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PREFACE

IF the art of Cookery in all its branches were not under-
going a process of evolution, and if its canons could be once
and for ever fixed, as are those of certain scientific operations
and mathematical procedures, the present work would have no
raison d’étre; inasmuch as there already exist several excellent
culinary text-books in the English language. But everything
is so unstable in these times of progress at any cost, and social
customs and methods of life alter so rapidly, that a few years
now suffice to change completely the face of usages which at
their inception bade fair to outlive the age—so enthusiastically
were they welcomed by the public.

In regard to the traditions of the festal board, it is but
twenty years ago since the ancestral English customs began to
make way before the newer methods, and we must look to the
great impetus given to travelling by steam traction and naviga-
tion, in order to account for the gradual but unquestionable
revolution.

In the wake of the demand came the supply. Palatial hotels
were built, sumptuous restaurants were opened, both of which
offered their customers luxuries undreamt of theretofore in such
establishments.

Modern society contracted the habit of partaking of light
suppers in these places, after the theatres of the Metropolis
had closed; and the well-to-do began to flock to them on
Sundays, in order to give their servants the required weekly
rest. And, since restaurants allow of observing and of being
observed, since they are eminently adapted to the exhibiting of
magnificent dresses, it was not long before they entered into
the life of Fortune’s favourites.

But these new-fangled habits had to be met by novel methods
of Cookery—better adapted to the particular environment in
which they were to be practised. The admirable productions
popularised by the old Masters of the Culinary Art of the pre-
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vi PREFACE

ceding Century did not become the light and more frivolous
atmosphere of restaurants; were, in fact, ill-suited to the brisk
waiters, and their customers who only had eyes for one another.

The pompous splendour of those bygone dinners, served in
the majestic dining-halls of Manors and Palaces, by liveried
footmen, was part and parcel of the etiquette of Courts and
lordly mansions.

It is eminently suited to State dinners, which are in sooth
veritable ceremonies, possessing their ritual, traditions, and—
one might even say—their high priests; but it is a mere hin-
drance to the modern, rapid service. The complicated and
sometimes heavy menus would be unwelcome to the hyper-
critical appetites so common nowadays; hence the need of a
radical change not only in the culinary preparations themselves,
but in the arrangements of the menus, and the service.

Circumstances ordained that I should be one of the movers
in this revolution, and that I should manage the kitchens of
two establishments which have done most to bring it about.
I therefore venture to suppose that a book containing a record
of all the changes which have come into being in kitchen work—
changes whereof I am in a great part author—may have some
chance of a good reception at the hands of the public, i.e., at
the hands of those very members of it who have profited by
the changes I refer to.

For it was only with the view of meeting the many and
persistent demands for such a record that the present volume
was written.

I had at first contemplated the possibility of including only
new recipes in this formulary. But it should be borne in mind
that the changes that have transformed kitchen procedure during
the last twenty-five years could not all be classed under the head
of new recipes; for, apart from the fundamental principles of
the science, which we owe to Caréme, and which will last as
long as Cooking itself, scarcely one old-fashioned method has
escaped the necessary new moulding required by modern
demands. For fear of giving my work an incomplete appear-
ance, therefore, I had to refer to these old-fashioned practices
and to include among my new recipes those of the former
which most deserved to survive. But it should not be forgotten
that in a few years, judging from the rate at which things are
going, the publication of a fresh selection of recipes may become
necessary ; I hope to live long enough to see this accomplished,
in order that I may follow the evolution, started in my time,
and add a few more original creations to those I have already
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PREFACE vii

had the pleasure of seeing adopted; despite the fact that the
discovery of new dishes grows daily more difficult.

But novelty is the universal cry—novelty by hook or by
crook! It is an exceedingly common mania among people of
inordinate wealth to exact incessantly new or so-called new
dishes. Sometimes the demand comes from a host whose luxu-
rious table has exhausted all the resources of the modern cook’s
repertory, and who, having partaken of every delicacy, and
often had too much of good things, anxiously seeks new sensa-
tions for his blasé palate. Anon, we have a hostess, anxious to
outshine friends with whom she has been invited to dine, and
whom she afterwards invites to dine with her.

Novelty ! It is the prevailing cry; it is imperiously demanded
by everyone.

For all that, the number of alimentary substances is com-
paratively small, the number of their combinations is not
infinite, and the amount of raw material placed either by art or
by nature at the disposal of a cook does not grow in propor-
tion to the whims of the public.

What feats of ingenuity have we not been forced to perform,
at times, in order to meet our customers’ wishes? Those only
who have had charge of a large, modern kitchen can tell the
tale. Personally, I have ceased counting the nights spent in
the attempt to discover new combinations, when, completely
broken with the fatigue of a heavy day, my body ought to have
been at rest.

Yet, the Chef who has had the felicity to succeed in turning
out an original and skilful preparation approved by his public
and producing a vogue, cannot, even for a time, claim the
monopoly of his secret discovery, or derive any profit therefrom.
The painter, sculptor, writer and musician are protected by
law. So are inventors. But the chef has absolutely no redress
for plagiarism on his work; on the contrary, the more the latter
is liked and appreciated, the more will people clamour for his
recipes. Many hours of hard work perhaps underlie his latest
creation, if it have reached the desired degree of perfection.

He may have forfeited his recreation and even his night’s
rest, and have laboured without a break over his combination ;
and, as a reward, he finds himself compelled, morally at least,
to convey the result of his study to the first person who asks,
and who, very often, subsequently claims the invention of the
recipe—to the detriment of the real author’s chances and reputa-
tion.

This frantic love of novelty is also responsible for many of
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the difficulties attending the arrangement of menus; for very
few people know what an arduous task the composing of a
perfect menu represents.

The majority—even of those who are accustomed to recep-
tions and the giving of dinners—suppose that a certain routine
alone is necessary, together with some culinary practice, in order
to write a menu; and few imagine that a good deal more is
needed than the mere inscription of Courses upon a slip of
pasteboard.

In reality the planning of these alimentary programmes is
among the most difficult problems of our art, and it is in
this very matter that perfection is so rarely reached. In the
course of more than forty years’ experience as a chef, I have
been responsible for thousands of menus, some of which have
since become classical and have ranked among the finest served
in modern times; and I can safely say, that in spite of the
familiarity such a period of time ought to give one with the
work, the setting-up of a presentable menu is rarely accom-
plished without lengthy labour and much thought, and for all
that the result is not always to my satisfaction. From this it
may be seen how slender are the claims of those who, without
any knowledge of our art, and quite unaware of the various
properties belonging to the substances we use, pretend to
arrange a proper menu.

However difficult the elaboration of a menu may be, it is
but the first and by no means the only difficulty which results
from the rapidity with which meals are served nowadays. The
number of dishes set before the diners being considerably
reduced, and the dishes themselves having been deprived of all
the advantages which their sumptuous decorations formerly lent
them, they must recover, by means of perfection and delicacy,
sufficient in the way of quality to compensate for their dimin-
ished bulk and reduced splendour. They must be faultless in
regard to quality ; they must be savoury and light. The choice
of the raw material, therefore, is a matter demanding vast
experience on the part of the chef; for the old French adage
which says that ¢ La sauce fait passer le poisson *’ has long since
ceased to be true, and if one do not wish to court disapproba-
tion—often well earned—the fish should not be in the slightest
degree inferior to its accompanying sauce.

While on the subject of raw material, I should like, en
passant, to call attention to a misguided policy which seems
to be spreading in private houses and even in some commercial
establishments; I refer to the custom which, arising as it doubt-
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less does from a mistaken idea of economy, consists of entrusting
the choice of kitchen provisions to people unacquainted with
the profession, and who, never having used the goods which
they have to buy, are able to judge only very superficially of
their quality or real value, and cannot form any estimate of
their probable worth after the cooking process.

If economy were verily the result of such a policy none
would object to it. But the case is exactly the reverse; for, in
the matter of provisions, as in all commercial matters, the
cheapest is the dearest in the end. To obtain good results,
good material in a sufficient quantity must be used, and, in
order to obtain good material, the latter should be selected by
the person who is going to use it, and who knows its qualities
and properties. Amphitryons who set aside these essential prin-
ciples may hope in vain to found a reputation for their tables.

It will be seen that the greater part of the titles in this
work have been left in French. I introduced, or rather promul-
gated this system, because, since it is growing every day more
customary to write menus in French, it will aliow those who are
unacquainted with the language to accomplish the task with
greater ease. Moreover, many of the titles—especially those of
recent creations—are quite untranslatable. As the index, how-
ever, is in English, and in every case the order number of each
recipe accompanies the number of the page where it is to be
found, no confusion can possibly arise. I have also allowed
certain French technical terms, for which there exist no English
equivalents, to remain in their original form, and these will be
found explained in a glossary at the end of the book.

I preferred to do this rather than strain the meaning of
certain English words, in order to fit them to a slightly unusual
application; and in so doing I only followed a precedent which
has been established on a more or less large scale by such
authors of English books on French cooking as Francatelli,
Gouffé, Ranhoffer, etc.

But the example for such verbal adoptions was set long ago
in France, where sporting and other terms, for which no suitable
native words could be found, were borrowed wholesale from the
English language, and gallicised. It is therefore not unreason-
able to apply the principle to terms in cookery which, though
plentiful and varied in France, are scarce in this country.

To facilitate the reading of the recipes, all words which are
not in common use, and of which the explanation will be found
in the Glossary, are italicised in the text.

In concluding this preface, which, I fear, has already over-
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reached the bounds I intended for it, I should like to thank
those of my lady clients as well as many English epicures whose
kind appreciation has been conducive to the writing of this work.
I trust they will favour the latter with the generous considera-
tion of which they have so frequently given the author valuable
proofs, and for which he is glad of an opportunity of expressing
his deep gratitude.
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Abats, stands for such butcher’s supplies as heads, hearts, livers, kidneys,
feet, &c.

Aiguillettes, see No. 1755.

Ailerons, see No. 1583.

Amourettes, see No, 1288.

Anglaise, to treat 2 I'Anglaise, see No. 174.

Anglaise, to cook a I Anglaise, means to cook plainly in water.

Anglaise, a preparation of beaten eggs, oil and seasoning.

Attereaux, see No. 1219,

Baba-moulds, a kind of small deep cylindrical mould, slightly wider at the
top than at the bottom.

Bain-Marie, a hot-water bath in which utensils containing various culinary
preparations are immersed to keep warm, or for the purpose of poach-
ing or cooking.

Barguettes, see No. 314.

Biscottes, a kind of rusks.

Blanch, Blanched, see No. 273.

Brandade, see No. 127.

Brunoise-fashion, see Cut below.

Canapés, see No. 316.

Caramel Stage, see Stages in the Cooking of Sugar, below.

Casserole (£n), see No. z50.

Cassolette, a kind of hot hors-d’ceuvre, moulded to the shape of a small
drum.

Cépes, a kind of mushroom (Boletus edulis).

Chartreuse-fashion, see No. 1220,

Chiffonade, see No. 215.

Chinois, a very small green candied orange.

Chipolata, a kind of small sausages.

Choux, a kind of cake made from Pite & Choux, q.v.

Cisel, Ciseled, to cut a vegetable after the manner of a chaff-cutting
machine,

Clothe, Clothed, Clothing (of moulds), see No. 916.

Cocotte (En), see No. 250.

Concass, Concassed, to chop roughly.
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Contise, to incise a piece of meat at stated intervals, and to insert slices of
truffle, or other substance, into each incision.

Crépinettes, see No. 1410.

Croustade, see No. 2393.

Crotitons, pieces of bread of various shapes and sizes, fried in butter. In
the case of aspic jelly, crolitons stand for variously shaped pieces used
in bordering dishes.

Cut, Brunoise-fashion = to cut a product into small dice.

Cut, Julienne-fashion = to cut a product into match-shaped rods.

Cut, Paysanne-fashion = to cut a product into triangles.

Dariole-moulds, small Baba-moulds, q.v.

Darne, see No. 184.

Daubitre, an earthenware utensil used in the cooking of Daubes.

Ecarlate (4 1), salted meat is said to be A Iécarlate when it is swathed in
a coat of scarlet jelly.

Escarole, Batavia chicory.

Feuilletés, a kind of puffs made from puff-paste.

Flute (French, soup), a long crisp roll of bread.

Fondue, (1) a cheese preparation; (2) a pulpy state to which such vege-
tables as tomatoes, sorrel, &c., are reduced by cooking.

Fumet, a kind of essence extracted from fish, game, &c.

Galette, a large quoit, made from puff-paste or short-paste, &c.

Gaufrette, a special wafer.

Génoise, see No. 2376.

Gild, Gilding, Gilded (1)to cover an object with beaten eggs, by means of a
brush ; (2) to give a golden sheen to objects by means of heat.

Gratin, Gratined, see No. 268 to 272 inclusive,

Hatelet, an ornamental skewer ; the word sometimes stands for Attereaux.

Julienne, Julienne-fashion, see Cut.

Langoustine, a small variety of the Spiny Lobster.

Large-Ball Stage, see Stages in the Cooking of Sugar, below.

Large-Crack Stage, see Stages in the Cooking of Sugar, below.

Large-Thread Stage, see Stages in the Cookiiig of Sugar, below.

Macédoine, a mixture of early-season vegetables or fruit.

Madeleine-mould, a mould in the shape of a narrow scallop-shell.

Manied (said of butter), see No. 151.

Marinade, see No. 168,

Meringue, see No. 2382, Meringued = coated with meringue.

Mirepoix, see No. 228,

Mise-en-place, a general name given to those elementary preparations
which are constantly resorted to during the various stages of most
culinary operations.

Morue, Newfoundland or Iceland salt-cod.

Mousses, a class of light, hot or cold preparations of fish, meat, poultry,
game, etc., and sweets, moulded in large moulds in sufficient quan-
tities for several people.
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Mousselines, same as above, but moulded in small quantities at a time,
enough for one person.

Mousserons, a kind of mushroom.

Nappe Stage, see Stages in the Cooking of Sugar, below.

Orgeat, a beverage made from syrup and almonds.

Oxalis, a Mexican vegetable, allied to sorrel, of which the roots principally
are eaten.

Laillettes au Parmesan, see No. 2322,

Lalmettes, palm-shaped pieces of puff-paste, used in decorating.

Panés & 7 Anglatse, treated & VAnglaise, see Anglaise.

LPanneguets, see No. 2403.

Papillote, see No. 1259,

Pite & Choux, see No. 2373.

Paupiette, a strip of chicken, of fish fillet, or other meat, garnished with
forcemeat, rolled to resemble a scroll and cooked.

Paysanne-fashion, see Cut,

Pluckes, the shreds of chervil, used for soups.

Poile, Poéling, see No. 250.

Potle (A la), see No. 395.

Pralin, see No. 2352.

Pralined, having been treated with Pralin, q.v.

Printanier (Eng. Vernal), a name given to a garnish of early-season
vegetables, cut to various shapes.

Profiterolles, see No. 218.

Raéble, the back of a hare.

Ravioli, see No. 2296.

Ribbon Stage, see No. 2376.

Rissole, to fry brown.

Salpicon, a compound of various products, cut into dice, and, generally,
cohered with sauce or forcemeat.

Sawré, Sautéd, a process of cooking described under No. 251.

Sauté, a qualifying term applied to dishes treated in the way described
under No. 251.

Savarin-mould, an even, crown-shaped mould.

Small-Ball Stage, see Stages in the Cooking of Sugar, below.

Small-Crack Stage, see Stages in the Cooking of Sugar, below.

Small-Thread Stage, see Stages in the Cooking of Sugar, below.

Souffié, name given to a class of light, hot or cold preparations of fish,
meat, poultry, game, etc., and sweets, to which the whites of eggs are
usually added if the preparation is served hot, and to which whisked
cream is added if the preparation is served cold.

Soup-Flute, see Flute.

Stages in the Cooking of Sugar :i—

Small-Thread
Large-Thread}See No. 2344.
Small-Ball

© in this web service Cambridge University Press

www.cambridge.org



http://www.cambridge.org/9781108063500
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press
978-1-108-06350-0 - A Guide to Modern Cookery
Auguste Escoffier

Frontmatter

More information

xvi GLOSSARY

Stages in the Cooking of Sugar (continued):.—
Large-Ball
Small-Crack
Large-Crack
Caramel
Nappe, see No. 2955.

Subrics, see No. 2137.

Supréme, 2. name given to the fillet of the breast of a fowl. The term has
been extended to certain of the best parts of fish, game, etc.

Terrine, a patty.

Terrine ¢ Pité, a special utensil in which patties are cooked.

Tomattd. Preparations are said to be tomatéd when they are mixed
with enough tomato purée for the shade and flavour of the latter to
be distinctly perceptible in them.

Vesiga, the dried spine-marrow of the sturgeon.

Zest, the outermost, coloured, glossy film of the rind of an orange or
lemon.

See No. 2344.
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