
77 Dinner Recipes From Around The Globe

By Claude DeLucca

Text copyright © SweeTaste Press

All Rights Reserved


Table of Contents

Title Page

Copyright Page

Striped Bass En Court-Boullion

Potatoes, Hollandaise

Stuffed Tomatoes

Stuffing for Tomatoes

Sweetbreads Braises, Bearnaise Sauce

Sauce Bearnaise

Punch Francaise

Roast Redhead Ducks

Fried Hominy For Game

Hot Rum Sauce

Vanilla Ice Cream, One Quart

Macaroons

Canapes of Caviare

Halibut Steaks, Anchovy Butter

Anchovy Butter

Potatoes Persillade

Leg of Lamb, Jardiniere

Jardiniere

Roast Turkey, Cranberry Sauce

Cranberry Sauce

Celery Salad, Mayonnaise

Mayonnaise Sauce

Cabinet Pudding

Prentanier For Soup

Sauce Normande

Bread Croutons, Heart Shaped

Potatoes, Brioches

Chicken Valencienne

Spring-Lamb Chops, Soubise

Soubise Sauce

Punch, Cardinal

Roast Partridge Sur Canapes

Sabayon Sauce

Glace Constantine

Kingfish Saute, Colbert

Demi-Glace (Half-Glaze)

Potatoes, Chassepot

Roast Ribs Of Beef

Pineapple Pudding

Genoise Aux Confitures

Anchovies On Toast

Cream, St. Germain

Petit Pois, Francaise

Chestnut Stuffing

Lady Fingers (Biscuits A La Cuillerc)

Rlssolettes Russe

Roast Grouse with Jelly

Minestra, Milanaise

Weakfish, Vert-Pre

Sauce Vert-Pre

Potatoes, Anglaise

Roast Duckling, Apple Sauce

Sauce A L'ancienne

Sauce Mousseline

Scallops En Coquilles

Roast Snipe On Toast

Green Peppers, Stuffed

Macedoine of Vegetables

Ruddy Duck, Roasted

American Pudding

Spanish Mackerel, Finnoise

Sauce Finnoise

Potatoes, Windsor

Ribs of Spring Lamb, Roasted

Mint Sauce (for one quart)

Biscuits, Venitienne

Pickerel Saute With Curry

Mirepoix

Cocoanut Pudding

Filets of Sole, White Wine

Oyster Plants Saut Au Beurre

Roast Philadelphia Chicken

Canapes of Ham

Puree Conde, Aux Croutons

Black Bass, Grand Duke

Fleurette Sauce

Souffle Au Maraschino

	[image: ]
	 	[image: ]


[image: ]

Striped Bass En Court-Boullion
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Scale, cut off the fins, thoroughly wash and wipe two very fresh  striped bass of one and a half bounds each. Place them in the above  marinade for six hours. Place in a large saucepan or fish kettle a sliced  onion, a sliced carrot, two parsley roots, a sprig of thyme, two bay leaves  and two cloves. 

Lay the fish over the vegetables, pour in half a gill white wine and  just enough cold water to cover them. Season with a heavy teaspoon  salt, half a teaspoon pepper and a tablespoon vinegar. Cover the pan,  then let come to a boil. Shift the pan to the corner of the range and  let gently simmer for thirty minutes. 

Carefully lift up the fish with  the skimmer, dress on a hot dish with a folded napkin, decorate with a  little parsley greens and serve with a little melted butter separately. 
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Potatoes, Hollandaise
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Boil six medium-sized, sound potatoes in two quarts of boiling water  with a teaspoon of salt for thirty-five minutes, then peel and cut them  lengthwise into even quarters. Place them in a sautoire with a light  tablespoon butter and half a teaspoon finely chopped parsley. Season  with half a teaspoon salt and a saltspoon white pepper. Toss them  gently while warming for five minutes. Dress on a hot dish and serve. 
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Stuffed Tomatoes
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Wash and dry well six fine, sound, good-sized red tomatoes. Cut  through the top of each, without detaching, so that it will serve as a cover. 

Scoop out the inside of each tomato with a vegetable scoop, being careful  not to cut the skins, and lay them on a plate. Season the interior with  half a teaspoon salt and two saltspoons white pepper equally divided. 

Then fill each tomato with a tomato stuffing and close down  the covers. Lightly butter a tin plate and lay them on it; spread half a  teaspoon melted butter on top of each; arrange them on a roasting tin  and place in a moderate oven to bake for sixteen minutes. 
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Stuffing for Tomatoes
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Melt a tablespoon butter in a saucepan, add four sound, peeled  and finely chopped shallots, and while cooking mix well rather briskly  for one minute. Add the scooped-out "tomato meat," three good sized finely chopped mushrooms, the meat of two raw sausages, half a  bean of garlic finely chopped, one teaspoon chopped parsley and a  teaspoon chopped chives.

Season with half a light teaspoon salt, half  saltspoon white pepper, and two saltspoons sugar. Mix all well  while cooking for three minutes, then add three tablespoons  fresh bread crumbs and one raw egg yolk. Thoroughly mix for  two minutes, then place in a bowl to cool off. Stuff the tomatoes  evenly with it. 
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Sweetbreads Braises, Bearnaise Sauce
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Six blanched sweetbreads, half a medium, sliced carrot, half ditto  sliced onion, half a sliced leek, half a branch chopped celery, half a  branch parsley, one clove, one fine, ripe, chopped tomato, two allspices,  half bay leaf, one saltspoon thyme, half ounce chopped lard. 

Melt a teaspoon butter in a saucepan large enough to easily hold  the breads, add the lard, as well as all the other articles, and braise on  the fire for ten minutes, mixing well once in a while. Lay the sweet-breads on top and sprinkle over them a teaspoon salt. Pour in cold  water up to half the height of the sweetbreads. Cover them with a  piece of buttered paper.

Then as soon as they come to a boil, place  them in the hot oven for thirty minutes. Remove and dress on a hot  dish. Strain the gravy over the breads and serve with the Bearnaise  sauce in a bowl separately. 
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Sauce Bearnaise
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Four small, sound, peeled and finely chopped shallots, one branch  very fresh, chopped tarragon, two tablespoons good white-wine vinegar,  two raw egg yolks, two and a half ounces hot fresh melted butter and  one teaspoon freshly crushed white or black whole pepper. 

Place shallots, tarragon, vinegar and pepper in a small saucepan  and reduce on a slow fire to one-half the quantity. Press it through a  napkin into another small saucepan. Add the two egg yolks, briskly  mix with the whisk, with the pan on the corner of the range, for four  minutes, without allowing to boil. Gradually add the hot melted  butter, continually mixing meanwhile and keeping the pan on the corner  of the range. 

Season with a saltspoon salt and half a saltspoon cayenne  pepper. Mix well again for a minute. Add half teaspoon finely chopped  parsley. Mix well and serve as directed. 
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Punch Francaise
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Place in a small saucepan half a gill good rum, eight ounces granulated sugar, the grated rind of a sound orange and the grated rind of a  very sound lemon, as well as the juice of two oranges, two lemons, and  half a teaspoon vanilla essence. 

Have in a small teapot a tablespoon green tea; pour over it a pint  of thoroughly boiling water and allow to infuse for ten minutes. Strain  the tea through a clean cloth into the preparation and thoroughly mix;  set the pan on the fire and let come to a boil. 

Remove from the fire,  strain the punch through a cloth into a small freezer and let thoroughly  cool off. Carefully cover it, place the freezer in a wooden tub with  plenty chopped ice mixed with rock salt and then freeze for twenty  minutes. Carefully wipe off the salt water from the top of the cover, remove the cover, then divide the punch into six sherbet glasses and serve. 
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