SAVOURY PASTRY : SAVOURY DISH
AND RAISED PIES, PORK PIES, PATTIES,
VOL-AU-VENTS, MINCEMEATS AND
PIES, AND MISCELLANEOUS
SAVOURY PASTRIES



Published @ 2017 Trieste Publishing Pty Ltd

ISBN 9780649698080

Savoury Pastry : Savoury Dish and Raised Pies, Pork Pies, Patties, Vol-Au-Vents, Mincemeats
and Pies, and Miscellaneous Savoury Pastries by Frederick T. Vine

Except for use in any review, the reproduction or utilisation of this work in whole or in part in
any form by any electronic, mechanical or other means, now known or hereafter invented,
including xerography, photocopying and recording, or in any information storage or retrieval
system, is forbidden without the permission of the publisher, Trieste Publishing Pty Ltd, PO Box
1576 Collingwood, Victoria 3066 Australia.

All rights reserved.

Edited by Trieste Publishing Pty Ltd.
Cover @ 2017

This book is sold subject to the condition that it shall not, by way of trade or otherwise, be lent,
re-sold, hired out, or otherwise circulated without the publisher's prior consent in any form or
binding or cover other than that in which it is published and without a similar condition
including this condition being imposed on the subsequent purchaser.

www.triestepublishing.com



FREDERICK T. VINE

SAVOURY PASTRY : SAVOURY DISH
AND RAISED PIES, PORK PIES, PATTIES,
VOL-AU-VENTS, MINCEMEATS AND
PIES, AND MISCELLANEOUS
SAVOURY PASTRIES

ﬁTrieste






PasTrY Srawb & La Uxigus,

Ihpe Page 33.F




Savoury Pastry :

SAVOURY DISH avD RAISED PIES, PORK FIES,
PATTIES, VOL-AU-VENTS, MINCEMEATS
AND PIES, anvig MISCELLANEQUS
SAVOURY PASTRIES.

BY

FREDx. T. VINE

I Comproe TexE™]

Awther of ** Broctfeal Paspey,” *° fras ™ 9 Biccaits for Babers™ Y Cabes)”
H Practical Mread wealing,” Salsahle Shap Coors,”

s T

LoxDon :
QOFFICE oF THE “BAKER AND CONFECTIONER,”
1 & 62, CHaNcErY Lawe, W.C.

1gpog,



3. Crsiane 51,
T.ondarci,




CONTENTS.
B

o
INTROLDUCTION . H b 3 4 i 2 q 7
CHAFPTER L—MAaTERIALS AN [UTENSILS | . . o
T1.--PASTRY AND ITS ACCESSORIES . b
Il —PasTRY STANTD 4 f2 Unigue | : 35
. IV.—l'ork Fies, 37 Hawp aND MACHINE 42
i Vo—=Parries, Cases, akn FILLENGS . ; 57
i VI —RamseED PIES aWn Tivmares : . 104
" Vii— Savouky Dhsy ks . s . 12o

w  ¥IL—VOoL-aU-YENTS AxD THEIR FILLINGS. 128

o IX. —MincEMEAT anTy PIES | . . . kg3
,, X —IMISCELLANEDUS SavoUry Iasrey . 166
GENERAL INDEX . ; 5 ¥ f . i S %]



ADVERTISENENTS.

o
=R
Zh.
= ZE:

_ M w.m A
- =" £
b=

HEMICAL CO

F




PREFACE.

T is with a considerable amount of
pleasure that I present another
volume of recipes to the trade,

and [ have every hope and confidence
that 1t may prove alke in-
teresting and vseful.

I make no excuse for its
appearznee, for ever since my
boolk on “ Practical Tastry ™
has been before the trade I
have [bony time to time re-
ceived enquires for another treating of the meat, or
“ Zavoury ” part of pastry.  To supply this want the present
volurme 15 published, and 1 have o doubt will be as
generally appreciated as my previous works.

In order to make thiz work cumplote in itself the first
two chapters have been almost exactly retained as they
appeat in * Practical Pastry,” with the difference that several
recipes in the second chapter referring solely to sweer
pastry have been deleted and their places supplied with
recipes necessary for the ™ Savoury " section of the book.
In thiz way I think I have served the best interests of my
readers, as it will enable those who require the * Savoury ™
only, to dispense with the sweets, while those who possess
the two books will have no need to study those chapters
except so far as the ** Savoury " preparations are concerned,
In all other respects the hocks are quite distinet, and
together form a complete guide to the pastrycooks’ art,

In these pages will be found over 200 recipes for all
kinds of * Savoury dishes "—HRaised and Pork Fies, Patties
of every description, and " Valao-vents™; while, for the
convenience of my readers, several recipes for Mincemeat
and Pies have been inciuded. I have profusely illustrated
the text with over 1oc drawings of tooils, processes, and the
finished articles, which illustrations will no doubt prove a
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useful puide as to the general appearance of the goods
described.

The recipes are written from the pastrycook’s standpoint,
and all can be carried out in any ordinary appointed bake-
house by the pastrycook, without recourse to the kitchen
or chefl It will thus be seen that I have striven to give the
information so that many of my readers who do nat
conduct a catering business, and have no kitchen and no
chef, will be able to take orders for goods that they have
hitherto had to refuse.  OFf eourse, [ do not say that if you
bave u kitchen you will find nothing useful in the book;
but I have studicd to give information to those whom T
belivve to be most in need of it, and whether I have
succeeded in s0 duing my readers must judge for them-
selves, i

I am qguoite aware that many of the processes mentioned
would be carried out in 2 different way in the kitchen; but
my principal aim has been 1o oltain the same result by a
slightly different method in the bakehouse. The whole of
the recipes have, without exccption, been made up by me
at some time or other in my business career, and thercfore
I have every confidence in recommending them as the out
vome of practical experience.  They are not founded upon
theary and surmise, gathured from other people, and sent
forth as my own.

In canclusion, [ may say that this is the seventh volome
that T have had the honour to submit to the favourable
consideration of the trade in which my lifetime has been
spent ; and I can only hope that the same $uccess that has
attended my previous eforts will be achieved Ly * Savoury
Pastry."

Tendering my best thanks for the support so freely
secarded me,

T remain,
Yours fraternally,
© FRED* I, VINE.
22, Aprrajue Koaw,
Brockiey, 5.1



