow about 8 

until melted. Set aside and keep warm. 

min. per pound  o f fish or until fish flakes. 

Starting at tail, with first and second fingers, 

Drain.  R e m o v e cheesecloth; serve hot with 

gently pry lobster meat from shells, reserving 

melted butter or Hollandaise Sauce (page 30) 

shells. Remove meat from large claws. Cut 

or Bercy Sauce (page  3 1 ) . 

meat into about 1-in. pieces. Blend into sauce. 

If the fish is to be served cold, let it remain in 

Place lobster shells  o n ajiaking sheet. Fill with 

the Court-Bouillon until completely  c o o l . This 

the creamed mixture and sprinkle tops with 

will prevent drying.  R e m o v e cheesecloth. Serve. 

remaining grated cheese.  D o t with 

 Servings depend upon 

2 tablespoons butter 

 variety and size of fish 

 % i 
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A l s a t i a n  S a l m o n Pie 

Fish Matelote with Red  W i n e 

(Pate  C h a u d de Saumon) 

(Matelote au Vin Rouge) 

 The making of pates is practically an insti

 Several kinds of fresh-water fish are required 

 tution in Alsace, which boasts 42 traditional  to make a typical matelote, although occarecipes! Surprisingly, as many of these are sionally just one variety is used. In that case, 

 made with fish as with the famous

 dish

  Alsatian 

  is garnished with seafood, such as mussels, 

 goose livers. Other interesting pates may be 

 shrimp, or even a crayfish cooked in Court-

 prepared by substituting such fish as pike or 

 Bouillon. Eels are traditional to the dish, but 

 trout for the salmon. 

 pike, perch and haddock may be used. Red 

 wine is most common but even champagne is 

Butter a 2-qt. casserole having a tight-fitting 

 used in its home province, and cider in apple-

c o v e r . 

 rich Normandy. 

Clean, remove scales and bones from 

Set out a large, heavy skillet having a tight-

2 lbs. salmon 

fitting  c o v e r . 

Rinse salmon with cold water and cut into 

1-in. pieces. (If fish is frozen, thaw according 

Clean, wash, dry and cut into thick"slices 

to directions  o n package.) Marinate (page 66) 

2 lbs. fish 

salmon at least 3 hrs., turning occasionally, in 

Place fish into skillet and add 

1 cup dry white wine 

2 cups red wine 

1 carrot, sliced 

A b o u t 30 min. before end  o f marinating period, 

clean, remove scales and bones, and rinse with 

1 onion, minced 

cold water 

2 cloves garlic, cut in halves 

1 teaspoon salt 

Vi lb. fresh cod 

Finely  c h o p  c o d and blend thoroughly with 

 VA teaspoon pepper 

Vb cup (about 1 slice) fine dry bread 

Herb Bouquet (page 66) 

crumbs 

Bring to boiling. 

2 large truffles (page 66), finely 

Heat in a small saucepan 

chopped 

3 tablespoons brandy 

2 egg yolks, well beaten 

Ignite brandy and immediately pour over the 

1 tablespoon butter or margarine, 

fish.  W h e n the flame has burned out, cover the 

melted 

pan. Cook fish slowly 15 to 20 min., or until 

Vi teaspoon salt 

the fish flakes when pierced with a fork. Re

 Vt teaspoon pepper 

move fish to a warm serving dish. Keep hot. 

Stir in the wine in which the salmon has been 

Strain and reserve  c o o k i n g liquid. 

marinated. Blend mixture thoroughly. 

Blend thoroughly in same skillet 

Arrange one-half  o f the salmon pieces  o n bot3 tablespoons melted butter 

t o m  o f baking dish;  c o v e r with one-half  o f the 

2 tablespoons flour 

c o d mixture. Repeat layering. 

Cook over low heat until mixture bubbles. 

Cover and bake at 350°F about 50 min.  R e m o v e 

Remove from heat; gradually stir in cooking 

cover and bake 10 min. longer, or until lightly 

liquid. Cook rapidly; stir constantly until sauce 

thickens. Boil 1 to 2 min. longer. Pour sauce 

over the fish. 

Serve with Croutons (page 66) browned with 

Garlic Butter. 

 For Garlic Butter—Crush' 1 clove garlic with 

M teaspoon salt to form  j ^ s m o o t h paste. Blend 

with  Vi cup melted butter. 

Garnish with tiny cooked  o n i o n s , sauteed 

mushrooms or cooked shrimp. 

 4 servings 



 Ury and Game 

( V O L A I U J ^ j j ^ j S l E R ) 

Except  f o r  t h e  n o t e d  f a t t e n e d  p u l l e t s  o f  B r e s s e ,  m o s t  c h i c k e n s a v a i l a b l e  i n  F r a n c e  r e q u i r e  s p e c i a l  c u l i n a r y art  t o  m a k e t h e m  e x c i t i n g  t o  t h e  p a l a t e .  U s u a l l y  t h i s  a d d e d  t o u c h is  o n e o f the  i n n u m e r a b l e  F r e n c h  s a u c e s .  F o r  m o s t  s p e c i a l  o c c a s i o n s ,  the  F r e n c h  s e r v e geese,   w h i c h are  e x c e l l e n t  i n  F r a n c e . 

D u c k s  o r  g a m e  f r e q u e n t l y  s e r v e as the  p i e c e de  r e s i s t a n c e . 

T u r k e y is  s e l d o m  p r e p a r e d  u n l e s s  s e r v e d  t o a  l a r g e  c r o w d . 

Chicken  M a r e n g o 

4 tomatoes, quartered 

(Poulet Saute a la Marengo) 

1 cup white wine 

Herb Bouquet (page 66) 

 At the time of the battle of Marengo in 1800, 

Cover and simmer over  l o w heat about H hr., 

 so the story goes, Napoleon's chef was unable 

o r until thickest pieces  o f chicken are tender 

 to obtain butter for dinner. So he sauteed 

when pierced with a fork. 

 his chicken in olive oil and added whatever 

 else was at hand. Napoleon was delighted and 

Saute in small skillet 

 so have been the French ever since. Veal Mar

2 tablespoons butter 

 engo is a pleasing variation. 

1 cup (about 4 oz.) sliced mushrooms 

(page 4) 

Set out a large, heavy skillet having a tight-

Add to chicken with 

fitting cover. 

Vi cup sliced olives 

Clean 

 To Thicken the Liquid—Put into a screw-top 

1 frying chicken, 2 to 3 lbs., ready-

jar 

to-cook weight 

Vi cup cold Consomme (page 7 or 66) 

Disjoint chicken and cut into serving-size 

Sprinkle over  c o n s o m m e 

pieces. Rinse and pat dry with absorbent paper. 

2 tablespoons flour 

T o coat chicken evenly, shake 2 or 3 pieces at a 

Cover and shake well. 

time in a plastic bag containing a mixture  o f 

 Vt cup flour 

Remove chicken from skillet and discard Herb 

1 teaspoon salt 

Bouquet. Gradually add consomme-flour liquid 

 VA teaspoon pepper 

to mixture in skillet, stirring constantly. Boil 

3 to 5 min. until mixture thickens. 

Heat in a large skillet 

 VA cup olive oil 

Return chicken to sauce, cover and simmer 10 

Brown chicken in the -Ijpt oil. Add 

min. Arrange chicken  o n a hot platter. Cover 

1 clove garlic, crushed 

with the sauce. 

3 tablespoons chopped onion 

4 orj   servings 

(If poultry or game is frozen, thaw according to directions on package.) 



Blend well with mixture  o f 

2 eggs, well beaten 

1 tablespoon brandy 

1 teaspoon salt 

 V* teaspoon pepper 

Chicken in the Pot 

 V* teaspoon nutmeg 

(Poule-au-Pot) 

Rub cavity  o f chicken with 

1 teaspoon salt 

 This famous method of cooking chicken comes 

Stuff the chicken lightly with ham mixture, 

 from Beam, one of two small provinces once   reserving M cup. 

 comprising the kingdom of Navarre. The ''good 

 king,'" Henry IV, was its last monarch before  To Truss—Insert skewers across cavity open

 he ascended the throne of France and unified   ing and lace shut with cord. Tie drumsticks to

 the nation. 

gether and then tie securely to tail. Bring 

 This dish is sometimes called "Our Henry's   wing tips  o n t o back shaping into  " a k i m b o " 

 Soup." Its origin perhaps may be found in the 

style. Fasten neck skin to back with skewer. 

 statement King Henry is said to have made, "I 

Put chicken into kettle and add 

 wish that every Sunday my peasants may have 

1 Vi qts. hot consomme (page 66) 

 Ha poule au pot\" 

Bring to boiling and remove foam. Cover and 

Set out a large kettle having a tight-fitting 

simmer. Skim as necessary. 

c o v e r . 

Meanwhile, to prepare cabbage rolls, place into 

Clean, cut off neck at body, leaving skin, and 

a bowl 

thoroughly wash in cold water,  b o d y cavity  o f 

6 large cabbage leaves 

1 slewing chicken, 4 to 5 lbs., ready-

Cover with boiling water and let stand about 

to-cook weight 

1 min., or until wilted. Drain. 

Drain and pat dry with absorbent paper. Set 

Fill each leaf with 2 tablespoons reserved 

aside. 

dressing. Roll and secure with  w o o d e n picks. 

T h o r o u g h l y clean heart, liver and gizzard. 

(Before serving remove picks.) 

Trim thick skin from gizzard. Grind these 

W h e n chicken has simmered 2 hrs., add cabgiblets with 

bage rolls and 

Vi lb. ham (Vi cup ground) 

 3A lb. cooked ham , cut in strips 

M i x ham-giblet mixture with 

Continue cooking 1 hr., or until chicken is 

5 cups (5 slices) buttered soft bread 

tender. Chicken is done when meat  o n thickest 

crumbs (page 4) 

part  o f drumstick is easily pierced with a fork. 

1 teaspoon chopped parsley 

Serve with freshly boiled potatoes. 

1 clove garlic, minced 

 5 or 6 servings 

18 
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Roast Goose with Prune Stuffing 

Mix in pork and season with 

(Oie Roti aux Pruneaux) 

1 teaspoon salt 

Vi teaspoon pepper 

 The town of Agen in old Guyenne, now known 

Remove from heat and stir in 

 as Bordelais, is the source of this recipe. 

1 egg yolk, slightly beaten 

R e m o v e 34 cup  o f pork stuffing and  c o m b i n e 

Set out a shallow roasting pan with rack. 

with 

Clean, cut off neck at body, leaving skin, and 

 VA cup pitted and chopped green olives 

thoroughly wash in cold water, body cavity  o f 

Fill prunes with this mixture and gently mix 

1 goose, 10 lo 12 lbs., ready-

prunes with remaining stuffing. 

to-cook weight 

Drain and pat dry with absorbent paper. Set 

R u b cavity  o f goose with 

Salt 

goose aside. 

Lightly fill body and neck cavities with stuf

Wash 

fing.  T o close body cavity, sew or skewer and 

1 cup large dried prunes 

lace with cord. Fasten neck skin to back with 

Place prunes in a saucepan with 

skewer.  L o o p cord around legs and tighten 

1 pt. boiling water 

slightly. Place breast-side down  o n rack in 

Soak 1 hour. 

roasting pan. 

Cover prunes and simmer in same liquid 

Roast uncovered at 325°F for 3 hrs.  R e m o v e 

about 45 min., or until the prunes are plump 

fat from pan several times during this period. 

and tender. Slit prunes with a sharp knife and 

Turn goose breast-side up. Roast 1 to 2 hrs. 

carefully remove pits. Set aside. 

longer, or until it tests  d o n e . (Allow about 25 

min. per pound for total roasting time.) 

Meanwhile,  c o o k in salted water just to cover, 

about 30 to 40 min., or until tender 

T o test for doneness, move leg gently by 

1 lb. lean pork, cut in pieces 

grasping end  o f drumstick; thigh joint should 

Drain and put through food chopper. 

move easily. 

Heat in skillet until onions are lightly browned 

Remove skewers and cord. Serve  o n heated 

1 tablespoon fat 

platter. Garnish as desired. 

 Vi cup chopped onions 

 8 servings 



Duckling in Casserole, Normandy Style 

Duckling in Cassero 

Add duckling to skillet and brown  o n all sides, 

N o r m a n d y Style 

turning with tongs. Pour off fat as it collects. 

(Caneton a la Noi 

Wash, quarter,  c o r e , pare and slice 

6 medium-size (about 2 lbs.) apples 

 Typical of apple-rich Normandy, this 

Melt in a deep saucepan 

 dish also may be preparea^aith 

3 tablespoons butter 

 pheasant or chicken. 

Toss apple slices in melted butter. Put a thin 

Butter a 3-qt. casserole having a tight^tting 

layer  o f buttered apple slices on  b o t t o m of 

cover. 

casserole. Arrange duckling over apples, plumpest pieces  o n top. Surround with remaining 

Clean 

apple slices. 

1 duckling, 4 lbs., ready-to-cook 

weight 

Discard fat from skillet and add to same skillet 

Disjoint duckling and cut into serving-size 

Vi cup apple brandy 

pieces. Rinse and pat dry with absorbent paper. 

Stir over  l o w heat to loosen particles. Heat 

Cut away and discard excess fat. 

until steaming. Pour over the duckling. 

Heat in a large skillet 

Cover and bake at  3 5 0 T about 2 hrs., or until 

2 tablespoons butter 

duckling is tender. Serve in casserole. 

Sprinkle pieces  o f cRTckling with mixture  o f 

 Note: IIf due

duc l 

k is used instead  o f duckling, allow 

% teaspoon salt 

about 3 hrs. in oven. 

Vi teaspoon pepper 

 About 3 servings 
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Jugged Hare, Sologne Style 

P o u r prepared bouillon over rabbit with 

2 cups red wine 

(Civet de Lievre a la Sologne) 

Bring just to boiling. Add bacon,  o n i o n s and 

Set out a heavy 10- or 12-in. skillet having a 

Herb Bouquet (page 66) 

tight-fitting cover and 8-in. skillet. 

Cover tightly and simmer IV2 to 2 hrs., or 

until meat is tender. 

Prepare and set aside 

2 cups Bouillon (page 7 or 66) 

Meanwhile, clean and slice (page 4) 

1 lb. mushrooms 

Wipe with a clean, damp cloth, disjoint and 

cut into serving-size pieces 

Melt in smaller skillet 

1 cleaned and table-dressed rabbit 

Vi cup butter 

(preferably young) 

Add mushrooms and 

Set aside. 

Rabbit liver, coarsely chopped 

Heat about 5 min., stirring occasionally. Add 

Reserve cleaned liver and set in refrigerator 

to rabbit about 20 min. before end  o f cooking 

until ready to use. (It should be clear and dark 

period. Remove rabbit and  m u s h r o o m s to 

red in color, firm and free from spots.) 

warm serving plate and keep  h o t .  R e m o v e Herb 

Cook in the larger skillet, stirring and turning 

Bouquet and pour liquid into  b o w l . 

occasionally 

T o  Make Sauce—Prepare a  roux  b y blending 

Vi lb. bacon, diced 

in the smaller skillet 

W h e n bacon is crisp, place on absorbent paper 

Vi cup melted butter 

to drain. 

Vi cup flour 

Cook in bacon fat until transparent 

Cook over  l o w heat until mixture bubbles. 

Vi cup coarsely chopped onion 

Remove from heat and gradually stir in liquid. 

Remove  o n i o n and set aside. 

Return to heat and bring rapidly to boiling, 

stirring constantly;  c o o k 1 to 2 min. longer. 

Remove skillet from heat. Blend in plastic bag 

P o u r sauce over rabbit. 

 3A cup flour 

1 teaspoon salt 

Heat in a small saucepan 

Vi teaspoon pepper 

Vi cup brandy 

Put two pieces  o f rabbit in bag at a time and 

Ignite brandy and pour over rabbit and sauce. 

shake to coat pieces. Return skillet to heat 

Serve immediately. 

and brown meat  o n  b o t h sides. 

 4 servings 



 Meats 

(VIANDES) 

Meat is  s o m e t i m e s difficult  t o find  i n  t h e  c o u n t r y districts  o f F r a n c e .  H o w e v e r ,  w h e n  s h e  h a s  m e a t ,  t h e  h o m e m a k e r  c o o k s it  w i t h  t h e  u s u a l  F r e n c h skill.  T h i s  i s  p a r t i c u l a r l y  t r u e  i n  h e r p r e p a r a t i o n  o f  v a r i e t y  m e a t s  a n d  l e f t o v e r s . 

V e a l  C h o p s en Papillote 

Draw the paper tightly around each  c h o p and 

gather excess paper at top and tie with string. 

(Cote de  V e a u en Papillote) 

Or fold the paper  o v e r each chop and tie so  n o 

 Cooking in paper (en papillote) is one of the 

steam  o r  j u i c e will escape. 

 oldest of French culinary customs. It is used 

Put onto a baking sheet and bake at 300°F 30 

 for fish, and lamb, mutton and veal chops. 

to 40 min.  R e m o v e papers. Season chops with 

Set out a 1-qt. casserole having a cover. 

a mixture  o f 

1 teaspoon salt 

W i p e with clean, damp cloth 

 Vi teaspoon pepper 

8 thin veal chops 

 8 servings 

Put meat into casserole with 

1 cup olive oil 

V e a l in  C r e a m y  I v o r y Sauce 

Cover and let stand in refrigerator 12 hrs. to 

marinate (page  6 6 ) . Turn chops occasionally if 

(Blanquette  d e  V e a u ) 

not entirely covered with oil. 

 Since blanc means white, a blanquette is a dish 

Cut large enough to wrap around each  c h o p -

 notable for its whiteness. Hence, a blanquette 

and allow a margin for overlapping 

 is made with veal, lamb or white meat of poultry 

8 pieces parchment-type paper 

 —covered with a white or creamy sauce. 

Lightly butter  o n e side  o f paper. 

Set out a 3-qt. saucepan. 

Mix together 

Wipe with a clean, damp cloth and cut into 

Vb cup chopped mushrooms (page 4) 

2-in. pieces 

 VA cup chopped onion 

2 lbs. veal (breast or boneless 

2 teaspoons chopped parsley 

shoulder) 

2 teaspoons chopped olives 

Place heaping tablespoon  o f mixture  o n but

Place meat into saucepan with 

tered side  o f each paper. Place a  c h o p  o n top. 

1 onion, cut in halves 

D o t each  c h o p with 

1 carrot, cut in quarters 

 VA teaspoon butter 

Herb Bouquet (page 66) 
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Add 

Heat in skillet 

Water just to cover 

3 tablespoons butter 

1 tablespoon salt 

W i p e with a clean, damp cloth and place into 

 VA teaspoon pepper 

skillet 

Cover and simmer about 2 hrs. 

6 veal round steaks (cutlets), about 1  Vi 

Meanwhile, clean and slice (page 4) 

to 2 lbs., cut about  Vi in. thick 

 Vi lb. mushrooms 

Cook slowly 6 to 7 min.  o n each side without 

Stirring constantly, add mushrooms to skillet 

allowing meat to  b r o w n .  R e m o v e to casserole. 

with 

Clean and slice (page 4) 

3 tablespoons butter 

8 medium-size mushrooms 

 Vi cup sliced onions 

Add mushrooms to skillet with 

Cook until onions are transparent. 

6 shallots, chopped 

Strain veal, reserving stock. Set  m u s h r o o m s , 

Cook 3 to 5 min., stirring occasionally, without 

onions and veal aside. 

browning. Turn into casserole. 

Melt in same saucepan 

Heat in the skillet 

 VA cup butter 

1 cup white wine 

Stir in 

1 cup Bouillon or Brown Stock 

 VA cup flour 

(page  7 or 66) 

Heat until mixture bubbles. Remove from heat. 

P o u r over the meat. Add 

Gradually stir in 2 cups  o f liquid in which veal 

1 teaspoon salt 

was cooked. Return to heat and bring rapidly 

 VA teaspoon pepper 

to boiling, stirring constantly;  c o o k 2 to 3 min. 

Herb Bouquet (page 66) 

longer. 

Cover and bake at 325°F 1 to  W2 hrs., or until 

Remove from heat and vigorously stir about 2 

meat is tender, basting occasionally.  R e m o v e 

tablespoons  o f the sauce into 

and discard Herb Bouquet.  R e m o v e and place 

2 egg yolks, slightly beaten 

meat on a warm platter and keep hot in  o v e n . 

Immediately return the egg mixture to the 

Remove 2 to 3 tablespoons  o f the liquid and 

sauce and stir constantly over  l o w heat about 

stir vigorously into 

3 to 5 min. Add the cooked onions,  m u s h r o o m s 

2 egg yolks, slightly beaten 

and meat. 

Slowly add egg mixture to casserole, stirring 

Just before serving, blend in 

rapidly. Return meat to casserole and place 

1 tablespoon butter 

in oven about 10 min. 

1 teaspoon lemon juice 

Meanwhile, hard-cook (see Gribiche Sauce, 

Garnish with  c h o p p e d parsley and serve. 

page 31) and slice 

6  servings 

2 eggs 

Use as a garnish with 

V e a l , Hunter Style 

Croutons (page 66) 

(Saute de  V e a u Chasseur) 

1 teaspoon minced parsley 

1 teaspoon chopped tarragon 

 The province of Ile-de-France first applied the 

 About 6 servings 

 term "chasseur" to cookery. Now it is understood as the preparation of any kind of meat, game or poultry in a sauce of white wine, mushrooms and shallots. 

Set out a large skillet and butter a 2-qt. 

casserole having a tight-fitting cover. 
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Beef Fillets 

1 cup red wine 

4 small carrots, sliced 

(Tournedos aux  C h a m p i g n o n s ) 

 VA teaspoon thyme 

 Suitable for the finest occasion, tournedos are 

2 cloves garlic, cut in halves 

 small steaks cut from the smaller part of the 

6 peppercorns 

 beef tenderloin. 

3 whole cloves 

1 sprig parsley 

Heat in a large, heavy skillet 

Marinate (page  6 6 ) 2 to 3 hrs., turning the 

2 to 3 tablespoons butter 

pieces from time to time in the marinade. 

W i p e with a clean, damp cloth 

Remove beef from marinade and set aside to 

12 3-oz. tournedos or beef tenderloin 

drain thoroughly. 

steaks, cut about 1 in. thick and 

Place in skillet 

Frenched (flattened) 

8 slices bacon, diced 

Place as many tournedos in the skillet as will 

Cook slowly  o v e r low heat, turning frequently. 

It. Brown the tournedos in the butter 

Pour off and set aside fat as it collects.  W h e n 

beat.  W h e n browned, turn and 

bacon is evenly crisp and browned, remove 

on  t & W ^ t o s with one-half a mixture  o f 

and set aside. 

2 ] ^ B a s D M ^ s a l t 

Vi teaspoon pepper 

Return to skillet and heat over medium heat 

 VA cup bacon drippings 

Clean (page l

4)i f

<  t i tin

n g

g  off stems  Vi in. from 

1 tablespoon olive oil 

caps  o f 

1 tablespoon lard 

12 medium-

shrooms 

Brown meat  o n all sides in the hot fats. Add 

Add  m u s h r o o m s to i 

while meat is brownthe carrots and onions from the marinade, the 

ing  o n second side. 

bacon pieces and 

while, cut into round

r3 

s ah 

out the size  o f 

2 medium-size tomatoes, peeled 

tournedos 

(page 28) and chopped 

6 slices bread 

croutons by  b r o | 

read  o n both 

Heat the marinade, strain and pour over the 

n another skilletC 

meat. Add 

3 tablespoons butl 

1 cup red wine 

ce  c r o u t o n s  o n  w a r n i ^ ^ m n g plate.  K e e p 

Cover and simmer about 2 hrs., or until meat 

ot.  W h e n meat is

,wne

browned 

d o

on 

n second side, 

is tender. Serve meat and sauce over 3 cups 

prinkle with

l

remainin g season 

seasoning mixture, 

cooked macaroni. 

range two tournedos  o n 

n ea

e ch 

ach crouton and 

 6 servings 

each tournedos  dt

w i h

f  l o

^ n e

H  n

n r 

u s h r o o m . 

Beef a la  M o d e 

Combine in skillet 

(Boeuf a la  M o d e ) 

 VA cup  c r e a m y 

 VA cup red wine 

 Characteristic of French meat cookery is the 

Heat cream-wi 

ne sauce an

a d

i   pour over the 

 use of the larding needle. For Lardoons (Lar-

tourned' o s . Serv|e 

e  i j g p idiately

d i a t i  . 

 dojis) the needle is threaded with slender strips 

 6 servings 

 of fat pork and drawn through the lean of 

 uncooked meat to give it added flavor and richness. Such needles are usually available in 

 Y  M a r i n 

inated Beef, Provencal Style 

 large department or hardware stores. 

( D a u b e de Boeuf a la Provencale) 

 For Lardoons—Cut pork fat (salt or 'resh) into 

thin strips the length  o f the roast and about  M 

Set out a large, heavy skillet having a tight-

in. wide. These pieces  o f fat are  Lardoons and 

fitting cover. 

are used in meat lacking fat  o f its own, espec

Cut into 2-in. pieces 

ially veal or lean beef. Thread strips into a 

2Vi lbs. beef, round or chuck 

larding needle. Draw lengthwise through the 

Put into deep bowl with 

roast, from cut end to cut end, at  l H - i n . 

IVi cups thinly sliced onions 

intervals. 



 For Beef—Set out a deep kettle having a tight-

fitting cover. 

Wipe with a clean, damp cloth and lard ro~.it 

as in  Lardoons 

4 lbs. boneless pot roast (rump, 

round, chuck) 

Put the larded meat into a deep bowl. Add a 

Beef, Burgundy Style 

mixture of 

(Boeuf a la Bourguignonne) 

2 cups red wine 

 Vi cup chopped onion 

 This gastronomical masterpiece is typical of a 

2 cloves garlic, quartered 

 cookery designed to play up the wines for which 

2 whole cloves 

 Burgundy is so famous. 

1 bay leaf 

Set out a large, heavy skillet having a tight-

 V* teaspoon pepper 

fitting  c o v e r . 

Vi teaspoon nutmeg 

Herb Bouquet (page 66) 

Prepare and  c o o l 

Marinate (page 66) meat 2 to 3 hrs., turning 

1 cup Bouillon (page  7 or 66) 

occasionally. Drain meat and dry thoroughly. 

Blend to a paste with 

Strain and reserve marinade. 

3 tablespoons flour 

1 tablespoon tomato paste 

Coat meat evenly with mixture  o f 

1 teaspoon meat glaze (page 66) 

 VA cup flour 

Set aside. 

2 teaspoons salt 

 VA teaspoon pepper 

W i p e with a clean, damp cloth and cut into 

Heat in the deep kettle 

3-in. pieces 

 VA cup fat 

2 lbs. lean beef, round or chuck 

Brown meat  o n all sides in the hot fat. Drain 

Heat in skillet 

off fat. Add the marinade and 

3 tablespoons bacon drippings 

1 veal knuckle 

Add meat and brown  o n all sides.  R e m o v e from 

2 cups red wine 

skillet and set aside. 

2 cups Bouillon (page 7 or 66), or 

just enough to cover the meat 

Stir into skillet 

3 shallots, sliced, or  VA cup chopped 

2 tablespoons sherry wine 

onion 

Add and  c o o k until transparent, stirring occas

Cover tightly and bring to boiling. Reduce heat 

ionally 

and simmer over  l o w heat about 3V6 hrs. 

 Wi cups chopped onion 

Remove meat from broth and skim off fat. 

Blend in tomato paste mixture. Bring rapidly to 

Strain broth. 

boiling, stirring constantly.  T h e n stir in 

1 cup Burgundy or other red wine 

Clean kettle and return meat and broth with 

Herb Bouquet (page 66) 

8 medium-size carrots, quartered 

Replace beef. Cover and simmer over  l o w heat 

8 small onions 

about  2XA to 3 hrs., or until meat is tender. 

 Vi teaspoon salt 

Cover and bring to boiling. Reduce heat and 

Meanwhile, clean and slice (page 4) 

cook slowly about 40 min., or until meat is 

12 medium-size mushrooms 

tender. Remove meat to a warm platter. Take 

Heat in a small skillet 

out veal bone, skim any fat from liquid. 

 VA cup butter 

If desired, to thicken the liquid see Chicken 

Saute mushrooms until lightly browned. Add 

Marengo (page  1 7 ) ; substitute Bouillon for 

to meat about 15 min. before meat is done. 

Consomme. 

Complete cooking, remove and discard Herb 

Arrange vegetables attractively around meat 

Bouquet, and turn meat into a casserole or 

and pour sauce over both. 

serving dish. Sprinkle with parsley. 

 8 servings 

 4 servings 
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Roast Leg of  L a m b , French Style 

Season with mixture  o f 

 Vi teaspoon salt 

(Roti  d ' A g n e a u ) 

 VA teaspoon pepper 

Set out roasting pan with rack. 

 10 to 12 servings 

W i p e with a clean, damp cloth 

5-to 6-lb. leg of lamb, (do not have 

M u t t o n , Saint-Menehould Style 

fell removed) 

(Mouton Saint-Menehould) 

R u b meat with mixture  o f 

2 teaspoons salt 

 The procedure used here, original to Saint-

 VA teaspoon pepper 

 Menehould, is unusual in that it requires three 

Cut several small slits in surface  o f meat. In 

 cooking methods. Mutton is specified, for, like 

each slit insert 

 champagne, it is one of the choicest products 

1 sliver of garlic 

 of the region. 

Melt 

Set out a large skillet having a tight-fitting 

3 tablespoons butter 

cover. 

Use butter to brush meat frequently during 

Prepare and set aside 

roasting. 

3 cups Bouillon (page  7 or 661 

Place meat, skin-side down, on rack in open 

Melt in skillet 

roasting pan. Insert roast meat thermometer 

 VA cup butter 

as directed in recipe for Ham Baked in Pastry 

Shell (page  2 7 ) . 

Wipe with a clean, damp cloth and cut into 

serving-size pieces 

Roast  u n c o v e r e d at 300°F about  2XA to  3 K hrs., 

3 to 4 lbs. mutton shoulder, boned 

or until meat thermometer registers 180°F 

Place in skillet and brown meat on both sides. 

(allow 30 to 35 min. per  l b ) . 

Sprinkle meat with a mixture of 

R e m o v e meat from pan to a warm platter and 

 VA teaspoons salt 

pour off fat from drippings in pan. 

 VA teaspoon pepper 

Remove meat to warm dish. 

 For Gravy—Make a gravy by stirring into 

drippings in pan 

Cook in skillet, until vegetables are tender, 

1 cup cold Bouillon (page  7 or 66) 

stirring occasionally 

or water 

 VA cup (about 3 small) sliced carrots 

Bring to boiling over direct heat. Stir con1 cup (about 2 medium-size) thinly 

stantly. 

sliced onions 


Roast Leg 

of  L a m b , 


French Style 

******* 



1 leek (white part only), sliced 

One hour before ham is done, remove from 

4 peppercorns 

oven and pour off drippings from pan. If rind 

2 sprigs parsley 

has not been removed, trim off, leaving V2 in. 

1 bay leaf 

thickness  o f fat. 

Vi teaspoon thyme 

 For Glaze—Pour by spoonfuls over fat surface 

Return meat to skillet and add Bouillon. Cover 

about one-half  o f 

and bring just to boiling. Reduce heat and 

1 cup Madeira, champagne or other 

simmer 2 to  2lA hrs., or until meat is tender. 

white wine 

Remove meat from skillet and drain. Cool 

Sprinkle with 

slightly. 

Vi cup confectioners' sugar 

Remove herbs and peppercorns from liquid 

Carefully spoon remaining wine over sugar. 

left in the skillet. Reduce liquid (page 66) and 

Return ham to oven and baste every 20 min. 

serve as sauce with the meat. 

until well glazed and browned.  R e m o v e from 

oven. Drain ham on absorbent paper. 

Meanwhile, roll pieces  o f meat in 

1 cup (about 3 slices) fine dry bread 

Set oven temperature regulator at 425°F. 

crumbs 

Meanwhile, prepare 

Dip meat into a mixture of 

Pastry for Meat Pies (three times 

2 eggs, slightly beaten 

recipe, page 45) 

2 tablespoons water 

Roll meat again in crumbs. 

 To Encase Ham—On well-floured surface roll 

the prepared pastry  Vi in. thick and shape to 

Arrange meat  o n broiler rack. Set temperature 

size large enough to enfold the ham. Place 

control at Broil. Place in broiler with top  o f 

the ham, glazed side down, on the pastry. 

meat 3 in. from source of heat. Turning  o n c e , 

Wrap quickly and carefully. Moisten the edges 

brown on both sides. 

of the pastry with cold water or milk. Pinch 

5  or 6 servings 

them together tightly. Turn the ham over and 

put it onto a clean rack in a clean roasting pan 

with the sealed side  d o w n . 

Ham Baked in Pastry Shell 

If desired, cut fancy shapes such as leaves and 

(Jambon en CroOte) 

flowers from the trimmings  o f the dough. 

 Excellent for festive occasions and the buffet 

Moisten underside  o f each with cold water and 

 table, ham wrapped in pastry is native to   arrange in a design on dough-encased ham. 

 Morvan and popular in many other sections   Brush onto the pastry a mixture of 

 of France. 

1 egg, slightly beaten 

Follow directions on wrapper or wipe with 

2 tablespoons cold water 

clean, damp cloth 

Cut a few slits in the dough to allow steam to 

10- to 12-lb. ham 

escape. Return ham to oven 15 to 18 min., or 

Place ham, fat-side up, on rack in open roasting 

until pastry is golden brown. Allow ham to 

pan. Insert roast meat thermometer so that the 

stand at least 30 min. before carving. 

bulb will reach the center  o f the thickest part 

To serve, remove the crust and serve pieces 

but not rest in fat or on  b o n e . 

with ham slices.  A c c o m p a n y the ham, as the 

Roast at 300°F  3 H to 4M hrs., until meat 

French  d o , with puree  o f spinach or with 

thermometer registers 160°F to 170°F. (allow 

small green peas. 

about 22 min. per  p o u n d ) . 

 About 20 servings 
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The  w o r l d - w i d e  r e p u t a t i o n  o f  F r e n c h  c u i s i n e is  d u e in part t o its  s a u c e s .  B y  u s i n g  t h e m ,  t h e  g r e a t e s t  F r e n c h  c h e f as  w e l l as  t h e  h o m e m a k e r  c a n  a d d  f l a v o r  w h e r e flavor is  l a c k i n g  a n d s o l v e  t h e  a g e - o l d  p r o b l e m  o f  v a r y i n g  t h e  d a i l y  m e n u . 

T h e  F r e n c h w o m a n  h a s infinite  p a t i e n c e  w h e n  p r e p a r i n g 

f o o d .  F o l l o w  t h e s e  m e t h o d s  a n d  d u p l i c a t e  h e r  s a u c e s .  G e n e r a l l y  s h e  u s e s  b o u i l l o n  o r  s t o c k  f o r  l i q u i d .  I f  t h e r e is  n o s t o c k  p o t at  h a n d ,  m e a t  b o u i l l o n  c u b e s  o r  c o n c e n t r a t e d  m e a t e x t r a c t  m a k e  e x c e l l e n t  s u b s t i t u t e s  f o r  b r o w n  s t o c k ,  a n d c h i c k e n  b o u i l l o n  c u b e s  f o r  w h i t e  s t o c k .  T h e  F r e n c h  h o m e -

m a k e r  b l e n d s  s e a s o n i n g s  d i s c r e e t l y  a n d  s u b t l y ;  o n i o n s are c o o k e d  i n  t h e fat;  c a r r o t  s l i c e s  a n d  h e r b s are  c o o k e d  i n  t h e s a u c e ,  t h e n  s t r a i n e d  o u t .  S h e  c o o k s  s a u c e s  s l o w l y  t o  b l e n d a n d  c o n c e n t r a t e flavors.  F r e q u e n t l y  w i n e is  u s e d  f o r its delic a t e  b o u q u e t . 

Y o u ,  t o o ,  c a n  t u r n an  o r d i n a r y  d i s h  i n t o a  g o u r m e t ' s 

d e l i g h t  w i t h  t h e s e  s a u c e s . 

Brown  R o u x or Paste 

Heat in a saucepan 

2 tablespoons olive oil 

(Roux Brun) 

 Vi clove garlic, crushed 

 Used for thickening brown sauces, this paste 

Add the tomatoes and 

 can be made in advance and kept in the refriger

1 teaspoon chopped parsley 

 ator until needed. 

 Vi teaspoon salt 

Vi teaspoon pepper 

Melt in a heavy saucepan or skillet 

Cook gently 30 min. Serve hot over sliced 

1 cup fat or meat drippings 

cooked meat or croquettes. 

Blend in with a fork 

 About 1  Vi cups sauce 

lVa cups flour 

Place over low heat. Stir constantly to distribute heat evenly. The roux is cooked when 

Green Herb Sauce 

the mixture acquires a light brown  c o l o r . 

(Sauce Ravigote) 

Cover and store in refrigerator. 

 About 2 cups roux 

 The name for this sauce comes from the word 

 "ravigoter," meaning "to revive." This indicates that it will whet the appetite. Although Provencal Sauce 

 used most often with poultry or eggs, variety 

(Sauce Provencale) 

 meats and leftovers also benefit from its flavor. 

Wash and place in boiling water 1 min. 

Simmer in a saucepan 

6 medium-size tomatoes 

 Vi cup white wine 

Peel, remove seeds and  c h o p . 

 VA cup tarragon or wine vinegar 

28 
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1 shallot, minced 

Boil 1 to 2 min., stirring constantly, until 

W h e n the liquid is reduced to less than one-

thick and smooth. Stir in 

half (page  6 6 ) , add 

 Vi teaspoon nutmeg 

2 cups Velvet Sauce (page 29) 

Serve hot. 

Heat. 

 About VA cups sauce 

Just before serving, thoroughly blend in 

— B e c h a m e l  S a u c e 

2 tablespoons butter 

1 teaspoon minced chervil 

(Sauce Bechamel) 

1 teaspoon minced tarragon 

 This sauce is named for its originator, Louis 

1 teaspoon chopped chives 

 de Bechamel, Lord Steward of the Household in 

Serve hot. 

 the Court of King Louis XIV. 

 About 2M  cups sauce 

Follow A Recipe. Substitute  ZA cup cream for 

M cup  o f the stock. Stir in 1 tablespoon minced 

Velvet Sauce 

o n i o n . Serve hot on vegetables, fish, hard-

cooked eggs or poultry. 

(Sauce Veloute) 

A  Base Recipe 

— N o r m a n d y  S a u c e 

 A relative of white sauce, Velvet Sauce is 

(Sauce  N o r m a n d e ) 

 wonderful with croquettes, baked fish or eggs. 

 When served with fish, it is made with White  The flavor of almost any vegetable may be 

 Stock {page 7) which has been prepared from  enhanced with this sauce. Use it freely with fish or fish trimmings, and is called Fish  these—celery, carrots, cauliflower, asparagus, Veloute. For Chicken or Veal Veloute, vary the 

 green peas or salsify—all typical of Normandy. 

 basis of the stock using chicken or veal. 

Follow A Recipe. Substitute  A cup cream and 

Melt in a saucepan over low heat 

1 cup cider for stock. Blend in  H teaspoon 

3 tablespoons butter 

lemon juice with nutmeg. 

Stir in until well blended a mixture  o f 

3 tablespoons flour 

 VA teaspoon salt 

Vi teaspoon white pepper 

Heat until mixture bubbles. Remove from heat 

and gradually stir in 

 Vi cup cold White Stock (page 7) or 

consomme (page 66) 

Return to heat and bring rapidly to boiling, 

stirring constantly;  c o o k 1 to 2 min. longer. 

Blend in gradually 

1 cup cold White Stock 



H O L L A N D A I S E  S A U C E : Beat egg yolks and cream in 

Remove double boiler from heat; beat butter, 

(he top of the double boiler with a wire whisk. 

H teaspoon at a time, into thickened mixture. 

Hollandaise Sauce 

—Bearnaise Sauce 

(Sauce Bearnaise) 

(Sauce Hollandaise) 

A  Base Recipe 

Follow A  R e c i p e . Crush 1 peppercorn and 

add with the salt. Blend in, after the butter, 3 

Set out a small double boiler. 

tablespoons finely chopped fresh herbs such 

as tarragon, chervil, shallots (or green onion 

In the top  o f the small double boiler, beat with 

or chives) and parsley. 

a wire whisk until thickened and light  c o l o r e d 

2 egg yolks 

2 tablespoons cream 

Blend in 

M o r n a y Sauce 

% teaspoon salt 

(Sauce  M o r n a y ) 

Few grains cayenne pepper 

 This French cheese sauce may be served over fish 

Place top  o f double boiler over hot (not boil

 or vegetables, or as a topping for a casserole. 

ing) water. (Bottom  o f double boiler top should 

not touch water.) 

Melt in top  o f double boiler over low heat 

3 tablespoons butter 

Add gradually, beating constantly 

Stir in until well blended 

2 tablespoons lemon juice or tarragon 

3 tablespoons flour 

vinegar 

Heat until mixture bubbles. Remove from heat 

C o o k over low heat, beating constantly with 

and gradually stir in. 

the whisk until sauce is the consistency  o f 

% cup cold White Stock (page 7) or 

thick cream.  R e m o v e double boiler from heat, 

consomme (page 66) 

leaving top in place. 

% cup cream 

Add, beating constantly,   Vt teaspoon at a time 

Return to heat and bring rapidly to boiling, 

Vi cup butter 

stirring constantly;  c o o k 1 to 2 min. longer. 

Beat with whisk until butter is thoroughly 

Remove from heat and vigorously stir about 3 

melted and blended into mixture. Serve immetablespoons  o f sauce into 

diately with vegetables, fish or eggs. 

2 egg yolks, slightly beaten 

If necessary, this sauce may be kept warm 15 

to 30 min. by setting it over hot water. Stir 

occasionally. Cover tightly. 

 1 cup sauce 
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Immediately return mixture to double boiler. 

Cook over simmering water 3 to 5 min. Stir 

slowly to keep mixture cooking evenly. Cool 

slightly. Add at one time and blend in until 

cheese is melted 

Vb cup grated Parmesan or finely-cut 

Gruyere cheese 

1 tablespoon butter 

Serve hot. 

 About 2 cups sauce 

Gribiche Sauce 

(Sauce Gribiche) 

 For Hard-Cooked Eggs—Put into a saucepan 

and cover with cold or lukewarm water 

3 eggs 

Cover. Bring water rapidly to boiling. Turn 

off heat. If necessary to prevent further boiling, remove from source  o f heat. Let stand 

covered 20 to 22 min. Plunge  c o o k e d eggs 

promptly into running cold water. Immediately 

crackle shells under water. Roll egg between 

Wine-Merchant or Bercy Sauce 

hands to loosen shell.  W h e n cooled, start 

peeling at large end. 

(Sauce Bercy) 

 Note: Eggs are a protein food and therefore, 

Cook slowly without browning, stirring occasshould never be boiled. 

ionally 

2 tablespoons butter 

Separate egg whites from egg yolks and set 

 VA cup chopped shallots 

aside. Force egg yolks through ricer or sieve. 

Blend into egg yolks, making a paste 

Blend in 

1 teaspoon prepared mustard 

1 cup white wine 

 Vi teaspoon salt 

1 cup fish stock 

 V% teaspoon pepper 

Simmer until reduced (page  6 6 ) - t o one-third 

Beat in, 1 teaspoon at a time, gradually inthe quantity. Stir in 

creasing amounts  o f each addition 

% cup Fish Veloute (Velvet Sauce, 

 V/i cups olive oil 

page  3 1 ; use fish stock for White 

W h e n smooth, gradually beat in 

Stock) 

VJ cup vinegar 

Continue slow cooking about 5 min., or until 

Stir in 

sauce is clear. Strain. 

3 sweet gherkins, chopped fine 

2 teaspoons chopped parsley 

Just before serving stir in  XA teaspoon at a time 

2 teaspoons chopped chervil 

 Vi cup butter 

2 teaspoons chopped chives or 

Blend in 

tarragon 

2 tablespoons chopped parsley 

1  Vi tablespoons lemon juice 

Cut whites  o f the hard-cooked eggs into thin 

strips and blend into the sauce. Serve with 

Serve hot with poached fish (Fish Poached in 

cold fish. 

Court-Bouillon, page  1 5 ) . 

 About 2 cups sauce 

 About 1% cups sauce 



Maitre d'Hotel Butter 

French Dressing 

(Beurre Maitre d'Hotel) 

(Sauce Vinaigrette) 

Cream to blend 

A  Base Recipe 

 Vi cup softened butter 

Combine in 1-pt. screw-top jar 

2 tablespoons lemon juice 

 VA cup salad oil 

2 teaspoons chopped parsley 

 VA cup vinegar (cider, wine or 

 VA teaspoon salt 

tarragon) 

 Va teaspoon pepper 

 VA teaspoon salt 

Serve with broiled meat, fish and poultry. 

 VA teaspoon dry mustard 

 About Vi cup butter 

 Va teaspoon pepper 

Shake well. Chill in refrigerator. Before serving, beat or shake thoroughly. 

M a y o n n a i s e  w i t h Garlic 

 1 cup French Dressing 

(Sauce  A i o l i ) 

 This sauce, one of the glories of Provencal  — F r e n c h  D r e s s i n g  w i t h  H e r b s cookery, is served most often with fish or 

(Sauce Vinaigrette aux Fines Herbes) 

 vegetables. 

Follow A Recipe. Add 1 tablespoon mixture 

Peel 

o f chopped parsley, tarragon, chervil and 

2 cloves garlic 

ohives. 

Crush to a fine paste in a small bowl with 

-

 Vi teaspoon salt 

Sidewalk Cafe' 

Add, mixing well 

1 egg yolk 

1 tablespoon lemon juice 

 Vi teaspoon dry mustard 

Beat thoroughly with rotary beater. 

Add, 1 teaspoon at a time, at first 

 Vi cup salad oil 

Gradually increase amounts  o f additions. Beat 

vigorously after each addition. Alternately 

beat in a little at a time 

 Vi cup salad oil 

2 tablespoons lemon juice 

If mayonnaise should separate because oil is 

added  t o o rapidly, add mayonnaise gradually, 

beating constantly, into 1 egg yolk. 

 About Wi cups mayonnaise 

l|  ML 



 French Pastries 

To turn out pastries as lovely as any shown in the color photo 

following,  y o u will need a cake decorating set, which includes a 

bag or gun, and various tubes for making flowers, leaves and other 

decorations. 

Experiment with the set before  y o u actually decorate any pastries; make  y o u r decorations  o n waxed paper—then  y o u can scrape up the frosting and reuse it until  y o u ' v e mastered the designs. 

Fill the bag or gun only two-thirds full with frosting; if  y o u ' r e 

using the bag, be sure to twist it securely at the top. 

The more  y o u practice, the easier decorating will  b e c o m e . After 

y o u ' v e learned to control the pressure,  y o u merely guide the tube 

in the right direction. The results will surprise and please  y o u . 

Chocolate Rolls—Mark 3-in. squares on waxed 

Chocolate Slabs—Melt semi-sweet chocolate 

paper on baking sheet. Melt semi-sweet chocolate 

over hot water, then pour onto waxed paper  o n 

over hot water. Spread 1 teaspoon melted chocobaking sheet; spread to MS to K-in. thickness. 

late within borders of each 3-in. square. Cool at 

When chocolate has cooled and set, cut into slabs 

room temperature, then set in refrigerator to 

to fit sides  o f pastries or to decorate tops. 

harden. To roll, loosen chocolate from paper. 

As chocolate softens and becomes pliable, roll it 

Decorating Chocolate—Melt semi-sweet chocoby slowly folding the waxed paper over itself, 

late over hot water, then cool it enough so it can 

loosening the chocolate as you roll it. Chill 

be piped through decorating tubes (if chocolate is 

immediately. 

too thin, stir in a bit  o f confectioners' sugar). 

H O W TO  M A K E THE FRENCH PASTRIES 

S H O W N IN THE COLOR PHOTO 

(See photo  diagram following color photo) 

Except for the Napoleons, Cherry Tarts, and 

4 . Cover sides with chocolate shot. Make 6 

Eclairs, follow the directions for French Pastries, 

flower buds with No. 103 flower tube, leaves with 

(page 54), for preparing, cutting and frosting 

No. 66 leaf tube. Cut rounds from Chocolate 

cakes. Finish decorating individual cakes as  Slab, then cut into halves; perch on pastry. 

directed below. Decorating Frosting (page 61) is 

used for all decorations except for those specify5. Top unfrosted cake with 2 maraschino chering jelly, chocolate or Foalant Glaze (page  6 2 ) . 

ries, then coat the whole with Fondant Glaze. 

Pipe Decorating Chocolate through No. 2 deco1. Cover sides with chocolate shot. Top with 

rating tube for stems. Use No. 66 leaf tube for 

Chocolate Rolls and sprinkle with sifted confecleaves. Brush cherries with diluted red food colortioners' sugar. 

ing for pink blush. 

 mm: 

 2.  Cover sides with ground nuts. Using  N o . 103 

6. Cover sides with ground nuts. Use No. 103 

decorating tube, make zigzag design on top. 

flower tube to make rose. First pipe a small 

Sprinkle with chocolate shavings and confecamount of frosting on center of cake to form a 

tioners' sugar. 

compact center of the rose. With pointed, narrow 

end of flower tube at top (up), hold tube parallel 

3. Coat with Fondant Glaze rather than frosting. 

to the top of cake. Now, with the tube touching 

Use Decorating Frosting for decorations; make 

center (side) of frosting, make first petal by 

stem with No. 3 stem tube, leaf with No. 66 leaf 

gently forcing frosting through tube; working 

tube, flower with No. 27 star tube. Dot center of 

around center, raise tube slightly, then lower 

flowed with jelly. 

tube, releasing pressure on tube as it is lowered. 



Repeat, overlapping petals as you work; make 

for leaf. Make dot of jelly on top with No. 6 

Eetals wider as rose gets larger. For roses in full  decorating tube. 

loom, tito flower tube away from center for outside petals. 

14. Cover sides with sliced almonds. Decorate 

top with No. 27 star tube. Poke triangles cut from 

7. Using Chocolate Butter Frosting (page  6 0 ) , 

Chocolate Slab into frosting on top of cake. Use 

make zigzag design ove* fop of pastry with No. 27 

No. 102 flower tube for zigzag between triangles. 

star tube; sprinkle with ground nuts. Press Chocolate Slabs into frosting around sides. 

15. Cover sides with sliced almonds. Using No. 

104 flower tube, make rose as directed in pastry 

8. Make tart shells (see Small Tarts, page  4 4 ) . 

6. Make leaves with No. 67 leaf tube. 

Fill tarts with fresh, ripe, sugared strawberries. 

16. Stack 2 cake rounds,then trim to form ball; 

For glaze, spoon currant jelly over top. The jelly 

spread with Butter Cream Frosting (page  6 0 ) ; 

can be liquefied by beating with a fork. Red food 

cover with sliced almonds. Sprinkle with concoloring may be mixed into jelly for brighter red. 

fectioners' sugar. 

9. Cover sides with sliced almonds. Make criss17. Cover sides with sliced almonds. Cover top 

cross design on top with No. 27 star tube. Fill 

with Decorating Frosting using No. 21 star tube, 

squares with jelly, using No. 6 decorating tube^ 

finally forming a peak in center. Press 4 Choco

Sprinkle with ground nuts. 

late Rolls into peak as pictured. Sprinkle with 

chopped nuts. 

10. Cover sides with sliced almonds. Top with 

Rolled Wafer (page 52). Trim wafer with Deco18. Cover sides with chocolate shot. Poke small 

rating Chocolate, using No. 2 decorating tube. 

oval cookies at an angle into frosting. Pipe 

Make zigzag design on each side of wafer with No. 

Decorating Chocolate on cookies through No. 2 

27 star tube; sprinkle with ground nuts. 

decorating tube. Place candied cherry in center 

as pictured, and make leaves with No. 66 leaf tube. 

11. Stack several rounds of cake on each other, 

then trim with scissors to form pear shape; coat 

19. Make Eclairs (page 47). * • 

with Fondant Glaze rather than frosting; splash 

with food coloring for blush. Use No. 66 leaf 

20. Use Chocolate Butter Frosting (page 60). 

tube at top of pear. 

Cover sides with chocolate shot. Make overlapping rings with No. 27 star tube. Make jelly center 12. Make Napoleons (page 49). For design, pipe 

with No. 6 decorating tube. 

Decorating Chocolate through No. 4 decorating 

tube in parallel lines across width of cake; draw 

21. Cover sides with sliced almonds. Use No. 27 

wooden pick lengthwise across chocolate lines 

star tube to make scroll design as pictured. Pipe 

before chocolate hardens. 

apricot jam through No. 8 decorating tube to 

make center stripe. Sprinkle with ground nuts. 

13. Cover sides with sliced almonds. Make zigzag 

design over top with No. 27 star tube. Makebud 

22. The cakes in the lower right-hand corner are 

with No. 103 flower tube. Use No. 66 leaf tube 

Small Fancy Cakes or Petits Fours (page 54). 

3 6 
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 egetahles 

(LEGUMES) 

Vegetables are served as the main dish in  F r a n c e ,  but more 

often as a separate course following the meat.   F r o m the 

asparagus of early spring to the  B r u s s e l s sprouts of late fall 

and on through the root vegetables of wintertime, these 

health-giving foods provide a variety of distinctive flavors. 

T h e i r tops and outer leaves, too, give appropriate seasonings 


for soups and other dishes. 

Green Peas, French Style 

M u s h r o o m s , Bordelaise Style 

(Petits Pois a la Francaise) 

(Cepes a la Bordelaise) 

To retain their delicate flavor, shell just before 

Clean (page  4 ) , cutting off stems % in. from 

using 

caps  o f 

3 lbs. fresh peas 

 Vi lb. mushrooms 

Slice through the stems. Season with 

In a heavy saucepan having a tight-fitting 

 Vi teaspoon salt 

cover lay 

 VA teaspoon pepper 

5 or 6 outer lettuce leaves 

Heat in a skillet 

Gently mix the peas with 

 VA cup olive oil 

12 small onions  <0 

AJdd the  m u s h r o o m caps and stems and 

2 sprigs chervil (or parsley) • 

""..i'-l clove garlic, crushed 

 Vi cup butter, softened 

C o o t slowly, stirring gently, about 5  m i n . 

 2Vi teaspoons sugar 

2 teaspoons salt 

Immediately add 

Put this mixture  o n t o the bed  o f lettuce. 

2 shallots, minced 

Continue to saute about 5 min., stirring con

Sprinkle with 

stantly. Sprinkle with 

3 tablespoons water 

1 teaspoon minced parsley 

Cover and  c o o k over low heat about 15 min., 

or until the peas are tender but still moist. 

Serve at once in a hot dish. 

Remove from heat. 

2 to 4  servings 

Shred the lettuce with scissors and gently mix 

with the peas. Toss with 

1 tablespoon butter 

 b servings 
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 <=£edcculte a Pioii powr im 4oli 

 maJufud^a, Coupe aCbufte. 

 duSele/iy 


Chicetee 

Duchess Potatoes 


(Pommes de Terre Duchesse) 

Wash, pare and cut into quarters 

Green Beans, Lyonnaise Style 

1 lb. (about 3 medium-size) potatoes 

(Haricots Verts a la Lyonnaise) 

Cover and  c o o k in boiling salted water to 

cover 15 to 25 min., or until tender. Drain 

Set  o u t a large, heavy skillet. 

well. Shake saucepan over  l o w heat until dry. 

Rinse, break off ends and cut lengthwise into 

Force potatoes through a sieve into a saucepan. 

fine strips 

Add 

1 lb. green beans 

1 tablespoon melted butter 

Place beans in saucepan with 

Using a  w o o d e n  s p o o n , work into potatoes 

Vi cup boiling water 

2 egg yolks (or 1 egg, for softer 

Vi teaspoon salt 

mixture) 

Cook loosely covered 15 min., or until tender. 

Season with a mixture  o f 

Vi teaspoon salt 

Meanwhile, melt in a skillet 

Vi teaspoon white pepper 

3 tablespoons butter 

Add and  c o o k until transparent, stirring occa

If potatoes are to be used later, brush a little 

sionally 

butter over top to prevent a crust from form1 cup (about 2 medium-size) thinly 

ing. If prepared immediately, divide the mixsliced onions 

ture into small portions. Roll each portion on 

a floured surface, shaping as desired. 

Drain beans and add to skillet with mixture  o f 

Vi teaspoon salt 

Brown in skillet over medium heat, turning 

Vi teaspoon pepper 

as necessary, in 

Vi teaspoon nutmeg 

Vi cup butter 

Saute 5 min. 

Or brush with melted butter and brown in 

oven at 450°F. 

Add 

3 tablespoons butter 

This mixture is popular also as a garnish. Force 

1 tablespoon lemon juice 

through a  N o . 7 star pastry tube to form spiral-

1 tablespoon minced parsley 

shape patties or a ring around a heat-resistant 

Toss well and serve. 

serving platter. Brown in 450°F oven. 

 4 servings 

 3 or 4 servings 
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 >a fa 6'fare M^-/' 

Celery in  A l m o n d Sauce 

(Celeri  A m a n d i n e ) 


Encole 

Blanch, toast (page 3) and sliver 


moK pait 

1 cup (about  SVi oz.) almonds 


de bcuiliyue 

Set almonds aside. 

Trim roots and cut off leaves from 

1 lb. celery 

Creamed Spinach,  M o r e z Style 

(Leaves may be used for added flavor in soups 

and stuffing; inner leaves may be left  o n stalk 

(Epinards a la  M o d e de  M o r e z ) 

when serving as a relish.) Separate celery 

 Although the flavor of this dish suggests that 

stalks, remove blemishes and wash. Slice celery 

 Morez means "more!" actually it's  the name 

crosswise into M- to 1-in. thick pieces. 

 of a town in the Jura Mountains. 

Melt in a 2-qt. heavy saucepan having a tight-

Set out a large, heavy skillet. 

fitting cover 

 ' VA cup butter 

R e m o v e and discard tough stems, roots and 

Vz teaspoon salt 

bruised leaves from 

 VA teaspoon white pepper 

3 lbs. spinach 

W a s h leaves thoroughly by lifting up and 

Add celery pieces to saucepan, cover and  c o o k 

down several times in a large amount  o f cold 

over  l o w heat about 20 min., or until celery is 

water. Lift leaves out  o f water each time before 

tender.  U n c o v e r saucepan once during cooking 

pouring off water.  W h e n free from sand and 

and stir in 

gritty material, transfer spinach to a heavy 

1 Vz tablespoons finely grated onion 

saucepan. Partially cover and  c o o k 8 to 10 

1 tablespoon finely chopped chives 

min., using only the water clinging to leaves. 

W h e n celery is tender, stir in a mixture  o f 

Drain,  c h o p and set aside. 

1 tablespoon flour 

Heat in large skillet 

1 teaspoon salt 

3 tablespoons butter 

 Vt teaspoon white pepper 

Add and  c o o k until  o n i o n is transparent, stir

Heat until mixture bubbles.  R e m o v e from heat 

ring occasionally 

and add gradually, stirring constantly 

 Vi cup chopped onion 

1 cup cream ©  1 clove garlic, minced 

 Vi cup double strength consomme 

Add the chopped spinach and sprinkle with 

(dissolve 1 chicken bouillon cube 

 VA teaspoon nutmeg 

in  Vi cup hot water) 

Cook, stirring constantly, until spinach is well 

Return to heat and bring rapidly to boiling, 

heated. Blend in 

stirring constantly;  c o o k 1 to 2 min. longer. 

 Vi cup cream 

Stirin the slivered almonds. Serve immediately. 

Serve with sausage or fried ham slices. 

 4 to 6 servings 

ft  6 to 8 servings 



 rea ds, Rolls and Doughs 

(PAINS, PETITS PAINS ET PATES) 

h e  c r i s p ,  c r u s t y  l o a f  t h a t  w e  k n o w as  F r e n c h  b r e a d is an r y d a y  s t a p l e  f o o d  o f  t h e  F r e n c h m a n .  H e  r e g u l a r l y  e n j o y s b c h e s ,  l i g h t e r  a n d  r i c h e r ,  b u t  j u s t as  c o m m o n p l a c e as F r e n c h  b r e a d .  T h e  F r e n c h m a n ' s  b r e a d  b a s k e t  a l s o  c o n t a i n s c r o i s s a n t s ,  t h o s e  p o p u l a r  c r e s c e n t - s h a p e  r o l l s  m a d e  w i t h  y e a s t . 

French Bread 

Stir until shortening is melted.  W h e n mixture 

is lukewarm, blend in, beating until smooth 

(Pain Francois) 

Vz cup sifted flour 

 Here is a recipe for the most typical of French 

Stir softened yeast and add, mixing well. 

 breads—a bread with flavor and fragrance. The   Measure 

 long, slender loaf is crisp and golden outside, 

3Vi cups sifted flour 

 moist and soft inside. 

Add about one-half the flour to yeast mixture 

Lightly butter 15V6xl2-in. baking sheet and 

and beat until very smooth. Mix in enough 

sprinkle with cornmeal or farina. 

remaining flour to make a soft dough. Turn 

mixture onto a lightly floured surface. Allow 

Soften 

to rest 5 to 10 min. 

1 pkg. active dry yeast 

in 

Knead the  d o u g h  b y folding the opposite side 

1/4 cup warm water (110° F to 115° F. 

toward  y o u . Using heels  o f hands, gently push 

If using compressed yeast, soften 

dough away. Give dough a quarter turn. Repeat 

1 cake in Vi cup lukewarm water, 

kneading process rhythmically until dough is 

80°F to 85°F.) 

smooth and elastic, 5 to 8 min., using as little 

Let yeast stand 5 to 10 min. 

additional flour as possible. 

Meanwhile, put into a large bowl 

Select a deep bowl just large enough to allow 

2 tablespoons butter 

dough to double.  W a r m it or rinse in hot water 

1 tablespoon sugar 

and dry; butter lightly. Shape dough into a 

lVz teaspoons salt 

smooth ball and place in bowl. 

P o u r  o v e r ingredients in bowl 

Grease surface lightly by turning ball in bottom 

% cup hot water 

o f bowl. Turn greased side up. Cover with 

4 0 
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waxed paper and a towel. Let rise in a warm 

temperature to 375°F. Bake 15 min. Brush 

place (about 80°F) until doubled (about  VA 

again. Continue baking about 20 min., or until 

to 2 hrs.). 

bread is golden brown. 

Punch down with fist. Fold edge toward center 

and turn dough over. Cover. Let rise again 

until almost doubled (about 45  m i n . ) .  P u n c h 

down again; turn onto a lightly floured surface. 

Roll dough into a 14x8-in. oblong. Roll up 

tightly into a long slender loaf.  P i n c h ends to 

seal.  W i t h palms  o f hands, gently roll  d o u g h 

back and forth, pulling to lengthen and taper 

the ends. 

Place diagonally  o n prepared baking sheet. 

Make diagonal cuts with a sharp knife at 2-in. 

intervals, M in. deep. Brush with part  o f a mixture  o f 

1 egg white, slightly beaten 

1 tablespoon water 

Cover loosely with a towel and set aside in a 

T o increase crustiness, place a flat pan on 

warm place until doubled. 

bottom  o f oven and fill with boiling water at 

Brush again with egg white mixture and bake 

beginning  o f baking period. 

at 425°F 10 min. Brush again and reduce 

 1 loaf French Bread 



Select a deep bowl, just large enough to allow 

dough to double.  W a r m it or rinse in hot water 

and dry; butter lightly. 

Shape dough into a smooth ball and place into 

bowl. Grease surface lightly by turning ball in 

bottom  o f bowl. Turn greased side up. Cover 

with waxed paper and towel. Let rise in a warm 

place (about 80°F) until doubled. 

Punch down with fist. Fold sides toward center. Turn ball smooth-side up and set aside. 

(Cover and allow to rise again if hard wheat 

flour was used. Omit this rising if using soft 

wheat flour.) 

Place into a large bowl  o f cold water and ice 

CRESCENT ROLLS: Cut dough into wedges and roll 

cubes or chipped ice 

% cup butter 

Crescent Rolls 

W o r k butter with hands. Break it into small 

portions and squeeze each in water about 20 

(Croissants) 

times or until butter is pliable and waxy. 

 Croissants are favorite French rolls, tender and 

Remove and wipe off excess water. Divide into 

 flaky with butter, light with yeast. 

three equal portions. Wrap each in waxed 

paper and chill in refrigerator until firm. 

Soften 

1 pkg. active dry yeast 

On a lightly floured surface, roll dough into a 

in 

rectangle  Vi to  Vi in. thick. Dot center third  o f 

 VA cup warm water (110° F to 115° F. 

rolled dough with one portion butter, cut in 

If using compressed yeast, soften 

small pieces. Cover butter with right-hand 

1 cake in  VA cup lukewarm water, 

third  o f  d o u g h . Fold left-hand third under but80°F to 85°F.) 

ter section.  W i t h rolling pin, gently press down 

Let yeast stand 5 to 10 min. 

and seal the three, upper, open edges.  W r a p 

dough in waxed paper and chill 30 min. 

Meanwhile, scald (page 4) 

1 cup milk 

R e m o v e dough from refrigerator and place on 

P o u r scalded milk into a large bowl and stir in 

lightly floured surface with butter section near 

1 tablespoon sugar 

top, narrow width toward  y o u . Turn one-

1 teaspoon salt 

quarter way around, to have open edge away 

C o o l to lukewarm. Stir softened yeast and add 

from you, and roll to original size. Repeat 

with about 

twice the procedure for folding, sealing and 

3 cups sifted flour 

chilling, using  s e c o n d and third portions of 

(Use enough flour to make a soft dough.) Turn 

butter. Each time place on floured surface, 

onto a lightly floured surface and knead until 

turn and roll as directed. 

smooth and elastic (see French Bread, page 

Butter lightly  1 5 } ^ x l 2 - i n . baking sheet. 

40. The French hold the dough in one hand 

and beat it at least 100 times against the pastry 

Place dough  o n floured surface and cut into 

board.) 

halves. Roll each piece into a round  VA in. 
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thick. Cut each round into 12 pie-shape wedges. 

Cover with waxed paper and a towel. Set aside 

Roll up beginning at wide end. Fasten end by 

in a warm place (about 80°F) to rise.  W h e n 

brushing tip with part  o f a mixture  o f 

doubled,  p u n c h  d o w n with fist. Butter surface 

1 egg yolk, slightly beaten 

and cover again. Set in refrigerator about 12 

1 tablespoon milk 

hrs. or overnight.  P u n c h  d o u g h  d o w n occas

Place rolls  o n baking sheet with points underionally as it rises. 

neath. Curve into crescents. Cover lightly with 

R e m o v e  d o u g h from refrigerator. Place  d o u g h 

a towel and let rise in a warm place about 1 hr., 

on lightly floured surface. Shape two-thirds  o f 

or until doubled. 

it into 2-in. balls. Place in buttered 3-in. 

Brush with remaining egg mixture and bake at 

muffin pan wells. 

425°F 15 to 20 min., or until rolls are golden 

Form an equal number  o f small balls from 

brown. 

remaining third  o f  d o u g h . Gently roll each 

 24 Crescent Rolls 

ball to  c o n e shape between palms  o f hands. 

W i t h finger make an impression in center  o f 

larger balls. Insert tips  o f  c o n e s . These cone-

Small Brioches 

shape pieces  o f dough form the  " t o p hats." 

(Petites Brioches) 

Cover loosely with towel and set aside in warm 

place until doubled. 

 The characteristic little "top hats" lend enchantment to these rich French rolls. 

Brush lightly with mixture  o f 

Soften 

1 egg yolk 

1 pkg. active dry yeast 

1 tablespoon milk 

in 

Bake at 425°F 15 to 20 min. 

 VA cup warm water (110° F to 115° F. 

 About 18 brioches 

If using compressed yeast, soften 

1 cake in  VA cup lukewarm water, 

80°F to 85°F.) 

Let yeast stand 5 to 10 min. 

Scald (page 4) 

 Vi cup milk 

Meanwhile, put into a large bowl 

 VA cup softened butter 

Sweet Pastry 

 VA cup sugar 

(Pate Sucree) 

 Vi teaspoon salt 

Pour scalded milk over butter mixture in bowl. 

Sift  o n t o a pastry board 

Allow to stand until lukewarm.  M i x in thor1 cup sifted flour 

oughly 

Make a well in center, and in well work to a 

 Vi cup sifted flour 

creamy mixture 

Stir softened yeast and add, mixing well. Beat 

 VA cup softened butter 

in with large spoon 

 VA cup sugar 

1  Vi cups sifted flour 

 VA teaspoon salt 

Beating well after each addition, add  o n e at 

1 egg 

a time 

Quickly and thoroughly mix with the flour. 

3 eggs 

Form into a large ball and wrap in waxed paper. 

4 egg yolks 

Set aside in a cool place for at least 3 hrs. 

Beating in enough to form a soft dough, add 

Roll out as for Pastry for Tarts (page  4 4 ) . 

about 

Fit .into a 9- or 10-in. pie pan. Complete and 

2 cups sifted flour 

bake as directed in recipe used. 

Beat thoroughly at least 5 min. Turn into a 

deep buttered bowl just large enough to allow 

Or, prick and bake at 450°F 12 to 15 min., or 

dough to double. Brush top surface with 

until lightly browned. 

Melted butter 

 Pastry for 9- or 10-in pie shell 



 For Small Tarts (See center color photo) —Invert 

small tart pan  o v e r  d o u g h and cut rounds about 

1 in. larger than pan. Gently fit pastry rounds 

over outside  o f pans; avoid stretching. Trim off 

excess pastry. Gently press to pan. Prick entire 

surface with fork. Place inverted pan  o n baking 

sheet. Bake at 450°F 8 to 12 min. 

Cool  o n rack and fill with any  o f the following 

French Pastry Cream (page 60) 

French Applesauce (page 57) 

Any favorite chocolate or glazed 

fruit filling 

Pastry For Tarts 

 For Pastry Shells—Roll pastry 2 in. larger than 

pie pan. Fold and transfer to pan. Fit in 

(Pate Brisee) 

loosely and gently pat to fit; avoid stretching. 

Sift together into a bowl 

Trim edges to overlap about  Yi in. Fold excess 

1 % cups sifted flour 

pastry under at edge and press edges together 

1 tablespoon sugar 

with a fork, or flute (page  4 ) . Prick  b o t t o m and 

Vi teaspoon salt 

sides  o f shell with a fork. Bake at 450°F 12 to 

15 min., or until crust is light golden brown. 

Cut in with pastry blender or two knives until 

pieces are size  o f small peas 

 Note: Omit pricking if filling is to be baked 

 Vi cup butter 

in shell. 

Sprinkle, about 1 teaspoon at a time, over dry 

 For 2-Crust Pie—For top crust, roll out one-

ingredients 

half  o f dough and cut 1 in. larger than pie pan. 

4 to 6 tablespoons cold water 

Slit pastry with knife in several places to allow 

Blend with fork after each addition until  d o u g h 

steam to escape during baking. Guntly fold in 

can be gathered easily into a ball. Cut  d o u g h 

half and set aside while rolling bottom crust. 

into halves. Shape each into a ball. (Part or 

Roll second half  o f dough and gently fit pastry 

all may be wrapped in waxed paper and stored 

into pie pan; avoid stretching. Trim pastry with 

in refrigerator until ready to use.) 

scissors or sharp knife around edge  o f pan. 

Roll  o n e ball  o f dough at a time  o n floured 

D o not prick. Fill as desired. 

surface. Flatten and roll % in. thick, keeping 

Moisten edge with water for a tight seal. Careshape round.  W i t h knife or spatula, loosen 

fully arrange top crust over filling. Gently 

pastry from surface wherever sticking  o c c u r s ; 

press edges to seal. Fold extra top pastry under 

lift pastry slightly and sprinkle flour under it. 

bottom pastry. Press edges together with fork, 

 Pastry for about twelve 4-in tarts, 

or flute (page  4 ) . 

 two 9-in. pastry shells 

 or one 2-crust pie 

Bake as directed for type  o f filling used. 
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 For Pastry Topping—Mix  Vi  c u p (about 3 

W i t h spatula loosen pastry from surface where-

oz.) chopped, blanched almonds (page 3) with 

ever sticking  o c c u r s ; lift pastry slightly and 

2 teaspoons confectioners' sugar and sprinkle 

sprinkle flour underneath. 

over top crust before baking. 

 Crust for 9- or 10-in. two-crust pie 

 For Meat Pie—Use a deep 9- or 10-in. pie pan. 

Proceed as for 2-Crust Pie (page  4 4 ) . Fill shell 

Pastry For  M e a t Pies 

with any desired mixture  o f meat, poultry, fish 

(Pate pour Pates) 

or vegetables. Bake at  4 2 5 ° F 10 min. Reduce 

heat and bake at 375°F  2 0 to 25 min., or until 

Sift together and set aside 

crust is lightly browned. 

1% cups sifted flour 

1 teaspoon salt 

 For a Designed Top—Cut top-crust pastry into 

Cream until softened 

interesting shapes such as stars, diamonds and 

 Vi cup butter 

crescents, using a sharp-pointed knife or cookie 

W o r k in, in order 

cutter. Arrange shapes in design  o n pie filling. 

2 tablespoons olive oil 

 For Croustades—Cut all  o f rolled pastry into 

1 egg yolk 

rounds large enough to line 3-in. muffin pan 

Cut butter into sifted dry ingredients with 

wells. Line, prick bottoms and sides with fork 

pastry blender or two knives; blend until 

and flute edges. Bake at 450°F 10 to 15 min. 

pieces are size  o f small peas. Stirring with a 

 8 Croustades 

fork after each addition, add gradually to form 

a dough that will hold together, about 

3 tablespoons -water 

Gather dough in waxed paper and gently 

squeeze into a ball. Store in refrigerator if not 

ready to use. 

Remove paper and set dough  o n floured surface (large surface for ham casing in Ham 

Baked in Pastry Shell, page  2 7 ) .  T o blend 

ingredients, knead (page 40) gently several 

times or until smooth. Cut ball into halves. 

(Leave uncut for ham casing.) Roll each half 

 \i in. thick to proper size and shape  o n well-

floured surface. 



 Desserts 

(ENTREMETS) 

The artistry of the French is seen not only in their cooking, 

but also in their wise selection of just the right dessert to 

conclude the meal.  W h e n the meal is hearty, a light dessert 

is served—sometimes no more than fresh fruit of the 

season, perhaps with cheese.  W h e n the meal itself is light, 

the dessert  m a y be hearty. 

T h e most typical desserts are those prepared with milk 

and eggs, because these ingredients are plentiful in country 

regions. Canned and preserved fruits often are limited if 

yields of the previous summer have been poor. Chilled 

cremes are extremely popular in French homes. Ice cream 

is served on special occasions, molded and beautifully garnished.  H o t desserts most  c o m m o n in France are the thin crepes, fritters or beignets and the innumerable fluffy souffles. 

E v e n the smallest village in France boasts of a good pastry 

shop where the French homemaker finds the eclairs, made-

leines, and little cakes or petits fours so popular with her 

family. She serves these pastries as a mid-afternoon treat 

rather than as a mealtime dessert. Her cakes, rich with many 

eggs, are made only for state occasions. 

C r e a m Puff or  C h o u x Paste 

Add, all at  o n c e 

1 cup sifted flour 

(Pate a  C h o u x ) 

Beat vigorously with a wooden spoon until 

A  Base Recipe 

mixture leaves sides  o f pan and forms a 

smooth ball.  R e m o v e from heat. Quickly beat 

 Since this pastry puffs up in baking, it is used in 

in, one at a time, beating until smooth after 

 many interesting ways by French pastry cooks.  each addition 

 A popular use is for cream puffs and eclairs 

4 eggs 

 which are delightful in taste and appearance. 

 These crisp, hollow shells also may be filled 

Continue beating until mixture is thick and 

 with a salad mixture or any hot, creamed food.  smooth.  D o u g h may be shaped and baked at To insure crispness, fill just before serving. 

once,  o r wrapped in waxed paper and stored in 

refrigerator overnight. 

Bring to rolling boil 

1 cup hot water 

Complete as directed in any  o n e  o f the  f o l.ow

L . -

. 

Vz cup butter 

ing variations or Saint-Honore Cake (page  5 5 ) . 

1 tablespoon sugar 

 1 doz. large or 4 doz. 

Vz teaspoon salt 

 miniature puffs or eclairs 

4 6 
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—Cream Puffs 

Place over  l o w heat and stir constantly until 

(Choux a la Creme) 

butter melts.  R e m o v e from heat and add  A 

teaspoon vanilla extract. Cool slightly. Spread 

Prepare A Recipe. Force dough through a 

over tops  o f eclairs. 

pastry bag or drop by tablespoonfuls 2 in. 

 For Chocolate Glaze (Uncooked)—Blend  VA 

apart onto a lightly greased baking sheet. 

cups confectioners' sugar into 1 egg white. 

Bake large puffs at 450°F 15 min. Lower heat 

Add  H teaspoon vanilla extract and  VA sq. 

to 350°F and bake 20 to 25 min. longer, or 

 (VA oz.) chocolate, melted.  M i x thoroughly 

until golden in color. 

and spread over tops  o f eclairs. 

Bake small puffs at 450°F 10 min. Lower heat 

to 350°F and bake 5 min. longer, or until 

golden in color.  R e m o v e to rack and  c o o l . 

—Choux Paste Fritters 

Cut off tops and fill shells with Saint-Honore 

(Beignets Souffles) 

Cream (page 61) or Chantilly Cream (page 

6 1 ) . Replace tops and sprinkle with sifted  c o n 

 These whisper-light fritters were originated over 

fectioners' sugar. 

 two centuries ago at Beaume-les-Dames Abbey 

 (in old Franche-Comte). They are often referred 

—Eclairs 

 to as Pets-de-Nonne. 

(Eclairs de Creme au Chocolat) 

Fill a deep saucepan about two-thirds full with 

 (See center color photo) 

fat or oil for deep-frying. Heat to 360°F, or 

until a 1-in. bread cube browns in 1 min. 

Follow recipe for Cream Puffs, forming dough 

into oblongs  lx4A in.  W h e n cool, cut small 

Follow A Recipe omitting sugar. Add 2 teaopening at one end and force filling into eclair. 

spoons grated lemon peel (page 4) and 2 tea

Fill with French Pastry Cream (page  6 0 ) . 

spoons lemon juice with butter.  D o not chill 

Frost with Glaze. 

batter; use immediately.  D r o p batter  b y half-

teaspoonfuls, a few at a time, into hot fat. Fry 

 For Chocolate Glaze (Cooked)—Melt 1 sq. 

until uniformly brown (about 6  m i n . ) . Drain 

(1 oz.) chocolate.  M i x in heavy saucepan % 

well on absorbent paper. 

cup sifted confectioners' sugar, 1 teaspoon 

dark corn syrup, 1 tablespoon cream, melted 

Serve hot, sprinkled with sifted confectioners' 

chocolate, 2 teaspoons boiling water and 1 

sugar or vanilla sugar (page  6 6 ) . 

teaspoon butter. 

 4 doz. Choux Paste Fritters 


Cream 

Puffs ' 


 ' h i 

*  M J _ 1 . 



Roll on a floured surface to form a rectangle 

 A

 X

in. thick.  K e e p corners square, gently pulling dough into shape where necessary. 

Remove  o n e portion  o f chilled butter and 

cut into small pieces. Quickly pat pieces down 

center third  o f  d o u g h . Cover butter with right-

Puff Paste 

hand third  o f dough. Fold left-hand third 

(Pate Feuilletees) 

under butter section.  W i t h rolling pin gently 

A  Base Recipe 

press down and seal the open edges.  W r a p 

pastry in waxed paper. Chill in refrigerator 

Place into a large bowl  o f cold water and ice 

about 1 hr. 

cubes or chipped ice 

1 cup butter 

Remove from refrigerator and place  o n the 

board with butter section near  t o p , narrow 

W o r k butter with hands. Break it into small 

width toward  y o u . Turn folded dough one-

portions and squeeze each in water about  2 0 

quarter way around, to have open edge away 

times,  o r until butter is pliable and waxy. 

from  y o u . Roll to original size. Repeat four 

R e m o v e and wipe off excess water. Reserve 

times the procedure for folding, sealing and 

 M  c u p  o f this butter. Pat remainder  Vi in. 

chilling, using  s e c o n d , third, fourth and fifth 

thick, divide into five equal portions, wrap each 

portions  o f butter. Each time place dough on 

in waxed paper. Chill in refrigerator until firm. 

floured surface, turn and roll as directed. 

Sift together into a bowl 

W i t h last rolling, fold four sides toward center. 

2 cups sifted flour 

Gently press down with rolling pin. Fold in 

Vz teaspoon salt 

half.  W r a p dough in waxed paper. Cover with 

W i t h two knives  o r pastry blender, cut in the 

a damp towel. Chill in refrigerator about 2 hrs. 

 M,   c u p butter until pieces are the size  o f small 

before using. 

peas. Gradually stir in with a fork about 

7 tablespoons ice water 

T o store for several days, wrap dough in waxed 

W h e n blended, gather into a ball and knead  o n 

paper and place in refrigerator. 

lightly floured surface until elastic and  s m o o t h 

 Puff Paste for Saint-Honore Cake, 

(see French Bread, page  4 0 ) . Cover with bowl 

 page 55; 12 Napoleons 

and let ripen about  3 0 min. 

 or 6 Vol-au-Vent Shells 
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—Vol-au-Vent Shells (Patty Shells) 

—Napoleons 

(Croutes de Vol-au-Vent) 

(Petites Mille-Feuilles) 

 (See center color photo) 

 For Individual Vol-au- Vent—Follow A Recipe. 

Roll pastry  M in. thick.  W i t h a sharp knife or 

Follow A Recipe and divide pastry into three 

3-in. cookie cutter, cut out rounds.  W i t h 2-in. 

portions. Immediately return two portions to 

cookie cutter cut centers from one-half the 3-in. 

refrigerator. Roll remaining portion into a 

rounds. Remove centers, leaving H-in. rims. 

rectangle  Vk in. thick. Cut into even 3x5-in. 

Moisten  Yi-va..  edges  o f solid 3-in. rounds with  strips. Trim ends so all strips are equal. Transcold water. Fit rims on top.  T h o r o u g h l y prick fer to baking sheet rinsed in cold water and 

through rims and bases with a fork. Gently and 

drained thoroughly. Prick well. Repeat process 

evenly press rims down. Transfer to baking 

with each remaining portion  o f pastry. Chill 

sheet which has been rinsed in cold water and 

in refrigerator 30 min. 

well drained. 

Bake at 425°F 10 min. Reduce temperature to 

Roll the 2-in. centers to 34-in. thickness. These 

325°F and bake 20 min., or until golden brown. 

are used as covers and may be cut into shapes 

R e m o v e to racks.  W h e n cold, split each slice 

such as stars or scalloped rounds. Transfer to 

lengthwise. Let stand about 30 min. to dry. 

baking sheet. Prick well. Chill shells and covers 

Fill  o n e split slice with  A l m o n d Pastry Cream 

in refrigerator for 30 min. 

(page  6 1 ) . Gently press together. Spread  m o r e 

Bake at 450°F 8 min. Reduce heat to  3 5 0 ° F 

filling over top and cover with one-half  o f 

and bake about 20 min. longer. If browning is 

another slice, cut-side down. Spread top with 

too rapid, cover with a sheet  o f unglazed paper. 

more filling and cover with remaining half  o f 

Remove to rack to  c o o l . Reheat before filling 

slice. This completes one Napoleon, excepting 

with hot creamed mixture. 

the glaze. 

 ForLarge Vol-au- Vent—Divide pastry into two 

 For Napoleon Glaze—Mix in a heavy saucepan 

portions. Roll each into a round or oval  o f the 

M cup sifted confectioners' sugar, 1 tablespoon 

same size to H-in. thick. From  o n e , cut  o u t 

hot water, 1 teaspoon white  c o r n sirup and 2 

center, leaving a rim about  %-in.  wide. Moisten 

teaspoons butter. Place  o v e r  l o w heat, stirring 

 K-in.  edge  o f solid round with cold water. 

constantly until butter melts.  A d d  H teaspoon 

Transfer it to one end  o f ungreased baking 

vanilla extract. r Spread  o n tops  o f Napoleons. 

sheet covered with three thicknesses  o f unglazed paper. Place rim over round. Prick well. 

Gently and evenly press rim down. 

Roll remaining center to M-in. thickness. 

Transfer it to other end  o f baking sheet. Prick 

well. Chill in refrigerator 30 min. 

Bake as individual Vol-au-Vent Shells. Reheat 

before filling with hot creamed mixture. Use 

baked center as a cover. 
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Crepes Suzette 

 For Suzette Sauce—Rub until flavorful oils are 

absorbed 

(Crepes Suzette) 

6 cubes of loaf sugar 

 No food is quite so debonair, 

over 

 Nor so imbedded with savoir-faire. 

1 lemon peel 

 It goes with pearls 'round swan-like necks, 

1 orange peel 

 With limousines, five-figure checks. 

Dissolve sugar in 

 It matches coats of mink and sable, 

Vz cup orange juice, strained 

 And priceless silver on the table. 

Set aside. 

 And yet, withal its rich appeal, 

Cream 

 So fitting for a prince's meal, 

Vz cup butter 

 The fact remains—and what a shame!— 

2 tablespoons confectioners' sugar 

 It's only pancakes set aflame. 

Store sweetened orange juice and sweetened 

butter in refrigerator until ready to use. 

For Crepes—Batter may be prepared hours in 

advance, stored in a cool place and crepes 

cooked just before serving. Or crepes may be 

cooked in advance and kept warm in a slow oven. 

 For Suzette Butter—Cream until butter is  Melt in a 6-in. skillet and set aside 

softened 

2 tablespoons butter 

6 tablespoons butter 

Sift together into a bowl and set aside 

3 tablespoons orange juice or Curacao 

1 cup sifted flour 

Continue to cream while gradually adding 

 VA cup sugar 

6 tablespoons confectioners' sugar 

 VA teaspoon salt 

Blend thoroughly. If prepared long in advance, 

Beat together 

cover and store in refrigerator. (Butter should 

3 eggs, beaten 

be soft when spread over crepes.) 

1 cup milk 



1 teaspoon grated orange or lemon JJ 

peel (page 3) 

2 eggs 

1 tablespoon Curacao 

 VA cup sugar 

Vi teaspoon vanilla extract 

1 teaspoon lemon juice, vanilla 

Combine egg mixture with dry ingredients and 

extract or brandy 

beat with rotary beater until smooth. 

 Vi to 1 teaspoon grated lemon peel 

(page 3) 

Heat skillet moderately hot. Pour in just 

Sift dry ingredients* over mixture and slowly 

enough batter to cover bottom. Immediately 

fold (page 4) in until just blended. Gradually 

tilt skillet back and forth to spread batter 

add cooled butter and continue folding until 

thinly and evenly. 

blended. Fill pans two-thirds full. 

Cook each crepe over medium heat until 

Bake at 330°F about 20 min., or until made-

light brown on bottom and firm to  t o u c h  o n 

leines are a delicate brown. Cake is  d o n e if top 

top. Loosen edges with spatula. Turn and 

springs back when lightly  t o u c h e d at center. 

brown second side. It should be unnecessary 

Set  o n cooling rack to cool 5 min.  R e m o v e from 

to grease skillet for each crepe. 

molds and invert  o n cooling rack until  c o o l . 

As each crepe is cooked, transfer to a hot 

 12 Madeleines 

platter, spread generously with Suzette Butter, 

and roll or fold in quarters.  W h e n all are 

cooked, set platter in oven to keep crepes warm. 

M a c a r o o n s 

(Macarons de Nancy) 

In a chafing dish or a large skillet melt the 

butter mixture for Suzette Sauce and blend in 

Line bottom of baking sheet with unglazed 

the sweetened orange juice. Cook until the 

paper. 

liquid is reduced (page  6 6 ) . Add the crepes, a 

few at a time, until all have absorbed some  o f 

Force through a coarse sieve, a little at a time 

the sauce and are well heated. 

Vi lb. almond paste 

Add gradually and stir until smooth with each 

Heat thoroughly in a small saucepan 

addition 

 Vi cup brandy 

 Vi cup (about 3) egg whites (Slightly 

 VA cup Curasao 

more or less egg white may be 

2 tablespoons rum or Benedictine 

needed, depending upon moisture 

(If preferred, substitute  Vi cup Curacao or  Vi 

of almond paste.) 

cup brandy for mixture.)  W h e n hot, ignite 

Blend in 

mixture and pour over crepes. Gently  m o v e 

 VA teaspoon vanilla extract 

crepes in flaming sauce. Serve while sauce is 

 VA teaspoon yellow food coloring 

still flaming. Allow 2 crepes per serving. 

 16 to 18 crepes 

Mix 

Vi cup sugar 

Vi cup confectioners' sugar 

Madeleines 

Blend a little at a time into almond paste 

mixture. Mix thoroughly. The mixture should 

(Madeleines de Commercy) 

be thick enough to hold its shape but must not 

Butter and lightly flour 12 madeleine molds 

be stiff.  D r o p  b y teaspoonfuls  o n t o baking 

(designed to give shell-shape cakes). 

sheet. Flatten top  o f each macaroon. Sprinkle 

lightly with 

Melt and set aside to cool 

Confectioners' sugar, sifted 

 VA cup butter 

Bake at 300°F about 25^ min.  R e m o v e from 

Sift together 

oven and slightly moisten underside  o f paper 

Vi cup sifted flour 

directly under each macaroon.  R e m o v e maca

Few grains salt 

roons to rack. 

Beat until thick and piled softly 

 About 3 doz. VA-in. Macaroons 



52 

(Tuiles aux  A m a n d e s ) 

Set out baking sheet. 

Blanch (page  3 ) 

1 Vi cups (about Vi lb.) almonds 

tolled  W a f e r s 

Shave and reserve broad slices from about  Vi 

cup  o f the almonds. Finely chop remaining 

(Gaufres) 

almonds and set aside. 

 ! marchand de gaufre is a, 

Sift together and set aside 

 ch public gardens. He 

1 cup sifted flour 

 sizzling hot gaufrier 

Vi teaspoon salt 

 [long handles). His 

 dating back to the 

Mix thoroughly in a large bowl 

 were served at greo 1 i 

6 egg whites 

1 Vi cups sugar 

HHfJl^gaufrier (wafer or i 

1 teaspoon vanilla extract 

gether into a bowl 

Melt,  c o o l to lukewarm and stir into sugar 

cups sifted flour 

mixture 

cup sugar 

1 cup butter 

teaspoon salt 

Add sifted, dry ingredients with the finely 

well with rotary beatei 

chopped almonds. Beat well.  D r o p by table-

3 eggs 

spoonfuls 5 in. apart onto baking sheet. 

2 cups milk 

Sprinkle shaved almond slices over tops. 

1 teaspoon vanilla exhV 

kke at 350°F about 10 min., or until golden 

Make a well in center  o f dry 

tn.  R e m o v e  o n e at a time and quickly 

add liquid. Beat until smooth.1 

CUHJ it over a rolling pin or a glass and set 

Vz cup melted butter 

lide  o n cake rack to  c o o l . If cookies harden 

Set batter aside about 30 null 

before molding, return to oven a few seconds 

Heat gaufrier until a drop  o f water "sputters" 

to soften. 

on its hot surface.  P o u r a small amount  o f 

 About 5 doz. cookies 

batter into hot iron. Close the gaufrier and 

c o o k wafer a few seconds  o n each side, or 

until browned. Roll gaufre immediately around 

the handle  o f a  w o o d e n  s p o o n . Sprinkle with 

sifted confectioners' sugar before serving. 

 About 36 small gaufres 

S a v o y  M e r i n g u e s 

(Meringues de Savoie) 

Nt>tre  D a m e Cathedral 

A  Base Recipe 

Line bottom  o f baking sheet with unglazed 

paper. 

Beat until frothy 

2 egg whites 

Add and beat slightly 

1 teaspoon vanilla extract 

Vi teaspoon cream of tartar 

Vi teaspoon salt 

Add gradually, beating well after each addition 

Vi cup sugar 



Beat until stiff peaks are formed when beater 

Fill with ice cream, sherbet, cream filling or 

is slowly lifted upright. 

fruit; garnish with fruit, whipped cream or 

chopped nuts. 

Drop 6 large or 18 small mounds from spoon 

 About 6 large or 18 small meringue shells 

onto baking sheet, allowing 2 in. between 

mounds. Hollow out centers to form meringue 

shells or nests. (Or, force meringue through 

pastry bag and a  N o . 7 star tube to form 

—Meringue Mushrooms 

shells.) Sprinkle each with about 

(Meringues Garnies) 

 Vi teaspoon sifted confectioners' sugar 

(use less for smaller shells) 

Follow A Recipe only to the directions for 

shaping. For  m u s h r o o m caps, force one-half 

Bake at 250°F about 1 hr., or until dry to 

the mixture through a pastry bag and a  N o . 7 

touch. 

plain tube into small (about 2-in.) low, 

Carefully remove meringues at once with a 

rounded mounds on lined baking sheet. For 

spatula and turn upside down onto same paper-

stems, force remaining mixture through tube 

lined pan. (If meringues are difficult to remove 

into an equal number  o f small pyramids. Bake 

from paper, raise paper from baking sheet. 

and remove from paper as directed. 

Lightly moisten underside  o f paper directly 

W i t h a pointed knife carefully make a small 

under each meringue; carefully remove them 

hollow in  b o t t o m  o f each cap. Fill caps with 

at once with a spatula. This makes it necessary 

Chantilly Cream (page 61) or  A l m o n d Pastry 

to re-line baking sheet with dry paper.) 

Cream (page 61) and join to stems. Sprinkle 

Return to oven 5 min. to complete drying. 

caps lightly with grated chocolate. 

Cool on rack. 

 About 1 doz. Meringue Mushrooms 

§ 
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tiny squares, diamonds, rounds or other fancy 

Butter Sponge Cake 

shapes. Use the shapes whole or split. Split 

(Gateau Genoise) 

shapes may be hollowed out and filled or spread 

 • Base Recipe 

with filling. Fill with Chantilly Cream (page 

6 2 ) , French Pastry Cream (page 60) or Almond 

Butter  b o t t o m  o f 10Mxl5V2xl-in. pan. Line 

Pastry Cream (page  6 1 ) . Remove any loose 

pan  b o t t o m with waxed paper cut to fit exactly; 

crumbs. 

butter waxed paper. 

Frost as directed in Fondant Glaze (page  6 3 ) . 

Melt over hot water and set aside to cool 

Remove cakes with spatula and trim glaze from 

3 tablespoons butter 

bottom edges with sharp knife. Decorate as 

desired with chocolate shot, finely chopped 

Put into top  o f 3-qt. double boiler 

nuts,  c o c o n u t , or candied cherries. Or force 

5 eggs 

Decorating Frosting (page 61) through cake 

1 cup less 1 tablespoon sugar 

decorator or pastry tube to form flowers, 

Set over simmering water. Beat constantly 

leaves and borders (see pages 33 and  3 6 ) . 

until mixture is thick and piles softly (about 

10 min. with electric mixer or 20 to 25 min. 

 Tray of Assorted French Pastries (See center 

with hand rotary beater).  R e m o v e from heat 

 color photo)—Guests and family are sure to 

and continue beating until mixture is cold. 

welcome trays  o f assorted French pastries 

Blend in 

served at tea time, at parties or as a meal-time 

 VA teaspoon vanilla extract 

dessert.  T o tempt the eye before pleasing the 

 Vt teaspoon almond extract 

palate, the pastries must be kept small and be 

arranged neatly and simply  o n the tray. 

Divide into four portions 

 VA cups sifted cake flour 

A delightful assortment can be assembled from 

Sift one portion at a time over egg mixture and 

Small Fancy Cakes, French Pastries and Small 

gently fold (page 4) in until just blended. 

Tarts (page  4 4 ) , Napoleons (page  4 9 ) , Eclairs 

Gradually add melted butter, folding only until 

(page  4 7 ) , Cream Puffs (page 47) or Meringue 

blended. Pour batter into pan. 

Mushrooms (page  5 3 ) . See also pages 33 and 36. 

Bake at 325°F 40 to 45 min., or until cake 

springs back when lightly touched at center. 

— F r e n c h Pastries 

Loosen edges with a spatula and remove immediately from pan. Carefully peel off paper. Cool 

(Petits Gateaux) 

on rack, top-side up. 

 (See center color photo) 

 For Three-Layer Cake—Line and butter, as for 

Follow A  R e c i p e ; prepare sheet cake. (Will 

sheet cake, three 8-in. round layer cake pans. 

yield 6 rectangles, 4 squares, 6 rounds, and 6 

Bake layers at  3 2 5 D F 30 to 35 min., or until 

ovals or diamonds.) 

cakes spring back when lightly touched at cen- • 

ters. Invert cakes and let hang in pans until 

W h e n cool, trim edges from cake and cut into 

cold. (If cake is higher than pan, invert bepairs  o f  l M x 3 - i n . rectangles, 2-in. squares, tween two cooling racks so top  o f cake does 

2M-in. rounds, and 3-in. ovals or diamonds. 

not  t o u c h . ) Loosen with spatula to  r e m o v e 

Spread one-half  o f shapes thinly with raspfrom pan. 

berry, strawberry, or apricot jam, and then 

with Chocolate Butter Frosting (page 60) or 

Butter Cream Frosting (page  6 0 ) .  T o p with 

—Small Fancy Cakes 

remaining shapes. 

(Petits Fours) 

Frost sides and tops with same frosting as in 

 (See center color photo) 

center. Cover sides  o f pastries with flaked 

toasted almonds, ground pistachios or toasted 

Follow A  R e c i p e ; prepare sheet cake. (Will 

nuts. Decorate tops with frosting swirls,  c h o c o yield about 150 1-in. squares.) 

late curls, chocolate shot, candied cherries, 

W h e n  c o o l , trim cake edges and cut cake into 

flaked or chopped nuts. 
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Additional frosting may be forced through pas

Meanwhile, melt over  l o w heat in light-colored, 

try bag and tube to form borders, flowers and 

heavy skillet 

leaves (see pages 33 and  3 6 ) . Tint small por 

Vi cup sugar 

tions  o f Decorating Frosting pale pink and 

Stir constantly until golden brown, and foam 

pistachio green for decoration, or frost as 

appears.  R e m o v e from heat. Gradually add 

directed in Fondant Glaze (page  6 2 ) . 

6 tablespoons boiling water 

Return to heat. Stir until a  s m o o t h sirup is 

formed.  C o o k sirup until bubbles are size  o f a 

Saint-Honore Cake 

dime.  C o o l . 

(Gateau Saint-Honore) 

Carefully cut off top  o f each puff and fill with 

Saint-Honore Cream (page 61) or 

 Named for the patron saint of bakers, Saint-

Chantilly Cream (page 61) 

 Honore Cake is a dessert for special occasions.  Replace tops. Lightly spread sirup around top The gateau shell is prepared from Puff and 

surface  o f  " L e gateau" rim. Dip  b o t t o m  o f each 

 Choux Pastes and decorated with miniature   cream puff into sirup and arrange on rim. Fill cream puffs. Usually it is filled with a French 

center  o f  " L e gateau" with remaining Saint-

 cream. 

H o n o r e Cream. 

Prepare (allowing about 9 hrs.) and chill in 

If desired, top each tiny puff with about 1 tearefrigerator 

spoon  o f a mixture  o f 

Puff Paste (page 48) 

3 tablespoons Chantilly Cream 

Roll out pastry  Vi in. thick.  W i t h a sharp knife 

(page 61) 

cut one 9-in. round. (Cake pan may be used 

I tablespoon chopped candied 

as a guide.) 

cherries 

1 tablespoon chopped walnuts 

Cover ungreased baking sheet with three 

thicknesses  o f unglazed paper. Place pastry 

T o make an unusual birthday cake, insert canround on center  o f paper and prick well with 

dles in appropriate numbers  o f the small puffs. 

fork. Chill in refrigerator 30 min. 

 8 servings 

Meanwhile, prepare 

Cream Puff or Choux Paste (one-

half recipe, page 46 

Use a pastry bag with about a  Vi-\n.  opening. 

Fill one-half to two-thirds full of Choux Paste. 

Gently squeezing bag, pipe a continuous border 

of paste around top  o f pastry round  A

  X

in. in 

from edge. Set aside bag containing the remaining paste. 

Bake  " L e gateau" at 475°F 10 min. Reduce 

temperature to 425°F and bake 5 min. Cover 

with two thicknesses  o f unglazed paper. Reduce 

temperature to 375°F and bake 5 min. Finally 

lower temperature to 350°F and bake about 15 

min., or until the whole surface is lightly 

browned. Remove paper covering; remove from 

baking sheet and cool on rack. 

Force remaining Choux Paste onto a greased 

baking sheet into about 8 miniature decorative 

puffs.  W h e n gateau is removed from oven, increase temperature to 450°F and bake puffs 10 

min. Reduce temperature to 350°F and bake 

about 5 min. longer. Cool  o n rack. 
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W a l n u t Cake 

Beat (1 cup at a time) in a chilled bowl with 

chilled rotary beater until cream stands in 

(Gateaux  a u x Noisettes) 

peaks when beater is slowly lifted upright 

Butter  b o t t o m  o f 9Hx534x2M-in. loaf pan. Line 

2 cups chilled whipping cream 

pan  b o t t o m with waxed paper cut to fit exactly; 

Reserve generous portion  o f whipped cream 

butter waxed paper. 

for top  o f cake. 

M i x together and set aside 

Reshape cake into a loaf, spreading remaining 

Va lb. (about 1 Vi cups) finely chopped 

whipped cream between each slice. Spread top 

walnuts 

o f cake with reserved whipped cream. 

% cup (2 slices) fine dry bread crumbs 

 For Sugared Rose Garnish — Brush slightly 

Vi teaspoon salt 

beaten egg white  o n t o natural roses with a 

Vi teaspoon mace 

small brush; sprinkle the surfaces  o f the roses 

Vs teaspoon cloves 

generously with granulated sugar; allow roses 

(The electric blender is excellent for finely 

to dry before placing  o n cake. 

chopping nuts and preparing bread crumbs.). 

 10 to 12 servings 

Beat 3 min.  o n electric mixer at medium speed 

5 egg yolks 

Prune Delight in Rice Ring 

1 cup sugar 

1 Vi teaspoons lemon juice 

(Turban  d ' A g e n ) 

1 teaspoon grated lemon peel 

 The French title of this delicious dessert comes 

(page 3) 

 from the town of Agen in southern France, 

Blend in nut mixture. 

 famous for its prunes. 

Beat until rounded peaks are formed 

Lightly oil and set aside to drain a 1-qt. ring 

5 egg whites 

mold. 

Carefully fold (page 4) into batter. Turn batter 

into pan. 

Wash 

Vi lb. (about 1 cup) prunes 

Bake at 300°F 60 to 65 min. Cake is  d o n e if 

Cover prunes with 

top springs back when lightly touched at cen1 pt. boiling water 

ter.  A l l o w cake to  c o o l in pan 2 min. Loosen 

Set prunes aside to soak 1 hr. 

sides with a spatula and turn  o n t o a cake rack. 

R e m o v e paper from bottom, turn right side 

Meanwhile,  c o m b i n e in top  o f double boiler 

up and  c o o l completely.  W r a p in waxed paper. 

1 Vi cups boiling water 

 Flavor is improved if this cake is stored a day 

1 Vi cups milk,, scalded (page 4) 

 before serving.  Just before serving, cut the cake 

2 teaspoons vanilla extract 

into lengthwise slices. 

Vi teaspoon salt 



Add, stirring slowly with a fork 

Vi cup uncooked rice 

Cover and  c o o k over simmering water until 

liquid is nearly absorbed and a rice kernel is 

soft when pressed between the fingers. 

Meanwhile, measure into a cup or small cus

Heat in a heavy saucepan with 

tard cup 

3 tablespoons water 

1 tablespoon cold water 

2 tablespoons butter 

Sprinkle evenly over water 

Vi teaspoon grated lemon peel (page 3) 

2 teaspoons unflavored gelatin 

Stirring occasionally, cover and simmer 15 to 

Let stand about 5 min. to soften. Add softened 

25 min., or until apples are soft and somewhat 

gelatin to the hot, cooked rice with 

transparent. Stir in 

Vi cup sugar 

Vi cup sugar 

Stir with fork until completely dissolved. Cool. 

Stir over low heat until sugar is dissolved. 

Fold into cold rice a mixture  o f 

This thick sauce may be sprinkled with con1 cup chilled whipping cream, beaten 

fectioners' sugar and served hot. 

to medium consistency (piles softly) 

1 teaspoon vanilla extract 

T o serve applesauce cold, in true French style, 

Press gently into mold. Chill in refrigerator 

heat over low heat 

until firm. 

Vi cup Apricot Sauce (page 61) or 

Vi cup currant jelly 

Meanwhile, prepare a  c o m p o t e  o f prunes. 

2 tablespoons water 

 For Compote—Drain prune liquid into a  b o w l . 

Pour mixture over cold applesauce just before 

Place prunes into a saucepan and add 

serving. 

1 cup red wine 

1 6  servings 

1 cup liquid drained from prunes 

— A p p l e  C h a r l o t t e 

Cover. Simmer 45 to 60 min., or until prunes 

(Charlotte de Pommes) 

are tender and liquid is reduced to about 1  c u p . 

If desired, remove pits from prunes. 

 A typically French dessert, the charlotte consists 

 of a cooked fruit—apples, peaches, pears or 

Blend liquid into a mixture  o f 

 apricots—enclosed in a shell of bread. The fruit 

3 tablespoons apricot jam 

 mixture must be very thick to keep the shell crisp. 

1 teaspoon lemon juice 

Combine with prunes and chill in refrigerator. 

Follow A Recipe for  c o o k i n g apples. Omit 

granulated sugar. Add 1-in. piece  o f stick cin

W h e n ready to serve, loosen the edges  o f rice 

namon and  Vi cup confectioners' sugar with 

ring and turn it out onto a round serving platthe butter.  W h e n apples are soft,  r e m o v e ter. Fill center with chilled prune  c o m p o t e . 

cinnamon. 

 Note: A compote is a simple, French dessert 

Butter a 1-qt. mold or casserole. 

made  o f one or more fruits cooked whole or in 

pieces in a rich, sugar sirup and chilled before 

Remove crusts from 6 to 8 thin slices  o f white 

serving. In Normandy, cooking is done with 

bread. Melt  Vi cup butter. Brush both sides 

cider. Elsewhere, as at Agen, it is done with wine. 

with melted butter.  T o form the shell, line 

 10 servings 

bottom  o f mold with part  o f the bread. 

Cut remaining slices to the height  o f the sides 

French Applesauce 

of the mold. Arrange slightly overlapping slices 

against sides  o f mold. Fill mold with apple

(Puree de Pommes) 

sauce, piling high in center. 

A  Base Recipe 

Bake at 375°F about 30 min., or until bread 

Wash, quarter, pare and core 

tips are lightly browned. Loosen sides with 

8 medium-size (2 to 3 lbs.) tart 

spatula, invert and turn onto serving plate. 

cooking apples 

Serve at  o n c e with Apricot Sauce (page  6 1 ) . 

5 7 
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Peach  M e l b a 

(Peches  M e l b a ) 

in a saucepan 

 At the turn of the 19th century this dessert was 

Vi cup bur 

 created by Escoffier, master of modern French   Stir in all at once 

 cuisine. The name he chose honored the British 

'/< cup flour 

 operatic soprano, Nellie Melba. 

Cook until mixture bubbles. Remove from heat 

Mix in a saucepan 

and gradually stir in 

1 cup sugar 

1 cup milk 

1 cup water 

Return to heat and bring rapidly to boiling, 

Place over heat and stir constantly until boilstirring constantly;  c o o k 1 to 2 min. longer. 

ing begins. Cover and boil 5 min. Remove from 

Cool slightly. 

heat and stir in 

Beat until thick and lemon colored 

1 teaspoon vanilla extract 

4 egg yolks 

W a s h , pare, cut into halves and pit 

Vi cup sugar 

3 large firm peaches 

1 teaspoon vanilla extract 

Set sirup over medium heat. Add peaches, two 

Stirring vigorously to blend, pour sauce slowly 

halves at one time, and simmer 3 min. Chill in 

into egg yolk mixture. Cool to lukewarm. 

refrigerator. 

Beat until rounded peaks are formed 

4 egg whites 

Meanwhile, wash and press through coarse 

Spread egg yolk mixture over egg whites and 

sieve or food mill 

carefully fold (page 4) together. Pour into 

1 pt. fully ripe raspberries 

casserole and set in boiling water bath (page  4 ) . 

Stir in 

Vi cup sugar 

Bake at 350°F 60 min., or until a silver knife 

Chill in refrigerator. 

comes out clean when inserted halfway between center and edge. Serve immediately from 

W h e n ready to serve, spoon into glass dish 

baking dish. Serve with Apricot Sauce (page 

1 qt. vanilla ice cream 

6 1 ) , or a puree  o f strawberries or raspberries. 

Place drained peaches  o n ice cream, cut-side 

 6 servings 

d o w n .  T o p with raspberries. Serve immediately. 

 6 servings 

— C h o c o l a t e  S o u f f l e 

(Souffle  a u Chocolat) 

V a n i l l a Souffle 

(Souffle a la Vanille) 

Follow A Recipe. Add 2 sq. (2 oz.) chocolate, 

melted (page 4) and cooled, to white sauce 

 • Base Recipe 

before blending into egg yolk mixture. 

Butter the bottom  o f  l H - q t . casserole and sift 

over it 

Small  V a n i l l a Custards 

1 tablespoon confectioners' sugar 

(Petits Pots de Creme a la Vanille) 


Chocolate Souffle 

 • Base Recipe 

 The French were so proud of this dessert that 

 they designed special, little, handleless cups for 

 serving it. 

Set out 6  petits pots or individual custard cups. 

Scald (page 4) 

2 cups milk or cream 

1 piece vanilla bean, 1 in. long 

Meanwhile,1 beat slightly 

6 egg yolks 
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Stir in 

 For Pate a Bombe—Combine in a saucepan 

6 to 8 tablespoons sugar 

having a tight-fitting cover 

Slowly add scalded milk, stirring vigorously 

2 cups sugar 

and constantly. Strain. Pour into the little 

1 cup water 

French earthenware pots or custard cups. Set 

 VA teaspoon cream of tartar 

cups in a boiling water bath (page  4 ) . 

Stir over  l o w heat until sugar is dissolved. 

Increase heat to medium and bring mixture to 

Bake at 325°F 30 to 45 min., or until a silver 

boiling. Cover saucepan and boil mixture 

knife comes out clean when inserted halfway 

gently 5 min.  U n c o v e r and continue cooking to 

between center and edge  o f cup. Chill in refrig232°F (thread stage, page  4 ; remove from heat erator before serving. Serve with Macaroons 

while testing). 

(page 51) or other crisp cookies. 

 6 servings 

Beat until thick and lemon colored 

— S m a l l  C h o c o l a t e  C u s t a r d s 

8 egg yolks 

Beating constantly, gradually pour a very fine 

(Petits Pots de Creme au Chocolat) 

stream  o f sirup into beaten egg yolks. Cook 

Follow A Recipe. Add 2 sq. (2 oz.) chocolate 

over simmering water, stirring constantly, 

to milk. Heat until chocolate is melted. 

until mixture is smooth and thick. Cool over 

ice and water, beating constantly until cold. 

— S o f t  V a n i l l a  C u s t a r d s 

Blend in any one  o f the following 

(Creme Anglaise) 

2 teaspoons almond extract, 1 tablespoon vanilla extract, 2 table

Follow A Recipe. Chill six French earthenspoons liqueur or 1 cup pureed 

ware pots or custard cups. Pour strained cusfruit 

tard mixture into top  o f double boiler. Stir 

constantly and rapidly over simmering water 

Beat (1 cup at a time) in a chilled bowl with a 

until mixture is thickened and coats a silver 

chilled rotary beater until cream is  o f medium 

spoon. Pour into chilled cups. Cover. Chill 

consistency (piles softly) 

in refrigerator before serving. 

2 cups chilled whipping cream 

Fold (page 4) into egg yolk mixture. 

— C o f f e e Custcj 

 For Preparation of Bombe—Rinse chilled mold 

(Creme  A n g l a i s e au Moka 

with cold water and, working rapidly, line with 

a layer % to 1 in. thick  o f 

Follow A Recipe or prepare Soft Vanil 

1 qt. frozen fruit ice 

tards. Omit vanilla bean and add 1 tablespoon 

strong coffee beverage. 

Pack the  Pdte a Bombe inside the fruit ice. Fill 

mold level with top.  A n y leftover pate may be 

— S o f t  C h o c o l a t e  C u s t a r d s 

put in refrigerator tray and frozen. Cover mold 

with waxed paper. Seal with its cover, with 

(Creme Anglaise au Chocolat) 

foil, or several more thicknesses  o f waxed 

Follow recipe for Soft Vanilla Custards. Add 

paper tied over the top  o f mold. 

2 sq. (2 oz.) chocolate to milk. Heat until 

Bury mold in mixture  o f 

chocolate is melted. 

4 parts crushed ice 

1 part rock salt 

Freeze 3 to 4 hours. 

Frozen Bombe 

At end  o f freezing period, carefully rinse the 

(Bombe Glacee) 

salt from the mold with cold water and remove 

 A truly French innovation, the bombe once was 

covering. Loosen sides  o f mold with a cold 

 prepared in a bomb-shape mold. Now it may 

knife. Dip quickly into lukewarm water, dry 

 be molded in a melon mold or other fancy form   and unmold. 

 and served at the most festive occasion. 

Garnish Frozen Bombe with whipped cream 

Chill in refrigerator a 2-qt mold or two 1-qt. 

or fancy glace fruits. 

molds. 

 12 to 14 servings 
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egg yolk-corn sirup mixture, about 2 table

Parfdit 

spoons at a time, into butter until just blended. 

(Parfait Glace) 

Gradually blend in chocolate mixture. 

Mix in a saucepan 

If tightly covered, this frosting may be stored 

Vi cup sugar 

for several days in refrigerator. 

Vi cup water 

 Enough to frost sides and tops of 

Vi teaspoon cream of tartar 

 two 8- or 9-in. cake layers 

Boil 5 min. 

Beat until thick and lemon colored 

—Butter  C r e a m  F r o s t i n g 

2 egg yolks 

(Creme  a u Beurre Vanille) 

Beating constantly, gradually pour a very fine 

stream  o f the sugar sirup into beaten egg 

Follow A Recipe. Omit chocolate and coffee. 

yolks. Cook in top  o f double boiler over simmering water, stirring constantly, until mix

— L i q u e u r Butter  F r o s t i n g 

ture is smooth and thick. Cool over ice and 

(Creme  a u Beurre  a u Liqueur) 

water, beating constantly until cold. Blend in 

Follow A Recipe or prepare Butter Cream 

1 teaspoon vanilla extract 

Frosting. Substitute for vanilla extract 1 table

Beat until rounded peaks are formed 

spoon  o f a liqueur such as Kirsch, Curacao or 

2 egg whites 

Cointreau. 

Beat in a chilled bowl with a chilled rotary 

beater until cream is  o f medium consistency 

(piles softly) 

French Pastry Cream 

1 cup chilled whipping cream 

(Creme Patissiere) 

Fold (page 4) beaten egg whites and whipped 

A  Base Recipe 

cream together, then fold into egg yolk mixture.  P o u r into 1-qt. refrigerator tray. Freeze Scald (page 4) and set aside 

until firm (about 3 to 4 hrs.) without stirring. 

I Vi cups milk 

 6 servings 

Sift together into a bowl 

Vi cup sifted flour 

Chocolate Butter Frosting 

% cup sugar 

(Creme au Beurre Chocolat) 

Vi teaspoon salt 

 • Base Recipe 

Add, stirring well 

Vi cup cold milk 

Place in a heavy saucepan over low heat until 

Gradually stir in scalded milk.  W a s h double 

chocolate melts 

boiler top to  r e m o v e scum. Return mixture to 

6 oz. semi-sweet chocolate 

double boiler top and place over direct heat. 

Vi cup strong coffee beverage 

Stirring gently and constantly, bring milk mix

R e m o v e from heat; blend well. Set aside to  c o o l . 

ture rapidly to boiling over direct heat and 

Cream until light and fluffy 

cook 2 min. 

lVz cups firm unsalted butter 

Place over simmering water. Cover and  c o o k 

1 Vi teaspoons vanilla extract 

about 5 to 7 min., stirring occasionally. Vig

Set aside. 

orously stir about 3 tablespoons  o f this hot 

Boil gently to 230°F to 234°F (thread stage, 

mixture into 

page  4 ;  r e m o v e from heat while testing) 

4 egg yolks, slightly beaten 

% cup white corn sirup 

Immediately blend into mixture in double boil

Meanwhile, beat until thick and lemon colored 

er. Cook over simmering water 3 to 5 min. Stir 

4 egg yolks 

slowly to keep mixture cooking evenly. Remove 

Beating constantly with a rotary beater, pour 

from heat. Stir in 

sirup very slowly into egg yolks. Beat until 

2 teaspoons vanilla extract 

mixture is very thick and  o f same consistency 

Cover and  c o o l . Chill in refrigerator. 

as the whipped butter. Cool completely. Beat 

 About 2 cups pastry cream 
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— S a i n t - H o n o r e  C r e a m 

Chantilly Cream 

(Creme Saint-Honore) 

(Creme Chantilly) 

Follow A Recipe. Soften 1 tablespoon (1 env.) 

 The name of this well-known garnish for cakes 

unflavored gelatin in M cup cold water. Dis-

 and desserts came from the especially good, 

olve in completed, hot French Pastry Cream, 

 thick cream once produced at a model dairy-

stirring constantly. Cool completely. Beat 6 

 French royalty operated this dairy in Chantilly, 

whites until frothy and gradually add 3 

 a suburb of Paris. 

tablespoons sugar, beating well after each addition; beat until rounded peaks are formed. 

Beat in a chilled bowl with chilled rotary beater 

Fold (page 4) beaten egg whites into cooled 

1 cup chilled whipping cream 

cream. Use to fill Saint-Honore Cake (page 55) 

Beat until cream stands in peaks when beater 

or Cream Puffs (page  4 7 ) . 

is slowly lifted upright. 

 About 5 cups Saint-Honore Cream 

Fold (page 4) or beat into whipped cream with 

final few strokes until blended 

3 tablespoons sifted confectioners' 

Apricot Sauce 

sugar 

(Sauce Abricot) 

IVi teaspoons vanilla extract, coffee 

beverage, fruit essences or fine 

 Because of the blandness of many favorite 

liqueur 

 desserts served in French homes, a fruit sauce 

 About 2 cups whipped cream 

 such as this is a frequent accompaniment. It is 

 delicious with puddings. 

A l m o n d Pastry Cream 

Heat in a saucepan 

lVi cups apricot jam 

(Creme Patissiere  d ' A m a n d e s ) 

Stir in gradually 

Grind fine 

Vi cup water 

Vi lb. (about 1 cup) blanched almonds 

2 tablespoons sugar 

(page 3) 

Heat to the boiling point. Then  c o o k over  l o w 

Mix in 

heat 5 to 10 min., stirring to prevent scorching. 

Vi cup confectioners' sugar 

Strain. Stir in . 

Set aside. 

1 tablespoon apricot brandy 

Serve hot or cold. 

Cream until softened 

3 tablespoons butter 

 For Storage—Store in covered jar in a cold 

Beat in,  o n e at a time 

place. Before covering, top with 

1 tablespoon rum or Kirsch 

1 or 2 tablespoons liqueur 

2 egg yolks 

 Vyi cups sauce 

Beat until well blended. Blend in almond-sugar 

mixture. 

Decorating Frosting 

This paste may be used in Napoleons (page  4 9 ) . 

(Glacage pour Garnitures) 

 1 cup paste 

Cream together until butter is softened 

2 tablespoons butter 

Vi teaspoon vanilla extract 

Thoroughly blend in, in order 

1 Vi cups sifted confectioners' sugar 

1 tablespoon warm cream 

Tint as desired, with about 

1 drop food coloring 

se for decorating French Pastries. 

 About VA cups frosting 


i 



 Confectionery 

(CONFISERIE) 

The surpassing skill and artistry of the French in the confectionery field is evident to anyone who has ever paused at the window of a French confiserie in our own country. 

M a n y of the names we have given to candy came into our 

language from the French. Although such names as nougat, 

fondant, bonbon and pastille are of French origin, they 

express popular American choices among confections. 

Fondant 

(about  1 0 0 ° F ) .  P o u r  o n t o fondant 

1 teaspoon vanilla extract 

(Fondant) 

W i t h wide spatula or wooden spoon, work 

A  Base Recipe 

fondant in circles from edges to center until 

 Originally meaning "melting,'''' the word fond

white and creamy. Pile into a ball, cover with 

 ant has come to suggest "that which melts in 

bowl and allow to rest  2 0 to 30 min. 

 the mouth''' or "luscious," a true description of 

W i t h hands, work fondant (in a kneading mo

 this creamy confection. 

tion) until soft and smooth. 

Set out large platter or marble slab. (Surface 

Ripen at least  2 4 hrs. in a tightly covered jar. 

must be  s m o o t h and level.) 

Shape into small candies or use in following 

Combine in a 3-qt. heavy saucepan having a 

recipes. 

tight-fitting cover 

 About 1M  lbs. fondant 

3 cups sugar 

lVz cups water 

—Fondant Glaze 

 VA teaspoon cream of tartar 

(Glace  a u Fondant) 

Stir  o v e r  l o w heat until sugar is dissolved. 

Increase heat to medium and bring mixture to 

Follow A  R e c i p e . Place ripened fondant in 

boiling. Cover saucepan and boil mixture 

double boiler  t o p . Place over simmering water. 

gently 5 min. (This will dissolve any crystals 

Stirring constantly, melt fondant, heating to 

that may have formed  o n sides  o f saucepan.) 

130°F (no higher temperature). Blend in, to 

U n c o v e r and continue cooking without stirring. 

taste, any desired flavoring or liqueur.  T o tint, 

Using pastry brush dipped in water, wash 

blend in 1 or 2 drops food coloring. If fondant 

d o w n crystals from sides  o f saucepan from 

is not thin  e n o u g h to pour over  Petits Fours 

time to time during cooking.  C o o k to 238°F 

(or to coat fruits and nuts) gradually stir in 

(soft ball stage, page  4 ;  r e m o v e from heat 

hot water, 1 teaspoonful at a time, until fonwhile testing). 

dant is  o f pouring consistency. 

W i p e platter or slab with damp cloth. Imme

Use for coating nuts, dates and other fruits. 

diately  p o u r fondant  o n t o its surface.  D o not 

Or frost French Pastries or  Petits Fours by 

scrape pan.  W i t h o u t stirring,  c o o l just enough 

quickly pouring melted fondant over the cake 

to hold platter  o n palm  o f hand, or to warm 

pieces set  o n a rack over a tray lined with waxed 

(For best results, prepare these candies on clear, bright days. High humidity 

is often the cause of poor results in candy making.) 

62 
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paper. Collect dripped fondant from tray, re-

Melt reserved fondant as in Fondant Glaze. 

melt and use again. 

Add desired flavoring and less than 1 drop  f o o d 

coloring. Test for proper coating consistency 

 For Chocolate Fondant Glaze—When melting  by dipping a test center. 

fondant, add 4 sq. (4 oz.) chocolate, cut in 

pieces.  W h e n temperature reaches 130°F (no 

Lower a center, rounded side  d o w n , into fonhigher temperature), stir in hot water, 1 tabledant and cover completely with fondant. Imspoon at a time, (will take about 4 tablespoons) mediately remove with fork or candy dipper. 

until thin enough to pour. 

Scrape  b o n b o n  o n edge  o f pan to  r e m o v e excess 

fondant. 

Place flat side  d o w n  o n t o waxed paper. Make 

— B o n b o n s 

fancy swirl  o n top by twirling fork or dipper. 

(Bonbons) 

(Fondant may be reheated to proper dipping 

consistency.) 

 No one could quarrel with this French name 

 Yield will vary according to shapes made 

 which, literally translated, repeats "Good! 

 Good!" 

Reserve about one-third A Recipe for dipping. 

— F o n d a n t Patties 

Divide remaining two-thirds into three or  m o r e 

(Petits Pates Fondants) 

portions. Color and flavor each portion differently.  W o r k into  o n e portion less than a drop Follow A Recipe. Fondant can be used for 

green  f o o d coloring and several drops pistachio 

making patties about an hour after working 

or lime flavoring. In another portion use vanilla 

fondant with hands (short ripening  p e r i o d ) . 

extract or almond extract. Use rose extract and 

Prepare space for pouring patties  b y covering 

red coloring for remainder. For a different 

a flat surface with waxed paper. 

flavor, grate about 1 teaspoon citrus fruit peel 

Stirring constantly, melt fondant over simmer

(page  3 ) , allow to stand 2 to 3 min. in citrus 

ing water, heating fondant to 130°F (no higher 

juice; drain peel and add it to the fondant. 

temperature). Add desired colorings and flavor

If adding chopped nuts,  c o c o n u t , candied 

ings. If fondant is not the consistency  o f thick 

fruits, dates, figs or raisins, work in with fincream, thin it with hot water, stirring in a 

gers only until blended. (Use alone or in any 

small amount at a time.  P o u r fondant in  p o o l s 

combination.) 

(about the size  o f quarters) from measuring 

cup or small pan having a sharp lip.  ( W a r m 

Shape into 1-in. rolls. Cut into small uniform 

measuring cup or pan with hot water and dry 

pieces and shape into balls or ovals; slightly 

before filling with fondant.) 

flatten  o n e side. Keep small; dipping increases size. Allow all fondant centers to stand 

As soon as patties are firm, remove from waxed 

o n racks or trays covered with waxed paper. 

paper and stack patties upright, side-by-side. 

Dry several hours before dipping. 

 About 60 patties 
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N o u g a t 

until mixture has lost some  o f its gloss. (The 

( N o u g a t de Montelimar) 

longer the mixture is beaten the shorter will 

be the drying period over boiling water.) 

T h o r o u g h l y butter inside  o f 8x8-in. pan. Set 

Transfer mixture to double boiler top and place 

out candy thermometer. 

over boiling water. Using a wooden  s p o o n 

Blanch (page 3) and  c h o p 

constantly stir and turn mixture until it no 

Vz cup (about 2 oz.) pistachios 

longer appears moist (at least 25  m i n . ) . Nougat 

Blanch, toast (page 3) and  c h o p 

is done when a small amount, removed on a 

spoon and cooled, is no longer sticky. (Nougat 

1 cup (about 5Vz oz.) almonds 

on spoon should not stick to finger when finger 

Set nuts aside. 

is pressed  o n it.)  M i x in 

Combine in a heavy saucepan having a tight-

2 teaspoons vanilla extract 

fitting  c o v e r 

Gradually stir in the nuts. Turn into pan and 

2 cups sugar 

set on a cooling rack for 10 min. Press down 

1 cup water 

firmly with hand.  W h e n completely  c o o l , cover 

2 tablespoons white corn sirup 

pan tightly. 

Stir  o v e r  l o w heat until sugar is dissolved. 

Increase heat to medium and bring mixture to 

Set aside to ripen at least 24 hrs. Loosen sides 

boiling. Cover saucepan and boil mixture 

and shake well to  r e m o v e block  o f candy from 

gently 5 min. (This will dissolve any crystals 

pan to cutting board. Cut into  l H - i n . oblong 

that may have formed  o n sides  o f saucepan.) 

pieces.  W r a p each in waxed or glassine paper. 

R e m o v e  c o v e r and set candy thermometer 

 About 40 pieces Nougat 

(page  4 ) in place. Continue cooking without 

stirring. Using pastry brush dipped in water, 

wash  d o w n crystals from sides  o f saucepan 

Candied Chestnuts 

from time to time during cooking. 

(Marrons Glaces) 

Shortly before sirup reaches  2 9 0 T (soft crack 

 To Remove Shells and Blanch Chestnuts—Wash 

stage, page  4 ;  r e m o v e from heat while testing), 

and make a slit in both sides  o f each shell  o f 

beat in a 4-qt. mixer bowl until stiff peaks 

1 lb. chestnuts 

are formed 

 (Follow either Method 1 or Method 2.) 

4 egg whites 

 Method 1: Turn chestnuts into a shallow pan 

W h e n the sirup reaches 290° F immediately 

and mix in 

pour sirup in a fine stream  o n t o stiffly beaten 

1 tablespoon cooking oil 

egg whites. Using electric mixer, beat at a high 

Bake at 450° F  2 0  m i n . Cool.  R e m o v e shells 

speed constantly until mixture is thick and 

and all inner skins with a sharp knife. 

bowl is warm (about 100°F) to touch. 

 Method 2: Put chestnuts into saucepan and 

Meanwhile, wash thermometer. Combine in 

add water to  c o v e r . Boil about 20 min. Drain 

saucepan and set thermometer in place (miximmediately. Peel off shells and skins. 

ture must cover thermometer bulb) 

1 cup honey 

 To Glaze Chestnuts—Turn blanched nuts into 

2 tablespoons white corn sirup 

saucepan. Cover with boiling salted water. 

C o o k over medium heat until temperature 

Cover. Simmer 8 to 20 min., or until tender 

reaches 270°F (soft crack stage).  ( T o keep 

when pierced with a fork. Set aside to drain. 

bubbles from rising above top  o f pan during 

cooking, pat bubbles down with back  o f wooden 

spoon.) 

At  o n c e pour a fine stream into egg white mixture, beating constantly at a medium speed 



butter a baking sheet. 

mbine in the top  o f a double boiler having a 

ht-fitting cover 

2 cups sugar 

1 cup water 

 Vt teaspoon cream of tartar 

Stir over  l o w heat until sugar is dissolved. 

Increase heat to medium and bring mixture to 

boiling. Cover double boiler top and boil mixture gently 5 min. (This will dissolve any 

crystals that may have formed  o n sides  o f 

pan.) Uncover and continue cooking without 

stirring. Using a pastry brush dipped in water, 

wash down crystals from sides  o f pan from 

Book Stall on the Banks of the Seine 

time to time during cooking. Cook to 300°F 

(hard crack stage, page  4 ; remove from heat 

m o v e  c o v e r ; reduce heat to very low and  c o o k 

while testing). Immediately set double boiler 

mixture, stirring frequently, until it reaches 

top over gently boiling water. 

234°F (soft ball stage, page  4 ;  r e m o v e from 

heat while testing). 

If sirup becomes too thick, place over direct 

heat until proper consistency. With fork or 

Stirring constantly, gradually add another  c u p 

candy dipper, dip nuts into sirup.  R e m o v e 

of the cream to saucepan, so that boiling will 

when they appear clear. Drain over saucepan 

not stop. Continue cooking over very  l o w heat, 

for a  m o m e n t . Dry  o n a lightly greased baking 

stirring frequently, to 234°F. 

sheet or pan. 

Stirring constantly, gradually add remaining 

 About 1 lb. Candied Chestnuts 

cream and the butter to saucepan so that boiling will not stop. Stirring frequently,  c o o k to 244°F (firm ball stage).  R e m o v e mixture from 

Chocolate Caramels 

heat. Immediately add the melted chocolate 

(Caramels  M o u s  a u Chocolat) 

to saucepan with « 

A  Base Recipe 

1 tablespoon vanilla extract 

Stir just until well blended. Immediately pour 

 The name of these delicious candies is said to 

hot mixture into the buttered pan, but  d o not 

 have come from Viscount Caramel. 

scrape bottom and sides  o f saucepan.  T o  c o o l , 

set aside on cooling rack. 

As a French candymaker does, butter lightly 

a marble slab  o n  w h i c h a buttered 8-in. frame 

W h e n completely cooled (several hours or 

is placed. If this is not available, lightly butter 

overnight), turn out upside down  o n t o a board. 

8-in. square pan. Set out heavy 3-qt. saucepan 

Using a sharp, long-bladed knife, cut with a 

and its cover. 

sawing motion into 1-in. square caramels.  W r a p 

each caramel in waxed or glassine paper. 

| Melt (page 4) and set aside 

 64 caramels 

4 sq. (4 oz.) chocolate 

—Vanilla Caramels 

Set out 

3 cups whipping cream 

(Caramels  M o u s a la Vanille) 

2 tablespoons butter 

Follow A Recipe; omit chocolate. 

• Pour one cup  o f cream into the saucepan. Add 

2 cups sugar 

1 cup white corn sirup 

—Nut Caramels 

 V* teaspoon salt 

(Caramels  M o u s aux Noisettes) 

I Stir gently until sugar is dissolved. Cover pan 

and bring mixture to boiling over medium heat. 

Follow A Recipe or recipe for Vanilla Cara

Cook 5 min. (This will dissolve any crystals 

mels. Stir in  Vi  c u p (about 2 oz.) chopped nuts 

that may have formed  o n sides  o f pan.) Re-

with vanilla extract. ' 



W H A T  D O E S IT  M E A N ? 

a la, au, aux—prepared in a certain style; 

Leek—a long bulb with flavor like that  o f an 

" w i t h " or  " i n , " depending  o n use. 

onion, but milder and sweeter. Used mainly 

Au gralin—indicates a browned or toasted 

in soups. 

surface, produced by baking with a topping  o f 

Marinate—allow to stand in a liquid, usually 

crumbs or grated cheese, or both. 

an oil and acid mixture, to improve the flavor. 

Bouillon—clear,  s e a s o n e d  s t o c k  o r  b r o t h 

Meat Glaze—stock boiled down to jelly 

usually made from browned beef. A quick 

stage. A commercial product may be substisubstitute is 1 meat bouillon cube or H teatuted when available. 

spoon concentrated meat extract dissolved in 

Pate—paste or dough. 

1  c u p hot water. 

Pate—pie or patty with a filling  o f meat, 

Chapon— crust  o f bread rubbed well with 

fish, or spiced meat paste such as Pate de Foie 

garlic and tossed in the bowl with a green 

Gras; pie or patty filled with vegetable or fruit 

salad; also capon. 

mixture. 

Chervil—an herb  o f the parsley family— 

Peppercorns—the dried berries  o f the pepmore delicate and aromatic than parsley. 

per plant.  T h e French grind them in a mortar 

Cocotte—a covered casserole  o f earthenor pepper mill as needed. 

ware or porcelain. Small cocottes generally 

Petits Fours—individual, small, fancy cakes 

are used for baked (shirred) eggs. Larger sizes 

or pastries  o f various shapes. Frosting is 

are used for chicken or other entrees. 

poured  o n , decorations added. 

Consomme—clear, concentrated stock or 

Piece de Resistance—the main dish, usually 

broth usually made from a combination  o f two 

roasted meat, but also poultry or game served 

or  m o r e kinds  o f meat, such as beef, veal and 

with accompanying sauces and stuffings. 

poultry. It is highly seasoned, strained and 

Puree—sieved fruit or vegetable; thick, 

clarified. A quick substitute is 1 chicken bouilsmooth  s o u p ; pounded and sieved fish. 

lon  c u b e dissolved in 1  c u p hot water. 

Ragout—a thick, highly seasoned stew. 

Crepe—light, thin pancake. 

Reduce—to continue cooking a liquid until 

Croustade—hollowed-out toast case or pasthe amount is sufficiently decreased, thus 

try shell used as container for fillings. 

concentrating flavor and sometimes thicken

Croutons—slices or cubes  o f bread, toasted 

ing the original liquid. Simmer when wine 

and browned in melted butter, or just toasted. 

is used; boil rapidly for other liquids. 

Entree—small prepared dish served between 

Roux—a blended mixture  o f flour and fat 

heavy courses at a formal dinner; at informal 

used to thicken sauces and gravies; 

meals, main dish  o f main course. 

Saute—to  c o o k lightly and quickly in a small 

Foie Oras—goose liver. Prepared pate is a 

amount  o f hot fat, turning frequently. 

paste made from this liver. 

Shallot—sometimes called "green  o n i o n , " 

Gateau—cake. 

the bulb is smaller and milder in flavor. 

Gaufre—wafer-like cookie. 

Souffle—a delicate, baked custard-like mix

Gruyere — a pale yellow process cheese. 

ture made light with stiffly beaten egg whites. 

Swiss cheese may be substituted. 

Truffle—a black, edible fungus  o f mush

Herb Bouquet (bouquet garni)—a  b u n c h 

r o o m family, delicate in flavor and aroma— 

o f aromatic herbs used to flavor soups, stews, 

available in cans or jars. 

braised dishes and sauces. Usually made with 

Vanilla Sugar—sugar mixed and flavored 

3 to 4 sprigs  o f parsley, 1 sprig thyme and  Yi 

with pods  o f vanilla beans, stored in a covered 

bay leaf, tied neatly together. Enclose fine, 

jar. Excellent for using, as the French do, 

dry herbs in cheesecloth bag. 

in desserts. 
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I N D E X  O F  E N G L I S H  T I T L E S 

Almond Pastry Cream 61 

Creamed Spinach, Morez 

Meringue Mushrooms 53 

Almond Tiles., 52 

Style , 39 

Mornay Sauce 30 

Alsatian Salmon Pie 16 

Crepes Suzette 50 

Mouthfuls for the Queen. . 6 

Anchovy Canapes 6 

Crescent Rolls 42 

Mushrooms, Bordelaise Style 37 

Apple Charlotte 57 

Custards 

Mutton, Saint-Menehould 

Applesauce, French 57 

Coffee 59 

Style 26 

Apricot Sauce 61 

Small Chocolate 59 

Napoleons . 49 

Bacon Tart 12 

Small Vanilla 58 

Normandy Sauce 29 

Bearnaise Sauce 30 

Soft Chocolate 59 

Nougat 64 

Bechamel Sauce 29 

Soft Vanilla 59 

Nut Caramels 65 

Beef a la Mode 24 

Decorating Frosting 61 

Omelets 10 

Beef, Burgundy Style 25 

Desserts 46 

with Savory Herbs 11 

Beef Fillets 24 

Doughs! 40 

Shrimp 11 

Beef, Marinated, Provencal 

Dressing,  F r e n c h . . . . . . . . . . 32 

Spinach 11 

Style 24 

Duchess Potatoes 38 

Onion Soup with Cheese, 

Bercy Sauce 31 

Duckling in Casserole, 

French 8 

Bisque, Shrimp 9 

Normandy Style 20 

Parfait 60 

Bombe, Frozen 59 

Eclairs 47 

Pastries, French 33, 36, 54 

Bonbons 63 

Eggs 10 

Pastry Cream, Almond 61 

Bouillabaisse 14 

Fried Gascony Style 11 

Pastry Cream, French 60 

Bouillon 7 

Shirred 10 

Pastry 

Brioches, Small 43 

with Browned  B u t t e r . . . . 10 

for Meat Pies 45 

Breads 40 

with Chicken or Vegetables 10 

for Tarts 44 

Brown Roux or Paste 28 

Fish 13 

for 2-Crust Pie 44 

Brown Stock 7 

Fish Matelote with Red Wine 16 

Sweet 43 

Butter Cream Frosting 60 

Fish Poached in Court-

Patty Shells, Vol-au-Vent 

Butter Sponge Cake 54 

Bouillon 15 

Shells 49 

Cake 

Fondant 62 

Peach Melba 58 

Butter Sponge 54 

Fondant Glaze 62 

Pea Soup, Green 8 

French Pastries. . . 33, 36, 54  Fondant Patties 63 

Peas, Green, French  S t y l e . . 37 

Madeleines 51 

French Bread 40 

Potatoes, Duchess 38 

Saint-Honore 55 

French Dressing 32 

Pot-on-the-Fire 7 

Small Fancy 54 

French Dressing with Herbs 32  Poultry 17 

Walnut 56 

French Onion Soup with 

Poultry Liver Paste 5 

Canapes 5 

Cheese 8 

Provencal Sauce 28 

Anchovy 6 

French Pastries 33, 36, 54 

Prune Delight in Rice Ring. 56 

Shrimp 6 

French Pastry Cream 60 

Puff Paste 48 

Candied Chestnuts 64 

Frosting 

Rolled Wafers 52 

Caramels 

Butter Cream 60 

Rolls 40 

Chocolate 65 

Chocolate Butter 60 

Roux, Brown, or Paste 28 

Nut 65 

Decorating 61 

Saint-Honore Cake 55 

Vanilla 65 

Liqueur Butter 60 

Saint-Honor^ Cream 61 

Celery in Almond  S a u c e . . . 39  Frozen Bombe 59 

Salmon Pie, Alsatian 16 

Chantilly Cream 61 

Goose, Roast, with Prune 

Savoy Meringues 52 

Charlotte, Apple 57 

Stuffing 19 

Sauce 

Cheese Souffle in Ramekins 12  Green Beans, Lyonnaise Style 38 

Apricot 61 

Chestnuts, Candied 64 

Green Herb Sauce 28 

Bearnaise 30 

Chicken 

Green Pea Soup 8 

Bechamel 29 

In the Pot 18 

Green Peas, French Style. . 37 

Bercy, or Wine-Merchant 31 

Marengo 17 

Gribiche Sauce 31 

Green Herb 28 

Chocolate 

Ham Baked in Pastry Shell. 27 

Gribiche 31 

Butter Frosting 60 

Hare, Jugged, Sologne Style 21 

Hollandaise 30 

Caramels 65 

Hollandaise Sauce 30 

Mornay 30 

Custards, Soft 59 

Hors d'Oeuvres 5 

Normandy 29 

Custards, Small 59 

Lamb, Roast Leg of, French 

Provencal 28 

Souffle 58 

Style 26 

Velvet 29 

Choux Paste Fritters 47 

Leek and Potato Soup (Cold) 9 

Wine-Merchant, or Bercy 31 

Coffee Custards 59 

Liqueur Butter  F r o s t i n g . . . . 60  Sauces 28 

Confectionery 62 

Lobster Thermidor 14 

Scallops Baked in  S h e l l s . . . 13 

Consomme 7 

Macaroons 51 

Shirred Eggs 10 

Court-Bouillon 15 

Madeleines 51 

Shrimp Bisque 9 

Cream Cheese Bits 6 

Maitre d'H6tel Butter 32 

Shrimp Canapes 6 

Cream Puff or Choux Paste. 46  Mayonnaise with  G a r l i c . . . . 32  Shrimp Omelet 11 

Cream Puffs 47 

Meats 22 

Small Brioches 43 



Small Fancy Cakes 54 

Tart, Bacon 12 

White Stock 7 

Small Hot Patties 5 

Vanilla Caramels 65 

Wine-Merchant, or Bercy 

Souffle 

Vanilla Custards,  S m a l l . . . . 58 

Sauce 31 

Cheese, in Ramekins  . . . . 12  Vanilla Custards, Soft 59 

Chocolate 58 

Vanilla Souffle 58 

General Information 

Vanilla 58 

Veal Chops en  P a p i l l o t e . . . . 22 

How To Do It 3 

Soups .7 

Veal, Hunter Style 23 

It's Smart To Be Careful.. 3 

Spinach, Creamed, Morez 

Veal in Creamy Ivory Sauce 22 

What To Use 3 

Style 39 

Vegetables 37 

When You Bake or Roast 4 

Spinach Omelet 11 

Velvet Sauce 29 

When You Broil 4 

Stock, Brown 7 

Vol-au-Vent Shells 49 

When You Cook Candy or 

Stock, White 7 

Wafers, Rolled 52 

Sirup. . 4 

Sweet Pastry 43 

Walnut Cake 56 

When You  D e e p - F r y . . . . 4 

I N D E X  O F  F R E N C H TITLES 

Beignets Souffles 47 

Epinards a la Mode de Morez 39 

Petits Gateaux 54 

Beurre Maitre d'Hotel  3 2 

Fondant 62 

Petits Pates Chauds 5 

Bisque de Crevettes 9 

Fonds Blancs 7 

Petits Pates Fondants 63 

Blanquette de Veau  2 2 

Fonds Bruns 7 

Petits Pois a la Francaise... 37 

Boeuf a la Bourguignonne. .  2 5 

Gateau Genoise 54 

Petits Pots de Creme a la 

Boeuf a la Mode 24 

Gateau aux Noisettes 56 

Vanille 58 

Bombe Glacee 59 

Gateau Saint-Honore 55 

Petits Pots de Creme au 

Bonbons 63 

Gaufres.. 52 

Chocolat.  . . 59 

Bouchees a la Reine 6 

Glagage pour Garnitures.... 61  Poisson Poche au Court-

Bouillabaisse 14 

Glace au Fondant 62 

Bouillon 15 

Bouillon 7 

Haricots Verts a la Lyonnaise 38  Poissons 13 

Brioches, Petites 43 

Homard Thermidor 14 

Pommes de Terre Duchesse. 38 

Canapes '. 5  Hors d'Oeuvres 5 

Potages 7 

Canapes d'Anchois 6 

Jambon en Croure 27 

Potage Saint-Germain 8 

Canapes de Crevettes 6 

Legumes 37 

Pot-au-Feu 7 

Canapes de Fromage a la 

Macarons de Nancy 51 

Poule-au-Pot 18 

Creme 6 

Madeleines de  C o m m e r c y . . . 51  Poulet Saute a la Marengo. . 17 

Caneton a la  N o r m a n d i e . . . . 20  Marrons Glaces 64 

Puree de Pommes 57 

Caramels Mous a la Vanille.. 65  Matelote au Vin Rouge  . . . . 16  Quiche au Lard 12 

Caramels Mous au Chocolat. 65  Meringues de Savoie 52 

Roti d'Agneau 26 

Caramels Mous aux Noisettes 65  Meringues Garnies 53 

Roux Brun 28 

Celeri Amandine 39 

Mouton Sainte-Menehould.. 26  Sauce Abricot 61 

Cepes a la Bordelaise 37 

Nougat de Montelimar 64 

Sauce Aioli 32 

Charlotte de Pommes 57 

Oeufs 10 

Sauce Bearnaise 30 

Choux a la Creme 47 

Oeufs au Beurre Noir 10 

Sauce Bechamel 29 

Civet de Lievre a la Sologne. 21  Oeufs aux Aubergines Frittes 11  Sauce Bercy 31 

Confiserie . 62 

Oeufs en Cocotte a la Reine 

Sauce Gribiche 31 

Consomme jS?' • 7  ou au Tomates 10 

Sauce Hollandaise 30 

Coquilles Saint-Jacques.  . . . 13  Oeufs sur-le-Plat 10 

Sauce Mornay 30 

Cote de Veau en  R j # l l o t e . . 22  Oie Roti aux  P r u n e a u x . . . . 19  Sauce Normande 29 

Court-Bouillon. •JBsK-"^* • • • 15  Omelettes... 10 

Sauce Provehgale 28 

Creme Anglaise  . . .  . . . . 59  Omelette a l'Epinards 11 

Sauce Ravigote 28 

Creme Anglaise au,Chocolat. 59  Omelette aux Crevettes '. .... 11  Sauce Veloute 29 

Creme Anglaise au  M o k a . . . 59  Omelette aux Fines Herbes. 11  Sauce Vinaigrette 32 

Creme au Beurre Chocolat.. 60  Pain Frangais 40 

Sauce Vinaigrette aux Fines 

Creme au Beurre au Liqueur. 60  Pain, Petits Pains et Pates . . 40 

Herbes 32 

Creme au Beurre  V a n i l l e . . . 60  Parfait Glace 60 

Saute de Veau Chasseur.... 23 

Creme Chantilly 61 

Pate Brisee 44 

Souffle a la Vanille 58 

Creme Patissiere 60 

Pate a Choux 46 

Souffle au Chocolat 58 

Creme Patissiere d-'Amandes. 61  Pate Chaud de Saumon.  . . . 16  Souffle au Fromage 12 

Creme Saint-Honore 61 

Pate de Foie de  V o l a i l l e . . . . 5  Soupe a l'Oignon 8 

Crepes Suzette. . 50 

Pate Feuilletees 48 

Soupes 7 

Croissants 42 

Pate pour Pates 45 

Tournedos aux Champignons 24 

Croutes de  V o l - a u - V e n t . . . . 49  Pate Sucree 43 

Tuiles aux Amandes. .. 52 

Daube de Boeuf a la 

Peches Melba 58 

Turban d'Agen 56 

f r o  v e n u l e 24 

Peties Brioches 43 

Viandes 22 

Eclairs de Creme au Chocolat 7  Petites Mille-Feuilles 49 

Vichyssoise 9 

Entremets 

Petits Fours 54 

Volaille et Gibier 17 

68 
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and.discard tough stems. roots and
ruied leaves rom

Voreepaan i poppr 3 s, spinoch
A cln s 0 e v ook 00 1 horoghly by Ifing up and
Pece o sucepan, cover and 00k svera times in 8 lrge amount of o
=) il ety s ey “watereach time bofore
tender. Uncover saucepn on during coki® i o e, hen fee rom and and
T bl Gty paied ssioh ”’Z,,":""" }u,"fii.’ it
poon el chopped chives i Tiug oy the vate dlining o leaves

When clry i tender, i i it o D, ahop and e s

il fer

Focn chie perper

e i e il
s butter
n s tansparent, sir.

oo
A and co0k o

iring constantly

and +dd gradually,
<up cream

Retorn to heat and bring rapidly to boiling,
siing consunly: ok 1o 2 min.lnge.
Stirintheslivered simor sely.

Y cup chopped on

love garlc, minc

At e m.,p.a o e
3

Cookstng conrantys unl spinach o wel
heated. Blend in
Y cup croam
Serve with sausage o fied ham slices.
5 608

N
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Green Beans, Lyonnaise Style
(Haricots Verts & la Lyonnaise)
Set out a large, heavy skl

Rinse, break of ends and cut lengthwise into

Y4 cup boiling water
toaspoon al
ook loosely covered 15 min., or unl tender

Meanwhile, meltin a sillet
3 tablespoons

s buttor
Add and cook untl transparent, strring ocea
ionally

Jout 2 medium-size) tinly
Siced onior

et with misture of

Drsin beans and add to
4 teasy

1 tablespoon minced parsley
Toss well and serve.

Duchess Potatoes
(Pommes de Tere Duchesse)

Wash, pare and cut into quarters
1t ol

cover 15 t0 25 min., or unil ten

‘Shake saucepan over low heat untl dry.
Force potatoes through 108 saucepan.
Al

1 tablos buter
Using a wooden spoon, work into potatoes
2 099 yolks (or 1 o9g, for softer
mixture)

ason ith  mixture of
% teaspoon

white pepper
I potatoesare to be used later, brush a ltle
butter over top to provent » crust from

1. 11 prepared immediatly, divide the mix.
tore into small po oll each portion on

turning

er
melted butter and brown in

This mixture is popular lsoasa garnish. Foce.

through a No. 7 star pasty tube o form spisl.
Shape patties or s ing around » heatresistant
erving plater, Brown in 450°F o

Sord serings
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waxed paper and  towel. Let rise in a warm
plce Ghous 80 il doubled (sbout 14

Puch dowa i . Fold el o e

and turn dovgh over. Covr. Let rise sgain
il st doubid (shout 45 min). Punch
wn again tormonto a lightly Boured surtue.

dough into 8 1ixBin.
ightly ato a long slender loal Pinch ends to
seal. With palms of hands, gty roll dough
ek o paling o iengthen snd taer

ot Dl o

Place disgonlly on prepared baking sheet.
Make diagona cus with s sharp knife st Zin
vl indp e ik prtof s

S 5 i, lshly bosten
Core ooy ot o el and s s i o
el B Ly

Brush hie misture and bake
ot 425°F 10 min. Brush agein and reduce

a

temperre 0 ST Bake
again. Continue

15 min. Brush
aking about 20 min., or until

bread i golden brown.

To incresse crustness, place o
bottom of oven and il with boi
beginning of baking period.

flat pan on
water at

1 loof French Bread.
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ryday staple food of 1

(PAINS, PETITS PAINS €T PATES)

Doches, lighter and richer, but just s
French beead. The Frenchman’

e irisp, crusty loaf that we know as French bread is

e Frenchmn.He regualy enjors
onplace as
brea basker sl contios

French Bread
(Pain Frangais)
Bl et e et el o Bk
—a bread with lacor runce. The
long. endr o i rio and i niid,
moist and soft insi
Lightly buter 15%x12.
ith cornmea

baking sheet and

Sofien
) pka. acve dy youst
! Ve zur warm water (110° F to 115° F.

Poutlore ngiente n bovl
water

% cup hot

-

“

St anil shornin s e, When istre
kevarn, e i eaing il st

i
St eand veun snd i, i well.

Messure
304 cups sifted four

Add sbout one-half the flour 10 yeas misture

and il very oot i n enen

a soft dough. Tum

i Rowed oo Al

Kncad the dough by ling e opporc side
you. Using heels of hands, gondly push
dough ovay. Givedough s quareroen e
g s ity i i
smoth 43 cas,  to8 i,
additionsl flour as possbl,

Select a deep bowl just large cnough to ale

‘dough o double. Warm it o rinse n hot

and dry: butter Tightly. Shape dough o &
ball and place in b,

Grease surface lightly b turning ball n bottom

of bowl. Turn gressed sde up. Cover with

7
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Crescent Rolls
(Croissants)

roissants ae faorite French ols ender and
Jlaky it butir,light with yoast.
Soften
3 pho. active dry yoast
Yo cup worm water (110°F 1o 115°F.
uting compressed yeast, soften
1 cake in V4 cup lukewarm water,

30 1o 85°F)
Lt yeast stand 5 to 10 min,

Meanwhile, scald (page 4)
1 cop milk

Select a decp bowl, just large enough to allow
dough 1o double. Warm it o rnse in hot water
and dry; butter ightly

Shape dough into a smooth bll and placeinto

place (about 80°F) unil doubled.

Punch down with fist. Fod sids toward cen.
ter. Turn hall smooth-ide up and et sside.
(Cover and allow to

four was used. Omi
wheat flour)

fise again f hard wheat
his rising i wsing soft

Place into a large bowl of cold vater and ice
cubes or chipped

% cup butter
b

ith hands, Bresk it into small
tions and squecse each in i

imes or untl butter is plisble and waxy.
Remove and wipe off excess wate, Divide into
three equl portions. Wrap each in waxed
paper il firm.

ehill in refigerator untl f

On a lightly floured surface, rol dough into o

. Cover butter with right
Foldlfthand third under but.

olling pin, ent]

Jper, open odges. Wi

dough in waxed paper and chill 30 min

arge bowland st in

1 toatpoon sah
Cool o Iukevwarm, Sti softened yesst snd add
with sbor

s sitted floue
(Use cnough four 10 make s soft dough.) Turn
e and knead until

French By

hold the dough in one hand
Hleast 100 times st the pastry

Remove dough from refrigerator and place on
oward you. Tarn. one.

pen edge v
Repeat

o width
quarter vay aroun
from you, and roll

o
butter. Each time place on floured surfuce,
torn and rollas directe

Buter lightly 1556x12

in. baking sheet
Place dough on foursd surface and cut into
halves. Roll cach picce into & round  in

..'
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oot ““’“"’ 4 utensil

Fren ne has long "
o Sy Ly i g oo
crativ ary they brin o il the il e an

y posses

(LA BONNE CUISINE FRANCAISE)

been

tecogized s among he

‘and patien
e French cuulncry.

K Frone e the mm.,nrm...,.ar
the inimitable blending of seasor

herbs. IF you hesi-

bresd

, cemove rall
i ok 2 ey come oo
obaely brash with butter

PR e el whiAY, 16 Ui

sy ooy i
i et e G g 2 i
or Sking, ave ll Imgrdienta i room e i mmedtely brus
clect pans of proper Measure
ke, T i
Shrigs Yoy goey il g g

st b1 dry messuring cups (1o
= edn‘ e (-cop

e u.;_ 3 mdzzuli.
o b for T i s srumbe 0 4
Bfeporns bt iy

SIS i s btoe

CoRTARGHhickening. sgent. One tble:

oy R

EEi

ightedge
i ik nd il ity

T
,.ﬁ....m..m..“:r... AN
L o i ol s

spoon 2 wblespoons

o
‘Rour— (hard wbest) four, (In
some. mm,,. e b .‘r..m Thcis

RoTARY m?u.». wd-operated (Dover type)
beser ur clctie mixer. ety
SUoARgrandited (eet or cane)

HOW To DO 1T
BLANGH ALMONDS OR PSTAGHIO NUTS—

: g
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as
(Pate Briséo)
it o no s vl
o sifed flour
 lablespoon suger

Catinwithputey bender ot ks unil
pieces are sze of small pes
% cup butver

prinkl, about 1 teaspoon at a time, over dry
.nw.m.

poons
e wnlh [wk st ench it

il dough
can be gathered easly ...m.b.u Cat docgh
o ball (Part or

wesed peper e stored
rigerator until ready 1o s,

foured
s e 1 . ik g
shue Tound, Wi

it pastey ‘x.gm\ nd .mu, flour under it
sty for o

or one Zrus pie

For Small Tarts (Se cnter colo phot) —1
sl over dovghand o

ity G
mtm i et pnonaking

ol on ik snd 6l it ny f i lloing
0

Fanch Apphosee pone
Ay St s it

For Pasry S pastry 2in large than
pic pan. Fold and tramsfer 1o pan. Fit in
ooy and el ot to 1 vid srtchin
Trim edges 10 0 i Tl s
pustry under g

i fork e oge by Prck ot i

s fork. ke
8 s o sl crue b eon b

Note: Omit pricking if fllng is 10 be baked
in shell

t Pie—For top crust, roll out ane.
half of dough and cut 1 in, arger than pie pan.
St py ik ol sl e

o ety in
Tl and e s whie rlling

Do not prik. Fillas desird.

ten dge with vt for i
r.-u) e o ot v i Genty
ol extrs top pasty under
]lulryl’ s e ogeter with ork,
o
e i g g
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thick. Gt each round into 12 pie-sha

ol b vid P pee =

brus part o a mixture of

Voo vo

1 tablespoon

Plac ol o kin et it points under
i et Cover gy with

iy boaten

I

Corer with wasedpaeramda tovel, St aide
(about BP) o rise. Wh
doublod, punch down it . Buter e
‘and cover again. Set in refrigerator sbout 12
e Punch dogh dowa occes

or untl doubled.
Brosh with remaining cgg mixture and bake at
125°F 15 0 20 min, or until rolls are golden
brown,

24 Crescent Rolls

Small Brioches
(Petites Brioches)

The characteisic le
chantment to thse rich Fre

op b end e

1 phg. active dry yoast

Y cup warm watr (HO°F 1o VST,
W using yeast,soften
Y coke n Y4 op hokeworm wete,

Let yeast stand 5 10 10 min.

Seald (page 4)

% cup milk

Meanwhile, put o a large bow]
Y4 cup softened butter

Poursbdes ik one bt it b,
low 10 stand until ukevarm. Mix in thor.

% cups sifted four
Beating el aftr each sddiion, add one at

3 on

4 099 yolks
Beating in enough to form a soft dough, add

ifed four
Beat thoroughly at lesst 5 min. Turn into o
deep bowl just large enough to
dough

Form an equal mumber of small balls from
remaining third of dough. Gently ol

the "top hats
o ook b e o st i
place until doubled
B gl i it of

3 B pacn mit
Bake at 425°F 15 10 20 min,

Sweet Pastry
(Pate Sucrée)
Siftom s py bt
1 cup sfted flow
Make a .;n in cener and i wall work 1 8

nfm.ﬂﬂ.&,‘

buttered bowl j Or prick ad ke ot W 121015 minge
o double, Brush top surace with i lighly br
Meled butter e i -or 0 pidhell.
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French Pastries

urn out pastries as lovely as any shown in the color photo
e i T s
ious tubes for making flowers, leaves and other

decoratons.
perimens it he st bl you sty decorte ay -

il become. After
o re, yor umerely p e e
it gl e hinlid

Mol semiaweet_chocolate
o, o

i

v.,., choelae b coned and e,

oropretlpnrctlacd

Varden. T rol, oo chacol

...% e

by slowly folding the waxed pa
Ioosening the chocolate 31
ey
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ot TR G Nt
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Vegeabe e served s th

b in France, but more
‘meat. From the

following the
uplr-gllu of ey i o e Brusselesprouts of te i
thes

on through the

fry giving g oy provide a variety o e fla
Thcs oge sl oas oarco oo g spBeopeats sccmings

1, vegstablen of winer
dis

for soups and other dishes.

Green Peas, French Style

(Petits Pois & la Frangaise)
o retsn their delcatefavor,shll just before
uing

3 o fros poas
In a heavy saucepan having a tghtfting
anrloy
or 6 outr letuce eaves

peas with =

Genxl) mix
i

toaspoons
PR e e et 38 m.u $

Sprinkle vith *
3 ebomaons wetr
nd Tow heat
gt e ]

Shred th letuce with scssors and gently mix
i i with

0 sevings

Mushrooms, Bordelaise Style
(Copes & o Bordelaise)

Clean (page 4), cuting off stems 3 in. from

caps of

Stice through the stems. Season with
Y4 toaspoon salt

e cop

m: oo cps ad s nd
‘erlic, <

e viring ey, shout  min

mealy add
hall

e oo § o
sanly. Skl with
poon minced parsley

Serve at once in & hot dish.
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il buter  baking sheet
inen h 0 of  dol b hving
g

fard
Pk g oty s i b

It sirup becomes 100 thick, place over diect
et ol proper consistsncy. Wih fork o
candy dipper, dip muts into sirup. Remove
ehen e appe . Dri over wicean
for a moment. Dry on  lghtly greased baking
et

About 1 b, Condied Chestnats

ocolate Caramels
(Caramels Mous au Chocola)
& Base Rec

name of these delcious candies is said to
ve come from Viscount Caramel,
i

Frenh candymaker oo b |
e b o which  butered B,
e gy bir

Book Stall on the Banks of the Seine

move cover; rduce heat o very low and cook

mixture, siring frequently, untl it reaches
4 (oft bal stae, po e from,
heat while s

Siingconanly, radually i snercop

of the sepan, 50 that bing il
ok o, Coutie ckingaver vy o
St froquently, 1o BT,

Siiing consanty. radaly id remsining

hat boil.
froqnty, cok to

—

St just um.u i ended, e

ot mistu batired pan, bt do not

el hmmn and sde of sapan, To 600,
ooling rack.

When m,,md» cooled (seversl hours or

Pl
. e pn. St out by St e

Pour one cup of cream
2 cupn sugar
1 cup white corn sirup
"

1 the saucepan. Add

% teaspoon sal

gently until suga i disolved. Cover par
ing mintur ool ove medium et

S, T il v sy o

1 may have formed on ks o pany

Gings iary, T o oo oo it &
aawingmotion ol Lin-aqure carimle. Wrsp

ach carame i s o g paer
Caramels

Mous & la Vanille)

Follow & Recipe: omit chocolate

—Nut Caramels

(Caramels Mous aux Noisetes)
Follow A Recipe,or secipe for Vanilla Cara
mels. Sti in 34 cup (sbowt 2 0z) chopped nute
with vanils extrac,
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WHAT DOES IT MEAN?

& cortain siyle;

{poon onceiied st exa dislvd i
up hot

Chewon—crt St
ol in b bowl i

: alo

ey family—

erb of the pa
more delicate and aromatic than parsly.
amnrel of Gt
ware o poredin, Simal socorcs gonarally

Lok gl wihfvor et of
onion, but milder and sweetr. ly

" Mernate—dlow o sand in il uly
an il and cid mixture,toimprove the avo

"Moot Glaze—siock btk down 1o Jlly
stage, A commercial product may be subeti
tuted when availble.

e or ith o flling of
s or e e i o Fld =
i orpty Bl withvegeable o i

Pepprs e pepe

por . The r..m pestyatiabiad s

or pepper mill a5 needed.

e Fors—ndidol, aml, fancycaes
of various sha

are usel for baked (shred) eges. Larger szes Frosting it
e atd o chicenor s et pouted on, decortions added
rated sock or "
broh watly e fom s combiation f . rssed st bt s oy or g served
o more K of s, st e, e and ‘sccompanying s
pouly. i iy sesond, Puréa—si fmn or Véy:lAN:, hick,
1 m..u,., ot h

et ie B
i, hin punca
—hollowed-out tosst case or pas-

ey i 1 omai o s
‘Cradtons—slice or cubes of bread, tosted
and browned in melted buter, o just tosst
Enréo—small propared dish served betw
ey councea s ol e, ot iformal
e i dih o min coure

Folo Gras—goo ver Prepred i s 4
s made from

‘Gétoau—cake.

o=t ik, w

i m ol iy’ r.’r other liquids.
e of o d

ot B e
ok N ey
amount of ot . rning ruendly

A

cookie.
ro—s pale ygu.m process chees.
e a b b

Horb

Sontt bt
ey

i dishe an suces Unually e itk
ey oty e
bay lea. tied neatly together. Enclose fine,
dry hers in cheesecloth bag,

imes called “green. onion,
e bl sl s et i Bovr.
custard ke mix.
o made ght i sl besten g whies
Troo—s. blac, edible :um, o
zoom fumily, delicate in favor and aroma—
ooyl
Vanil ot mixed and favorod

vith pods o vanill b
jr e or v

tored in s covered
e the French do
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1 lask (white part only), sliced
4 pepporcoms

i add Bouilon, Cover
i o o biing. Reluce s and
Simmer 2 0 244 s, or unil meat is tender.
Remve. meat T’ kil and. dran. ol
sighly.

Yo roas
Return meat 1o skille

e herba and peppercorns from liquid
et bt i, Reboe T (g 60
serve as sauce with the meat.

Mesnwhile, roll piees of meat in
1 cup (about 3 sices) fine dr

ry brood

Dip meat into & mixture of
2 iy besten

2 o
Roll meat again in crurbs.
Arrnge e o o kS tempersare

broler with top of
Turning once,

it
Erow on both sids.
5 0r 6 servings

Ham Baked in Pastry Shell

(Jambon n C
Excdllent for festve ccasions and the bufer
table, han wrapped i pasiry is native o
Morsan and popular in many other sections
of Franee.

Follon diecions on aper o wige ith
o danp

PG ot s o ks 9 g

One hour before ham is done, remove from
renand o of dipings i . 1
has not been im o, leaving 14

m.( s of ft.
Glaze—Pour by spoonfuls ver fat surfuce
ok omehlfel
s, chompogne or other

Sprinkle with
Y4 cup e

the ham, glazed side down, on the pastry.
W ity ity Moisten the edges

\d water or milk. Pinch
- igh, Tornth b ver and
e lean roasting pan

Broak oeto e pesry s mixtrsof
1 ogg, s

o
cvape. Return
i oy s ,”m,n T A

Bull il reach the center of the thickest part
but not restin at or on bore.

Roust at 300°F 335 hrs, untl meat
thermometer registers 160°F o [T0°F. (allow
sbout 2 min. per pound).

stand
T

e crus and srve pieces
i har, s, Accompany the b, 8 the
Dok b s e i
amall green

About 20 sevings
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Mowhlnl: for the Queen
s & la Reine)

Pnp«e hlln-mg sbout 9 )
Shells (page 49; cur
i, rother than -in.
Tounds and e esering
for covrs)
Prepare and set wside
Béchamel Sauce (page 29)
Wipe with a lean, damp cloth and cut of tips
of s rom
msize mosh
Chop ,.....mm i s i
blespoon

Mix mu‘hmom: d 3o 4 ubepoons of
Béchamel Sauce (reserve remainder for use in
th

minced, cooked chicken
<hopped salted almonds

sbout 1

s e el nd 8 o
. reserved

‘mixture. Top with

be filled vith any other favorite

16 bouchies
Anchovy Canapés
(Canapés d'Anchois)

Hard-cook (see Gribiche Sauce,
ey chop

page 31) and

Combin choppel e w
i o
289 and naly chopped
ovy.

smu nixure oo
sicos

s, n 2.

foney shape
Sprinkle with
“Sow drops Worcestershire Sauce
12 canaple

Cream Cheese Bits
(Canapés

M g

Yo roaspe
Blend well. Spread onto
24 crackens
24 canaple

Shrimp Canapés
(Canapés de Crove

ettes)
Remove and discard black vein (see Shrimp
Bisque, page 9) fror

18 canned,
i

1 cooked and pealed

in refigerator 1
Fclychop lemmmgﬁ it end end v
2 tablespoont

Hard-cook (see Gribiche Sauee, page 31)

%9
Meanwhile,fnely chop and set aside
1 tablespoon parsiey

Force egg yolk
Spead b buter ano

o .n.m.. o s
oo o

)
Pl ot sy
o e o

28 yolk s chappod pardlr

cough sieve and st ai

40 o Fronch Dressing

S o

12 canapls
-
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When'ie llqnvd i e veluced 1 e tan omo-
half (page 66),ad
2 copn

Heat
Just before serving,
2 tablespos

v Souc (age 29)

oroughly blend in

About 24 cups sauce

Velvet Sauce

(Sauce Velouts)
A Base Recipe

A reltive of white sauce, Veluet Sauce is

o b rimings, and e o
Veloat, For Cicken or Veal Velute, vary the
basis of the stock us or vl

Meltin  saucepan over low hest

Stirin untl well bended a mixture of
3 tablespoons flour

. toaspoon whit pepper
Heat untl misture bubbles. Rmove rom heat
y st in
P cold W Sock g 7 o
mmé (page’
a1 e 2o i il 10 ol
110 2 min. longer

2

About 1% cups sance

—Béchamel Sauce
(Savce Béchar

This sauce is named for its originator, Louis
deBchamel, Lo St e Houshld
the Court of King Louis X1V
Follow 4 Recipe. Substitute 4 cup cream for
3 cup of the stock, i n 1 tablespoon minced
Serve hot on vegolabls, o, hard
eggp or poul

—Normandy Sauce
(Savce Normande)
he far of ks
hanced i

vy vegetable ma
ih his e u,, ety i
ey, curras, clflouer, Gparagus
e pos o syl typial o Novmandy.
Follon g, Sttt v oo and
1 cup cler for. sock. Blnd in ¥ easpoy
oo jice with mtneg,
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s
French Onion Scuy with Cheese
(Soupe & I'Oign
nd nicrally populr of
i

S mediumesize (ak
e i . ey stucepan oer o bt
buter
Add the oniome Cook oty i, i
golden i calor (sbout 10 min.)
Blend in gradually
1% qts. Boul

2t 1 1) ontons

% teaspoon pepper
i o Toiing, Cover sucpun and s

eanwhil, st empertre coel i e,
n brofer
i

102 tablespoons
Cut sices into halves; place on brofler rack.

Cotipo e pices
Vircup (T o) Gryhr o Chdder

Sprinkle about 1 teaspoon cheese onto each
sl Se i brdlr shout . rom e
of heat. il chese i e, Pur
wp e el

% bowl. Flst toust sk on top of ach
m.v...,(

 be toasted lightly, floated on top
Rl rinked aver owt
R Sy e bo

Green Pea Soup
(Potage Saint-Germain)
sood pa

ko f ht s of Pars et
peas e exmptionaly

Whenever @ Frenchman thinks of
e

{enderand fomrf
Putinto s heavy saucepan
1 small
2

cook untl pess

Reene 3 blespaon pes o i Pt

rm.m.r..a. through a siev

Return sieved misture o the o R with
" cups Boullon (poge 7

g el e e Yok

ol
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ces

(sAuces)

The o rpusion o s
i thom e rert French chf as el

s due in part

hre favor s acking and

ald problem of varying

The Fremhwnmln bas ofnite Peioaco vhes g pu'-lnn!

food. F

maker blends s
cooked in the i

low these meth luplicat
D e w ton e s o
stock po ot hund, mest bl

make excellent substitutes for brown stock,
ea houllon eubce for it stock. The French home-

te her sa

€ here s
entraed meat

and

e fat; ca
<auce, then strained out. She cooks sauces slowly to blend
andsoncniat avors. Freguenly win e wed o s dl

can trn an ordinary dish into o gourmer’s
dehghl o e v

Brown Roux or Paste
(Roux Brun)

Used for thickening brown sacs, his paste

Heatin o sancepan
2 tablos

tor untl nedd.

vy g o il

Pl v Y. b S, consenty, o3
e eet venly The e s cochod who
mixture acquires 4 light brown. color.

Coverand stors n regeaor.
About 2 cups o

Provengal Sauce
(Sauce Provensale)
Wash and place in boling watr | min.
& medivm-size tor
Pel, enove s d ahopr

porstey.

pepper
Cook gently 30 min. Serve hot over sliced
cooked meat or croquettes.

About 135 cups sauce

Green Herb Sauce
(Sauce Ravigote)
The name for his s comes from the eord
rasioter,” meaning “t0 revve." This indi-
oot Uil ke o pralc Albgh
tusod most often. it caricy
ekttt A Ly
Simumer in a saucepan
% cup white wine
<up tarragon or wine vineger

1
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ups

(sOUPES ET POTAGES)

France i july fmous s the couney ofthe potgeand tin
o Soup s s poplar it  Frenchman ey may

..k s Tend 1o e with i, sayng, ‘manger ma
oupe,” or “Come eat my m\lp‘ T he meet  iend at the

it hour, he wualy s, "On va 5 1 soupe?

“Are you going to soup?”

refrigerator for future use. Or
it i wdorodes

The meat and vegetables strained from stock
may be served as desired.

“Abous 24 gis. stk

—Brown Stock
oy (Fonds -......)
i soupsorsancs, Henc, s Potomthe-Fire  Follow 5 Reci

e cule the Sock Pt nd o et it bt 6o wm

Fotint 8 mrmite o soup e cooking. Adl to keule with bone and proceed
1 s0up bone, cr asin & Resipe
3 o ..,....»km. o plet),

S —White Stock
5 . cod et (Fonds Blancs)

1% tablespoons sel Follo & Reipe,ituing v shank nd
Corer and brin sy o boiing. Skim. Cover  breas for bef. Add one-half 8 disjointed
and immer about 4 he, Skim 4 necesary,  ready-t-cook chicken
Then add

5 corrots, cut i lrge pince —Consommé

Follow recipe for Wi Sk, n o large
Kettle mix and si ino cold stock 2 g whites,
slghiy beae, erushe shll o the ggs and
tcspoons ol vatr. Hest oy o boiing,
st consaly. Removefrm e and

and 25 in s(,.m prtdderlnteoad

—Bouillon .
e seve Fllon ecie o Gonson, S Brown
hardens on surface, Remove fat. Covr bot & for White Stock
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HOLANDAISE SAUCE. Best
the top of the dauble bofler with » wire whisk.

Hollandaise Sauce

Set out  small double boier

In the top of thesmall double boler beat with
e i el end g ool

areins coyeane peppr
Pace o of douine b v ot 01 ol
ing) water. (Botom of double boilr top should
ot toch water)
A iy ening conanly
Tomon jice ot tarragon

Cook overlow m. ; being consanly i

T whik el s B ke somstendy of
{hiekcrea, Remove double bolr from hest,
leaving top in plce

8 S ooy, g i

B il buer s dhorughly
et bwc« o misiure,Serve i
diatly with vege

I necessay, this sauce may be kept warm 15
10 30 min. by seting it over hot water. Stir
accaionlly. Cover tghty.

1 up s,

beat butter,
ned mistur.

Remove double boier from hes
4 tesspoon t  tim, int thicke

—Béarnaise Sauce

(Sauco Béarnaise)

Tllor & Reipe. Crah 1 pppercon and

e sl Bnd it e buter, 3

inely chopped frah ber

rragon, chervil, shallots (o gren o
ey

Mornay Sauce
(sauce M-muy)

This French heese sacemay besered ve fsh
o gl o 018 opping 1.»  cassrae
Melt in top of double boilr over low heat
w buter

St il vell Henied
Toblespoons
Hest anh mosare bl Remove from hest
and gradually si in
G cop eo Wi Sock fage 7)o
oot

% o
Return to peat and g reidy 1 bing
longer,
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Leek and Potato Soup (Cold)
(Vichyssoise)

9

Cover and simmer over low heat about 10 min.

Mesnwhie, wash i cold waer

e i il el . 1
a popular 4

Fropre, i show 5 cope
ck (page 7, or disselve 3%
N aotlon come 34 o et
oter)

Set aside
Heatin

b buter
Addand m. aver low heat sbout 5 i
ok (white part only), finaly

pad
Yo com oty choppod cabery

with sholls
Drop. xhnmp nto  botlng mixture of

v wine
pig porey
ighy. Simmer § min o anly unil
.hm,, e ik and e eserving
Y eup lgud, Cover vith cid water o ehl

—Remove tiny legs. Peel

vein. With knife point
remove vein i one piece Rinseshrimp quickly
in cald wa

iced)
A 1 e with WhieSock and
1t

e

Covr and it 1o 1o 20 mis

potatoes are tender

Pt mixture through a fine sieve and blend in
2 cups croam

Chill n rerigerator.

Pour soup into tureen, Sprinkle over the top.
chiver

Serve cold,surrounded with crushed ce. This

may slso b served hot

o enings

Shrimp Bisque

(Bisque de Crovettes)
Typically French,
soup. The sen food
lobster—is espically worthy
e s do e

i is a i
bisgue —shrimpn
of disinct

A, gk e \ i e
Yh eop e
et on

i pon oy, minced

Sy i i

1o e sk o 7
b

;hm..n Temave vin f presnt.

Resere ew e i for g, Mince
remainder and stir into simmering soup. Cover
and simmer about 10 min. Force misture
through @ fine sieve or food mill. Str in
reserved ligid,

-
Quicky s .|,.,,n.,m i hot sovp o
ceg yolks and return to soup, string vigor
oaty ovrdiee heat antl well Heed
about 5
Graduly i in
1 cup hoavy

34 whole shrimp.
thoroughly. Serve

Shrimp Bisque
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Maitre d'Hatel Butter

French Dressing

(Beurre Maitre d'Hotel) (Sauce Vinaigrette)
Coeam t0 bend A Base Recipe
" tup eftened buter .
& e amen e Conbinein Lt st e
'A »n»-n salt % job
g’ Pt
N e e St ey ey motend
Repbuer  Yoten oo
St B W tr
s o ke gl

Mayonnaise with Garlic
(sauce Aloli)

Ths s, ne of h i of Promnce
oy i sred s fn i

Jish-or

erease amounts of aditons, Beat
h sdditon. Alternately

{ e sl e o
Sk iy s e
beskog comiasiy .m..l.m

About 155 cups mayonnaise

—French Dressing with Horb

(Sauce VinaigreMte aux Fines Herbes)
Follow & Recipe. Add 1 tablespoon mixture
of chopped paniy, trragon, chervil and
chives.
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Imelively return i o doutle b

About 2 cups sace
Gribiche Sauce

(Sauce Gribiche)
For Hard-Cooked Eggs—Put into 3 saucepan
and cover with cold o lukewarm water

oast
ring water rapidly to boling, T
R I ey o vt e i

tand
22 ‘min, Plun

romplyno runingcold vt modinely

erackle shells under watr, Roll cgg between

Wihen cosjd sart
B
Not: Begs ae & protcin food and therefore,
should never be boi
i s i i yolks and set

asde. Force egg yolks through ricer or s
Blead into egg yolks, making a paste
1 teaspoon m

Y4 teaspoon salt
% toaspoon pepper
st T om0 e, gl i
creasing amounts of each ak
o oit
radually beat in

Y eop
Stirin
3 st shuion, chapped e

Wine-Merchant or Bercy Sauce
(Sauce Bercy)

ook slowly without browning, sirring occas.
fonally

buner

tablespoons
Yo cop
Blend in
1 cup white wine.
1 cup fiah stock
Simmer until reduced (page 66)-t0 one.third
the quantity. St in
% <up Fish Velowé (Valver Sauce,
‘poge 31; use fish stock for White

Stock)
Continue slow cooking about 5 min., or untl
sauce is clear. Stain.

Cut it of the b cooked e no thin
e end it e s Serv ith
e

About 2 cups sauce

v s w5k Pl
. Bovillo,
About 15 cups sauce.
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u
Beef Fillets
(Tournedos aux Champignons)
Suitable for the finest occusion, tournedos are
mall scaks cut from he smalr par o the
tenderloin.

Hostin e bowey kil
eblespaons buter
Wipe vith o clsn, damp cth
tourmedos or beef tendarlois

eckos e o 11 ik and.
Franched (1

Fiaco s many tonrnedn i theakile 3 will

tournedos in U

. When browned, turn and
s with one-half & mixture of
salt

and pou over the

’ "
mw’ ey,
‘-m Beef, Provengal Style

(Daube de Boouf & la Provensale)
Set out a large, heavy skillet having a tight-
ting cover.
Cut o 2in s

6 sevings

v

round o chuck

R Mt
T cors i e nions

con diced
Cook slowly over low hea, turniag frequently.

Pour of and setaside fat s it collcts, Whet
b i ev:nly erip and
and tet

Return 1o skillet and heat over medium hest
A

rippir
olive oil
n lord
sides in the hot fas, Add
marinade,
tomatos, pesied
8) and chopped.

Heat the marinade, strain and pout over the
. Add

1 cup red wine
Cover and simmer sbot meat
s tender. Serve meat and sauce over 3 cups
cooked macaroni.

6 senings
Beef & la Mode
(Boouf a la Mods )

Clarsariic of Frenh
sef e lading e, or Lards (Lo
e s with slender sirips
.,Na.,m...ummmm.:.n.,/
inzooksd meat 10 giv it adld flasor and rich-
ness. Such noedles are usually available
large department o harihcare sores.

Lardoons—Cut pork at (sltor"esh) nto
{hin g the ot of th ros and about X
in. wide: These pcces of fat are and

Tac

meat cookery is the

o enghwionthrugh, he
rout, from cut end o eut nd &1
rvls.
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Add
1 tablespoon s
Ve teaspoon peppor
Cover and simmer sbout 2 hrs.
Meanwhile, clean and slice (page 4)
. must
Stiring canstantly, add mushrooms (0 skillet

3 tablospoons burer

% cup sliced onions
Cook until onions are transparent.
Strsn veal, reserving stock. Set mushrooms,
onions and veslaside.
Meltin same saucepan

Ve cup buter
Siirin

<up flowr

Heat until mixtare bubbles, Remove from heat.

Gradualy stirin 2 cups of liquid in which veal
was cooked. Return to heat and bring rapidly
both min,

Heat in skillet

3 toblespoons butter
Wipe with a clean, damp cloth and place into

sille
§ vtttk el shou T
about o ik

Cook. -\owlyﬁlu 7 inin. on cach side
Aeriog et 1 e Remrs 10 cameroles

Clean and sic (page §)

om-size mushrooms
Add mushrooms to skllet with
o

Conk 05 min.stiring ocasionaly.wthout
Seowning, Tur o caserele

longer.
Removefom st ad viprouly i about 2
of the sauee i
ny [
egg misture to the
nily v o st bous
3la>mm "Nt conbd oone, mbrooms

st o srin,bend in

o fomon ce

Gamih wih chopped ey and e,
evings

Vul, Hunter Style

/eau Chasseur)

m heprosineof e Frane it apled he
2 by, N s i
L any mu/mw,

prisection
meor ey e of ki

Set out a large skillt and buteer & 2q1.
cassrole having a tight fting cover.

% A

Cover and bake at 825°F 1 to 13 hrs. or until
ionaly. Remove

‘meat on 8 warm platter and keep hot

Remose 2 10 3 ublespoons ofthe i and

st vigorously
099 yolks, sightly beater
Slowly add = to camree, i

Tapidly. Returs ot 1o camerele and Blacs
in‘oven about 10 mi

Meanwhi, Hardcook e Griviche Soue,
1) an
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Roast Leg of Lamb, French Style
(Réi d'Agneau)
Set out hasting pan with rack.

Wipe with  clean, damp cloth
S4o 6db. log of lamb. (do not have
ved)

foll remoy
Rub meat with mixture of
s sait

i teaspoon pepper

ut several smal dite n surface of meat. In

it et
T

or of garic

« buter
ush meat frequently during

Place meat, skinside down, on rack in open

ing pan. Insert roast meat thermometer
as dieeted in recipe for Ham Baked in Pastry
Shel (page 27).

1010 12 serings

Mutton, Saint-Menehould Style
m..u... Saint-Menshould)

The e here, Saint-
mm.,..u. b il Cn o oo e
cooking methods. Muton is specifed. for, like
Mampn‘nr. it i ne of the choicest products
of the reg

Set out a large skillet having a tightting

Prepare and set aside
<ups Bouillon (poge 7 or 66)
o il
Y a

Wipe vi gl damp cloth and cut into

or until meat_ thermometer registers 1807
(allow 30 t0 35 min. per 1)
Re 2 pan to 8 warm plater and
se o fat from drippinge in
—Make a gravy by stirring into
a,.p[.,w i pan
cup <old Bouillon (page 7 or 66)

Bring 1o boiling over direct heat. Stir con.
stantly

Roast Leg

of Lamb,

French Style

eningaie peces
T

Fiac i skl 4 row et s bt st
Sprinkle meat with 8 mixture of
154 teaspoons sal

Y teaspoon pepper

Remove meat to warm dish.
i skile, untl vegetables are tender,

Anmngon‘na mally

% e

D s
it m.«m..xu) Y
iced oni
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e—Serouta depenle havig G
Phieg s

d et

Wi with a clean, damp cloth and
asin Lardoons

4 Ibs. boeless pot roust (rump,
X

t the larded meat into s deep bovwl. Add »
mmnre o

Mt uge 66y et 313 \\n. raing
occutonaly Drin et and dy thorough
Strvin and reserve marinade.

Coat meat evenly with mixture of
Yo cup fo

% teasposn
ot drp Lt

Bovin e ol il in the ot fo.Drin
off fat, Add the marinade

ot x.,m, o] bring ol Redce b

+ 3% b
it lluitgelper el
Strsin broth,

Clean kettle and return meat and broth with
s

Beef, Burgundy Style
(Bosut & la Bourguignonne)
momical masterpiec i typicl of &
.,,..4..,,,1.;,..,,.» ins for which
B E
Set out  lare, M-vy sillet having o tight.
fiting cover.

i

and cool
.-.«. on pase 7 or 66)

Blend o e
»-.,.. s
3 telerpaon fomete paske
1 26 (poge 66)
St aside.

Wipe with & clean, damp cloth and cut into
S, pieces
7 1o

oan beef,

Heatin skillet
kL « bocon drippings
ides. Remove from

Stir into skillet

A and ook ani
opped orion
Blend oo o i, Bring repdy 10
boiling, stirrng constantly. Then st in
T cup Burgundy or other red win
(page 66)

and rm. ) m.l..., Redue st 1nd

gl el

I desired, 1o thicken the liquid see Chicken
Marengs uge 1) st Bilon for
Consommé,

Aerng vepabes ey ol et
‘and pour sauce over both
8 servings

er low heat

Replace et ox
or until meat is tender

B S
Meanwhile, clean and slice (jage 4)
12 medivm-size mushrooms

Heat in a smal skillet
Soué muonns unil gy browned, Add
e done

oking. emove .,.a dnurrl e
Bonq\m. v
o Sprnkle ith pardey.
H
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Add, stirring slowly with a fork
%4 cup uncooked ice
Cover and cook over simmering water unil
g & ey e a rice kernel s

saf when presed etwech th fger.

m,,...h,k. measure into 8 cup or small cus.
tard

ored golaty
Letstand showt 5 min. to soften Mdmﬁnnﬂd
i o ot cooked i vith

¥ o

i frk und completey dsslved. ool
ol it o e st of

1 cup chillad whiy

@ el corutency oo o)

St

2 e o al apyis e ot g st
g, Sic

St orer Tow hea untl sugac i disolvd

i thick seuce may b apinded ich on
fectoners’ sugar and

Press geatly into mold. Chill in refrigerator
until rm,

Meanwhile, prepare a compote o prunes.
B Ol s ol sl

rod i

o bad dnined rom primes

Corer Summer 5 1060 min, ar ] prunee

sreendrand i s et o b .

I desired, remove pits from prus

Blend. hqmd into 8 mixture of
Tablespoons apricot fam

true French syl
b 1o et

Y con At Seme e 61 o0

V% cup comont

2 sbiespuons ot |
Pour mixur v o aplsuce o before
ing.

6 senings

—Apple Charlotte

(Charlotte de Pommes)

Apily Frnc desar, he vl i

of  cooked fruit—apples, peaches, peu
apric—endiosed g el ofbead, Th

Combine it prsand bl reliertr.
iyt e, oosenthe el of e

g 4 erving plat-

et i i e o

Note: A compote is a simple, Fre

Fllow & e o coking apls Onic
e sugat AdA Lim.pose of sk i
namon and Y% cup m«mm..m e ity
dhe er. Wi aples o s

Butte & gt mold or casserol.
Remove crusts from 6 1 8 thin sice of w
bread. Melt % cup butter. Brush both sides
with melted butter. To form the shell, Tine

bottom of mold with payt of the bread.
Cut remaining lices to the height of the sides
of the mld. Arrangeslightly overlapping lces
sgainst sides of mold. Fill mold with apple-
e piling high in center.
ke 1 ST sbot 9 min, o unlbesd
e g by b, Loiun o i
spatul, invert and turn
T ance with Apico Suven (g 61
i
i
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56
Walnut Cake

(Géteaux aux Noisettes)
Buter bottom of 94353423 in. loaf pan. Line

oot i ovstertor e
butter waxed pape

Mix togetherand st aie
Y4 . (about 1% cups) inly chopped

Y teaspoon cloves
(The clectric blender i+ excelent for fnely
chopping nuts and preparing bread crumbs)

ic miser st medium speed

(pan
Blend in not misture.
Beat until rounded pesks are formed
S agq whites
awruu, o page ) ino batter, Turnbater

ek 1 ST 0 1065 i e done I

iopsprings bk when gy ouched at con

e Nl et col n on
a spatula and & ‘ cake rac

from bottom, turn right side
ly. Wrap in waxed paper.

i ored o day

foe seving. Just before serving, cut the cake

into lengthwise slices.

1 (1 cupat ) i chiled bowl i

cerve generous portion of whipped cream
for top of cake.

Reshape cake into a loaf,spreading remaining
whiped crean betoen tach die. Spradop
of cake with reserved whippe

For Su s sy

sl roo
ey before plcing on cake.
1010 12 serings

ight in Rice Ring
‘Agen)
Tl e of i Ml domet
fom e “outhern. France,
ity iy

Lightly oil and set asde to drsin a 1. ring
mold.

Wash

ibout 1 cup) prunes
Cover Wm i

1 water
So o s o s b,

Mospsle, ombi i o of dovde boier
4 cups boil

Vi o ik, st (pase 4
2 I-ulﬂ-nl varilla sxrect
% toa

Sugared Roses





index-57_1.jpg
610 8 tablespoons sugar

Slowly sl scalded milk, sirring igorously

o sy, Sl P e ot

Foh astevare i r et o, St
pein a boilng. (roge 4

(a5 o other cop conki
6 serings
—Small Chocolate Custards
(Petits Pots do Crame au Chocolat)
Fllon & Repe. M 22, 2 00 hocol
‘milk, Heat until chocalate i mele

—Soft Vanilla Custards.
(Crame Anglais
Follo & Reie, il i
e e o

il iz
apoos, Pour o chled. sape. Cave: Gl
in refrige e

Follow 4 Recipe o prepare Soft Vani
Lard. Omit v bean and add 1 tablespoon
ong cofle bevere.

hef Chacelote Corterds
(Crime Anglaise au Chocolat)
Follow recipe for Soft Vanilla Custards
1 (2 oz) chocolate to milk. Heat unti
chocolate is melte,

Frozen Bombe
(Bombe Glacée)

A rly French irtionhe bmbeewas
red in chape mold. Now it may

i in a o ol o tberJancs

and srved o the mos fstice occusion.

Chill in refrgerstor a 2-qt mald or two L

molde.

5

For P
having s
2

Bombe—Conbine in o saucepan
ing cover

Ve teaspoon cream of tartar
St over low heat untl sugar s disolved.
Inceue bt 0 medivm nd ring mixure 19
iling, Cover saucepan and boil mi
gonily s min. Uneover
Z&z;r {thred s, o 4 reove rom ot
while testin

ent .m i temon colored

eing t.m...m, gradually po
over simmering i
il m.x.\.,. T mooth and 0

and ting consantly untl

e o nyone o the ollowing
toaspo . L k-
seoen s 3 o
o Tavow o 3 cup poréed

) in a chilled bowl v
27 beater it e s of e
5 (s sofiy)

cups chiled whipping croam
Fold (e it < Yot e

For Preparation of Bombe—Rinse chilled mold

i cold vt working gy e wih

o laye in. thick

e rosen i ice

ck e Py Boml i e i . K

mold level with top. er it may be

o gt ey oo o oo

ith vaxed paper

ey
- tied over the top of mol

By ol bt of
4 ports crushed ice
1 part rock salt

Freeze 3 1o 4 hours,

Ate

o e caretlly e he
/.m, n“..»m ‘with cald waterand remove
des of mold with a cold
Vefe Bip quicly nto akiared wate, dry
il

i Bt i e e
12 4l
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Peach Melba
(Paches Melba)

Athe i ofthe 190 oty s st v

e by Eeofier, mastr of

oot T e o e e B

operaicsoprans Nali b,

Vi iy o savepn
1ome

. woter
Plce ver e nd e consanily unl ol
5 min. Remove rom

e s . N B
e, and simmer 3 min. Chil in

e, v an s hrogh coure
siove or food mill
A

drsined peaches on e
o T un‘i‘.,.purne Sovmmdaly
nes
Vanilla Soufflé
(Soufflé & la Vanille)
& Base Recipe
Butter the bottom of 16t casserole and sift

1 tablen

e rom heat

bring rapidly o boiling,
umn, i e
Cool shghtly.

Bea el ik nd o oo
4 o9g yolka

ine nmmh . i

oxnact
E d; pour e oy

‘g whi
Sprsd st ol misare ovr g wiesand
cartly ok pge ) togetir. Fou ito
ol anc st i bl et
0°F 60 i, or unti  silver knife

61),ar 8 purée of strawberies or raspherrics,
6 sevings
—Chocolate Soufflé
(Soufflé au Chocolat)
Follor & g, 21, 2 ) oo
4 white
Eeforsblomding i g ol e

Small Vanilla Custards
de Crame & la Vanille)
& Base Recipe
oo of s deert ht
n,y.f,‘.,,...: il e, hondldesscup o
ing it

Setout 6 perits pos o ndividual custard cups.

S (page 4)
2 cups milk
1 pisce vor

bean, 1 in. leng
Meanwhile beat lightly
6 50 yolka
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Roosi Gocse with Pruno Stuffing

Thetom o dpe i o Gepnn, e e
s Bordelais, s the souree of this roc
Set out a shallow rossting pan with =
by, lwin sin
l\mrmnlhh wnh in ol
1 n,., .

ity of

Drin i dy i soorbent pper. Set
goose aside.

Wash

1 cup lorge dried prunes

‘Soak 1 hour,

Grer prunes and. s iquid

s " il u» s e
i shar e and

e
ot o g
Meanvhile, cook in saled water just to coer,
b 301040 min o il ender
110 Toan pork,cut
i food choppr.

Drain and put thro

Heatin skillt until onons arelghtly browned
oo fot

Mix in pork and season with
1 teapoon

99 yolk, slightly beaten
Remove 1 cup of pork stuffing snd combine.

« hopped groen olives.
Fill pranes with this mixtare and gently mix
prunes with remining stufing

Rub casity of goose with

ly 6l body snd neck cavites with stuf-

ik o X v
eyt llxhun

m,huy l’h(: Trenstaile dova

on rack

Roust wwmend naTs
£t from pan

hrs. Remove

i for total roasting o

test for doneness, move leg gently by
gmpmg o of drumsich o o

Rt e s S b
er. Garnish  desiced.

8 sevings
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Saint-Honoré Cream
(Crame Saint-Honoré)
Follow 4 Recipe. Soften 1 ablespoon (Lens.)
o el in ¢ cup nd vr, i
: e Pty Cram,
antly. Cool completely,

cream. Use 1o il Saint Honoré Cake (jage 55)
o Cram Pos (e 47).

Chantilly Cream
(Crame Chanilly)

he ramef i el gris for s
T e e fom B iy

kot ..,,4.,,,,,..,,..4 ot iy e

asuburb of Part

Beatin achiled bowl with chiled rotary beater
1 cup chilled whipping croam

Beat until cream stands in pesks when beater

vy lfed pright,

Apricot Sauce
(Sauce Abricot)

of many fovorite

Tablespoon apricot brandy
rve hot o cold.

e in covered jar in & cold

rating Frosting

(Glagage pour Gamitures)

(Cream together untl butte s softened
2 ta

for dumu\m‘ P P,
“About 1%,

cups fosing
£

Fold (e o
eokes uni
poons s

with
blended
siftod confoctionrs’

bout 2 cups whippod cream

Almond Pastry Cream
(Crame Péissidre d'Amandes)
Grind ine
Xl

(about 1 cup) blanched almonds

(page 3

Mixin

% cup confoctionars sugar

Sotaside.

Cream until softened
3 tablespoons

Beatin, one at 8 ime
1 tablospoon rom or Kirsch
2 egg yolks

Beatuntil well lended. Blend in almond-sugar

‘This paste may be wsed in Napoleons (page 49).
T cup paste





index-18_1.jpg
Chicken in the Pot
(Poule-au-Pot)

Thi famous ithd ofcaokin chike coms

Jrom Bearn, one of two sm inces once

‘comprising the kingdom

King," Henry 1V, 1cas it last monarch before

eyl o i

called “Our Henry's

i

s tht every Sunday my peasants may have
“la poule au por.”
Set aut o large et b

5 o tightfitting

 cut off neck at body, leaving skin, and
(}mm-uhly e in ol e, body cary of
\ roady-

Drin nd g o et pepi; et

Thamn«hly San o s 1o g
e thick skin A these
giblts

%

teaspoon
3 o e e

ing tips onta back e
T P ek ki s ek i heme,

or unil wilted. Drain.
Fill ench leaf with 2 tablespoons. reserved
dressing. Roll and secure with wooden picks
Betore s e emove ks

Has simmered 2 hrs, add cab

bege
%

e
Sl A
o
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%
Parfait {

(Parfait Glacé)

Mix in a saucepan
Y ewp

Boil 5 mi
Beat until thick and lemon colored
2 ooy
Beaing mmu Ay, gradually pout a very fine
u be

strear v g o been
jouble bofler aver sim-

 thick. Cool o
water, bm.-., mm\-mly il mld Blend in

S i pe.u. are formed
2 50

.u.a e i o hilled rory

bester wnti medium consstency
iles softly)

1 cup chilld v
Fold e e o s o whipped

o fouer e e o 7l i
ure, Pour it L. religeator
undl e (Gbout 310 hre) w.mw. i

G angs

Chocolate Butter Frosting
(Créme au Beurre Chocola)
& Base Recipe
e in & heavy saucepan over low heat until
chowlnr melts
mi-sweet chocolate

2l oy e, s 3 bl

Follow 4 Recipe. Omit chocolate and coffe,

—Liqueur Butter Frost
(Créme au Beurre au

Follow & Recipe or prepare Butter Cream
Frosting, Substitte for vanill extract 1 able:
<poon of  liqueur such as Kirsch, Curagao or
Caintrean.

French Pastry Cream
(Crame Patissire)
& Base Recipe
Seald (page ) and set asde

e
Scalded milk. Wash dould
o removeseum.Retra st o

‘and place aver direc heat.

ol e oy

Rerne o b e el ol o L.
Cream until light and fufly
14 cop o sl e
s vanilla exract

Boil mu, 1o 230°F to 234°F (thread stage,
e o s vl kg

Helnwh.le, w unnl Tk o st

Wi oo ith a rotary beater, pour
sirup. very mu ino e ol st i

ture i very thick and of same consistency
s bl

T min.
ware rapily 1o bilng over direct heat and
ook 2 min.

Place over simmering.vater Coverand conk

l min., stirring occasionally. Vig
...mny i about 3 tablespoons of this hot
v . slightly beaten
Irmediately blend into mixture in double boil
Gl ok o w4 B o
slovly o kospmistre nly. Remare
Raspons vonite o

Cover and cool, Chillin mrnw.w

cups pastry ream
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Duckling in Casserolil
Normans
(Caneton & la NoRREINE
ypial ofapleich Nor R
& o “prepared SR,

x..xm & 3qu casercle having  tightBiting

Clea

1 ducking, 4 Ibs., ready-to-cook

weih
Disoint duckling to servingaize

2

Al ducling o sl and wm onall u!
turning with tongs. Pour of fat as it collecs.

Wash, quarter, core, pare and slice
6 modiumsize. (about 2 lbs.

Ml e acean
s by

s g shee e bt Pt i

oy Lol e tom of

caserole, .ﬂ.,w.(mmuN,‘.,\u plump-

Surround with remsining

Dt o it ot sl
 apple brand
St ore o et 1o oo i, Heu
il steamin. Pour over the duckin

bt 507 bt 2
b ot bl

Ml duck s usd instadof ducin, low

About 3 serings
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ooy G0
Many

Lungtt o n Pt Mool ok e o s
fondant, bonbon and pastlle are of French oriin, they
express popular American choices among confection

Fondant
(Fondant)

& Base Recipe
Originally meaning “melting.” the word fond-
ant has come to sugges “that which mlis
the moath” or “lusious,” a rue desription of
s croamy confocion.
Set out large plater or marble slab. (Surface
must be smooth and level)

‘Combine in a 3.t heavy saucepan having a

tight iting cos
3 cups s
4 cups

genly ive any crystals
hat may have formed on side of saucepan.)

The surpassing skil and artisry of the French in the con-
ent to anyone who
indow of s Prench conrie

‘onfectionery

(coNFisERIE)

e given to candy came

Goest 1S, Bour i foet
Wit

ide ,p.m. e kot spoce

i il from el 10 ceer -...m

whiteand cream ol o

o andslow 1 st 20 0 30 i
ands, work fondan (5 aing mo

doe) unil o and

Ripen at least 23 hrs. in 2 ugmv, covered jar.

Shape into small candies or use n following

Tecipes.

About 13 I, fondant

—Fondant Glaze
mlm au Fondant)

Recipe. Place ripened fondant in

am.m e P e et e i

Stiring constaniy, met fondants heating 1o

B0 (o bigher emperstare) Bend i, o

pastry brush dipped. in water, wash
dov cyvale from s of sucepn rom
tm o e durng F

e Dl e P 45 rone from. feat
il tsiog) T
i plter o i it dam ot e

g iy mx ,.m e,.wn
o hod Bt on pam of o

(For bast resuls, propere these

s han e cawia ofpaesvesls n ey mokiog

o

Ve in 1 or 2 drops food oI l[[wndm(

is ot thin enough to por Peits

for o cot s ho) gadualy stic i
it ater, 1 .n.w.m ata time, unil fon.

b nfpo tency.

nuts, dates and other fruite.
O o Frenh Poo o P P oy
il g ] it o e e

arack overa tray lined with wased

loar, bright deys. High humidity
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vres and Canapés

(HORS D'OEUVRES ET CANAPES)

Aply el il o e bl by ne Erenh

st ot vle i ny e,

Ay el e el et
s begion wih ses he owtvis o soups bt

rarely with both.
Hor .r.m.»mm colorful finger morsels which are varied
in size and -y may be plain, stuffed or decorated

and prepared ....m.m . Canep - and relishes, too, are often
,m«n on the hors d'ocy
s peilmimll! wevor b ol apieiinglysommmedfoodi

uch

hnn) S ceylgnts Canapés a
e 1 tholviag rooes, oF s the et murss st dia

amhson. They mey ates be socve s pury refrenbmente,

Small Hot Patties
(Potits Patés Chauds)
P lloing bt 3 )
a8

ra,m...,,cm,.n inely

o e st o o (o e
o)

Greed
Add and lend in
2 tablespoor

foumds
dimete. On sach of 12 rounds o X
Hiny slits 1 allow steam to escape, Set aside

Lay the remainiag 12 on  baking sheet which
ot B rnsd 0 coll vater and drined.
-

Darmpen edgesof rounds,

Futshow | blspon of g anto cach
pastryround. Cover with the st rounds. Press
it toetr wih  fork to sl

Lightly brush onto pastry tops
Slighty boaten o9

Bake st 450°F 8 t0 12 min. Serve hot.
12 paties

Poultry Liver Paste
(Pété do Foie do Volaille)

Heat unsil very hot
lespoons salt pork fot

6 vcepoen ek reund pepper

1 bay leat
ook 3 t0 4 min. Remove bay leat, Rub lvers
through s sieve. Blend sieved livr well with

Mhout 1 cup paste





index-22_1.jpg
(VIANDES)

France. However,
it with the usual Frenc
Tevpaiargs o sariey

Veal Chops en Papillote
de Veau en Papillote)

Coking in paper e papillae) is
oyt Ly g
Set outa Lqt. caserole n.m.mu

Wipe it e, damp loh

Cover and Jet stand in refrigerator 12 hrs. t0
marinate (page 66). Turn chops occasionaly if
not entirely covered with of.

Cut large enough to wrap around each chop
and allow & margin for overlapping

s sometimes difficult t
when she has meat, the

o

o findn the county dicics

i T parcay e b v
‘meats and leftovers.

Doee e s gl avand sk copand

steam or juice will excape
Put onto a haking sheet and bake at 300°F 30
40 min, Remove papers. Season chops with

1

B enings

VeRLi el o s
(

Aur,- e s o dish
...,m, ot it Hencn @ b
made it e, Lo white ot n/,m..-.

s
Lightly butter one side of paper

Mix together
s cop chopped mushronms (poge 4

hevred
2 toaspoons chopped o
ace hapng aispoo o mixture on but
et o ach ple.Fiace & chopo tp
I chop with
toaspoon buier

porsey

Set out 8 3qt. saucepan.

Wipe with a clean, damp cloth and cut into
2in, pieces

o)
Place meat nto saucepan with
i, cut in halves
, ut in quorters
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o

Nougat
(muw-l de Montélimar)

rougly bt inside of 8
fooe s
Wk e ” i m..,,

2 oz) pistachios
m.-.ax o gws\ i chop

pan. Set

onds
Set s o
bine in 8 heavy saucepan having a tight
fiting cover
2 <oy

il mixture has lost some of it gloss.
onger the mixture 1 best the shorter will
be the drying period over boiling water)
Tl bl el e e
over bailing water. Usi

constantly st and

on hould it m e v
s pressed on i)

2 teatpoons vanils exact
Grsualy s in the s T it pn ad
v tding

e - ey S Whompiass ok oo
com sirop e tghty.
i over Tow s gl s 8 e
e, atleast 28
Sk el semore sk of ey o
pon 10 cut Co i i Song

pieces. Wrap each in waxed or glasine paper.
About 10 ol

Candied Chestnuts
(Marrons Glacés)

[ g
g
¥ eos whies

When the sirup reaches 290° F immedistely

I thermometer, Combi
hermometer in place (mix-
cover thermometer bulb)

2 tablespos
Conk ‘o s bt et
e O

p of pan during

spoon)
At once pou a fine stream into egg white mix.
o g ey £ i e

T b, chastnute
(Follow ither Method 1 or Method 2)

ook
Bake at 50° F 20 min. Caol. Remove shelle
Y one king i+ s e

Madd : Pt chesouts o i and
o cover. Boil bout 20 min, Drain

ity Poc o shll snd b

oGl T Manched s e

saveepen. Cove with biling satod

Cover, Simmer 8 % 20 . o natl

whesperoadwith & fork S
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 Jugged Hare, Sologne Style

~ (Civet de Lidvre & la Sologne)
Set out a heavy kil having
b iuingcovr and . Sl

e nd st wie
2 cups Bauillen (page 7 or 66)

i s, danp clth, difiot and
cutinto serving sie piece

7 deaned and obte-deassod bt
orererasly young)
Set aside.
Reserve cleaned liver an

i set in efrigeratar

and dark

Cokin e e kil iin nd o
When b e, pae on sboent o
o drain.
ook fcon ot st

hopped onion
Remove onion and s

Remre sl rom bes. Bond i
P

1 ....,...,. sat

Yo toas
Fut o pices g —

gty b dgigtons
20 brown mea on both sds.

Y
5 &

Pour prepared bouillon over rabbit with
2 cups rod wine
Bring just to boiling. Add bacon, onions and
Horb Bou o 66
Cover tightly and simmer 14 to 2 hrs, or
untl meat it tender,
Meanehie, clean and slice (page 4)
1 1b. mushrooms.

Melt in smallr skillet

Bo..qu st and pour liquid i
To Make Sauce—Prepare & rous by blending
i

Y4 cup m
i com o
. low heat
e from heat and gradually sie in liquid.
o 0 et g apidy o b
sirring constantly; cook 1 to 2 min. longer.
Pous saues over s,
Tt el v

%

unil mixture bubbles.

lpie] ‘wrmd\ o pour over rabbi an sauce
Serveimmediately.

# senings

Jml o
04 o)
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e, Callct i o G o,

Pk Gl eling

For Chacolate
ot 4 i 4 ) v
e When 10 (o

mpersture reaches
). st in hot water, 1 table
e ol ke about 4 abespoons)
il thi enough 1o pour

—Bonbons
(Bonbons)

No one could quarrel with this French name

which, literally translated, repeats “Good!

Good"

Reere st oneir 2 Resip for diping.
Divie emiin i o the or
portions, Color and favor each por

e i e and a1t ondn
i chopped muts, coconut, candied
frvits, dates, figs or rasins, work in with fin
gers only unil blended. (Use alone or in any
Combination.)

Shae e Lin: ol Gt no smal uniform
into balls
ol 4

ved fondant as in Fondant
AJ.A 4Ienvn~l fvaringnd e ha | o lmd
for proper costing consisten
»y ippig o et e

wer & center, rounded sde down, into fon-
= = wmp]el:lv wih fondant. I
me y dipper,
smpu..mmm.m.nc,. (o remove excess
fondan

e fat side dowy onto el o

o proper dipping
ield il sary according 10 hapes made

Follow 4 Recipe. Fondas
e wuka‘
fonen i e (st g P

s by covering

g coaniy, el ot v e

Teatin fon o

i olorings an o

n,.s..mmm...k

i bt e, siring in &

G, Pou fondnt i oot

5 m“ ) o g

= Tl Homgd F
efore ling ith fondant)

picces and sha : sightly
Haten one side. Keep in
cresses sise. o stand

o racks or trays covered with wased paper.
Dy seversl hours before dipping.

paper and stack paties upright,tde-by-sde
bout 60 paties

Patties
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try bag and tube o form border
Teaves (see pages 33 and 36). T

tions of Decorating Frostng pale pi
pistachio green for decoraton, or frost as
Sneeed i Fondank Gl (ogs 62).

Saint-Honoré Cake
(Géteau Saint-Honoré)

Named for the patron saint of bakers
Honoré Cake s a dessrt for

The g 5
Chons
cream ,,ul, oty b il i e

Preare (alowing sbout 9 hrs) and chill in
rfrigerstor

e Wnlullurpkmfe
round. (Cake

Covr gl kg shoo it
dhicknesss of gl poper. P el

1 paper and .,mk well with
o etgon 3y

Mesnbie, preare

m Puff or Choux Paste (one-
00 46
Use  pastry bag with about a ¥, opening.

o iop of puio
st by
e S id g oo e i

os*
mmm.mmw»r....,ml, Leiyliei]

o0 3T and ke min. Fnaly
o e out
i, o il the " eholo. suraee s Nghtly
browned. Remove paper covering;remose from
kg shct and doo on k.

Foree remining Chous Paste anlo o greseed
bout 8 ministure decor
puffs. W om v,
e emperars o 450°F and bake pu
Reduce temperature to 350°F ar
shout 5 min. o longe. Goo o8 rack

-

i buke

Meanwhil
oy il

St consanly untl golden brows, and foum
sppers Remorefrom et rduly o
' tabl

dm ot

Carfullycut ot f cch g and 6l i
Saim-He

Repac ope. Lighly speead i around top
et TP i L b4

o sirup and arrange on rim. Fill
w.w of "L gl wil remaiing San:
Hon

If desired, top each tiny puffwith about 1 tes
cpoan of 8 mixture of

3 toblespoons Chaniily Cream
(page 61)
blespoon chopped candiod

1 tablespoon chopped walnuts
To make an sl iy ke, et ca
dles i sppropr ..mxm..nm....upun,
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—Cream Puffs
(Choux & la Crame)
repare A Recipe, Foroe dough through &
,,..m m dmp b oot T
iy ko baog

»r £ 607 15wt Lo rm
F ok ke 20 to 25 min. Tonges 1
until olden in color.

Bk ol a1 010 min Lover b
10 350°F and bake oner, or unil
{iden i color, Remors to rack ahd

Cut o toe and il shell onoré
e Gy Coan e
G Renos op s

o ve o st and i consant

il e m hest 3
teaspoon vanill mm ol gy, Sprcad

over tops of clir

For Chaolse Glae (Uneok)—iend 15
o e s o | oge i

Add % teaspoon

15 02) hocolater el M\x ooy
and spread over tops of éc

—Choux Paste Fritters
(Beignets Soufilés)

fectioner’ sugar,

Eclairs
(Eclairs de Crame au Chocolat)
(S cnter colo photo)

Fllowscpe o Cram Pufls, forming dovgh

For_Chocolate Glaze (Cooed)—Melt 1 s

1 abl
chocalte, 2 M.,mm Pl

easpoon butte

Cream
Pute

r g

o centuries ago ot Beaume.

(o oG Ty oo e

' as Pesde-Nonne.

Fill  deep ssucepan sbout two-thirds fullvith
or ol for deepfrying. Heat 10 360°F, or

untl a Lin. bread cube browns in 1 min,

Tollo  Recis omiing e &

Serve hot, sprinkled withsifted confectioners”
sugar or vanila sugar (page 66)
"4 dox. Chous Paste Friters
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—Vol-au-Vent Shells (Patty Shells)
(Crottes de Vol-au-Vent)

For Individual Vol-au-Vent—Follow & Reciy

Rall ey 3 . hick. Wi hurpb s or
in. cookie cuter, cut out roun.

cookiecutter ut conters rom

Founds, Remove centers, leaving Jin. rims

Maisten Yin “alid 3. rounds vith

ol v, Fi i on o Thrughly ik

el i

—Ne

(Petes Wil Fouilen)

{er i baking shee rinied i ol waer and
Prick well. R

s s dow. T
y i rinsed in mld nm nd

“which has been

el drine

Rallh2in e 06 ko, Thre
ued as covers and may be cut into shapos

‘och o e o salloped rounds: Teanafer 1o

baing et Pric el m\.mn i cavers

in rerigorator or 30
Reduoe heat to 350°F

ool cove i shet o o uer

Remove to rack to cool. Reheat before flling

it hatcramed istre

ForLare ViVt —Divid gy nt w0
b ol of the

with each
in refigerator

Tk 257 10mi

Reduce temperature to

oo, Lot sand ot 30
il il e umna
1) Gendly prss o
ling ove top and

. Sproed s
g el
down, Spread top with

Lt of
lice. This completes one Napoleon, excepting
the e

For Napaleon G]

ze—Mix i heavy saucepan
sugar,

same siz to in. thick. From one, cut out
ener, lwving i bt i i Moiten
d round with cold water.

nter to i,

Toater nmer e orating e Pk

well. Chill in

Bake as individusl Vol.u-Vent Shells. Rebeat

before iling with hot creamed mixtue. Use
e cente 3¢  cover.

s ke
kel m.|., ad
i o top of Nuptsons:

vanil extract. Spread o
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Puff Paste.
(Péte Fouilletées)
& Base Recipe

Pl ino g bow of cod vt and o
cubes or

Work v i hands, Brak it it sl
i “water about 20

¢ lblo nd vy,
d wipe off Reserve
36 of i B Pat rooaiadee 34
into ive equal portions, wrap each

10 weed papr. il rlbgprato uath e
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and et ripen about 30 min.

Yoo
paper and place in refrigerator.
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Madeleines
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Macaroons
(Macarons de Nancy)

Line bottom of baking sheet with unglazed
poper.

Fore though o coure e, e a3 time
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Bake at 300°F about
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About 3 dox. Viin.
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Crpes Suzette
(Crépes Suzette)
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Butter Sponge Cake
(Géteau Genoise)
A Base Recipe
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For Pastry Topping—Mix 3 cup (sbout 3
o) chopped, banched almonds (page 3) with
2 teaspoons confectoners' sugar and sprinkle
over top crust before baki

Pastry For Meat Pies
(Péte pour Patés)

Sif together and set aside
ups sifed flour

picces are sze of s
fork after each adition,
 dough that wil hold together, sbout

Gather dough in waxed paper and_gently
squeese into a ball Sore n refigerator if not
ready t0 use

paper and set dough on floured sur.

for ham casing in Ham

o in Pastry Shell, page 27). To blend

15, knead (page 40) gontly several
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Soured surfce.

s

tul oosen pasty from surface where.
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inkle four underneath.

Crst for 9-or 10, twocrus pie
For Meat Pie—Use a deep 9-or 10:n.pi pan.
Proceod ss for 2.Crust Pin (page 44). il thell
with any desired mixture of meat, poulry, fish
or vegotables. Bake at 425°F 10 min. Reduce

t and bake at 375°F 20 to 25 min., or un

crust islightly browned.

Top—Cut op-crust pasty into
intresting shapes such a sars, diamonds and
crescents usng  sharp pointed knifeor cookie
cutter. Arrange shapes in design on pie lling.
For (—Cat all of rolled pastry into
rounds large enough to line 3:n. muffin pan
‘wels. Line, priek bottoms and sides with ok
and fote edges. Bake at 450°F 10 to 15 min.

8 Croustades
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Cheese Soufflé in Ramekins
(Soufié au Fromage)

Set out 8 small ramekine.

Mol ¢ miepen

Strin unl\\ u.u ended
3

T cu
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Place i boiling water buth (page 3).
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Bacon Tart
(Quiche au Lard)
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e etre o lanchn dish, o for & I
gt

P ol (g 9 e e il

Cotingo B

it it pork i ..,ea b g i and
h, before brofling)

range on coal brofler rack. Set temper
somr s B P in |.m.1" by
om heat source. froquer
B s 5 i o  anel Hght brown sod
risp. Draimsin absorbent paper.

ture

Sald g )
s milk or pant cream)
Beat slghtly
3 on

Y teaspoon popper
Gradually add milk, siing vigorousy.
A

rrngs bacon o pasry, Cover wihchese
Pou cgg mixtore over s
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s
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immediately
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—Shrimp Omelet
(Omelette aux

This variation is a specialy of Trousille on
the ! ormund) soncoast,

evettes)

cipe. Remove bl
St Bl st 3 o 1
cooked and pecled shrimp. Cat shrmp
Snllpeces. M with ¢ o cream. St o
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—Spinach Omelet
(Omelette & €pinard)
s ariatian i  pcialy o Prosec.

Follow & Recige. U
ook 3 o 1 o) qmuvh T
5

o N S, i 39, Gy
“himiin abespoons hotcram 1o miten,
et g ot e i

o e a5

—Omelette with Savory Herbs
(Omelette aux Fines Herbes)

Follow 4 Recipe. Add to cgg misture 1 tble-

1 teaspoon chervil and
teaspoon tarragon leaves, finely chopped.

Eggs Fried Gascony Style
(Oouts aux Aubergines Frites)
Set out o lag skl aving o tghting

mm nd ey warm
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Ve cup
Y teaspoon sl
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lice. Cover and cook until eggs are done. Re-
506 % e i o o i
i e cooked
and vengl Soe (reserve
l:mamdev «..r fulm'c m» ) Sk vk
ped par

 sevings
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Alsatian Salmon Pie
(P&té Chaud de Saumon)
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i rine with

rosh cod
Finely chop cod and blend thoroughly with
Y cup (about 1 slice) fine dey bread
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Court-Bovillon
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