8 Vegetables

Soupe & FOeut, Provencale (Garlc Soup with Poached Eage)

Soupe a I'Ai omme e (Saffron-flavoured Garlic Soup with Potatoes)
Soube Gratinde des Trs Goutrmandas (Onion Soup Crotinéod de Luxe)

Sauce aux Anchois (Anchovy Sauce)

Beurre Bercy (Shallot Butter with White Wine)

Sauce Alsacienne (Herbal Mayonnaise Made with Soft-boiled Eqas)

Sauce Aurore (Béchamel or Velouté with Tomato Flavouring)
Mayonnaise Colleé (Gelatin Mayonnaise - for Decorating Cold Dishes)
Beurre d'Al (Garlic Butter)
Sauce Piauante (Brown Sauce with Pickes and Capers)
Fonds Brun (Brown Stock)
Sauce Brune au Cari (Brown Curry Sauce)
Sauce Mousseline Sabayon (Hollandaise with Cream and White-wine Fish Fumet)
Sauce Chantilly (Hollandaise with Whipped Cream)
Sauce aux Capres (Caper Sauce)
Beurre Maitre d'Hotel (Parsley Butter)
‘Sauce Duxeles (Brown Mushroom Sauce)
Sauce & la Moutarde (Mustard Sauce)
Sauce Parisienne - formerly Sauce Allemande (Eqq Yolk and Cream Enrichment)
Vinaiarete & la Crém (Sai Cream Dressing.- D 5auce)
Sauce Madére (Brown Madeira Sauce)
Pollndarse avec Blance o Geuts Hatndaise with Beaten Eqq Whites)
Sorges (Herbal Mayonnaise Made with Soft-boiled Eqas)

Gelée (jellied Stock)

run de Volaille (Brown Poultry Stock)
Sauce Riiera (reen Mayonnaise with Butteror Crear Cheese, Picles, Capers, and Anchovies)
Beurre & '0euf (Eqg Yol Butter)
Satce vin Bianc (Hallndaise with White-wine Fish Fumet]
Sauce Venqueux (Bronn Madeira Salce with Trufies]
Sauc rt (Brown Must ice)
Seurre Calsert (Tartadon suner w-m Meat Flavouring)
Sauce Poivrade (Brown ce)
Seurre Montpelie (Green Mayonnaise with Butter or Cream Cheese, Pickies, Capers, and Ancho
Beurte de Crustaces (snellfsh Butten)
Sauce Brune aux Fines Herbes (Brown Herb Sauce)
Sauce Choron (Tomato-flavoured Béarnaise)
Beurre de Fines Herbes (Mixed Herb Butter)
Beurre au Citron (Lemon Butter
Oeufs Miroir Gratinés (Shirred Eqgs with Cheese)
Oeufs en Cocotte aux Fines Herbes (Eqgs Baked in Ramekins with Herbs)
02uts Broullés aux Trufes (Scrarbled Egas with Truffes)
L'Omelette aux épinards (Omelette with Spinach)
pérade (Operssced Omaletts Gamished with Onlons, Pappers, Taratses, and Fem]

bs)

s)

Oeufs en Croustades 5 Ia Béamaise (Foached Egas and Mushrooms, Béarmaise Sauce)
L'Omelette au Fromage (Omelette with Chee:
euts 3 a Fondue de Fromage (Poached Eqas on Canapés with Cheese Fondue Sauce)
Oeufs Miroir aux Fines Herbes (Shirred Eqas with Herb Butter)
Qeuts Mirar pipérade (shired Egos with Tomatoes, Onions and Peppers)
Oeufs Miroir Au Beurre Noir (Shirred Eggs with Black Butter Sauce)
L'Omelette Gratinées a Ia Tomate (Tomato-filled Omelettes Gratinéed with Cream and Cheese)
Oeufs Miroir a la Créme (Shirred Eqgs with Creme)
Petits Chaussons au Roguefort (Pastry Turnovers with Roquefort Cheese)
Quenelles de Crustacés (shrimp, Lobster or Crab Quenelles )

ratin de Poireaux (Gratin of Leeks with Ham)
Quiche aux épinards (Spinach Quiche)
lets de Polsson en 50u7he {Th Soufli Baked on 2 Plaftr]
Gratin d'Endives (Gratin of Endive with H
o Cratings 2 Homaae (Grocchi Baked with Cheese)
Quenelies ge Veau - Quenalies de volaille (veal. Chicken of Turkey Quenelles )
Quiche aux Champignons (Mushroom Quiche)
Timbale de Crépes (Molded French Pancakes with Various Fillinas)

Crépes Farcies et Roulées (Stuffed and Rolled French Pancakes)
Sourné de Homard (Lobster Sour)
Galettes au Roguefort (Roquefort Cheese Biscuits)
Fondue de Volaile (Cream Fillng with Chicken or Turkey)
Galettes au Camembert (Camembert Biscuits)
Quiche aux Endives (Endive Quiche)
Bouchées Farmentier 3u Fromage (Pofato Chessa SHcks]
Tartelettes (Little Pastry Shell
Comapés . Cragtons (P or Shuded bread Rounds)
Gratin de Quenelles de Poisson (Quenelles Gratinéed in White Wine Sauce)
Quenelies aux Huites (ish Queneles with Oysters)
Quiche au Camembert (Camembert Cheese Quiche)
Ghteay de Crapes a1a Florentine (Mound of French Pancakes Filled with Cream Cheese, Spinach
Soufflé de Crevettes (Shrimp Soufflé)
Guiche ay Fromage de Gruyers (Swiss Chesse Quiche)
Gratin de Pommes de Terre et Saucisson (Gratin of Potatoes, Onions and Sausages)
Quenelles de Saumon (Salmon Quenelles )
Crotes (Toasted Bread Cases)
Moules en Sauce (Sauced Mussels Served in Scallop Shells)
Filets de Sole Farcis (Stuffed Fish Filets)
Sole Bonne Femme (Fish Filets with Mushrooms)
Homard aux Aromates (Lobster Steamed in Wine with Herb Sauce)
Moules a la Béarnaise (Sauced Mussels Served in Scallop Shells)
Sole a la Normande (Fish Filets with Shellfish and Mushrooms)
Moules a la Poulette (Sauced Mussels Served in Scallop Shells)
Sole a Nantua (Fish Filets with écrevisses)
Sole Walewska (Fish Filets with Shellfish and Trufles)
Fllets de Polsson Gratinés, 3 a Farisienne (Fish Fllts Foached In Whike Wine; Cream and £30 Yol
Mouclades (Sauced Mussels Served in Scallop Shells)
Pilaf de Moules (Sauced Mussels in a Rice Ring)
Fricassée de Poulet a I'ndienne (Curry Sauce)
Fricassée de Poulet au Paprika (Paprika Sauce)
Suprémes de Volaille Archiduc (Chicken Breasts with Paprika, Onions and Cream)
Caneton Montmorency (Roast Duck with Cherries)
Cancton Roti 3 I'Alsacienne (Roast Duck with $ausage and Apple Stuffing)
Caneton  'Orange (Roast Duck with Orange Sauce)
Coaueletsur Canapes (Roast Squsb Chickens “with Chicken Liver Canapeés and Mushrooms]
Canard Braisé avec Choucroute - 3 la Badoise (Duck Braised in Sauerkraut)
Suprémes de Volalle » '6cossaisse (Chicken breasts with Diced Aromati Vegetables and Creart

Suprémes de Volale aux Champignans (Chicken breasts with Mushrooms and Cream)
Caneton aux Cerises (Roast Duck with es)
Soulet Sauté 5 1a Creme (Deglasing Sauce with Cream)

[Cancton au Péches (Rosst Duck with Pesches]

Poulet & la Broche (Spit-Roasted Chi

Poulet au Porto (Roast Chicken Steeped with Port Wine, Cream and Mushrooms)

Suprémes de Volaille 3 la Milanaise (Chicken Breasts Rolled in Parmesan and Fresh Bread Crumt
Poulet Réti 3 la Normande (Roast Chicken Basted with Cream, Herb, and Giblet Stuffina)
{Deslazing Sauce with T
(Brown Chicken
reamte e Pt VEstragon (Taragon Sauce)
Tournedos Henri IV (Flet Steaks with Artichoke Botioms and Béamaise Sauce)
arinade au Laurier (Uncooked Wine Marinade with Bay Leaves)
Gigot »1a Moutarde (Herbal Mustard Coating for Roast Lamb)
Ris de Veau au Gratin (Sweetbreads au Gratin)
Escalopes de Veau Chasseur (Sautéed Veal Scallops with Mushrooms and Tomatoes)
Porc Sylvie (Pork Stuffed with Cheese)
Piéce de Boeuf a la Cuillére (Minced Braised Beef Served in a Beef Shell)
Fricadelles de Veau & la Créme (Veal Patties with Cream and Herb Sauce)
Pain de Veau (Veal Loaf)
eau Poelé 5 a Mationon (Casserole-roasted Veal with Diced Vegetables)
Cervelles Braisées (Braised Calf's Bra
auté de Boeut 3 1a Provencale (Beef Sauté with Fresh Tomato Sauce, Olives and Herbs)
Farce de Pore (Pork and Her Stuffna
Ficadells e Veau Mentonnaise (veal Patties with Tuna and Anchovies)
1 de Porc aux Choux (Casserole-oasted Pork with Cabbage)
i de Vea 1a Crime at aux Champianons (Creamed Sweatbreads With Mushrooms)
Escalopes de Veau 3 ' Eetragon (Sautied weal Scalops with Browe Tartagon Sauce)
is de Veau a la Créme/Ris de Veau 3 la Maréchale (Creamed Sweetbreads)
Souce Créme  Ia Moutarde (Cream and Mustard Sauc
Cotes ge Porc Sauce Nenette (Pork Chops with Mustaro, Crearn, and Tomat Saucel
Rognons de Veau a la Bordelaise (Veal ed Wine Sauce with Marrow)
Farce aux Rognons (Rice and Kidney Stuffing)
Bitokes a la Russe (Hamburgers with Cream Sauce)
Jambon Braisé au Madere (Ham Braised in Madeira Wine)
Gigot a I'Anglaise (Boiled Leq of Lamb with Onion, Caper, or Tomato Sauce)
Daube de Mouton (Casserole of Lamb or Mutton with Wine, Mushrooms, Carrots, Onions, and Hel
Farce Duxelles (Ham and Mushroom Stuffing)
rce aux Herbes (Garlic and Herb Stuffina)
Marinade Cuite (Cooked Wine Marinade)
Bifteck Sauté a la Bordelaise (Pan-broiled Steak, with Red Wine Sauce)
Lamb Shanks (Lam! s)
Farce Mentonnaise (Salmon and Anchovy Stuffing)
Poec Breisd avec Choucrouts (Pork bralsed with SauerCaut]
(Marinade for Filet
Cites e ot Robert/Cotes de Porc Charcuiére (Pork Chops Bralsed In Fresh Tamato Sauce)
Blanquette d'Agneau (Spring Lamb Stew with Onions and Mushrooms)
Biftck Sauté Marchand de Vins (Pan-brolled Steak, with Red Wine Sauce
e de Booul s a Provencale (Cassarole of Beet wit Garle and Anchovy Sauce]
Diteck Sauté Bésthats (panbralod steak with Bearnaise sasce)
Sauce Moutarde a la Normande (Mustard Sauce with Cream)
(Cream and Mushroom Sauce)
Pilaf de Mouton a la Catalane (Lamb or Mutton Stew with Rice, Onions, and Tomatoes)
Roti de Porc aux Navets (Casserole-roasted Pork with Turnips)
Sauce Spéciale a 'Ail pour Gigot (Garlic Sauce for Roast Lamb)
Fricadelles de Veau Duselles (Veal Patties with Mushrooms)
Ris de Veau Braisés a I'ltalienne (Braised Sweetbreads with Brown Mushroom Sauce)
Tournedos Rossini (Filet Steaks with Foie Gras, Truffles and Madeira Sauce]
Rognons de vea Flambds (el Kidneys Flamed n randy - Cream and Mushroom Sauce)
Farce aux Olives (Olive and Ground Lamb Stuffi
Civet 4é Mouton (Lamb or Mutton Stew with Red Wine, Onions, Mushrooms and Bacon)
Bifteck Sauté Bercy (Pan-broiled Steak, with Shallot and White Wine Sauce)
Concombres aux Champianans et 5 a Créme (Creamed Cucumbers with Mushrooms)
Choux de Bruxelles aux Marrons (Brussels Sprouts Braised with Chestnuts)
Gratin de Pommes de Terre Crécy (Scalloped Potatoes and Carrots with Cream)
Purée de Navets Parmentier (Turnip and Potato Purée}
Fonds d'Artichauts a la Créme (Creamed Artichoke Bottoms)
Epinards Etuves au Beurre (Spinach Braised in Butter - Buttered Spinach)
Poireaux & la Mornay, Gratinées (Leeks Browned with Cheese Sauce]
Petits Pos Etuués au Beure (Buttered Peas I - fo larqe but tender fresh green peas)
Concarnbres b a Créme (Creamed Cucu
Eratvas rovindes (Enaes cratinéed mi choese)
Concombres 1a Mormay (cucumbers with Chesse Sauce]
Gratin Jurassien (Scalloped Potatoes with Heavy Cream and Cheese)
ala Créme (Fresh Cream Sauce)
Choux de Bruxelles a la Milanaise (Brussels Sprouts Browned with Cheese)
Epinards Gratinés au Fromage (Spinach Gratinéed with Cheese)
Champianons Sautés a Ia Bordelase (Mushrooms Sautésd with Shallots, Garii and Herbs)
Champianons Sauté, Sauce Magére (Satéed Mushrooms i Brown Badera Saucel
(Frozen Green or Wax Beans)
Canapés au Epinards (Spinach and Cheese Canapés)
Riz en Couronne (Rice Ring
Pommes de Terre Sautées en Dés (Diced Potatoes Sautéed in Butter)
Eoinaras 3 1a Momay, Grotinés (Spinach Gratinéed with Cheese Sauce]
Epinards & la Créme (Spinach Braised in Cream - Creamed Spinact
Gariers e Fonds dAnichouts a6 Bewrre (Bunered Artenoke Bettams, Quartered)
Navets Persillés (Parslied Turnips)
Carottes a la Créme (Creamed Carrots)
Choux de Bruxelles étuvée a la Créme (Creamed Brussels Sprouts)
Gratin de Pommes de Terre Provencale (Scalloped Potatoes with Onions, Tomatoes, Anchovies, |
Haricots Vert a la Créme (Creamed Green Beans I
Carottes a la Forestiére (Braised Carrots with Artichoke Bottoms and Mushrooms)
Haricots Vert a la Maitre de Hotel (Buttered Green Beans Il - with Lemon Juice and Parsley)
aichauts rintaniers (Arichokes Braised with Carrots, Onlons, Turips and Mushroors)
Petits Oignons Persillés (Parslied Oni
Carottes aux Fnes Herbes (Braised Cartots with Herbs)
s dArichauts Mirepok (Buttered Artchoke Bottoms Wit Diced Vegefabies]
Epinards au Jus (Spinach Braised in Stock
Pommes de Tere Parisisnnes (Potato Sl Soutéed in Buter]
Epinards en Surprise (Spinach Hidden under a Giant Crépe)
o o Brisalos 12 Mortay. Graines (3roseci Sprouet Gratinéed with Chesse Saucel
Gratin Savoyard (s<allaped Potatocs with Mea: Stock and heese)
Fonds d'Artichauts Momay (Artchoke Bottoms Gratined with Cheese Sauce)
(Frozen Artichoke




8|Vegetables

10 Desserts and Cakes

Pois Frais en Braisage (Buttered Peas Il - for large, rather tough, fresh green peas)
Haricots Verts 3 Mngisss (Buttered Gresn Beons )
Haricots Vert Sauce Créme (Creamed Green Beans Ii)
Pokreaur Gratins au Fromage (Leeks Brouned with Cheese)
Epinards 20 lambon (Spnach with Ham)
o Créme (creamed Onlons)
uns o Garnurs (vegeiate Metures)
5’ PAnalaise (Buttered Peas |- for very tender, sweet, fresh, areen peas)
i Dulies (tersd Rice with Mushrooms)
Champianons a la Grecque (Mushrooms 3 la Grecque)
Poiurons 3 la Grecaue (Red or Green Bell Peppers 3 1 Grecaue]
Celeri I Grecaue (Celery 3 s Grecaue)
Endives a la Grecque (Endive  la Grecaue)
Pite de Veau et Porc avec Gier (sze  pote)
Poireaux a la Grecque (Leeks a la Grect
Fonds DIArichats » 1a Grecaue (Artichoke Battoms & la Grecaue)
Aubergines a la Grecque (Eqgplant & la Grecque)
e ou Homard en Chaud-froid, Blanche Neige (Crab or Lobster in Chaud-froid)
Oignons 2 Ia Grecque (Onions & la Grecque)
Concambres 3 Ia Grecque (Cucumbers 3 1a Grecae)
Housse de jambon (Ham Hou
Crabe, ou Crevettes ‘e Aspic (Lobster, Crab, or Shrimp in Aspic)
Fenou 3 s Grécaue (Fonnel & Crocaue)
Soutlé Rothschid (Soufié with Glacéed Fruits and Kirsch)
Ciafout 5 la Liaueur (Cherry Flan with Liqueur)
Clafouti aux Pommes (Apple
Crarlotte Malakoff aux Framborses (Almond Cream with Raspberries)
Bavarols ux Frulks (strawberry or Rasnberry Bavarian Cream - and ofher fuls)
Savarin Chantilly (Savarin with Whij m)
(Clafoutl u MiresMyrtles (Bleckherry or Siueberry Flan)
Bavarois Praliné (Almond Bavarian
Créme Plorbilres aux Frults (Plombiares With Fesh Strawberris or Raspberries)
Clafout ux Poires (Pear ia
Un Moule Caramelined Mold)
Gincoge 3 [Abrcot (Apricot Sisze with Almonds or Gacéed Fris)
Soufflé au Café (Coffee S
ot Blaminerse s mana (Pambiéres with Fineapole)
Pate Sablée (Sugar Crust)
Soufflé Praliné/Soufflé aux Macarons (Soufflé with Caramelized Almonds or Macaroons)
Charlotte Basque (Almond Custard with Chocolate)
Soufflé Panaché (Half-and-half Soufflé)
Pate & Baba et Babas (Baba Paste and Babas)
Giacage 5 Ia Créme ou au Chocolat (Butter-cream of Chocalate lchal
Babas au Rhum, Classique (Rum Babas)
e and Almond Spongecake)
Galettes Sablées (Sugar Caokies)
aramel (Car
Gréme SamiesAnnt aus Coromel (Macaroon Cup Custords, Unmolded)
Petits Savarins (Small Savarins)
Clafouti aux Pruneau (Plum Flan)
(Mound of Crépes with Apples, Flambé)
Clafouti 3 la Bourdaloue (Cherry or Pear Flan with Almonds)
Bavarois au Chocolat (Chocolate Bavarian Cream)
Soufflé aux Amandes (Almond Soufflé)
Babas aux Fruits (Rum Babas with Fruit)
Petes Pots de Créme (Cup Custards, Unmolded]
e Brisée Sucrée (Sweet Short Paste)
Créme Chantily (Hahtly Beaton Cream)
Charotse Melakolf au chocola (Almond Craem wifh Chocolat
'e Plombiéres au Chocolat (Chocolate Cream)
Gette de Grosentes (For R Currans
Créme au Beurre a 'Orange (Orange Butter-cream Icing)




