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          “Come, pilgrim, I will bring you where you shall host.”

        




        

          All’s Well that Ends Well.

        


      


    


  




  

    

      

        

          “Epicurean cooks, sharpen with cloyless sauce his appetite.”

        




        

          Antony and Cleopatra.

        


      


    


  




  

    

      

        

          “El que solo se come su gallo,

        




        

          Solo ensilla su caballo.”

        




        

          Spanish Proverb.

        


      


    


  




  

    

      

        

          “He who eats his fowl alone, will have to saddle his horse alone.”

        


      


    


  




  

    

      

        

          “Tres mihi convivæ prope dissentire videntur,

        




        

          Poscentes vario multum diversa palato.

        




        

          Quid dem? quid non dem?”

        




        

          Horace.
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    There is no want of cookery books in the principal languages of Europe, and least of all in the English language, in which, even in our own generation, several hundreds have been compiled and published. This volume, however, is not a cookery book, nor what the French call a dispensaire. It is a household book on the subject of Dinners, Desserts, Wines, Liqueurs, and on foods in general; and is the result of reading, observation, and a great deal of experience in foreign countries. I have been myself, during a life now nearly prolonged to threescore years, a diner out of some magnitude, and, as far as my means allowed, a giver of dinners; and have often when younger and less experienced, felt the want, and have heard my friends express their sense of the want, of some work of the kind now first presented, so far as I am aware, in an English dress.




    




    Born in a country house—a messuage producing, to use a legal phrase, within the curtilage, beef, mutton, fruits, and vegetables—I have ventured to speak of the choice and quality of these good things from an early and practical acquaintance with the subject. So much needs to be said on a matter on which all are eloquent, though few agreeable—I mean self. It is necessary to state that it is not from reading, but actual practical experience, that I have learned all about the farm, the garden, and the poultry-yard.




    There are several works of a cognate character to this in Latin and French, and some in Italian and Spanish. But these are scarce, costly, old, and obsolete. Few are acquainted with the treatises of Nonnius, Taillevant, cook to Charles VII., Champier, physician to Francis I., Bélon, Patin, Charles Etienne, Lémery, La Varenne, Schookius, Le Grand, De Serres, and L’Etoile, some of them written in indifferent Latin, and others in old French. I have extracted from these works a good deal curious, and something valuable in the choice and preparation of foods. I have endeavoured to show how the traditions of cookery have occasionally survived codes and constitutions, and how these traditions have been, in turn, occasionally set aside and overturned by some new culinary fashion. The work presented to the reader is therefore, in certain parts, historical, anecdotical, gossipping, and somewhat discursive; but the main object of the author has been to induce well informed and sensible people in England to adopt all that is good in the excellent cookery, and agreeable and social life of our neighbours of France, without in any wise abandoning the best of our British customs, or the simplicity of our substantial food.




    It is not for the author to say in how far he has succeeded. That he leaves to the judgment, and they are a great majority, of those who criticise in a fair and candid spirit. All, however, who affect to criticise are not candid; but it may be said of a critic who deliberately misrepresents a work, that he is unworthy of his vocation, and as heinously criminal as the man who in social or commercial life gives a false character of a servant, or a false warranty of goods or merchandise.




    73, Gloucester Place, Portman Square, W.




    March 1, 1864.
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    Atelets.—Small silver skewers.




    Au naturel.—Plainly done.




    Bain Marie.—A warm-water bath; to be purchased at the ironmonger’s.




    Barber.—To cover with slices of lard.




    Blanc.—A rich broth or gravy, in which the French cook palates, lamb’s head, and many other things. It is made thus: A pound of beef kidney fat, minced, put on with a sliced carrot, an onion stuck with two cloves, parsley, green onions, slices of lemon without the peel or seeds, or, if much is wanted, two pounds of fat and two lemons. When the fat is a good deal melted, put in water made briny with salt; and when done, keep the blanc for use.




    Blanchir.—To blanch by giving some boils in water.




    Bourguignote.—A ragoût of truffles.




    Braise.—A manner of stewing meat which greatly improves the taste by preventing any sensible evaporation.




    Braisière.—Braising-pan—a copper vessel tinned, deep and long, with two handles, the lid concave on the outside, that fire may be put in it.




    Brider.—To truss up a fowl or anything else with a needle and pack-thread, or tape.




    Buisson.—A method of piling up pastry to a point.




    Bundle or Bunch.—Made with parsley and green onions,—when seasoned, bay leaves, two bunches of thyme, a bit of sweet basil, two cloves, and six leaves of mace are added.




    Capilotade.—A common hash of poultry.




    Cassis.—That part which is attached to the tail end of a loin of veal: in beef, the same part is called the rump.




    Civet.—A hash of game or wild fowl.




    Compiegne.—A French sweet yeast cake, with fruit, &c., &c.




    




    Compote.—A fine mixed ragoût to garnish white poultry, &c.; also a method of stewing fruit for dessert.




    Compotier.—A dish amongst the dessert service appropriated to the use of the compote.




    Couronne (en).—To serve any prescribed articles on a dish in the form of a crown.




    Court ou Short.—To reduce a sauce very thick.




    Croustades.—Fried crusts of bread.




    Cuisson.—The manner in which meat, vegetables, pastry, or sugar is dressed. It means also the broth or ragoût in which meat or fish has been dressed.




    Cullis or Coulis.—The gravy or juice of meat. A strong consommé.




    Dessert, entrée de.—Dish made of preceding day’s remains.




    Dorer.—To brush pastry, &c., with yolk of egg well beaten.




    Dorure.—Yolks of eggs well beaten.




    Entre côte de Bœuf.—This is the portion of the animal which lies under the long ribs, or those thick slices of delicate meat which may be got from between them.




    Entrées.—A name given to dishes served in the first course with the fish dishes.




    Entremets—is the second course, which comes between the roast meat and the dessert.




    Escalopes.—Small pieces of meat cut in the form of some kind of coin.




    Fagot—is a bunch of parsley (the size varies of course), a bay leaf, and a sprig of thyme, tied up closely. When anything beyond this is required it is specified in the article.




    Farce.—This word is used in speaking of chopped meat, fish, or herbs, with which poultry and other things are stuffed.




    Feuilletage.—Puff-paste.




    Filets Mignons.—Inside small fillets.




    Financière.—An expensive, highly flavoured, mixed ragoût.




    Glacer (to glaze).—To reduce a sauce by means of ebullition to a consistency equal to that of ice. Well made glaze adheres firmly to the meat.




    Godiveau.—A common veal forcemeat.




    Gras (au).—This signifies that the article specified is dressed with meat gravy.




    Gratiner.—To crisp and obtain a grilled taste.




    Grosses pièces de Fonds.—There are in cookery two very distinct kinds of grosses pièces: the first comprehends substantial pieces for removes, &c.; the other pièces montées, or ornaments; by pièces de fonds is implied all dishes in pastry that, form one entire dish, whether from its composition, or from its particular appearance; as for example cold pies, Savoy cakes, brioches, Babas, gâteaux de Compiègne, &c.; whilst the pièces montées, or ornamental pastries, are more numerous.




    Hors d’œuvres.—Small dishes served with the first course.




    Larding-pin.—An utensil by means of which meat, &c., is larded.




    Lardoire (larder).—An instrument of wood or steel for larding meat.




    Lardons.—The pieces into which bacon and other things are cut, for the purpose of larding meat, &c., &c.




    To Lard is when you put the bacon through the meat. Things larded do not glaze well. Everything larded on the top or surface is called piqué.




    Madeleines.—Cakes made of the same composition as pound-cakes.




    Mariner.—Is said of meat or fish when put in oil or vinegar, with strong herbs, to preserve it.




    Mark.—To prepare meat to be dressed in a stew-pan.




    Mask.—To cover a dish with a ragoût or something of the sort.




    Nourir—is to put in more ham, bacon, butter, &c.




    Noix de Veau.—The leg of veal is divided into three distinct fleshy parts, besides the middle bone; the larger part, to which the udder is attached, is called the noix, the flat part under it sous noix, and the side part, contre noix, &c. The petites noix are in the side of the shoulder of veal.




    Paillasse.—A grill over hot cinders.




    Pain de beurre.—An ounce, or an ounce and a half of butter, made in the shape of a roll.




    Panner.—To sprinkle meat or fish which is dressed on the gridiron with crumbs of bread dipped in butter and eggs.




    Panures.—Everything that is rolled in, or stewed with bread crumbs.




    Parer—is freeing the meat of nerves, skin, and all unnecessary fat.




    Paupiettes.—Slices of meat, rather broad, to be rolled up.




    Piqué—is to lard with a needle game, fowls, and other meats.




    Poëlé.—Almost the same operation as braising, the only difference is, that what is poëlé must be underdone; whereas a braise must be done through.




    




    Puit.—A well, or the void left in the middle, when anything is dished round as a crown.




    A Purée of onions, turnips, mushrooms, &c., is a pulpy mash, or sauce of the vegetable specified, thinned with boiling cream or gravy.




    Quenelles.—Meat minced or potted, as quenelles of meat, game, fowls, and fish.




    Roux.—This is an indispensable article in cookery, and serves to thicken sauces; the brown is for sauces of the same colour, and the colour must be obtained by slow degrees, otherwise the flour will burn and give it a bitter taste, and the sauces become spotted with black.




    Reduce.—To boil a soup down to a jelly, or till it becomes rich and thick.




    Sabotière.—A pewter or tin vessel, in which are placed the moulds containing the substance to be frozen.




    Sasser.—To stir and work a sauce with a spoon.




    Sauce tournée and velouté are not the same, nor has the latter name been substituted by the moderns for the former. Sauce tournée is an unfinished sauce; it is of itself a basis for many other white sauces, but it is in no instance served alone as a sauce with any entrée or entremets. Velouté is served with hashes of chickens, veal, boudins à la reine, émincés, and entrées of quenelles, &c.




    Sautez—is to mix or unite all the parts of a ragoût, by shaking it about.




    Singez.—To dust flour from the dredging-box, which is afterwards to be moistened in order to be dressed.




    Tamis (Tammy).—An instrument to strain broth and sauces.




    Tendrons (veal)—are found near the extremity of the ribs.




    Tourner.—To stir a sauce; also to pare and cut roots, vegetables, &c., neatly.




    Tourte.—A puff-paste pie.




    Vanner.—To work a sauce well up with a spoon, by lifting it up and letting it fall.
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    CHAPTER I.
 ANCIENT AND MEDIÆVAL COOKERY COMPARED WITH THE COOKERY OF THE LAST HALF CENTURY.
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  The traditions of classic cookery may be said to be nearly effaced; but sufficient remains recorded to afford grounds for comparison, and he must be prejudiced who hesitates for an instant to award the palm to the moderns. An impartial person need but to glance over the ten books left us under the name of Apicius,[1] to come to the conclusion of the ingenious Jean le Clerc, who says that “the work contains receipts for extraordinary dishes and strange ragouts, which would ruin the stomach, and burn up the blood.” One of the most nauseous of the condiments which entered into the Roman ragouts was the garum, by some supposed to be the expressed brine of the anchovy: while others contend it was an acrid decoction of the mackerel. This abominable sauce has now been banished Christendom, yet has found a refuge in the congenial cookery of “our most ancient ally,” the Turk. Travellers who have visited Turkey and Constantinople, will recur, as I do, with no pleasurable sensations to the pilau seasoned with this acrid and ill-savoured preparation.




  Though the feast of Trimalchio, so graphically told in the pages of Petronius, is somewhat overcharged, and too Asiatic in style and taste to be true to the letter, yet it gives an idea of the domestic economy of the Romans, and supports the opinion as to the superiority of modern cookery; but if more positive evidence were wanting in support of these views, it might be found in a passage of Macrobius, the description of a supper given by Lentulus. For the first course, says the officer of the household of Theodosius, there were sea hedge hogs, raw oysters, and asparagus; for the second, a fat fowl, with another plate of oysters and shell fish, several species of dates, fig-peckers, roebuck, and wild boar, fowls encrusted with paste, and the purple shell fish, then esteemed so great a delicacy. The third course was composed of a wild boar’s head, of ducks, of a compôte of river birds, of leverets, roast fowl, and Ancona cakes, called panes picences, which must have somewhat resembled Yorkshire pudding. There is one secret, however, which we may well desire to learn from the Romans, namely, the manner of preserving oysters alive, in any journey however long or however distant. The possession of this secret is the more extraordinary, as it is well known that a shower of rain will kill oysters subjected to its influence, or the smallest grain of quick lime destroy their vitality.[2] It will be seen from what I have stated, that epicurism is an ancient vice; but all the French authorities, nevertheless, agree in thinking that the Greeks and Romans, notwithstanding their luxury and civilization, were mere children in the preparation of their viands. The reason of this, says Carème, is, that they sacrificed too much to sugars, fruits and flowers, and that they had not the colonial spices and learned sauces of mediæval and modern cookery. It is true that the “officers of the mouth” of Lucullus and Pompey were possessed of secrets to stimulate the jaded appetite, and give tone to the debilitated stomach: but notwithstanding all their profusion, I am inclined to think that Carème and the corps of French cooks are right in their disparaging observations touching ancient cookery.




  Cookery is eminently an experimental and a practical art. Each day, while it adds to our experience, increases also our knowledge, and as we have come long after the Romans, and have had the benefit of their experience, it is no marvel that we should have greatly surpassed them. The characteristic of ancient cookery was profusion; the characteristic of modern is delicacy and refinement. In the fifth century all trace of the Roman cookery had already disappeared. The barbarians from afar had savoured the scent of the Roman ragouts. The eternal city was invested, and her kitchen destroyed. The consecutive incursions of hordes of barbarous tribes and nations had put out at once the light of science and the fire of cookery. Darkness was now abroad, and the “glory” of the culinary art was, for a time, “extinguished,” but, happily, not for ever. “Lorsque il n’y a plus de cuisine dans le monde, il n’y a plus de lettres, il n’y a plus d’unité sociale,” says the enlightened and ingenious Carème.




  But the darkness of the world was not of long duration. The monks—the much-abused and much mistaken monks—fanned the embers of a nascent literature, and cherished the flame of a new cookery. The free cities of Italy, Genoa, Venice, Pisa, Florence, the common mothers of poetry, painting, sculpture, and architecture, contemporaneously revived the gastronomic taste. The Mediterranean and the Adriatic offered their fish, and the taste for table luxuries extended itself to the maritime towns and other cities of the Peninsula, to Cadiz, to Barcelona, to St. Sebastian, and to Seville.




  Spain had the high honour of having furnished the first cookery book in any modern tongue. It is entitled—“Libro de Cozina, compuesto por Ruberto de Nola.” I also possess an edition of the “Arte de Cocina compuesto por Francisco Martinez Montiño,” printed in Madrid in 1623, and presented by His Royal Highness the late Duke of Sussex to Lady Augusta Murray. This work is exceedingly rare. The cookery professed at this epoch was no longer an imitation of the Greek or Roman kitchen, or of the insipid dishes and thick sauces of the Byzantine cooks. It was a new and improved and extended science. It recognised the palate, stomach, and digestion of man. The opulent nobles of Italy, the rich merchant princes, charged with the affairs and commissions of Europe and Asia, the heads of the church—bishops, cardinals, and popes, now cultivated and encouraged the culinary art. Arts, letters, and cookery revived together, and among the gourmands of the fifteenth and sixteenth centuries, some of the most celebrated pontiffs and artists of the time may be named, as Leo X., Raphael, Guido, Baccio Bandinelli, and John of Bologna. Raphael, the divine Raphael, did not think it beneath him to design plates and dishes for his great patron the most holy father. While Italy had made this progress, France, the nurse of modern, if not the mother of mediæval cooks, was in a state of barbarism, from which she was raised by the Italian wars under Charles VIII. and Louis XII. The Gauls learned a more refined cookery at the siege of Naples, as the Cossacks did some hundreds of years later in the Champs Elysées of Paris. Here ends the parallel, however; for while the people of France, like most apt pupils, surpassed their masters, we have yet to wait for the least glimmering of culinary art at Moscow, Kieff or Novogorod, or even at that fag end of Finland (which is not Russia) called St. Petersburgh. An attempt was made a couple of years ago by Mr. Money to get up a sensation in favour of Russian cookery, but the attempt was a failure.




  It was under Henry III., about 1580, that the delicacies of the Italian tables were introduced at Paris. The sister arts of design and drawing were now called into requisition to decorate dishes and dinner-tables. How great was the progress in the short space of 150 years, may be inferred from an edict of Charles VI., which forbad to his liege subjects a dinner consisting of more than two dishes with the soup: “Nemo audeat dare præter duo fercula cum potagio.” At this period the dinner hour was ten o’clock in the morning, while the supper was served at four. The social, friendly, and agreeable humour of Henry IV., in a succeeding reign, contributed to the spread of a more kindly spirit, and a better cookery. This monarch was eminently of a frank and cordial nature, and his personal qualities contributed to the security of his throne, to his successes both in negotiation and war, and to the social comforts and material prosperity of his subjects. His benevolent wish that every peasant in his dominions might have a fowl in the pot for his Sunday dinner, discloses a warm and affectionate heart, and was not lost on a nation combining the greatest share of intellect with sensuality. The cabaret then was what the café is now, and was the rendezvous of marquis and chevalier, and people of condition. Men learned to pursue the pleasures and enjoyments of life in the cabaret, and their wants become multiplied, and their desires extended. It was Henry IV. who first permitted the traiteurs to form a community, with the title of “Maître queux cuisiniers porte-chapes,” in 1599.




  The first regular cookery book published in France was, I believe, printed at Rouen in 1692, the very year in which Sir George Rooke struck so signal and successful a blow against the marine of our neighbours. It was the production of the Sieur de la Varranne, esquire of the kitchen of M. d’Uxelles. It is dedicated to MM. Louis Châlon du Bled, Marquis d’Uxelles and of Cormartin. The first sentence of the dedication is a curiosity in its way, and sufficiently indicates the immense distance which feudalism then interposed between an esquire of the kitchen and a French marquis and lieutenant-general, holding the rank of governor of the citadel of Châlons-sur-Saone. “Monseigneur,” says the book, “bien que ma condition ne me rende pas capable d’un cœur heroïque, elle me donne cependant assez de ressentiment pour ne pas oublier mon devoir. J’ai trouvé dans votre maison, par un emploi de dix ans entiers, le secret d’apprester delicatement les viandes.” The preface is not less curious than the dedication. The author begins by stating that, as it is the first book of the kind which has been published, he hopes it will not be found altogether useless. A number of books, says he, have been published containing remedies and cures at small cost; but no book has yet been printed with a view of preserving and maintaining the health in a good state, and a perfect disposition, teaching how to separate the ill quantity of viands by good and diversified seasonings, which tend only to give substantial nourishment, being well dressed. These are things conformable to the appetite, which regulate corpulency, and ought to be no less considered, &c. He expatiates on the thousand-and-one vegetables and other “victual,” which people know not how to dress with honour and contentment (“avec honneur et contentement”), and then exclaims that, as France has borne off the bell from all other nations in courtesy and bienséance, it is only right and proper that she should be no less esteemed for her polite and delicate manner of living (“pour la façon de vivre honneste et delicate”). Many of the receipts are curious, and some of them useful. The frequency with which he introduces capers into his cookery, an article for which we are indebted to Barbary, and rarely introduced into the cookery of modern France, except in sauces for turbot and salmon, and in a few entrées, liaisons, and ragouts, is extraordinary.
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