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PREFACE.

Lrrrie, if any, origioality is claimed for the
following recipes, most of which have appeared in
the Cookery columus of the Cueen during the
last eight or nine years, from whence they have
been collected at the request of many readers of
the Queem, to eave referemce to back numbers pot
always within reach. Additional recipes have, how-
ever, been given, to bring this lLittle work as much
up to date as possible; but all these, lhke the
previous ones, have been carefully tested, and are
all (as I know from practicel experience} well within
the capacity of ony ordinary “good plain cook,™
gifted with fair intelligence and a little good will
I desire also to take this opportunity of acknow-
ledging my indebtedness to the varicus auihors of
gtandard foreign cookery books, and also to offer
my grateful thenke to Mrs. A. B. Marshall, and
poversl other well-kmown chefs, whose kindness
has a0 materially helped and rendered possible my
work in these last years,

B. BEarz-PowxaLL,
Feb., 1501,






CONTENTS,

CHAFTER 1.
Entrées and Rachauffén v poge 1
{CHAFTEE II.
Cutlets, Fillota, &e, . £
CHAPTEE IIL
Cutleta, &a. {Condistuad) o 34
CHAPTEER IFV.
Bonfllés, Moomses, &c. 81
CHAPTEH V.
Timbalss, Vel-ao-Venk, Patiiea, &e, e B4
CHAPTER VI
Unclageed Enkrées ... i
CHAPTER VII.
Eechanffis ; - 116
CHAFPTERE VIIL
Reohauffis [ Crmtnged) N
CHAPFTER IX.
{hanfroix, and other Cold Dishes ... .
, CHAPTER X.
Chanfroix, &o. {Tentimued) .. S - 187
CEAFPTER XI.
Haunoss .. i ... 1BS

CHAPTER XII
Odda snd Ends R nis i EL



Advertisements.

The Lavgest Mustart Wanufecturers n the Worl.

COLMAN'S MUSTARD.

Ak for DWB.F., with the yellow label, and ses ihat
COLMAN’'S pame and the Bull's Head are on the tis.

Obtainsd the GRAND PRIX, Farls Exhibition, 1500.

COLMAN'S CORN FLOUR,

For BLANGC MANGES, CUSTARDS, &
MHade by Bami Process from Rice.

COLMAN'S SELF-RISING
FLOUR.

Made frow the Finest Brands of Wherd.

For BREAD, PASTRY, CAKES, PUDDINGS,
SCONES, &ec.

J. &-_J.-_CbL;-HI;_A.N LTD.,

108, Cannon STRET, Lowoow, E.G., & Carrow Works, NoRWICH.



ENTRE!

L4

S.

CHAPTER L

ENTREES AND RECHAUFFES.

OerciritLy eotoées were often, and mdeed at fipst
almost always, called hors d'auwre, or, aa one might
paraphrase it, “ by the way dishes " ; not included in
the actual menu, but simply trifles Lromght in “ to
amuse the guesta"” whilst wailing for the searipus
parta of the dinmer, termed relevds, or romovas, as
weo call those mein diahea for want of a hatbor word.
Hors d'oevre wore st firat both hot end cold, but
gradnally that name was roatricted to the cold trifles
gent in as a whet to the appetito; whilst the word
entrée was used for the hot dishes, For this word
thers iz no actual equivalent in our language,
though some people do call them side.dishes and
made-dishes. To translate it literally we must call
these, “brought-in " dishss, a somewhat awkward
term, but one which derives some meaning from the
fact that entrées were brought in with all their
accessories, such as sauce, gamish, &ec., on the same
B




