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Sawce anx tomates fraiches, 85,
e domales conserpdes, §9,
bfurnaise, 72,
blomche, 104,
bowrgeaise, T7.
brwne, 65,
danchois, T1.
genevoise, 78,
hollandaise, 70,
mudiye, 66,
maitre d'hitel cloude, B3,

iqiande, 89,
e ford, 9,
w o oaw vineigre, 96,
vimonlade, 706,
tariare, 81,
tomate a Uespagnole, 90,
verte, T8,

Savmon sauce d la genevoise, 110

Bavarin, 502,

Bavoy cake, 616,

Seallops, meat, 163,

Milanese, 285,
of veal, 234,
Serambled eggs, 345,

with  asparagus,
R v ‘

w with ;;heuse, 346,
n with green peas
348 .

w  with I:rutﬂcs. 349,
Semolina (ritters, 513.
pudding, 474,
W c!}lll, 475.
soi ffté, 485,
soup, 20,
w o thick, 21.
Shuugs brains, 214,
idneys, 215.
w  suutbés, 216,
tongues, 213,
Short crust, 579,
w for open tarts, 582,
w  rich, 580,
Bhoulder of lamb, with glazed
ouions, 221,
of mutton, stuffed, 205,
Shrimp butter, 27.
patties, 118,
sauce, 99,
Snipe on toast, 353,
salmi of, 326,
to roast, 332,
Soldiers' soup, 81.
Soles d da normande, 135,
au beurre, 129,
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Soles aw vin Weane, 130,
Soles, fillets of, fried in batter, 131.
" rich, 136,
" stuffed, 134,
in white wine, 130,
Normandy fashion, 135,
with butter, 120,
Sarbet an champagne, 577,
Sorrel, 43: :

soup, 47.
Soufitd, almond, 491,
apple, 486,
chocolate, 488, 402,
fritters, 512,
ground-rice, 487,
monsseline, 489,
of fowl, 802,
omelet, 403,
omelette awe vhun, 404,
semoling, 483,
Vanilla, 490.
Souffis a la flewr de ris, 487,
@ la semoule, 485,
@ da vanille, 480,
aw chocolat, 438, 492,
e pomane @ la russe, 486,
dans un plat, 377.
d63 ﬂugoki' le en peliles caisses,

mousseline, 450,
paraling, 491,
Soup, ambassadress, 4,
bread, 20,
cabhage, 57,
" with rice, 38.
chicken broth, for invalids, 11.
clear, d la printaniéve, 3.
w  8tock for, 1.

crayfish, 26, d
erofltons of fried bread for, 33,
fish, 45.

Fletish, 34,

fowl, 6.

German, 7.

hare, 35.

haricot bean, 41,

Jerusalem artichoke, 14,
Julienne, b,

leek, 89.

milk, 46,

mock turtle, 28

oatmeal, 44.

of various Italisn pastes, 18,
onion, 40,

ox-foot, 9,

pearl-barley, 24,
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Soup, pearl-barlay, thick, 25,
potato, 40,
pot-au-feu, 12,
pumpkin, 43.

les for, 36,
rice, 22,
" ljtzj:k 23,
Semo! :
i thick, 21.

soldiers’, 31,
sorrel, 47,
stock for, 15, 16,
tapioes, 19,
tomato, 10,
turnip, 42,
veul stock, 13,
vegetable, 8.
velvet, 82,

Soupe d la bataille, 31
d la epurge, 43,
allemande, 7.
a U'oignon, 33,
a 'oseille, 47.
@ gruen, 44
aw lait, 4‘%
aw pain, 29,
aw poisson, 45.
awe cliowe, 37.

" avee ris, 38,

aiwee laricots blancs, 41,
awx ligumes, 8.
aus napels, 42,
anz poireave, 39,
awx pommes de terre, 40,
G i de benf,

s prieed de B
Epinnuf:pin hirown butter, 403,
8 i S e N

enke, almon
Pméeg?nnvn, 600, :
with meringye, §95.
with nuts, 504,
Stewed apples, 533,
bullock’s heart, 202,
calf’s head, 244,

cardons, with marrow, 434,

celery roots, 422,

cos lettnces, 419,

fillet of veal, 224.

fowl, 279, 2 -

in red pepper, .

Eﬁl:ts. sl
P 218

lamb and green peas, 218,

larks, 339,

leeks, 427,

INDEX.

Stewed mussels, H% .
partridges, with caliba ]
peark, 1&;:‘5 o

pigeons, with elives, 817,
potatoes, 459,
quinces, 54,
rabbit, 343,
tomatoes, 435,
turnips, 420,
Stock, common economieal, 16,
for elear soup, 1.
for soups, 15.
to boil fish, 107.

to clear, 2,
veal, 13.
Strawberries, compdte of large, 538,
w _of wild, 537,
Strawberry cream, 554
custard, 503,
mousse, 570.

tart meringue, 524,
Stuffed breast of veal, 235.
cabbages, 441,
eggs (with cheese), 870,
fowl, with truffles, 208,
fowls' thighs, 301.
lettuces, 420,
u;ushrnm;]u{,’ 446,
pigeons, 313,
potatoes, 461.
shoulder of mutton, 205,
tomatoes, 436.
turkey, &
Sugar, to prepare, for syrups, 636,
Sweethreads, veal, d lo Saint Cloud

257,
braized, 256,
in white sauce, 258,

to prepare, 255,

Tapioca pudding, 482,
soup, 19.
Tart, apple, 521.
apricot, .é.:zs
cherry, 522.
macaroon, 597,
stmwberrg’. meringue, 524,
Tartar sauce, 51.
Tartelettes de Orimone, 630,
Ten cakes, 625.
» smuall Scotch, 625.
custards, 02,
rolls, small, 624,
Terrine or pdté of E.rtridges. 330.
Tervine de lidvre, 341,
de perdreausz, 330,
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Terrine de pigeons, 314,
Téte de veau o diverses sauces, 244,
" f‘."i‘f, 245,

Thickening, butter, 64.

with eges, 83,
Thickenings and sauces, 58, 62,
Timbale d la Milanaise, 276.

de macaronis, 385,

" a la b&ﬁﬂmﬂl,
386

de perdrecuz a iu legente,

de pigeons awx olives, 317.
de pommes de terre, 452.
de poulets aux nowilles, 200,
da risoltn, 388.
Timbale of liver, 253,
of macavoni, 276,
of partridges, 320,
Tomates forcies, 436.
sautées d la provengale, 435,
Tomato sance, 58.
w (preserved tomatoes),

#  Spanish fashion, 90,
soup, 10,
Tomatnes, stewed, 435,
stuffed, 436,
Tongue, boiled, caper sauce, 196.
aised, 197,
enlf's, 247,
salt, and current sauce, 198.
sha?'s, 213,
Totines de pommes de terre, 450,
Tournedos d la créme, 193,
sautés aue champignons, 102,
saubés aux truffes, 101,
Tourte a 'ean, 537.
an pain noir, 598,
Bisowit aw bewrre, 599,
n au punch, 596,
n awz emandes, 593,
n awz noisettes, 504,
w  monsseline, 602,
de Gendre, 600,
de godiveau, 261,
de sable, 601,
manguée, 603.
meringuée, 595.
Tranches de sawmon grillées sauce
sueculante, 111,
Tripe, 199,
Halinn fashion, 201,
Lyons fashion, 200.
Tripes d lo lyonnaise, 200,
d la pouleite, 199,
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Tripes d U'italienne, 201,
Trout, baked, 108.

grilled in butter, 109,
Trufles a la serviette, 447,
Trufiles, 447,
Turbot d la Mornay, 127,
Turbot with mushrooms, 127,
Turkey, hnshed, 807,

ronst, 305.

stuffed, 306,
Turnip soup, 42.
Turnips in white sance, 428,

stewed in butter, 429,

Vag;erin angz amandes d la créme,
6

Vanilla eream pudding, 569,
creatn ice, 568,
custard, 650.
ice, with almonds, 571,
pudding, 481,
souffls, 400,
Veal 5, 266,

breasts of, stuffed, 225,
cutlets en pari.‘.‘fom. 233,

n  glazed, 231,

w  pandes, 232,
fillet of, stewed, 224,
Sricandeau of, 226,

" w  with eream, 237,
frieandelles, 230,
haricot of, 236.
kidueys, stewed, 254.
liver, quenciles of, 202,
w timbale of, 253.

olives, 260.

w glazed, 258,
patties, 229, 271,

" dressing for, 272.

" small, 963,
pie, eold, with jelly, 274,

w  de godivedn, 261,

u e cocotte, 275.

w paste for, 262,
quenelle meat of, 264,
vagoit of, 4@ la HMinanciére,

237

remains of, to dress, 228,
seallops of, 234,
n  Milanese, 235,
stock, 13.
sweethreads, ¢ !ag 5Saint Cloud,

" hrainwj, 256.
" inwhitesauce, 258,
" to prepare, 200,
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Vegetable son

Velvet son

Vemison, fi Iats of, 342,

Viennese pn:!dmg, 478,

Vinaigretts snuce, 07,

Volmﬂs d laMarengn, 280.

d I Pﬁnmrrd, %65.

fruffée, 208

Vol-au-vent, &B.

INDEX.

Vol-au-vend @ la mariniere, 270.
garnitare for, 260,
quenelles for, 267,

Wallles, 627.
‘White sauce, 83,
w for vegetables, 104,
Wild duck, ronst, 338,
Wine jelly. 561,

THE END,

FRINTED BY WILLIAM BLACKWOOD AND SONS.
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