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A COMPLETE GUIDE TO THE
ART OF COOKING

G

ki3

EDITED BY CHARLOTTE TURGEON
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Identités

Fiche descriptive de documents

Présentation visuelle

Conten

S

GENERAL INFORMATION:

Basics of Canvin

CooksTodls and How

Use Them, Decorative.

uters Equpment or Coes and Pudcings Equpment o Ice
Creams and Ice, Forive Cookey, Foods ox G Garniing
Home Bakery Equipment, lcing and Decorating Equiprnent, Kitc e
larning, Pastry Rings, Cutters and Pans, Table Setlings, Use of Man,
doline (Mar-For).

APPETIZERS & SOUPS:

Appetizer Digs Apeizer Sandwiches Appetizer Spreads, Choue
Pastry Canay s Hors foeure ol Canapes inatue
T oty <18, sovcy S R, B Bent ok B
Chicken Stock. Bikques, Clear Soups, Cieam Soups, ced Soups,
Putes, Vegetable Soups.

SALADS & RELISHES:

Working with Gelain, B Asics Engraving i A, Layering i
Gelain Mg Saacs Seletig S ables, Rat Vegelable
Vegetable Salads, Congealed Vegetable Salads,
B gt S Chilet Pk S Coneaed ot s
Baked Fil, Meal Adpics, Engiaved Chicken aspic, Seafood
Aspic, PALE in Aspic, Seafood Salads, Egg Salads, Savory Mousse,
Charcuterie Salac, Tomao Relish, Vegetable Pickies, Pik
Spiced Fruits. Brandied Frus, Chitney, Conserve, Jlly

EGGS & CHEESE:

g Cookery, The Key to Savory Omelets, Preparing Omelet Pans,
Baic Sovory Omeles, Omelt Mouseie, s Spansh Omelt
Chicken Omelel, Seaicod Omelet, Vegeiable Omelets, Cheese
Omelets, g Flan, Egg Quiche, Baked Figs, Boiled Eggs, Egg and
Cheese Vol-au-verts, Varities of Cheese, Basic Cream Cheese,
Cheese Quiches, Cheese Flans, Cheese Pulf, Welsh Rareb, Cheese
Soufils, Cheese Pizza, Giving a Cheese and Wine Prty.

BEEF:
Rolled Baned Roast, Netted Bee Roast, Stuffed Boneless Roas, Pot
Roast, Filers of Becf, it Mignon, Fllt of Beef in Pastry, Bardi
Bee, Larding Bee, Grilled Steak, Shallow. Fried Steaks, Stroganofl
Dankh atis, Swedsh Hamblagers Criled Hambirger et
Fondue, Beef Casseroles, Ragoll, Bee! Siews, Su ied

Beel, Béef Rolls Bee Pasies, Bamnxou Veal scallops, Fol-boked
Veal Scallops, Vel Rolls, Veal Loa

PORK:

Cooking Prk scorng otk Roasts, ke Frsh Hams, Rotiserie
Barbectied Pork Roast, il of Pork in Puf Pastry, Baked Cured
Hams, Tresh Pork e, Ham Ple, Ham Mold. parc Aot hork
Casseroles, Sweet and Sour Pork, Soareribs, Baked Pork Loir, Pork
Chops.

LAMB:

Soin. Soing and Prparing Lamby Bring L o g, Rossed

oned Lamt, Srased Lamty Lamb Chops, Lamb Shunks, Lampy
s e St S Leg of
tamb, Lam' Sparerits, Baked Lamb Rios, Loy Shih Koo
Lamb Pie

VARIETY MEATS & GAME:

ver Comed B Varery Meat i gnd Caserdle Sauge
ipe, Sweatbreads. Game Birds: Duck, Goose, Quail, Dove,
Pheasant. Game: Rabbil, Veison,
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POULTRY:

Cooking Methods, Trussing, Open Roastng, Roasting in ol
Roasting in See-Through Bags, Cutting, Roman Pot Cooke
Gasseroles, Broiled Chicken: Sautéed Chicken, Cutiets, Fon-

Stew Chicken in Puif Pasty, Chicken in {Vine
Rociia Yurkey, Bambecond T

SEAFOOD:

Basic Seafood Cookery, How to Filet Fish, How to Clean and
Prepare Crab, How to Clean and Prepare Lobster, Basic Fish

Shimp Mousse, Shrimp Crépes.
oty Sried Boke Saate, ok

PASTA & CEREALS:

Varities of Rice, Cooking Methods, Basic Oven-Cooked Rice, Basic

Rice, Basic Boiled Rice, Risofto, Wild Rice, Rice and Lentis,
Rice Molds, Rice Casseroles, How to Cook with Pasta, Varieties of
Pasta, Making Raviol, Spagheli, Shell Pastas, Mezzan' and Ruole,
Vermicell, Lasagne Verde, Noodles

VEGETABLES:

1 an Prepare Vegeables, Aicholes, Aspuagus
oecs, B o ot Conens Corione

nions, Peas, Peppers, Potatoes, Spinach, Squash, Stews, Tempura,
Tomatces, Zucchini

SAUCES:

ssert Sauces: Hard Sauce, Chocolate Sauces, Sabayon Sauces,
Bancy Sauces, Wine Souecs Lamon et

Savory ‘Sauces: Barbecue, Béarmaise, Chinese, Cumberland,
Genorse, Hollandaise, Mayormaise, Mornay, Béchamel, Velouté,
Halian, Chaud-Froid, Vinaigreltes, Seaf

BREADS:

Basic Biown and White reads Srading, Brioche, Biscuits, G

nts, Croutons and Crofites, Crumpets, Fuil Breads, Coffee Cake,
G, it Bead, i, Fancakes, 8, Svasin, Shtrend,
Soda Bread, Scones, Stollen, Swedish Crown, Viennese Coffee
Braid, Waifles

DESSERTS:

ok Sporge, Fut, Gleau, hite, Wellow, Choclate, Ange
Fox, Petis four. Cake Decorating: Almond st

Basic Sweel Short Pasty, P Pase. PUt Pastry, Chow Pasy, Scel
Py Flans, Tt Calees Soufn Sommed o gs.
BEVERAGES:

Goflees, Tey, iauction 10 Wies and Spirs, Complementary
Wines and Foods, Apéritfs, Se sifcation and Pro-
uction of Wines, Storing Wines, Brandies, Eas de.
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