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Prefaces
by Auguste Eseofrer and Phtl6as Gllbert

to the or{gtnal edltion of
Larousse Gastronomique

Publishers' note

Escffier died before the first edition o/ Larousse Gastronomique was
published in IgJg; the great,king of cooks and the cook of kings, wrote
his preface after readhg the first draft of the manusuipt. phitias
Gilbert later saw the complete work and added a supplementary preface.

The history of the table of a nation is a reflection of the civilization of that nation. To show the
changes in the order and serving of meals from century to century, to describe and comment on the
progress of the French cuisine, is to paint a picture of the many stages through which a nation
has evolved since the distant times when, as a weak tribe, men lived in dark caves, eating wild roots,
raw fish and the still pulsating flesh of animals killed with the spear.

It is this history that is the subject of Larowse Gastronomtqtrc, inwhich Prosper Montagn6 has
outlined in some thousand .pages all the improvements brought to the culinary art from
prehlstoric times to the present day. Presented in the form of a dictionary, it sums up all that has
been achieved by the science of alimentation, and everything in it has been minutely studied and
described.

Those who make a profession of gastronomy will find in this book matter for comparison
between what used to be the art of good eating and what it is today. Housewives will be particularly
interested in the evolution of the table through the ages, its refinements modified in each epoch*to a
certain extent by the exigencies of reigning fashions. hofessional cooks, both men and women, will
be able to draw inspiration from the principles of a culinary technique founded on the universally
recognized knowledge and authority of the author. The text of the book and the recipes are enlivened
by attractive anecdotes and legendary tales.

tlVhile waiting to read them in print, I went through the innumerable manuscript pages of this
encyclopedia and I am still under the spell cast by this work. How could it have been completed so
rapidly? For the author had only one collaborator, albeit an eminent one, who was entrusted with
all scientific and medical subjects, and the material was prepared in less than three yearsi.

Iarotuse Gastronomique is a model of exactitude and precision in all that concerns the
etymology of certain words, the definition of culinary terms, the origin of foods in everyday use and
the many recipes for each grven dish.

Symbols ofplenty - bread and wine, meat and eggs (phot. Nicotasl
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Numerous descriptive photographs illustrate certain subjects, and there are some very attractive

reproductions of antique engravings. Magnificent colour plates show finished dishes with their

appropriate garnishes.

Such a work would have been incomplete, and the authors were well aware of this, had not

considerable space been reserved for the riches of our famous French vineyards. The greatest of these,

classified, are shown together in explicit tables.

Finally, the biographies of certain maitres de cuisine and some gastronomes of great renown

are for ever immortalized in these pages, and a culinary and gastronomical bibliography mentions a

great number of works, some of which are perhaps unknown to the bibliophiles.

All those who make a cult of good eating and good drinking will find that Prosper Montagn6's

Larousse Gastronomique isindeed a work that they will consult with interest and one that will have a

prominent place in their library. And this will be the author's merited and just reward, which I

heartily applaud.
Auguste Escoffier

In his preface, Escoffier outlined the opinion he formed after having read the first draft of the

Lqousse Gastronomique. Thismanuscript was later considerably revised and completed' Being in a

more favourable position than he, it was on the study of these final pages that my judgment was

based; it conforms with that of Escoffier and is all the better founded because I have been able to see

for myself what he Predicted.
Escoffier and I, otd friends of prosper Montagnd, realized that he had undertaken a formidable

task, one of which only the authors of culinary works can understand the importance, but knowing

his capacity for work and his inflexible willpower, his extensive erudition and his professional

knowledge, which puts him in the first place among great cooks of our time, we were certain that he

would bring it to a successful conclusion'

As Escoffier wrote, it is to all those who have anything to do with food or who are interested

in the history of the cuisine and the table, that this book is addressed. It is-dare I say it-the

apotheosis of the professional work of Prosper Montagnd.

Larousse Gastrinomique mustbecome-and it already is-a vade-mecum for everyone' a reliable

counsellor ready to be consulted at any moment and on no matter what subject connected with the

alimentary sciences and the arts of the table'

Like Escoffier, I wish heartily that such a magnificent and persevering effort may find its reward

in the welcome of those for whom it was conceived, a welcome which it deserves from any point

of view' 
Phil6as Gilbert
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Preface
In his preface to the first edition of Larousse
Gas tr onomique Escoffier wrote :

'The history of a nation's table is a reflection of
the civilisation of that nation. To show the
changes in the order and serving of meals from
century to century, to describe and comment on
the progress of the French cuisine, is to paint a
picture of the many stages through which a
nation has evolved since the distant times when,
as a weak tribe, men lived in dark caves, eating
wild roots, raw fish and the still pulsating flesh of
animals killed with the spear.

'It is this history that is the subjectof Larousse
Gastronomique, in which Prosper Montagn6 has
outlined in some thousand pages all the improve-
ments brought to the culinary art from pre-
historic times to the present day. Presented in the
form of a dictionary, it sums up all that has been
achieved by the science of alimentation, and
everything in it has been minutely studied and
described.

'Those who make a profession of gastronomy
will find in this book matter for comparison
between what used to be the art of good eating
and what it is today. Housewives will be
particularly interested in the evolution of the
table through the ages, its refinements modified
in each epoch - to a certain extent by the
exigencies of reigning fashions. Professional
cooks, both men and women, will be able to draw
inspiration from the principles of a culinary
technique founded on the universally recognised
knowledge and authority of the author. The rest
of the book and the recipes are enlivened by
attractive anecdotes and legendary tales.'

The work of Prosper Montagn6 (and of Dr.
Gottschalk, who helped him notably with the
historical, scientific and medical material) is an
historic work which it is proper to revive today,
adding new gastronomic treats while retaining its
style and balance. Indeed, if the history of
cooking, which is inseparable from the domestic
history of the people, hasn't changed and if the
great recipes remain the same despite the
tremendous simplification of modern cooking,
on the other hand dietetics is a new science which

has rediscovered - in order to endorse them - the
broad outlines of ancient practice, somewhat
forgotten since the beginning of this century. It is
essential to incorporate into this work the lessons
learnt from a combination of ancient wisdom
and modern research.

Legislation, as well, has modified the basic
nutrition of twentieth-century man, and if the
gourmet can still, with justification, reject certain
forms of progress, he must nevertheless take
note of them. Moreover, taking his pleasures of
the table where he can find thern, he has to rocog-
nise, for instance, that deep freezing or freeze-
drying (words which w€re unknown to Prosper
Montagn6 and his contemporaries) offer to the
appetite as well as to the greed of man many
satisfying solutions.

The laws pertaining to wine and vines have
considerably altered the wine scene in France.
Chefs in general are little interested in wine, and
this is doubtless whyhitherto Larotnse Gastrono-
mique has neglected the cellar. My friends and I
have made a better selection from French wines
and those from other countries, bearing in mind
the latest rules and regulations.

Jean Desmur, who may deserve thetitle'Pic de
La Mirandole de la gastronomie', took upon
himself the duty of recounting the details of
domestic history and gastronomical folklore,
and because one must be up to date with what
one loves, we list the food and wine associations
which have multiplied since the last war.

All this rounds out the original work without
either changing the direction or the balance. This
is at least our profound wish.

It remains for me to introduce and thank the
contributors of this new edition:
Madeleine Decure, director of the publication
Cuisine et vins de France
Jean D. Arnaboldi, chief editor of the publi-
cation Bien Vivre
Frangoise d'Athis, general secretary of the Revue
du vin de France
Henry Clos-Jouve, of I'Acad6mie Rabelais
Jean Desmur
Pierre Neuville Robert J. Courtine
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Table of Comparative Measrrres
Note

Published for use throughout the world, this edition of LAROUSSE
GASTRONOMIQUE contains American and British equivalents as
well as original French measurements in all recipes. Occasionally what
appears to be a discrepancy in conversion may occur. In fact this results
from proportionate alteration of quantities throughout that recipe in
order to avoid awkward fractions in measurements.

The cups and tablespoons quoted, together with the French measures,
in this book are American standard, which are slightly smaller in
capacity than British standard cups and spoons. The American and
Canadian Standard * pint measuring cup has a capacity of 8 fluid
ounces; the British Standard Imperial ] pint measuring cup has a
e'apacity of 10 fluid ounces. The American and canadian Standard
measuring tablespoon measures $ fluid ounce; the British Standard
tablespoon measures I fluid ounce. 3 teaspoons are equal to I table-
spoon. All measutrmrlttr refer to LEVEL spoons and cups.

LIQIJID MEASTJRES

French British American

I litre lf pints 4| cups
orlquart2ounces

I demilitre $ litre) I pint (generous) 2 cups (generous)
or 1 pint (generous)

I decilitre ($ litre) 3-4 ounces * cup (scant)
or I pint (scant)

WBIGHT

French British and American

I gram .035 ounce

28.35 grams I ounce

100 grams 3| ounces

I 14 grams 4 ounces (approx.)

226'78 grams 8 ounces

500 grams I pound 1| ounces (approx.)

I kilogram 2'21 pounds

Table of Comparative Measures 
Note 

Published for use throughout the world, this edition of LAROUSSE 
GASTRONOMIQUE contains American and British equivalents as 
weIl as original French measurements in aIl recipes. Occasionally what 
appears to be a discrepancy in conversion may occur. In fact this results 
from proportionate alteration of quantities throughout that recipe in 
order to avoid awkward fractions in measurements. 

The cups and tablespoons quoted, together with the French measures, 
in this book are American Standard, which are slightly smaller in 
capacity than British Standard cups and spoons. The American and 
Canadian Standard -!- pint measuring cup has a capacity of 8 fluid 
ounces; the British Standard Imperial -!- pint measuring cup has a 
capacity of 10 fluid ounces. The American and Canadian Standard 
measuring tablespoon measures i fluid ounce; the British Standard 
tablespoon measures 1 fluid ounce. 3 teaspoons are equal to 1 table­
spoon. All measureme ts refer to LEVEL spoons and cups. 

LIQUID MEASURES 

French British American 

1 litre 1 li pints 4i cups 
or 1 quart 2 ounces 

1 demilitre (-!- litre) i pi nt (generous) 2 cups (generous) 
or 1 pint (generous) 

1 decili tre ( -il> litre) 3-4 ounces 1- cup (seant) 
or i pint (seant) 

WEIGHT 

French 
1 

British and American 

1 gram 
1 

.035 ounce --
28·35 grams 1 ounce 

100 grams 3-!- ounces 

114 grams 4 ounces (approx.) 

226· 78 grams 8 ounces 

500 grams 1 pound 1-!- ounces (approx.) 

1 kilogram 2·21 pounds 



APPROXTMATE EQUTVALENTS FOR BASIC FOODS

French British American

Almonds, blanched, whole 150 grams 5| ounces I cup

Baking powder 4.3 grams

30 grams

I teaspoon
(approx.)

I ounce

I teaspoon
(approx.)

2] tablespoons

Breadcrumbs,
,,

dry
fresh

90 grams
45 grams

3L
r+

ounces
ounc€s

I cup
I cup

Butter 15 grams
125 grams
500 grams

{ ounce
4 ounces
I pound
(generous)

I tablespoon
* cup
2 cups

Cheese

), (grated Parmesan)

500 grams

100 grams

I pound
(generous)

4 ounces (scant)

I pound
(generous)
cup (scant)I

Coffee, medium ground 85 grams 3 ounces I cup

Cornstarch (cornflour) l0 grams $ ounce I tablespoon

Cream of tartar 3-4 grams $ ounce I teaspoon

Fish 500 grams I pound
(generous)

I pound
(generous)

Flour (unsifted, all purpose)

,, (sifted, all purpose)

,, (sifted cake and pastry
flour)

35 grams
70 grams
142 grams
500 grams

32 grams

60 grams
128 grams

30 grams
60 grams
120 grams

I ft ounces
2$ ounces
4f ounces
I pound
(generous)

I ounce
(generous)

2$ ounces
4| ounces

I ounce
2 ounces
4 ounces

* cup
* cup
I cup
3| cups

t cup

* cup
I cup

* cup
* cup
I cup

Fruit (fresh)

,, (dried)

500 grams

500 grams

I pound
(generous)

1 pound
(generous)

I pound
(generous)

2 cups

Gelatine (leaf sheets)

,, (granulated)

6 medium size
leaves

150 grams

I ounce

5$ ounces

2 tablespoons

I cup

Meats

,, (diced)

500 grams

226 grams

1 pound
(generous)

8 ounces

1 pound
(generous)
cupI

Mustard (dry) 15 grams I ounce 2 tablespoons

APPROXlMATE EQUIVALENTS FOR BASIC FoonS 

French British American 

Almonds, bJanched, whole 150 grams 5t ounces 1 cup 

Baking powder 4·3 grams 1 teaspoon 1 teaspoon 
(approx.) (approx.) 

30 grams 1 ounce 21 tablespoons 

Breadcrumbs, dry 90 grams 3! ounces 1 cup 

" 
fresh 45 grams 1t ounces 1 cup 

Butter 15 grams 1 ounce 1 tablespoon 
125 grams 4 ounces 1- cup 
500 grams 1 pound 2 cups 

(generous) 

Cheese 500 grams 1 pound 1 pound 
(generous) (generous) 

" 
(grated Parmesan) 100 grams 4 ounces (seant) 1 cup (seant) 

Coffee, medium ground 85 grams 3 ounces 1 cup 
--

Cornstarch (cornflour) 10 grams t ounce 1 tablespoon 

Cream of tartar 3-4 grams l ounce 1 teaspoon 
1 

Fish 500 grams 1 pound 1 pound 
(generous) (generous) 

1 

Flour (unsifted, ail purpose) 35 grams 1 -ft ounces t cup 
70 grams 2~ ounces t cup 
142 grams 4! ounces 1 cup 
500 grams 1 pound 3t cups 

(generous) 

" 
(sifted, ail purpose) 32 grams 1 ounce t cup 

(generous) 
60 grams 2! ounces t cup 
128 grams 41 ounces 1 cup 

" 
(sifted cake and pastry 

flour) 30 grams 1 ounce t cup 
60 grams 2 ounces 1- cup 
120 grams 4 ounces 1 cup 

Fruit (fresh) 500 grams 1 pound 1 pound 
(generous) (generous) 

" 
(dried) 500 grams 1 pound 2 cups 

(generous) 

Gelatine (leaf sheets) 6 medium size 1 ounce 2 tablespoons 
leaves 

" 
(granulated) 150 grams 51 ounces 1 cup 

Meats 500 grams 1 pound 1 pound 
(generous) (generous) 

" 
(diced) 226 grams 8 ounces 1 cup 

Mustard (dry) 15 grams t ounce 2 tablespoons 



French

30 grams

30 grams

30 grams

12 grams
200 grams
l0 grams
160 grams
500 grams

240 grams

15 grams

I ounce
(generous)

I ounce
(generous)

I ounce
(generous)

$ ounce
6$ ounces
$ ounce
5$ ounces
I pound

8 ***t
I ounce

American

3f tablespoons

4| tablespoons

4 tablespoons

tablespoon
cup
tablespoon
cup
cups

cup

British

Pepper (whole white)

,, (whole black)

,, (powdered)

Raisins (seeded)

,, (seedless)

Rice

Salt

Spices (ground)

Sugar (fine granulated)

,, (powdered)

,, (confectioner's or icing)

,, (brown)

Vegetables (fresh)

2| grams
15 grams

5 grams
15 grams
60 grams
240 grams
34 grams

68 grams
140 grams
35 grams

70 grams
140 grams
l0 grams
80 grams
160 grams

500 grams

500 grams

$ ounce
I ounce

I tablespoon

I teaspoon
2 tablespoons

$ ounce
I ounce
2 ounces
8 ounces
I ounce
(generous)

2f ounces
4$ ounces
I ounce
(generous)

2f ounces
4f ounces
$ ounce
2$ ounces
5$ ounces

I teaspoon
I tablespoon
* cup
I cup
* cup

t cup
I cup
* cup

l cup
I cup
I tablespoon
* cup
I cup

(dried: Ientils or split
peas)

I pound
(generous)

I pound
(generous)

I pound
(generous)

2 cups

French British American 

Pepper (whole white) 30 grams 1 ounce 3i tablespoons 
(generous) 

" 
(who le black) 30 grams 1 ounce 4t tablespoons 

(generous) 

" 
(powdered) 30 grams 1 ounce 4 tablespoons 

(generous) 

Raisins (seeded) 12 grams lounce 1 tablespoon 
200 grams 61 ounces 1 cup 

" 
(seedless) 10 grams l ounce 1 tablespoon 

160 grams 51 ounces 1 cup 
500 grams 1 pound 3 cups 

Rice 240 grams 8 ounces 1 cup 

Salt 15 grams t ounce 1 tablespoon 

Spices (ground) 2t grams -Px ounce 1 teaspoon 
15 grams t ounce 2 tablespoons 

Sugar (fine granulated) 5 grams l ounce 1 teaspoon 
15 grams t ounce 1 tablespoon 
60 grams 2 ounces ! cup 
240 grams 8 ounces 1 cup 

" 
(powdered) 34 grams 1 ounce ! cup 

(generous) 
68 grams 2, ounces t cup 
140 grams 4~ ounces 1 cup 

" 
(confectioner's or icing) 35 grams 1 ounce ! cup 

(generous) 
70 grams 2; ounces t cup 
140 grams 14; ounces 1 cup 

" 
(brown) 10 grams i ounce 1 tablespoon 

80 grams 2i ounces t cup 
160 grams 5t ounces 1 cup 

Vegetables (fresh) 500 grams 1 pound 1 pound 
(generous) (generous) 

" 
(dried: lentils or split 

peas) 500 grams 1 pound 2 cups 
(generous) 
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ABAISSE-A term used in French pastry-making to describe
a piece (or sheet) of rolled-out pastry. It is also used to
describe alayer ofsponge cake or biscuit.

ABAT-FAIM (Hunger-killer) - A substantial dish served
early in the meal.

ABATTE (Beater) - A popular corruption of the French
word battre (to beat). An abatte is a rather thick, broad,
double-edged knife used for flattening meat.

ABEL-MUSK. ,c,Mnnnrrr - An aromatic plant grown in
Martinique, the seeds of which have a very strong, musty
smell. In India these seeds are mixed with coffee to give it a

special aroma, and to heighten its stimulating properties.
Ambrette is also the name of an ambergris-scented variety

of pear.

ABLUTIONS, TABLE. ABLUTIoNs DE rABLE - The custom
of passing bowls of water to guests at table, to rinse their
fingers at the end of a meal, or after eating certain dishes with
the fingers, goes back to earliest antiquity. It was a common
practice with the ancient Egyptians, the Greeks and the
Romans, who not only washed their hands before the meal
but also between the courses.

'This practice, common to all ancient people, is explained
by the fact that in those days food was taken with the fingers.
A servant poured the contents of a vessel (usually scented
water) over the fingers of the guest. In other circumstances,
hands were simply washed in a basin.' (Vie privie des anciens,
by Louis Nicolas Menard)

Recipe for finger-bowl water. FscETrE pouR UNE EAU

D'ABLUTToN - 'Boil a handful of sage in water. Pour off the
resulting liquid and cool until tepid. Camomile or marjoram

An abaisse of pastry

may be substituted for the sage or, better still, a handful of
rosemary boiled with the skin of an orange. Bay leaves are
also good.' (le Minagier de Paris, fourteenth century)

ABOMASUM. c,{trrsrre - Fourth stomach of the rumi-
nants. Dried caillette (solid rennet) or its extract, liquid
rennet (obtained by infusion) is used in the cheese-making
industry for coagulating milk.

Caillette is also the name given in the Arddche and La
Dr6me to a large sausage stuffed with a mixture of minced
pig's liver and chard leaves.

ABONDANCE - Wine diluted with water.
This word ironically describes the drink which in days

gone by used to be served in schools or colleges, where wine
was scarce and water abundant. The term is used, deprecat-
ingly, of watered-down wine.

ABROTONITE - Herb-flavoured wine. The ancients used
to macerate a sort of mugwort called abrotanum in this wine
to enhance its flavour.

ABSINTH. ABSTNTHE - Liqueur made by macerating and
distilling thc leaves of wormwood (Artemisia absinthium)
then adding other aromatic plants (fennel, Chinese anise,
hyssop, etc.).

Absinth (colloquially known as la verte) was the ap6ritif in
vogue before the 1914 war.

Absinth wine. vn D'ABsINTHE - Wine spiced by infusion of
wormwood leaves.

Wormwood
a. Branch
b. Inflorescence
c. Flower

v

ABAISSE - A tenu used in French pastry-making to describe 
a piece (or sheet) of rolled-out pastry. It is also used to 
describe a layer of sponge cake or biscuit. 

An abaisse of pastry 

ABAT-FAIM (Hunger-killer) - A substantial dish served 
early in the meal. 

ABATTE (Beater) - A popular corruption of the French 
word battre (to beat). An abatte is a rather thick, broad, 
double-edged knife used for f1attening meal. 

ABEL-MUSK. AMBRETTE - An aromatic plant grown in 
Martinique, the seeds of which have a very strong, must y 
smel!. In India these seeds are mixed with coffee to give it a 
special aroma, and to heighten its stimulating properties. 

Ambrette is also the name of an ambergris-scented variety 
of pear. 

ABLUTIONS, TABLE. ABLUTIONS DE TABLE - The custom 
of passing bowls of water to guests at table, to rinse their 
fingers at the end of a rneal, or after eating certain dishes with 
the fingers, goes back to earliest antiquity. It was a common 
practice with the ancient Egyptians, the Greeks and the 
Romans, who not only washed their hands before the meal 
but also between the courses. 

'This practice, cornmon to ail ancient people, is explained 
by the fact that in those days food was taken with the fingers. 
A servant poured the contents of a vesse! (usually scented 
water) over the fingers of the guest. In other circumstances, 
hands were sim ply washed in a basin.' (Vie privée des anciens, 
by Louis Nicolas Menard) 

Recipe for finger-bowl water. RECETTE POUR UNE EAU 

D'ABLUTION - 'Boil a handful of sage in water. Pour off the 
resulting liquid and cool until tepid. Camomile or marjoram 

may be substituted for the sage or, better still, a handful of 
rosemary boiled with the skin of an orange. Bay leaves are 
also good.' (le Ménagier de Paris, fourteenth century) 

ABOMASUM. CAILLETTE - Fourth stomach of the rumi­
nants. Dried caillette (solid rennet) or its extract, liquid 
rennet (obtained by infusion) is used in the cheese-making 
industry for coagulating milk. 

Caillette is also the name given in the Ardèche and La 
Drôme to a large sausage stuffed with a mixture of minced 
pig's Iiver and chard Ieaves. 

ABONDANCE - Wine diluted with water. 
This word ironically describes the drink which in days 

go ne by used to be served in schools or colleges, where wine 
was scarce and water abundant. The tenu is used, deprecat­
ingly, of watered-down wine. 

ABROTONITE - Herb-f1avoured wine. The ancients used 
to macerate a sort of mugwort called abrotanum in this wine 
to enhance its f1avour. 

ABSINTH. ABSINTHE - Liqueur made by macerating and 
distilling thc leaves of wormwood (Artemisia absinthium) 
then adding other aromatic plants (fennel, Chinese anise, 
hyssop, etc.). 

Absinth (colloquially known as la verte) was the apéritif in 
vogue before the 1914 war. 

Absinth wine. VIN D'ABSINTHE - Wine spiced by infusion of 
wormwood leaves. 

Wormwood 
a. Branch 
b. Inflorescence 
c. Flower 



ABSORPTION

ABSORPTION (Whinsical gastronomy) - This was the meal
offered in bygone times to the senior students of I'Ecole
polytechniqrc by the new arrivals. 'Enough is bbsorbed there
to justify the name of the ceremony.' (Lor6dan Larchey)

ABSTINENCE - Days of abstinence are those on which one
should abstain from eating meat, although one is not
obliged to fast. Meat abstinence does not prevent one from
Iiving a perfectly normal life. In fact, the total exclusion of
certain foods and condiments is indispensable in a number
of dietary regimes. A few days' fasting is also prescribed for
those who have over-indulged at table.

ABUTILON - There are more than sixty varieties of this
plant scattered throughout the world. An edible species
known as Abutilon esculentum grows in Brazil. The Brazilians
call it bengas de deos and cook its flowers with meat.

In Europe, abutilon is cultivated as a garden plant for the
beauty of its flowers, but only rarely for use as food. In some
countries, particularly in Asia and in the West Indies, its
leaves are cooked and eaten in the manner of sorrel or
spinach. In India the natives are very fond of the species
known as Abutilon indicam.

ACACIA-Acacia blossoms are used for making fritters and
a home-made liqueur.

Acacia blocsom fritters - See FRITTERS.
Acacia Hqueuror ratafia - See LIQUEUR.

ACAI\THUS @rank-ursine). lcaNrHn - This most decora-
tive plant is commonly found in southern France where its
elegant, denticulated leaves are eaten, when young, as a
salad. It has emollient qualities.

ACARNE - Name given to the European fish commonly
known as sea bream.

ACAVUS. AcAvE - A variety of snail common in French
vineyards and gardens.

ACCOLADE, IN- A manner of arranging pieces of the same
nature - meat, poultry, fish - back to back on one dish. This
method of presentation was much in vogue in the olden days.

Chickens served en accolade

ACELIIYE - French name for a European fish a little
resembling the perch. Its flesh is quite good and it is prepared
like perch (q.v.).

ACETABULUM. lcfrl.rur.E - The ancient Romans used
the word acetabulum to describe the vessel that held the
vinegar. It was also used as a measure in medicine.

ACETIC ACID. lcfnqun - The acid which forms the basis
of vinegar. It is used in cooking sugar in confectionery.

ACETIFICATION. AcfTIFrcArroN - The chemical reaction
caused by a yeast (Mycoderma aceti). Aided by various
industrial processes (see VINEGAR), it transforms wine
alcohol (or other alcoholic liquid) into acetic acid.

ACETIMETER.,c,cfnMirns - Instrument for assessing the
degree of concentration of vinegar.

ACETO-IX)LCE ('Sour*weet') - An Italian commercial
product consisting of a mixture of vegetables and fruit, first
pickled in vinegar, then preserved in a syrup of Muscat
grape must, honey and mustard. It is usually served as an
hors-d'euvre.

ACETOMEL. AcfroMEL- Sour-sweet syrup made of honey
and vinegar used in the preservation of fruit. Quinces, pears
and grapes thus preserved take the name of aceto-dolce, i.e.
sour-sweet fruit.

ACETONE. AcfroNE - A colourless, inflammable liquid
with an acrid burning taste and a quince-like smell. Acetone
appears in the body when the process cif decomposition of
fatty matter is deficient and particularly when the diet is
lacking in carbohydrates (sugar). This frequently arises in
severe cases ofdiabetes and starvation.

ACHAR. AcHARD - This word, derived from the Persian
word atchar, describes a strongly spiced pickle (usually
saffron-coloured) made from fruit, or vegetables, or very
young, tender buds of palm cabbage (palmetto) or bamboo
sprouts. It is highly regarded throughout the Indian Archi-
pelago, in Mauritius, and R6union Island.

Lemm achar (Creole cookery). AcHARDS DE crrRoNs -
C6oose thin-skinned lemons and quarter them. Extrait the
juice, discard the pips, and macerate the lemons in layers of
kitchen salt.

Remove the lemons from the salt and soak them in cold
water for 24 hours, changing the water several times. Boil in
fresh water until the lemons become soft. Strain offthe water.
Dry the lemons and put them to marinate in the following
sauce:

Pound a large onion, a pimento, and a large piece of
grnger to a fine paste in a mortar. (Ginger, as well as allspice,
Bourbon saffron and Indian curry powder can be bought in
delicatessen shops.) Add vinegar and a teaspoon of Bourbon
saffron. Blend with sufficient best quality olive oil to ensure
that the lemons, when packed into jars, will be completely
covered.

Palnetto achar (Creole cookery). AcHARDS DE pALMrsrEs -
Palmettos (palm cabbage) can be bought in delicatessen
shops. Remove carefully from the can, discard the oil in
which they were packed, and dress with good quality olive
oil.

Vegetable achar (Creole cookery). AcHARDS os rfcuMts -
Remove the seeds and pulp from I or 2 cucumbers, and
the insides from 2 large pimentos. Cut cucumbers, pimentos,
and several carrots and French beans into thin strips about
4 cm. (l| inches) long. Mix with florets of cauliflower and
roughly chopped cabbage leaves.

Macerate these vegetables for 36 hours. Drain thoroughly,
dry, and season with sauce described in the recipe for Lemon
achar above.

To preserve the achar, spoon into glass preserving jars,
cover completely with good quality olive oil, and seal the
jars hermetically.

ACHILLEA (Milfoil). .lcrtnr6r - Plant, of which one
species, Achillea ptarmica, which grows in woods, is edible.
Its tender young leaves are added to salads.

ACID. AcIDE - A chemical hydrogen compound recognis-
able by its property of causing litmus solution to turn red.

The acids most commonly used in cooking are vinegar,
lemon juice and verjuice.

ACIDIFIERS (Bilible). ACIDIFIANTS- Foods that build up an
excess of acid in the system, leading to acidification of the
body fluids.

Acid-tasting fruits are not necessarily acidifiers; nor do

ABSORPTION 

ABSORPTION (Whimsical gastronomy)- This was the meal 
offered in bygone times to the senior students of l'École 
polytechnique by the new arrivais. 'Enough is absorbed there 
to justify the name of the ceremony.' (Lorédan Larchey) 

ABSTINENCE - Days of abstinence are those on which one 
should abstain from eating meat, although one is not 
obliged to fast. Meat abstinence does not prevent one from 
living a perfectly nonnal life. In fact, the total exclusion of 
certain foods and condiments is indispensable in a number 
of dietary regimes. A few days' fasting is also prescribed for 
those who have over-indulged at table. 

ABUTILON - There are more than sixt y varieties of this 
plant scattered throughout the world. An edible species 
known as Abuti/on esculentum grows in Brazil. The Brazilians 
call it benças de deos and cook its flowers with meat. 

ln Europe, abutilon is cul tiva ted as a garden plant for the 
beauty ofits flowers, but only rarely for use as food. In sorne 
countries, particularly in Asia and in the West Indies, its 
leaves are cooked and eaten in the manner of sorrel or 
spinach. In India the natives are very fond of the species 
known as Abutilon indicum. 

ACACIA - Acacia blossoms are used for making fritters and 
a home-made liqueur. 

Acacia blossom fritters - See FRITTERS. 
Acacia liqueur or ratafia - See LIQUEUR. 

ACANTHUS (Brank-ursine). ACANTHE - This most decora­
tive plant is commonly found in southern France where its 
elegant, denticulated leaves are eaten, when young, as a 
salad. It has emollient qualities. 

ACARNE - Name giveil to the European fish commonly 
known as sea bream. 

ACAVUS. ACAVE - A variety of snail common in French 
vineyards and gardens. 

ACCOLADE, IN - A manner of arranging pieces of the same 
nature - meat, poultry, fish - back to back on one dish. This 
method of presentation was much in vogue in the olden days. 

Chickens served en accolade 

ACELINE - French name for a European fish a little 
resembling the perch. Its flesh is quite good and it is prepared 
like perch (q.v.). 

ACET ABULUM. ACÉTABULE - The ancient Romans used 
the word acetabulum to describe the vessel that held the 
vinegar. lt was also used as a measure in medicine. 

ACETIC ACID. ACÉTIQUE - The acid which forms the basis 
of vinegar. It is used in cooking sugar in confectionery. 

ACETIFICATION. ACÉTIFICATION - The chemical reaction 
caused by a yeast (Mycoderma aceti). Aided by various 
industrial processes (see VINEGAR), it transforms wine 
alcohol (or other alcoholic liquid) into acetic acid. 

ACETIMETER. ACÉTIMÈTRE - Instrument for assessing the 
degree of concentration of vinegar. 
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ACETO-DOLCE ('Sour-sweet') - An Italian commercial 
product consisting of a mixture of vegetables and fruit, first 
pickled in vinegar, then preserved in a syrup of Muscat 
grape must, honey and mustard. It is usually served as an 
hors-d' œuvre. 

ACETOMEL. ACÉTOMEL - Sour-sweet syrup made of honey 
and vinegar used in the preservation of fruit. Quinces, pears 
and grapes thus preserved take the name of aceto-dolce, i.e. 
sour-sweet fruit. 

ACETONE. ACÉTONE - A colourless, inflammable liquid 
with an acrid burning taste and a quince-like smell. Acetone 
appears in the body when the process of decomposition of 
fatty matter is deficient and particularly when the diet is 
lacking in carbohydrates (sugar). This frequently arises in 
severe cases of diabetes and starvation. 

ACHAR. ACHARD - This word, derived from the Persian 
word atchar, describes a strongly spiced pickle (usually 
saffron-coloured) made from fruit, or vegetables, or very 
young, tender buds of palm cabbage (palmetto) or bamboo 
sprouts. It is highly regarded throughout the Indian Archi­
pelago, in Mauritius, and Réunion Island. 

Lemon achar (Creole cookery). ACHARDS DE CITR9NS -

Choose thin-skinned lem ons and quarter them. Extract the 
juice, discard the pips, and macerate the lemons in layers of 
kitchen salt. 

Remove the lemons from the salt and soak them in cold 
water for 24 hours, changing the water several times. Boil in 
fresh water until the lemons become soft. Strain off the water. 
Dry the lemons and put them to marinate in the following 
sauce: 

Pound a large onion, a pimento, and a large piece of 
ginger to a fine paste in a mortar. (Ginger, as weil as aUspice, 
Bourbon saffron and Indian curry powder can be bought in 
delicatessen shops.) Add vinegar and a teaspoon of Bourbon 
saffron. Blend with sufficient best quality olive oil to ensure 
that the lemons, when packed into jars, will be completely 
covered. 

Palmetto achar (Creole cookery). ACHARDS DE PALMISTES -

Palmettos (palm cabbage) can be bought in delicatessen 
shops. Remove carefully from the can, discard the oil in 
which they were packed, and dress with good quality olive 
oil. 

Vegetable achar (Creole cookery). ACHARDS DE LÉGUMES -

Remove the seeds and pulp from 1 or 2 cucumbers, and 
the insides from 2 large pimentos. Cut cucumbers, pimentos, 
and several carrots and French beans into thin strips about 
4 cm. (11 inches) long. Mix with florets of cauliflower and 
roughly chopped cabbage leaves. 

Macerate these vegetables for 36 hours. Drain thoroughly, 
dry, and season with sauce described in the recipe for Lemon 
achar above. 

To preserve the achar, spoon into glass preserving jars, 
coyer completely with good quality olive oil, and seal the 
jars hermetically. 

AClllLLEA (Milfoil). ACHILLÉE - Plant, of which one 
species, Achillea ptarmica, which grows in woods, is edible. 
Its tender young leaves are added to salads. 

ACID. ACIDE - A chemical hydrogen compound recognis­
able by its pro pert y of causing litmus solution to turn red. 

The acids most commonly used in cooking are vinegar, 
lemon juice and verjuice. 

ACIDIFIERS (Edible). ACIDIFIANTS - Foods that build up an 
excess of acid in the system, leading to acidification of the 
body fluids. 

Acid-tasting fruits are not necessarily acidifiers; nor do 



the latter necessarily possess an acid taste; lemons, for
example, are not acidifiers.

Meat game, sea fish, offal, cereals, flour, pasta and bread
are powerful acidifiers; ham, freshwater fish, eggs, butter,
fats, chocolate, asparagus, hop shoots, Brussels sprouts,
artichokes, onions, chestnuts, peanuts, walnuts, hazelnuts
and almonds less seriously so.

ACIDIFY. AcTDTFIER - To add acid (lemon juice, vinegar
or verjuice) to a culinary preparation.

ACIDITY. lcIorrf - Acid taste. It exists naturally in certain
vegetables and fruit and disappears or diminishes as a result
of a'blanching' operation (see BLANCHING).

Nowadays, the acidity of a liquid is measured in pH
units; these range from zero, for pure acid (such as hydro-
chloric acid), to 7, which indicates a completely neutral
substance. The scale continues above 7 to indicate degrees of
alkalinity (opposite of acidity).

The acidity scale shows the degree of aeidity of certain
foods.

Bgel

Lactic acid
0range iuice
Wine
Grapo iuice

Lemon iuice

GASIBIC JUIGE
Acstic acid

Picric scid

Hydrochloric acid

Acidity scale

ACIDLTLATE. acnurnn - To render a dish slightly acid,
sour or piquant by the addition of lemon, vinegar, etc.

ACIDLJLATED. acnulE - Term which is only used to
describe mineral waters charged with carbonic acid.

ACON - An implement used by French mussel farmers to
gather the mussels from the mussel beds in the cove of
Aiguillon, near La Rochelle.

The use of this tool dates back to antiquity. It is mentioned
in Charlemagne's Capitularies.
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ACROAMA

ACORN. cLAND - Fruit of ttre oak tree. Some types are
edible and were eaten by certain Asian peoples before they
discovered cereals. In some countries, such as Spain, :rcorns
are eaten raw or roasted. Acorn flour (which unlike chicory
has costive properties) is used as a substitute for coffee.
For this purpose the roasted acorns of the ballota oak are
most commonly used.

ACORN BARNACLE. slrlNn - A small shellfish with a
conical irregular shell which is found in all seas, attached to
rocks. It is also commonly called acorn shell and turban
shell.Itsflesh is quite delicate and is prepared like crab (q.v.).

Acorn barnacles stuck to a piece of shell

ACQUETTE - An old, spirituous and very aromatic liquor,
much prized in Italy and throughout the south of France. Its
appearance resembles that of Danziger Goldwasser (Danzig
eau de ure). There are two varieties: silver acquette (in
Italian aqua bianca), and gold acquette (aqua doro).

Silver acquette is made as follows:

Steep these various ingredients in the alcoholfor 24 hours,
then distil without rectifying; you will obtain 20 litres
(4| gallons, 5f gallons) liqueur. Dissolve 25 kg. (55 lb.)
sugar in I I litres (2| gallons, 3 gallons) water and add the
syrup obtained as a result of the distillation. Leave to rest for
the time required, filter and put a crushed silver leaf into each
bottle.

To prepare gold acquette take:

Ceylon cinnamon
Cloves
Nutmeg
85" alcohol

Ceylon cinnamon
Cloves
Angelica roots
Daucus of Crete
Fresh lemon (peel of)
85'alcohol

225 s. (8 oz.)
25 s. (L oz.)
25 g. (l oz.)

20litres (4| gallons, 5] gallons)

225 s. (8 oz.)
15 s. (l oz.)
75 e. G oz.)
75 g. (3 oz:)

a0 s. (r| oz.)
20litres (4| gallons, 5| gallons)

Proceed as for preparing silver acquette, with just one
difference, that you put a crushed gold leaf into each bottle.

ACRIDOPHAGE - One who feeds on locusts. This food
may seem extraordinary to the epicures of Europe, but it is
quite acceptable to African gastronomes. It appears that the
taste of locusts resembles, if somewhat remotely, that of raw
shrimps.

ACROAMA - A Greek word, adopted by the Romans,
meaning 'that to which one listens', further extended to
mean 'that to which one pays attention'.

To better entertair their guests, the patricians made a
habit of summoning musicians, poets, actors (who enacted,
at times, very licentious scenes), men and women dancers,
jugglers, acrobats, tumblers, dwarfs and even gladiators and
savage beasts to perform while the meal was in progress.

To the Romans this word acroama meant not only these
various types of entertainment, but also the performers
themselves.

The custom of the auoaftro continued through the cen-
turies but was renamed entremets ('between courses'). These
entremets had nothing in common with what today describes

the latter necessarily possess an acid taste; lemons, for 
example, are not acidifiers. 

Meat, game, sea fish, offal, cereals, flour, pasta and bread 
are powerful acidifiers; ham, freshwater fish, eggs, butter, 
fats, chocolate, asparagus, hop shoots, Brussels sprouts, 
artichokes, onions, chestnuts, peanuts, walnuts, hazelnuts 
and almonds less seriously so. 

ACIDIFY. ACIDIFIER - To add acid (lemon juice, vinegar 
or verjuice) to a culinary preparation. 

ACIDITY. ACIDITÉ - Acid taste. It exists naturally in certain 
vegetables and fruit and disappears or diminishes as a result 
of a 'blanching' operation (see BLANCHING). 

Nowadays, the acidity of a liquid is measured in pH 
units; these range from zero, for pure acid (such as hydro­
chloric acid), to 7, which indicates a completely neutral 
substance. The scale continues above 7 to indicate degrees of 
alkalinity (opposite of acidity). 

Tbe acidity scale shows the degree of acidity of certain 
foods. 
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ACIDULA TE. ACIDULER - To render a dish slightly acid, 
sour or piquant by the addition of lemon, vinegar, etc. 

ACIDULATED. ACIDULÉ - Term which is only used to 
describe minerai waters charged with carbonic acid. 

ACON - An implement used by French mussel farmers to 
gather the mussels from the mussel beds in the coye of 
Aiguillon, near La Rochelle. 

The use of this tool dates back to antiquity. It is mentioned 
in Charlemagne's Capitularies. 
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ACROAMA 

ACORN. GLAND - Fruit of the oak tree. Sorne types are 
edible and were eaten by certain Asian peoples before they 
discovered cereals. In sorne countries, such as Spain, acorns 
are eaten raw or roasted. Acorn flour (which unlike chicory 
has costive properties) is used as a substitute for coffee. 
For this purpose the roasted acorns of the ballota oak are 
most commonly used. 

ACORN BARNACLE. BALANE - A small shellfish with a 
conical irregular shell which is found in ail seas, attached to 
rocks. It is also commonly called acorn shell and turban 
shell. Its fiesh is quite delicate and is prepared like crab (q.v.). 

Acorn barnacles stuck to a piece of shell 

ACQUEITE - An old, spirituous and very aromatic liquor, 
much prized in Italy and throughout the south of France. Its 
appearance resembles that of Danziger Goldwasser (Danzig 
eau de vie). There are two varieties: silver acquelle (in 
Italian aqua bianca), and gold acquelle (aqua d'oro). 

Silver acquette is made as follows: 
Ceylon cinnamon 225 g. (8 oz.) 
Cloyes 25 g. (1 oz.) 
Nutmeg 25 g. (1 oz.) 
85° alcohol 20 litres (4t gallons, 5t gallons) 

Steep these various ingredients in the alcohol for 24 hours, 
then distil without rectifying; you will obtain 20 litres 
(41 gallons, 51 gallons) liqueur. Dissolve 25 kg. (55 lb.) 
sugar in II litres (2t gallons, 3 gallons) water and add the 
syrup obtained as a result of the distillation. Leave to rest for 
the time required, filter and put a crushed silver leaf into each 
bottle. 

To prepare go Id acquette take: 
Ceylon cinnamon 225 g. (8 oz.) 
Cl oveS 15 g. (t oz.) 
Angelica roots 75 g. (3 oz.) 
Daucus of Crete 75 g. (3 oz:) 
Fresh lemon (peel of) 40 g. (lJ oz.) 
85° alcohol 20 litres (4t gallons, 5t gallons) 

Proceed as for preparing silver acquette, with just one 
difference, that you put a crushed gold leaf into each bottle. 

ACRIDOPHAGE - One who feeds on locusts. This food 
may seem extraordinary to the epicures of Europe, but it is 
quite acceptable to African gastronomes. It appears that the 
tas te of locusts resembles, if somewhat remotely, that of raw 
shrimps. 

ACROAMA - A Greek word, adopted by the Romans, 
meaning 'that to which one listens', further extended to 
mean 'that to which one pays attention'. 

To better entertah their guests, the patricians made a 
habit of summoning musicians, poets, actors (who enacted, 
at times, very licentious scenes), men and women dancers, 
jugglers, acrobats, tumblers, dwarfs and even gladiators and 
savage beasts to perform while the meal was in progress. 

To the Romans this word acroama meant not only these 
various types of entertainment, but also the performers 
themselves. 

The custom of the acroama continued through the cen­
turies but was renamed entremets ('between courses'). These 
entremets had nothing in common with what today describes 



ACTINIA

a course of vegetables or a sweet course served towards the
end of a meal Acroama,and the'spectacular entremets'that
succeeded it, were enacted all through the meal.

ACTINIA (Ser anemone). lcnNm - Although actiniae
are urticating (stinging) animals, they are used as food in
certain localities. The inhabitants of southern coasts of
France relish a species of actinia which they call rasftgne and
maintain that their taste resembles that of crabs.

Actiniae have to be thoroughly beaten before cooking to
tenderise them. They can then be fried, made into fritters,
omelettes, etc.

ADOC - Name sometimes given to sour milk.

ADLTLTERATION. FALsrFrcArroN - A deliberate lowering
of the quality of foodstuffs for the purpose of illicit gain.

/SGINETIA. .EcrNErrE - The type genus of this plant,
Eginetia indica, is indigenous to the East Indies. The natives
of the coast of Malabar call it tsiem-cumulu and blend it with
nutmeg and sugar to form an excellent mascatory (chewing-
gum) used for strengthening the teeth and combating bad
breath.

AEGIS OF RHODES. mcn DE RHoDEs - One of the seven
great masters of ancient Greek cuisine (third century B.c.).
He excelled in the art of cooking fish.

AFFINAGE - Word used in the French cheese industry to
describe the process of ripening or maturing cheese in
temperature'controlled cellars.

AFFRIANDER - French culinary term which means to
tempt; to attract by the pleasant appearance of a dish.

AFTER-TASTE. ,mn$nr-co0r - Taste that returns to the
mouth after ingestion of certain foods and beverages.

AGAMI (Trumpeter) - A bird of the wader family of which
the Guiana agami is typical. Its flesh has appreciable merit.
The agami is used in cookery mainly in South America,
boild in consomm6 or braised with rice.

Its flesh has a pleasant flavour but is rather dry, although
less so in the domesticated bird.

Agami

Agami tr h chilienne - Choose as tender an agami as pos-
sible. Pluck, draw, singe and clean it. Prepare a garnish of
rice cooked in fat stock with pimentos. Bard it and put to
braise in a braising pan with the usual accompaniments of
vegetables and spices, and some dry white wine.

Separately, braise in veal jelly stock 12 medium-sized
onions stuffed with a salpicon (q.v.) of sweet pimentos
blended with a few tablespoons of reduced velouti (q.v.).
Prepare also 450 g. (l lb.) Okra in tomato sauce (sec, OKRA).

As soon as the agami is cooked, remove from the braising
pan. Glaze it in the oven.

Strain the pan juices, remove excess fat and reduce to the
desired consistency.

Place the agami on a serving dish surrounded by the
garnishes. Coat with the sauce.

AGAPE (Iove feast) - This was the name of the meal which
the early Christians held together in church, in memory of
the Last Supper. The Council of Carthage abolished the
agapes in a.o. 397 n order to put an end to the calumnies of
which they were the object.

The meals held by the early Christians in the catacombs in
memory of the martyrs were also called agapes.

This word nowadays is used to define an important family
meal.

AGAR-AGAR (Bengal isinglass) - A product obtained from
various seaweeds, known also as Japanese moss, Ceylon
MOSS.

Agar-agar is collected in the form of thin, crinkly, whitish,
transparent strips. It swells slightly in cold water and con-
siderably so in boiling water, in which it finally dissolves. A
fairly stiff jelly can be obtained from it, which is used in
bacteriology.

Its neutral taste makes it suitable for use in cooking and
confectionery, and for making jellies.

It is by regurgitating seaweed of this type that the salan-
gane (Chinese swallow) builds its nest, so much prized by
the Chinese under the name of 'bird's nest', for which factory-
made agar-agar is often passed-off in the West.

Agar-agar always contains the carapaces of diatoms
(microscopic unicellular algae) easily identifiable under the
microscope. This factor makes possible the rapid detection
ofany fraudulent use ofthe product.

AGARIC - A family of fungi with a compact cap and radiat-
ing gills, that grows profusely in damp and shaded places,
and is also found in fields, on tree trunks, in caves and on
decayed wood. There are about 2000 known species of
agarics and quite a large number of them are edible. The
poisonous species are chiefly found among the genus called
Amanita.

Among the edible agarics are the following:
Edible agaric or cultivated mushrooms, grown in the

quarries around Paris - the classic type of mushroom. This
is often described under the term champignon without any
other qualification.

A type ofagaric which has very distinctive ridges on the underside ofthe cap

ACTINIA 

a course of vegetables or a sweet course served towards the 
end of a meal. Acroama, and the 'spectacular entremets' that 
succeeded it, were enacted ail through the meal. 

ACfINIA (Sea anemone). ACTINIE - Although actiniae 
are urticating (stinging) animais, they are used as food in 
certain localities. The inhabitants of southern coasts of 
France relish a species of actinia which they cali rastègne and 
maintain that their taste resembles that of crabs. 

Actiniae have to be thoroughly beaten before cooking to 
tenderise them. They can then be fried, made into fritters, 
omelettes, etc. 

ADOC - Name sometimes given to sour milk. 

ADULTERATION. FALSIFICATION - A deliberate lowering 
of the quaJity of foodstuffs for the pur pose of illicit gain. 

A:GINETIA. JEGINETIE - The type genus of this plant, 
/Eginetia indica, is indigenous to the East Indies. The natives 
of the coast of Malabar cali it tsiem-cumulu and blend it with 
nutmeg and sugar to form an excellent mascatory (chewing­
gum) used for strengthening the teeth and combating bad 
breath. 

AEGIS OF RHODES. AEGIS DE RHODES - One of the seven 
great masters of ancient Greek cuisine (third century B.C.). 
He excelled in the art of cooking fish. 

AFFINAGE - Word used in the French cheese industry to 
describe the process of ripening or maturing cheese in 
tempera ture-controlJed cellars. 

AFFRIANDER - French cuJinary term which means to 
tempt; to attract by the pleasant appearance of a dish. 

AFfER-T ASTE. ARRIÈRE-GOÛT - Taste that returns to the 
mouth after ingestion of certain foods and beverages. 

AGAMI (Trumpeter) - A bird of the wader family of which 
the Guiana agami is typicaJ. Its flesh has appreciable merit. 
The agami is used in cookery mainly in South America, 
boiled in consommé or braised with rice. 

Its flesh has a pleasant flavour but is rather dry, although 
less so in the domesticated bird. 

Agami 

Agami à la chilienne - Choose as tender an agami as pos­
sible. Pluck, draw, singe and c1ean it. Prepare a garnish of 
rice cooked in fat stock with pimentos. Bard it and put to 
braise in a braising pan with the usual accompaniments of 
vegetables and spices, and sorne dry white wine. 

Separately, braise in veal jelly stock 12 medium-sized 
onions stuffed with a salpicon (q.v.) of sweet pimentos 
blended with a few tablespoons of reduced velouté (q.v.). 
Prepare also 450 g. (lIb.) Okra in tomato sauce (see OKRA). 

As soon as the agami is cooked, rem ove from the braising 
pan. Glaze it in the oyen. 

4 

Strain the pan juices, remove excess fat and reduce to the 
desired consistency. 

Place the agami on a serving dish surrounded by the 
garnishes. Coat with the sauce. 

AGAPE (Love feast) - This was the name of the meal which 
the early Christians held together in church, in memory of 
the Last Supper. The Council of Carthage abolished the 
agapes in A.D. 397 in order to put an end to the calumnies of 
which they were the object. 

The meals held by the early Christians in the catacombs in 
memory of the martyrs were also called agapes. 

This word nowadays is used to define an important family 
meal. 

AGAR-AGAR (Bengal isinglass) - A product obtained from 
various seaweeds, known also as Japanese moss, Ceylon 
moss. 

Agar-agar is collected in the form of thin, crinkly, whitish, 
transparent strips. It swells slightly in cold water and con­
siderably so in boiling water, in which it finally dissolves. A 
fairly stiff jelly can be obtained from it, which is used in 
bacteriology. 

Its neutral taste makes it suitable for use in cooking and 
confectionery, and fot making jellies. 

It is by regurgitating seaweed of this type that the salan­
gane (Chinese swalIow) builds its nest, so much prized by 
the Chinese under the na me of'bird's nest', for which factory­
made agar-agar is often passed-off in the West. 

Agar-agar always contains the carapaces of dia toms 
(microscopic unicellular algae) easiJy identifiable under the 
microscope. This factor makes possible the rapid detection 
of any fraudulent use of the product. 

AGARIC - A family of fungi with a compact cap and radiat­
ing gilIs, that grows profusely in damp and shaded places, 
and is also found in fields, on tree trunks, in caves and on 
decayed wood. There are about 2000 known species of 
agarics and quite a large number of them are edible. The 
poisonous species are chiefly found among the genus called 
Amanita. 

Among the edible agarics are the following: 
Edible agaric or cultivated mushrooms, grown in the 

quarries around Paris - the c1assic type of mushroom. This 
is often described under the tenn champignon without any 
other qualification. 

A type of agaric which has very distinctive ridges on the underside of the cap 
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Royal agaric, agaric odorain or St. George's agaric and the

cultivated agaric are also found in the Paris region'
Among the poisonous species are Amanita phalloides

(death cap) and Amanita vernn (glll) (see MUSHROOMS).
To prepare edible agarics, saute in a shallow pan in oil or

butter; dress with herbs, Creon sauce (see SAUCE), ri /a
provmgale, d la bordelarse (see GARNISHES). They can
also be used as a garnish for a large number of dishes.

AGATHON - Poet, born in Athens, and not in Samos, as

certain authors maintain.
His sumptuous repasts gave rise to a great deal of jesting

on the part of Aristophanes and other dramatists. Some
people claim that Plato's Banquet was composed at his table.

AGAVE - A genus of South American plants belonging to
the family Agavaceae - a native of Mexico. In Cuba and

Mexico its pulp is fermented to make an alcoholic beverage

called pulque.

AGNOLOTTI. Agnoloffi i la pi6montaise (Italian cookery) -
Prepare a noodle paste in the following manner: put 450 g.

(l lb., 4 cups) flour in a circle or 'fountain' on a table. In the

middle of this circle put 4 egg yolks, 20 g. (a generous table-
spoon) butter, a pinch of salt and I dl. (6 tablespoons, scant

* cup) water.
Knead for l0 minutes but avoid giving too much body to

the paste. Allow to rest for l0 minutes.
Roll out the paste with a rolling-pin as thinly as possible.

Place walnut-sized pieces of forcemeat (see FORCEMEAT,
Beef forcemeat) along it in a horizontal line, spacing them
5 cm. (2 inches) from the edge of the paste and 5 cm. (2
inches) from each other.

Fold the overlapping edge of the paste over this row of
agnolotti. Press down around each heap of forcemeat, to
make the paste stick well. Cut out the agnolotti with a

crescent-shaped, fluted-edged pastry-cutter, thus obtaining
little turnovers.

Poach them in boiling water for l0 minutes, allowing
2 teaspoons salt per litre (lf pints, generous quart) water.
Drain, and place in a dish.

Make a sauca from the braised beef left over from the

forcemeat. Serve this and grated Parmesan cheese with the

agnolotti.

AGOIYE D'ISTRIA (Smarh graerlis). AcoN - In Italy it is

known under the name of sardina and indeed it has much the

same flavour and is similar in size to the sardine. All the

recipes given for sardines (q.v.) can be applied to it. Like
sardines, agone can be salted.

AGORANOME - Inspector of markets in ancient Greece.
He controlled the price of produce and was responsible for
the implementation of the laws relating to its markets. The
agoraiome of the Greeks corresponds to the aedile of the

Romans.

AGOU - Agou or negroes' sd8'o resembles small-grain
millet. This grain is of brownish-grey colour with a yellow
spot where it joins the stem. It is cooked like rice. Flour made

from it is used to make cakes and porridge.

AGOUTI - Rodent the size of a hare found in Brazil (where

it is called cotia), Guiana, the Dominican Republic, and
generally throughout the West Indies. The agouti can live in
Europe if it is protected from the cold.

The flesh is good to eat, even though the flavour is rather
strong. It is prepared like sucking pig (see PORK, Piglet).

AGRAS - Agras is an Algerian iced beverage; to be more
precise, a graniti. Its main ingredients are almonds and

verjuice.

Ingredients. 150 g. (5 oz., I cup) sweet almonds' I litre
1tfi f,ints, generous quart) verjuice, t litre (scant pint,
Z*hipO waier and 150 g. (5 oz., I cup) brown or granulated

sugar.-Method 
of preparation' Blanch the almonds after having

scalded them with boiling water. Pound them in a mortar as

finely as possible, moistening them with a little of the water'

When thiy form a paste, dilute with the rest of the water and

verjuice and strain through a napkin, then put under a press

to lxtract all the liquid. l+ dl' (t pint, ! cup) white vinegar

combined with I litre (lf pints, generous quart) water may

be substituted for the verjuice and water.
Sweeten the liquid with the brown sugar' or' if this is not

available, granuhted sugar, and strain through a napkin
once again, but this time without pressing.

Stand this mixture in an ice bucket, surrounded by a mix-
ture of crushed ice and sea salt (coarse salt), allowing l0 per

cent of salt, and leave to chill' Loosen the parts which get

stuck to the sides of the ice bucket about every 15 minutes'

When the whole mixture acquires a granulated texture, serve

it in sherbet glasses, adding half a coffeespoon of kirsch to
each glass.

AGUAXIMA - A species of Brazilian pepper not very dif-
ferent from ordinary PePPer.

AGLJNCAIB.lcuNclri- A fruit grown in Peru,calledpalta
in Lima. It is shaped like a calabash (gourd), is green in colour
and has a varniJhed appearance. Its skin comes away from
the flesh easily when the fruit is ripe. This flesh, somewhat
insipid, is eatCn with salt. It has something in common with
the flesh of avocado Pear (q'v.).

AIGRE DE CDDRE (French name for Citnrs medica) -
Fruit of a citron tree cultivated in Provence, around Grasse

and Nice, also at San Remo and near Genoa in Italy. It
makes a very refreshing summer drink.

AIGUILLETTE - An aiguillette means a thin slice cut
lengthways on the breast of poultry and winged game.

Slrictly speaking, the word should only be used to describe

thin slices of fowl, but it is often used when referring to thin
slices of meat, e.g., 'cut a fillet of beef into aiguillettes'.
Aiguillette is also used to describe the top rump (see BEEF).

AILLADE - Definition used in the south of France, which
applies, according to the district (Languedoc or Provence)

to preparations which differ somewhat but are all garlic

based.
Firstly, aillade santce, a sort of garlic vinaigrette (q-v.)'

sometimes including shallots, chives and other garnishes'

Agouti

Royal agaric, agaric odorain or St. George's agaric and the 
cultivated agaric are also found in the Paris region. 

Among the poisonous species are Amanita phalloides 
(death cap) and Amanita verna (gill) (see MUSHROOMS) . 

To prepare edible agarics, sauté in a shallow pan in oil or 
butter ; dress with herbs, Cream sauce (see SAUCE), à la 
provençale, à la bordelaise (see GARNISHES). They can 
also be used as a garnish for a large number of dishes. 

AGATHON - Poet, born in Athens, and not in Samos, as 
certain authors main tain. 

His sumptuous repasts gave rise to a great deaJ of jesting 
on the part of Aristophanes and other dramatists. Sorne 
people claim that Plato's Banquet was composed at his table. 

AGA VE - A genus of South American plants beJonging to 
the family Agavaceae - a native of Mexico. In Cuba and 
Mexico its pulp is fennented to make an alcoholic beverage 
called pulque. 

AGNOLOTTI. Agnolotti à la piémontaise (ltalian cookery)­
Prepare a noodle paste in the following manner: put 450 g. 
(I lb., 4 cups) flour in a circle or 'fountain' on a table. In the 
middle of tbis circle put 4 egg yolks, 20 g. (a generous table­
spoon) butter, a pinch of salt and 1 dl. (6 tablespoons, scant 
t cup) water. 

Knead for 10 minutes but avoid giving too much body to 
the paste. Allow to rest for 10 minutes. 

Roll out the paste with a rolling-pin as thinly as possible. 
Place walnut-sized pieces of forcemeat (see FORCEMEAT, 
Beef forcemeat) along it in a horizontal line, spacing them 
5 cm. (2 inches) from the edge of the paste and 5 cm. (2 
inches) from each other. 

Fold the overIapping edge of the paste over this row of 
agnolotti. Press down around each heap of forcemeat, to 
make the paste stick weil. Cut out the agnolotti with a 
crescent-shaped, fluted-edged pastry-cutter, thus obtaining 
little turnovers. 

Poach them in boiling water for 10 minutes, allowing 
2 teaspoons salt per litre (1 à- pints, generous quart) water. 
Drain, and place in a dish . 

Make a sauce from the braised beef left over from the 
forcemeat. Serve this and grated Pannesan cheese with the 
agnolotti . 

AGONE D'ISTRIA (Smaris graerlis). AGON - ln Italy it is 
known under the name of sardina and indeed it has much the 
same flavour and is similar in size to the sardine. Ali the 
recipes given for sardines (q.v.) can he applied to it. Like 
sardines, agone can be salted . 

AGORANOME - Inspector of markets in ancient Greece. 
He controlled the price of produce and was responsible for 
the implementation of the laws relating to its markets. The 
agoranome of the Greeks corresponds to the aedile of the 
Romans. 

AGOU - Agou or negroes' sago resembles small-grain 
millet. This grain is of brownish-grey colour with a yellow 
spot where itjoins the stem. It is cooked like rice. Flour made 
from it is used to make cakes and porridge. 

AGOUTI - Rodent the size of a hare found in Brazil (where 
il is called cotia), Guiana, the Dominican Republic, and 
generally throughout the West Indies. The agouti can live in 
Europe if it is protected from the cold. 

The flesh is good to eat, even though the flavour is rather 
strong. It is prepared like sucking pig (see PORK, Piglet). 

AGRAS - Agras is an Aigerian iced beverage; to be more 
precise, a granité. Its main ingredients are almonds and 
verjuice. 
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Ingredients. 150 g. (5 oz., 1 cup) sweet almonds, 1 litre 
(I~ pints, generous quart) verjuice, t litre (scant pint, 
2* cups) water and 150 g. (5 oz.,! cup) brown or granulated 
sugar. 

Method of preparation. Blanch the almonds after having 
scalded them with boiling water. Pound them in a mortar as 
finely as possible, moistening them with a little of the water. 
When they fonn a paste, dilute with the rest of the water and 
verjuice and strain through a napkin, th en put under a press 
to extract ail the liquid . It dl. (! pint, f cup) white vinegar 
combined with 1 litre (là- pints, generous quart) water may 
he substituted for the verjuice and water. 

Sweeten the Iiquid with the brown sugar, or, if this is not 
available, granulated sugar, and strain through a napkin 
once again, but this time without pressing. 

Stand this mixture in an ice bucket, surrounded by a mix­
ture of cru shed ice and sea salt (coarse salt), allowing 10 per 
cent of salt, and leave to chilI. Loosen the parts which get 
stuck to the sides of the ice bucket about every J 5 minutes. 
When the whole mixture acquires a granulated texture, serve 
it in sherbet glasses, adding ha If a coffeespoon of kirsch to 
each glass. 

AGUAXIMA - A species of Brazilian pepper not very dif­
ferent from ordinary pepper. 

AGUNCATE. AGUNCATÉ-A fruit grown in Peru, calledpalta 
in Lima. It is shaped like a calabash (gourd), is green in colour 
and has a varnished appearance. Its skin cornes away from 
the flesh easily when the fruit is ripe. This flesh, somewhat 
insipid, is eaten with salt. It has something in common with 
the flesh of avocado pear (g .v.). 

AIGRE DE CÈDRE (French Dame for Citr~ medica) -
Fruit of a citron tree cultiva ted in Provence, around Grasse 
and Nice, also at San Remo and near Genoa in Italy. It 
makes a very refreshing summer drink. 

AIGUILLETTE - An aiguillette means a thin slice cut 
lengthways on the breast of poultry and winged game. 

Strictly speaking, the word should only he used to describe 
tbin slices of fowl, but it is often used wh en referring to thin 
slices of meat, e.g., 'cut a fillet of beef into aiguillettes' . 
Aiguillette is a/so used to descrihe the top rump (see BEEF). 

Agouti 

AILLADE - Definition used in the south of France, which 
applies, according to the district (Languedoc or Provence) 
to preparations which differ somewhat but are aH garlic 
based. 

Firstly, ail/ade sauce, a sort of garlic vinaigrette (q.v.), 
sometimes including shallots, chives and other garnishes. 



AIOLI

Aillade sauce is served with cold meat and fish, with potatoes
and, generally, with all dishes served d la vinaigrette.

Secondly, bread d I'aillade, a slice of toasted bread,
thoroughly rubbed with garlic and sprinkled with olive oil.
This provengal aillade is the equivalent of the Languedocian
chapon (garlic-rubbed bread).

Certain authors also mention other regional preparations
known under the name of aillade. Among these ari:

Aillade albigeoise which is nothing more than an atoli
(q.v.).

Aillade d la toulousaine which is also an atoliwithblanched
and pounded walnuts added.

-All these preparations are very appetising but something
of an acquired taste, garlic being their outstanding charac-
teristic. They are excellent for seasoning salads.

AIOLIoT IILLOLI - Peel4 large cloves of garlic, and pound
to a fine paste in a mortar with I egg yolk. Season with a
pinch of salt, and continue to pound, adding 2| dl. (scant
] pint, generous cup) olive oil little by little, as ior mayon-
naise. Stir this mixture vigorously. When finished, it should
have the appearance of a thick smooth mayonnaise.

Aioli is served mainly with boiled fish, hot or cold, but
can also be served with cold meat, or used as a seasoning for
salads and cooked vegetables.

Garnishod aio[. .liou cARNr - This dish, very popular in
Provence, is composed of a variety of ingredients, such as
boiled cod, snails cooked in salt water, fennel, onions
stuck with cloves, boiled carrots, french beans, artichokes
cooked in salt water, unskinned potatoes, hard-boiled eggs,
etc. Small octopi, boiled in salted water with herbs, are some-
times added. All these are arranged on a large dish and served
with aioli.

The preparation of this dish, says J. B. Reboul, one of the
maitres de la cuisine provengale, demands a great deal of
artistic arrangement. Not all the ingredients which we have
enumerated, however, are absolutely essential. There is no
set rule on this point. One should proceed according to one's
tastes and the means at one's disposal.

Aidi i la grecqrre - A kind of vinaigrette sauce which is
prepared as follows: combine pounded walnuts, almonds
and hazelnuts with fresh breadcrumbs sieved and soaked in
milk, and pounded garlic. Blend with oil, vinegar and lemon
juice. Serve with fried and boiled fish.

AISY - Name given to the (soured) whey left over from the
scalding of milk used in the production of Gruytre. This
whey is used to make cheeses of an inferior quality called
serai.The aisy is stored in barrels and added to daily &s more
whey becomes available.

ALARIA - A genus of seaweed of which five species are
found in the seas ofnorthern Europe.

One variety, known as badderlocks in Scotland and
murlins in Ireland, flourishes along the Atlantic coast of the
British Isles. It is eaten in Scotland, in lreland, and in the
Faroe Islands. Only the slightly sweet central cartilaginous
vein is consumed.

ALBACORE (Yellowfin tura) - A large species of tunny
(tuna) fish. This is also the Portuguese word for the sword-
fish (q.v.).

ALBARELLE - A genus of edible fungi which grows on
chestnut trees and white poplars.

ALBATROSS. lrs.{rnm - Sea bird with very tough flesh.
That ofthe young bird is eaten, nevertheless, and is prepared
like Wild &tck (see DUCK).

ALBIGEOISE - Garnish for large and small cuts of meat. It
consists of stuffed tomatoes and potato croquettes.

ALBUIERA @') - Definition applying to various kinds of
dishes chiefly characterised by the sauce which goes with
them.

_ The term d'Albufdra was probably first used either by
Car6me or by his successor Plumerey, so the recipe for
Duckling d la d'Albufirais almost certainly the authentic one.
It differs slightly from the modern version.

Marshal Suchet was made Duke of Albuf6ra in l812 after
the victories of Orop6za, Murviedro and Valencia in Spain.
The lake of Albuf6ra is near Valencia. (See DUCK.
cHrcKEN.)

ALBUMEN - A constituent of seeds containing food
reserves for the plant in germination. Albumen is sometimes
farinaceous, as in cereals such as maize, barley, corn and
rye; sometimes oily or fleshy as in coconut palm and in black
poppy. In certain palms it acquires the hardness of ivory.

The albumen contained in coconuts is in the form of an
outer layer surrounding the inner cavity that contains the
liquid commonly known as coconut milk.

Albatross

Section ofa grain ofcorn showing
the albumen

Many types of grain are used for their albumen in domestic
economy, in medicine and in the arts. Thus cereals provide
us with flour; the coffee shrub with an alkaloid known as
caffeine; the black poppy with poppyseed oil, used almost
universally as a food. The seeds of certain species of water-
lilies, very pleasant to the palate, are much used in China and
Vietnam as food. The kernels of a species of pine that grows
in Provence and Italy contain an oily, delicately flavoured
albumen, which makes them much valued in confectionery,
particularly in the manufacture of sugared pine nuts. Several
species of palm tree provide both edible oil and oil for light-
ing. Linseed oil comes from the seeds of flax.

A species of dwarf palm, found in Peru, produces a large
fruit which the natives call cana or cabezo de negro, When
the fruit is green, the albumen'of its seeds is a pleasant-
tasting liquid which, when fermented, yields a wine that is
much appreciated by the Peruvians. The fruit, when ripe,
becomes very hard and can be put to the same uses as ivory;
in fact it is exported under the name of raw ivory or vegetable
ivory. When burned, the product obtained compares
favourably with ivory black, which is obtained from ele-
phants' teeth and tusks.

ALBUMIN. ALBUMTNE - Viscous whitish matter with a
slightly salty taste. An example is white of egg, which con-
tains albumin up to 59 per cent of its total weight (see EGGS).

Albumin is also found in blood serum, in milk and in
plants, particularly in the seeds of dried vegetables. It is for
this reason that the water in which peas, beans and lentils

AÏOLI 

Aillade sauce is served with co Id meat and fish, with potatoes 
and, generally, with ail dishes served à la vinaigrelle. 

Secondly, bread à l'aillade, a slice of toasted bread, 
thoroughly rubbed with garlic and sprinkled with olive oil. 
This provençal aillade is the equivalent of the Languedocian 
chapon (garlic-rubbed bread). 

Certain authors also mention other regional preparations 
known under the name of aillade. Among these are: 

Aillade albigeoise which is nothing more than an aïoli 

la toulousaine which is also an aïoli with blanched 
and pounded walnuts added. 

Ali these preparations are very but something 
of an acquired taste, being outstanding charac-
teristic. Tbey are for seasoning salads. 

AÏOLI or AILLOU - Peel 4 and pound 
to a fine paste in a mortar Season with a 

of salt, and continue to pound, 21- dl. (scant 
generous cup) olive oil little by little, as for mayon­

Stir this mixture vigorously. When finished, it should 
have the appearance of a thick smooth m'lyolnn.ais;e. 

Afoli is served mainly with boiled fish, or cold, but 
can also be served with cold meal, or used as a seasoning for 
salads and cooked vegetables. 

Garnish.ed aïoli. AÏOLI GARNI - This dish, 
Provence, is of a of inl~re:dilmt.s, 
boiled cod, cooked in water, onions 
stuck withcloves, boiled carrots, french beans, artichokes 
cooked in salt water, unskinned potatoes, bard-boiled eggs, 
etc. Small boiJed in salted water with herbs, are some­

on a large dish and served 
with aïoli. 

The of this dish, J. B. Reboul, one of the 
maitres cuisine provençale, a great deal of 
artistic arrangement. Not ail the ingredients whicb we have 
enumerated, however, are absolutely essential. There is no 
set rule on this point. One should proceed according to one's 
tas tes and the means at one's 

Aïoli il la - A kind sauce which is 
prepared as combine walnuts, almonds 
and hazelnuts with fresh breadcrumbs sieved and soaked in 
milk, and pounded garlic. BJend with oil, vinegar and lemon 
juice. Serve with fried and boiled fish. 

AISY - Name given to the (soured) whey !eft over from the 
scalding of milk used in the prod uction of This 
whey is used to make cbeeses of an inferior called 
serai. The aisy is stored in barrels and added to 
whey becomes available. 

ALARIA - A genus of seaweed of which five species are 
found in the seas of northern Europe. 

One variety, known as badderIocks in Scotland and 
murlins in Ireland, flourishes along the Atlantic coast of the 
British Isles. It is eaten in Scotland, in Ireland, and in the 
Faroe Islands.. Only the sligbtly sweet central cartilaginous 
vein is consumed. 

ALBACORE (YeLlowfin tuBa) - A large species of tunny 
(tu na) fish. This is also the Portuguese word for the sword­
fish (q.v.). 

ALBARELLE - A of edible fungi which grows on 
chestnut trees and poplars. 

ALBATROSS. ALBATROS - Sea bird with 
That of the young bird is eaten, nevertheless, 
like Wild duck (see DUCK). 

tough flesh. 
is prepared 

ALBIGEOISE - Garnish for large and small cuts of meat. It 
consists of stuffed tomatoes and potato croquettes. 
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ALBUFÉRA 
dishes chiefly Ch,naictenStxj 
them. 

Albatross 

The term d'AlbuJéra was probably first used either by 
Carême or by his successor Plumerey, so the for 
Duckling à la d'AlbuJéra is almost certainly one. 
It differs slightly from the modem version. 

Marshal Suchet was made Duke of Albuféra in 1812 after 
the victories of Oropéza, M urviedro and Valencia in 
The lake of Albuféra is near Valencia. (See 
CHICKEN.) 

ALBUMEN - A constituent of seeds containing food 
reserves for the plant in Albumen is sometimes 
farinaceous, as in such as maize, barley, corn and 
rye; sometimes oily or fleshy as in coconut palm and in black 
poppy. In certain palms it acquires the hardness of ivory. 

The albumen contained in coconuts is in the fonn of an 
outer layer surrounding the inner that contains the 
liquid commonly known as cocon ut 

Section of a grain or corn showing 
the albumen 

Many types are used for their albumen in domestic 
economy, in and in the arts. Thus cereals provide 
us with flour; the coffee shrub wüh an alkaloid known as 

the black poppy with poppyseed oil, used almost 
unlve:rSélllv as a food. The seeds of certain of water-
lilies, very pleasant to the palate, are much in Cbina and 
Vietnam as food. The kernels of a species of pine that grows 
in Provence and Italy contain an oily, delicately flavoured 
albumen, which makes them much valued in confectionery, 
particularly in the manufacture pine nuts. Several 
species of palm tree provide both oil and oil for light-
ing. Linseed oil cornes from the seeds of flax. 

A species of dwarf palm, found in Peru, produces a large 
fruit which the natives call cana or cabezo de negro. When 
the fruit is tbe albumen· of its seeds is a pleasant-
tasting which, when fermented, yields a wine that is 
mu ch appreciated by the Peruvians. The fruit, wh en ripe, 
becomes very hard and can be put to the same uses as ivory; 
in fact il is exported under the name of raw ivory or vegetable 
ivory. When burned, the product obtained compares 
favourably with black, which is obtained from ele­
phants' teeth and 

ALBUMIN. ALBUMINE - Viscous whitish matter with a 
slightly salty taste. An example is white of egg, which con­
tains albumin up to 59 per cent of i18 total weight (see EGGS). 

A}bumin is also found ln blood serum, in milk and in 
plants, in the seeds of dried It is for 
this reason that water in which peas, and lentils 



are cooked becomes viscous when cooled. Albumin is
soluble in water in its raw state but coagulates at a tempera-
ture of 78-80'C. (172-176"F.) and then becomes insoluble.

Albumin in the form of a thin yellowish transparent sedi-
ment can be obtained by evaporating the white of egg at a
temperature of about 50'C. (122"F.).

Albumin is used in the confectionery industry as a substi-
tute for white of egg in the manufacture of certain kinds of
whisked pastes such as marshmallow, liquorice, Montelimar
nougat and various meringue products.

It is also used as an egg substitute in the manufacture of
cheap biscuits and almond paste. Before use it has to be dis-
solved in about seven times its weight of cold water.

Albumin in the form of beaten whites of egg is used in the
clearing of wine.

ALBUMINOIDS.,c,rnuMNoioEs - Substances possessing
properties akin to those of albumin (coagulable by heat),
also called nitrogenous, quaternary or proteinic substances.
They exist in all living organisms, whether animal or veg€-
table.

Chemical analysis reveals the same four basic elements:
carbon, hydrogen, oxygen and nitrogen associated in vary-
ing quantities with other elements.

Albuminoids constitute one of ttre essential elements of
our diet. Of all the substances we generally eat, the only
ones lacking in albuminoids are those which have undergone
an industrial purifying process such as oil and sugar.

In dietetics, an increased ration of albuminoids is oc-
casionally prescribed (in cases of malnutrition, etc.) but more
frequently the amount of albuminoids in the diet is reduced
when, for cxample, the kidneys fail to eliminate waste pro-
ducts or the liver is unable to transform them.

Without going to the extent of reproducing specialist
tables of analyses, it is possible to divide albuminoid or
nitrogenous food into four categories:

Very poor in albumins (less than I per cent): green vege-
tables, pulpy fruit, potatoes, rice, cream, butter, honey,
sugar, oils.

Poor (up to 6 per cent): spinach, artichokes, green cab-
bages, Biussels sprouts, chestnuts, green peas, cocoa,
chocolate.

Rich (6 to 12 per cent): bread, flours, cereals, noodles,
eggs.

Very rich (I2 to 30 per cent): walnuts, almonds, hazel-
nuts, various meats, fish, dried beans, dried peas, lentils,
beans, chick peas, cheeses.

ALBUNDIGAS (Mexican cookery) The origin of
albundigas appears to be Spanish or Mexican. In Mexico it
is almost a national dish.

Combine 450 g. (l Ib.) finely chopped fillet of beef and
100 g. (a oz.) fairly coarsely chopped fat bacon. Season with
salt and pepper.Add a little crushed garlic and a teaspoon of
chopped parsley, and bind with an egg. Shape into thickish
cakes. Fry in clarified butter. Put into an ovenproof dish and
cover with tomato sauce. Cook in the oven for 20 minutes.
Serve with Rice d la criole (see RICE).

Albundigas can also be made frorn a mixture of veal and
pork.

The Mexicans also have a soup called by this name:
Ingredients. For 3 litres (5f pints, 6| pints) light stock or

water, take225 g. (8 oz.) fillet of pork, veal or beef, 5 medium-
sized onions, a clove of garlic,4 green pimentos, 3 peeled and
deseeded tomatoes, 50 g. (2 oz., I cup) butter, 2 tablespootts
(3 tablespoons) wheat flour, the same amount of sieved
breadcrumbs, I teaspoon coriander or thyme, or, better still,
marjoram, which has a more delicate flavour, I egg and I
tablespoon salt.

ALCAZAR

Method. Slice the onions and pimentos and brown them in
butter. Add slightly crushed garlic. Sprinkle with flour, stir,
allow to brown lightly, and add the meat (which has been
minced), breadcrumbs, and seasoning. Add the egg and
blend well. Moisten with a little of the stock or boiling water,
and leave to simmer for a quarter of an hour.

Put this forecemeat mixture, while still hot, into a pastry
forcing-bag fitted with a ring. Hold the bag over a saucepan
of boiling stock and squeeze; cut off small slices of the
sausage as it comes out of the bag. Simmer these quenelles
in the boiling stock leaving the lid off the pan.

Chop the tomatoes, soften them in butter, and add them
to the soup just before it is served.

Alcarazza

ALCARRAZA (Water cooler). ALcARAZAS - The French
have borrowed this word from the Spanish, who in turn
borrowed it from the Arabic alkourraz (pitcher). In Egypt,
'the alcarraza is called bardak; this has become the French
bardague and balasse. Bardak is a Turkish word probably
stemming from the Arabic root bara, meaning to cool, and
frorn which is derived barradn (meaning, like alcarraza, a
vessel for cooling liquids) and the Spanish word albarrada.

These porous, unglazed jugs of various shapes are filled
with water and hung in the shade in a draught. The water
oozes through the pores of the jug and evaporates. The
hotter the outside temperature and the drier the air, the
quicker the evaporation. The heat necessary for evaporation
is extracted frorn the liquid inside the jug, which is thus
eooled.

ALCAZAR(PSfisserie)- Line a sponge tin with Lining paste
(see DOUGH). Prick the bottom and spread with 2 table-
spoons (3 tablespoons) apricot jam. Fill three-quarters of
the tin with the following mixture:

Ingredients. 125 g. g oz., I cup) icing sugar, 4 egg whites,
ffi e.Q oz., I cup) gtound almonds, 60 g. (2 oz., I cup) flour,
25 g. Q oz., 2 tablespoons) melted butter, kirsch.

Method of preparation. Beat the sugar and the egg whites
.over gentle heat to obtain a firm meringue, then add ground
almonds, flour and, finally, melted butter mixed with half a
wine glass ofkirsch. Spread on a buttered and floured baking
sheet. Bake in the 'oven at 180"C. (350'F., Gas Mark 4) for
50 to 6O minutes and tum out onto a wire tray.

Fit a cloth piping-bag with a fluted pipe, and fill with un-
cooked almond paste in the proportion of 450 g. (l lb.) to
450 g. (l lb.) (see ALMOND, Almond paste 1). Pipe a lattice-
work over the pastry, then pipe a border. Place in a hot oven
to colour the almond paste. Cover with thick apricot jam
and put halfa pistachio nut in the centre ofeach lozenge.

As an alternative to an almond paste border use apricot
jam sprinkled with chopped roasted almonds.

are cooked becomes viscous when cooJed. Albumin is 
soluble in water in its raw state but coagulates at a tempera­
ture of 78-80°e. (l72-l76°F.) and then becomes insoluble. 

Albumin in the form of a thin yellowish transparent sedi­
ment can be obtained by evaporating the white of egg at a 
temperature of about 50°e. (l22°F.). 

Albumin is used in the confectionery industry as a substi­
tute for white of egg in the manufacture of certain kinds of 
whisked pastes such as marshmallow, liquorice, Montélimar 
nougat and various meringue products. 

It is also used as an egg substitute in the manufacture of 
cheap biscuits and almond paste. Before use it has to be dis­
solved in about seven times its weight of co Id water. 

Albumin in the form of beaten whites of egg is used in the 
clearing of wine. 

ALBUMINOIDS. ALBUMINOïDES - Substances possessing 
properties akin to those of albumin (coagulable by heat), 
also called nitrogenous, quaternary or proteinic substances. 
They exist in ail living organisms, whether animal or vege­
table. 

Chemical analysis reveals the same four basic elements: 
carbon, hydrogen, oxygen and nitrogen associated in vary­
ing quantities with other elements. 

Albuminoids constitute one of the essential elements of 
our diet. Of aU the substances we generally eat, the only 
ones lacking in albuminoids are those which have undergone 
an industrial purifying process su ch as oil and sugar. 

ln dietetics, an increased ration of albuminoids is oc­
casionally prescribed (in cases of malnutrition, etc.) but more 
frequently the amount of albuminoids in the diet is reduced 
when, for example, the kidneys fail to eliminate waste pro­
ducts or the liver is unable to transform them. 

Without going to the extent of reproducing specialist 
tables of analyses, it is possible to divide albuminoid or 
nitrogenous food into four categories: 

Very po or in albumins (less than 1 per cent): green vege­
tables, pulpy fruit, potatoes, rice, cream, butter, honey, 
sugar, oils. 

Poor (up to 6 per cent): spinach, artichokes, green cab­
bages, Brussels sprouts, chestn uts, green peas, cocoa, 
chocolate. 

Rich (6 to 12 per cent): bread, Bours, cereals, noodles, 
eggs. 

Very rich (12 to 30 per cent): walnuts, almonds, hazel­
nuts, various meats, fish, dried beans, dried peas, lentils, 
beans, chick peas, cheeses. 

ALBUNDIGAS (M~xican cookery) - The originof 
albundigas appears to be Spanish or Mexican. In Mexico it 
is almost a national dish. 

Combine 450 g. (l lb.) finely choppedfillet of beef and 
100 g. (4 oz.) fairly coarsely chopped fat bacon. Season with 
salt and pepper. Add a little crushed garlic and a teaspoon of 
chopped parsley, and bind with an egg. Shape into thickish 
cakes. Fry in clarified butter. Put into an ovenproof dish and 
coyer with tomato sauce. Cook in the oyen for 20 minutes. 
Serve with Rice à la créole (see RICE). 

Albundigas can also be made from a mixture of veal and 
pork. 

The Mexicans also have a soup called by this na me : 
Ingredients. For 3 litres (st pints, 6t pints) light stock or 

water, take 225 g. (8 oz.) fiUet of pork, veal or beef, 5 medium­
sized onions, a clove of garlic, 4 green pimentos, 3 peeled and 
deseeded tomatoes, 50 g. (2 oz., t cup) butter, 2 tablespoons 
(3 tablespoons) wheat ftour, the same amount of sieved 
breadcrumbs, t teaspoon coriander or thyme, or, better still, 
marjoram, which has a more delicate Bavour, 1 egg and 1 
tablespoon salt. 
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ALCAZAR 

Method. Slice the onions and pimentos and brown them in 
butter. Add slightly crushed garlic. Sprinkle with flour, stir, 
allow to brown lightly, and add the meat (which has been 
minced), breadcrumbs, and seasoning. Add the egg and 
blend weil. Moisten with a little of the stock or boiling water, 
and leave to sim mer for a quarter of an hour. 

Put this forecemeat mixture, while still hot, into a pastry 
forcing-bag fitted with a ring. Hold the bag over a saucepan 
of boiling stock and squeeze; cut off small slices of the 
sausage,as it cornes out of the bag. Sim mer these quenelles 
in the boiling stock leaving the lid off the pan. 

Chop the tomatoes, soften them in butter, and add them 
to the soup just before it is served. 

Alcarazza 

ALCARRAZA (Water cooler). ALCARAZAS - The French 
have borrowed this word from the Spanish, who in turn 
borrowed it from the Arabic alkourraz (pitcher). In Egypt, 
the alcarraza is called bardak; this has become the French 
barclague and balasse. Bardak is a Turkish word probably 
stemming from the Arabic root bara, meaning to cool, and 
from which is derived barrada (meaning, like alcarraza, a 
vessel for cooling liquids) and the Spanish word albarrada. 

These porous, unglazed jugs of various shapes are filled 
with water and hung in the shade in a draught. The water 
oozes through the pores of the jug and evaporates. The 
hotter the outside temperature and the drier the air, the 
quicker the evaporation. The heat necessary for evaporation 
is extracted from the liquid inside the jug, which is thus 
cooled. 

ALCAZAR (Pâtisserie) - Line a sponge tin with Lining paste 
(see DOUGH). Prick the bottom and spread with 2 table­
spoons (3 tablespoons) apricot jam. Fil 1 three-quarters of 
the tin with the following mixture: 

Ingredients. 125 g. (4 oz., 1 cup) icing sugar, 4 egg whites, 
60 g. (2 oz., t cup) ground almonds, 60 g. (2 oz., t cup) Bour, 
25 g. (l oz., 2 tablespoons) melted butter, kirsch. 

Method of preparation. Beat the sugar and the egg wrutes 
over gentle heat to obtain a firm meringue, th en add ground 
almonds, Bour and, finally, melted butter mixed with half a 
wine glass of kirsch. Spread on a buttered and Boured baking 
sheet. Bake in the {)ven at 180°e. (350°F., Gas Mark 4) for 
50 to 60 minutes and turn out onto a wire tray. 

Fit a cloth piping-bag with a ftuted pipe, and fill with un­
cooked almond paste in the proportion of 450 g. (l lb.) to 
450 g. (lIb.) (see ALMOND, Almond paste 1). Pipe a lattice­
work over the pastry, then pipe a border. Place in a hot oyen 
to col our the almond paste. Coyer with thick apricot jam 
and put half a pistachio nut in the centre of each lozenge. 

As an alternative to an almond paste border use apricot 
jam sprinkled with chopped roasted almonds. 



ALCOHOL

ALCOHOL. ALcooL - Liquid obtained by distilling fer-
mented liquors.

In chemistry, all organic substances composed of carbon,
hydrogen and oxygen, capable of being combined into an
acid to form an ether, are defined as alcohol. We shall deal
only with ethyl alcohol or wine alcohol, also called wine
spirit. It is the principal product of the fermentation of sweet
liquids formed by the double decomposition ofglucose under
the action of yeast. This microscopic vegetable cell repro-
duces itself by splitting glucose into carbonic acid and
alcohol and a few palatable and sweet-smelling by-products.
(See BEER, WINE.)

Microscopic cells inducing
alcoholic fermentation

Alcohol is produced by fermenting natural sweet juices
(grapes, apples, sugar cane, beetroot, etc.) or amyloide
musts, which have been subjected to preliminary fermenta-
tion which transforms the starch into glucose. Wort of
cereals (beer), potatoes, etc. are used.

The distillation of these musts and worts produces spirits
(q.v.); the concentration and rectification of these spirits
produces industrial alcohols.

Absolute 100 per cent alcohol is a laboratory product; it is
a caustic liquid, which boils at 78.3'C. Because of its high
water absorption potentiality it must be treated with great
caution.

Officinal (medicinal) 95' alcohol is a colourless, mobile,
non-residual liquid, volatile, with a pleasant odour and a
burning taste; it boils at 79.9"C.It can be mixed with water in
all proportions, with contraction (that is to say, the total
volume of the mixture is lower than that of the components)
and with emission of heat.

85' alcohol is commonly called 'three-six' (trois-six)
because three parts of this alcohol, mixed with an equal
quantity of pure water, produce six parts of ordinary eau-
de-vie.

Alcohol possesses antiseptic properties; it is a diffusible
stimulant which has numerous uses in therapeutics.

In its chemical composition alcohol approaches sugars
(l molecule of glucose is split, by fermentation, into 2
molecules of alcohol). It possesses definite but moderate
alimentary properties, because it decomposes too quickly in
the organism, and the energy released can only be used to a
small degree, mainly because it becomes a toxic substance
when taken in large doses (see ALCOHOLISM).

ALCOHOLISM. arcoolrsME - Intoxication produced by
the abuse of liquids containing alcohol. There are three
distinct forms:

l. Inebriety - Occurring when alcohol reaches a certain
degree, variable with individuals, manifesting itself in the
following manner: First degree.. Sensation of well-being,
stimulation of the intellectual faculties and the imagination,
slight swelling of the face; Second degree: Mental in-
coherence, diminution of muscular strength, lack of move-

ment co-ordination, congestion of the face, overpowering
drowsiness; Third degree.' Loss of mobility, sensitiveness
and will.

2. Acute intoxication - Early symptoms the same as in
inebriety, but the period of excitation is very short, resulting
quickly in somnolence, which can develop into a coma and
even death through cerebral or pulmonary congestion.

3. Chronic alcoholism - Repeated abuse of alcoholic
liquids produces lesions of the stomach (gastritis), of the
liver (cirrhosis), of the kidneys (nephritis), and of the nervous
system (delirium, neuritis).

AIfi - English beer, lightly hopped and stightly bitter. It is
used in cooking for making various cheese dishes, notably
for Welsh rarebit (q.v.).

Ale is obtained by rapid fermentation and acquires
strength on maturing; fermented small beer, on the other
hand, has only a short life. Stout and porter are brewed from
roasted grain; ale is made from grain in its natural state.

It used to be a tradition in wealthy English families to
celebrate the birth of a son by filling one or more barrels of
ale, specially brewed for the occasion. The barrels were
hermetically sealed and not opened until the son and heir
reached his majority. On this memorable day - called the
'coming of age'- friends, tenants and servants were invited
to a great repast, which concluded with the passing round of
the splendid twenty-one-year-old ale.

Ale posset - Heat I litre (lf pints, generous quart) ale with
a little sugar, q pinch of powdered ginger and grated nutmeg.
Boil I litre (l| pints, generous quart) unskimmed milk and
mix it, while still boiling, with the ale.

Toast and ale - An English beverage which used to be
served in winter, after the dinner, at the same time as the
cheese.

Method. Bring I litre (lf pints, generous quart) old ale, to
which a coffeespoon of ginger has been added, to the boil.
Pour it, whilst almost boiling, into a jug with a metal lid
containing a thick slice of bread toasted on both sides. Leave
the ale to stand for a short time before serving.

ALECTRYON - A large tree of which the best-known
species is found in New Zealand.

Its red berries, much prized for their pleasant acid
flavour, are usd in the manufacture of refreshing beverages.
An excellent oil is extracted from its seeds (and exported).

ALEMBIC. ALAMBTc - Apparatus used for distilling. It
comprises a cucurbit, or tinned copper boiler, with or with-
outa bain-marue, surmounted by a cap with a serpentine, i.e.,
a tin, or tinned copper, spiral coil leading from it.

Old-fashioned alembic

ALCOHOL 

ALCOHOL. ALCOOL - Liquid obtained by distilling fer­
mented liquors. 

ln chemistry, ail organic substances composed of carbon, 
hydrogen and oxygen, capable of being combined into an 
acid to form an ether, are defined as alcohol. We shall deal 
only with ethyl alcohol or wine alcohol, also called wine 
spirit. It is the principal product of the fermentation of sweet 
liquids formed by the double decomposition of glucose under 
the action of yeast. This microscopic vegetable cell repro­
duces itself by splitting glucose into carbonic acid and 
alcohol and a few palatable and sweet-smelling by-products. 
(See BEER, WINE.) 

Microscopie cells inducing 
alcoholic fermentation 

Alcohol is produced by fermenting natural sweet juices 
(grapes, apples, sugar cane, beetroot, etc.) or amyloide 
musts, which have been su bjected to preliminary fermenta­
tion which transforms the starch into glucose. Wort of 
cereals (beer), potatoes, etc. are used. 

The distillation of these musts and worts produces spirits 
(q.v.); the concentration and rectification of these spirits 
produces industrial alcohols. 

Absolute 100 per cent alcohol is a laboratory product; it is 
a caustic liquid, which boils at 78·3°C. Because of its high 
water absorption potentiality it must be treated with great 
caution. 

Officinal (medicinal) 95° alcohol is a colourless, mobile, 
non-residual liquid, volatile, with a pleasant odour and a 
burning taste; it boils at 79·9°C. It can be mixed with water in 
ail proportions, with contraction (that is to say, the total 
volume of the mixture is lower than that of the components) 
and with emission of heat. 

85° alcohol is commonly called 'three-six' (trois-six) 
because three parts of this alcohol, mixed with an equal 
quantity of pure water, produce six parts of ordinary eau­
de-vie. 

Alcohol possesses antiseptic properties; it is a diffusible 
stimulant which has numerous uses in therapeutics. 

ln its chemical composition alcohol approaches sugars 
(1 molecule of glucose is split, by fermentation, into 2 
molecules of alcohol). It possesses definite but moderate 
alimentary properties, because it decomposes too quickly in 
the organism, and the energy released can only be used to a 
small degree, mainly because it becomes a toxic substance 
when taken in large doses (see ALCOHOLISM). 

ALCOHOLISM. ALCOOLISME - Intoxication produced by 
the abuse of liquids containing alcohol. There are three 
distinct forms: 

1. Inebriety - Occurring wh en alcohol reaches a certain 
degree, variable with individuals, manifesting itself in the 
following manner: First degree: Sensation of well-being, 
stimulation of the intellectual facuIties and the imagination, 
slight swelling of the face; Second degree: Mental in­
coherence, diminution of muscular strength, lack of move-
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ment co-ordination, congestion of the face, overpowering 
drowsiness; Third degree: Loss of mobility, sensitiveness 
and will. 

2. Aeute intoxication - Early symptoms the same as in 
inebriety, but the period of excitation is very short, resulting 
quickly in somnolence, which can develop into a coma and 
even death through cerebral or pulmonary congestion. 

3. Chronie alcobolism - Repeated abuse of alcoholic 
liquids produces Jesions of the stomach (gastritis), of the 
liver(cirrhosis), of the kidneys (nephritis), and of the nervous 
system (delirium, neuritis). 

ALE - English beer, lightly hopped and slightly bitter. It is 
used in cooking for making various cheese dishes, notably 
for Welsh rarebit (q.v.). 

Ale is obtained by rapid fermentation and acquires 
strength on maturing; fermented small beer, on the other 
hand, has only a short life. Stout and porter are brewed from 
roasted grain; ale is made from grain in its natural state. 

It used to be a tradition in wealthy English families to 
celebra te the birth of a son by filling one or more barrels of 
ale, specially brewed for the occasion. The barrels were 
hermetically sealed and not opened until the son and heir 
reached his majority. On this memorable day - called the 
'coming of age' - friends, tenants and servants were invited 
to a great repast, which concluded with the passing round of 
the splendid twenty-one-year-old ale. 

Ale posset - Heat 1 litre (I~ pints, generous quart) ale with 
a little sugar, a pinch ofpowdered gingerand grated nutmeg. 
Boil 1 litre (l~ pints, generous quart) unskimmed milk and 
mix it, while still boiling, with the ale. 

Toast and ale - An English beverage which used to be 
served in win ter, after the dinner, at the same time as the 
cheese. 

Method. Bring 1 litre (li pints, generous quart) old ale, to 
which a coffeespoon of ginger has been added, to the boil. 
Pour it, whilst almost boiling, into a jug with a metal lid 
containing a thick slice of bread toasted on both sides. Leave 
the ale to stand for a short time before serving. 

ALECTRYON - A large tree of which the best-known 
species is found in New Zealand. 

Its red berries, much prized for their pleasant acid 
flavour, are used in the manufacture of refreshing beverages. 
An excellent oil is extracted from its seeds (and exported). 

ALEMBIC. ALAMBIC - Apparatus used for distilling. It 
comprises a cucurbit, or tinned copper boiler, with or with­
out a bain-marie, surmounted bya cap with a serpentine, i.e., 
a tin, or tinned copper, spiral coilleading from it. 

Old·fashioned alembic 



Theliquidtobedistilledisputdirectlyintotheboiler(in
thqcase of a naked-flame alembic), or on top of the,bain'

marie thatforms part of it. The alembic is then heated' The

a"tioo of the heatieleases alcoholic vapours' These pass into

il;;.t,tn. (*tti"tt is cooled by flowing water)' and

"ond.rrr.. 
The tiaditional Charente method was to heat the

alembics directly over wood fires. The first liquid obtained'

le brouillis -rn.rik - hud to be redistilled by passing it through

the alembic once more.
A number of improvements have been incorporated- in the

oh-fashionedalembictoenablealcoholtobeobtainedatthe
nrtt "tt.-pt, 

and to ensure continuous feeding of the

apparatus.. 
Traditionalists insist, however, that these improvements

tt""" onfy increased the 'boiler taste' and yield inferior

results.
In industry, more complicated apparatus, such as distil-

ling towers with rectifiers, etc., are used'

ALGAE.ALGuE_Plantswhichliveinwater.Thenutritive
n"tu. of algae is indubitable, and has generally been m919

;;G".ly proved than that of fungi' During the 1914

war, these ptants were used as fodder for horses'

Recent iesearch has confirmed the dietetic value of

atgae- As far as feeding human-beings is concerned' it seems

ih"at certain small pririitive tribes in the extreme North use

algae as emergency nourishment. when food is scarce'

S&"tat varietiei of algae are eaten in Scotland'--tlg;. 
are highly es-teemed in the Far East and are used

as a Sasis for a large number of widely marketed foodstuffs'

it is from ce.tain laminaria species (sea tangle) that the

;;;; d.il* kombu, or kombus, for there are several

seiweed-based dishes so called'- 
The algae are soaked in vinegar for hours until thoroughly

saturatei and dried in the open air' The skin of the leaves is

itren strredaed off, using a sharp knife, and the white under'

fying iltp ..."p"d. ThiJpulp is then.dried and crushed into a

io*?it, ot 
"ui 

into small geometrical.shapes according to

iequirements. A condiment, rather like anchovy essence'

u"iu.w popular with the Japanese, is made from fragments

of this same pulp, boiled in soy sauce'

The central pirt of these algae is cooked with fish' vege-

tables and soups to enhance tlieir flavour' A beverage made

ir"_ prf"".isid kombu is drunk like rea. Kombu is added to

stews^and used as a condiment for rice' It is often cut into

;;;;* una a.i"O by a fire, and either consumed thus' or

after soaking it for a few moments in boiling water' 
-

The Japanese eat another variety of algae' one which they

".rtiGt" 
artificially. After being washed, these are dried in

the sun, lightly rou'rt"d, crumbled into small pieces' and used

to flavour souPs and sauces.

Another algae product often used in Japan is kantus'.a

rott oigi"" & g"Utitt" in the form of white' shiny' half-

;;;;.p"t.* shavlngs or flakes' Kantus is used like tapioca for

preparing jellies, soups and sauces'.
'^irg"""ii dietetics^_ Dieticians have great faith in the

""tiiTioour 
value of algae. And, in fact, man has long in-

cluded certain varieties of algae in his diet'

It was the Japanese who were the first to recognise the

Oieltic uatue oi algae and to exploit them systemltic-ally'

iea atga" of the porphyry genuslre cultivated in the bays

"i i"r.-v" and Hirostrimi. thousands of algae beds have

;t;;;G o" trt" edge of the ocean' I to 2 m' (l to 2 vards)

Gro*- ti,. surface.- cultivation presents no particular

proUf"rn and the harvest continues right through t-he y"at'

The Japanese consume algae in a wide variety 9f wayl.in
r"6;,ln-tui"at, in the preparation of various dishes' The

"ifr" 
u.. on"" tii""O tttinty, hardened over a fierce heat' and
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chopped. This makes them easier to use' Various species-of

iurniiuti" are used as a base in the manufacture of kombu'

;hi;h it then used as a vegetable for soup or mixed with rice

seasoned with soy sauce. bther species, kanten for example'

are used inpdtisserie and confectionery'
But algae are not simply a culinary expedient' and interest

in1t.*"i, not confine-d to Far Eastern countries; in the

opinioo of the experts, they constitute a valuable food

resource for the future.
ii ir in this way that chlorella, microscopic freshwater

aljae which, undei favourable conditions, reproduce them-

r.iu.t *ittt astonishing rapidity, may one day save our planet

itorn fu*ioe. E. and A. N".g.te have good reason to write:
:L;;;;;;laifeeding of liboratory animals has proved

GVirO any doubt thJ food and energy value of chlorellae.

iii""pp"r.nt that chlorellae are rich in proteinic, lipic and

vitaminised substances, and that acceleraled cultivation will

provide man with an important-nutritional supplement' It is

;;i ; qr;iion of replacing traditional cultivation with that

;i;G;, but the lattir maylome in useful in the exploitation

of so-lar'energy in arid or semi-arid zones''

This meani that the underprivileged peoples of thc globe

"o"n 
receive their quota of vitamins and trace elements

which at present they entirely lack'

ALGERIA.lrcfnn_Algeriaisanessentiallyagricultural
t*n,r', i.p.cially in the iell region where cereal cultivation

oredominates. Pasture lands extind to the high plains' while

irr"-rnou"tuins and land unsuitable for agriculture are

"ont..O 
with forest. It is a country, therefore, of considerable

resources. In ancient times it was one of Rome's granaries'- 
Atgeria has every form of cereal: wheat, barley' oats'

-uirE, .iff"t, etc. \theat is especially valued for the manu-

i;;tut; of pasta and semolina products, since it produces a

p".tt *fti.tt, while swelling in the process of cooking' does

not lose its shaPe.---ine 
atgerian vineyards, work ofthc French colonists, are

situated riainly around Oian and Algiers' They are gradually

Oi-ini.f,i"g in number. The wines of Mascara' Mostaganem

and M6d6a are among the best known' Since the time of the

ri.n"r, administratio-n they have been classified V.D.Q.S.

(q.v.). They are generally of high alcohol content and have

!l# r.".pirflu"alities, wtrictr mate. thelr the providence of

iin. a."t"rs-who specialise in blending. Early dessert grapes

are exported in June.
Plums, greengages and almonds are other equally early

fruits. Then theie are the specifically Algerian fruits such as

o.*nl.q tangerines, dates and figs' The last two are dried

uiia &pottdin considerable quantities' A large proportion

oiitt" irut g"t and tangerines are used locally in the manu-

facture of liqueurs.
Vegetable farming produces excellent quality potatoes'

beani artichokes, tomatoes, peas' carrots, melons' wa!e-r-

;;i;;t and aubergines (eggplints)' olives are cultivated in

itt. tittot"t regions and in aliw higher regions - up to 900 m'

iover 3000 re-eg in altitude. Refineries situated on the spot

produce a very good quality-oil, easy-fl9wing, fruity' golde.n'

The coasts furnish all ihe'fish and crustaceans of the

Mediterranean, as well as/rzdts de mer very similar to those

found on the coast ofProvence'- 
iuig. ft"rds of livestock feed on the pasture lands of the

interiolr. There are about ten times as many sheep as cattle,

*tti.ft explains why there are so many more recipes. for

-utton than for beif. ndigenous Algerian animals' such as

camels and gazelles' appear on the menu more as a gastro-

nomical curiosity than inyttring else, and are treated in an

exceptional manner.- AE;;;. cooking is not so very different from that of

The liquid to be distilled is put directly into the boiler (in 
the case of il naked-flame alembic), or on top of the hain­
marie that forms part of il. The alembic is then heated. The 
action of the heat relcases alcoholic vapours. These pass into 
the serpentine (which Îs cooled by flowing water), and 
condense. The traditional Charente method was ta heat the 
alembics over wood fires. The firs! liquid obtained, 
/e brouil/is - - had to he redistilled by passing it through 
the alembic once more. 

A number of improvements havc been incorporated in the 
old-fashioned alembic to enable alcohol to he oblained at the 
first attempt, and to ensure continuous feeding of the 
apparatus. 

Tradîtionaiisis insist, however, that these 
have only increased the 'boiler taste' and inferior 
re~iUlts. 

In industry, more complicated apparatus, such as distil­
ling towers with rectifiers, etc., are used. 

ALGAE. ALGUE - Plants which live in water. The nutritive 
value of is indubitable, and has generally been more 

proved than that of fungi. During the 1914 
wu, theS<.: were used as fodder for horses. 

Recent research has confirmed the dietetic value of 
As far as feeding human heings is concerned, it scems 

certain small primitive tribes in the extreme North use 
algae as emergency nourishment when food is scarce. 
Several varietÎes or algae are eaten in Scotland. 

are esteemed in the Far East and are used 
as a for a numher of widely marketed foodstuffs. 
It is from certain laminaria species (sea tangle) that the 
Japanese kombu, or kombu.s, for there are se veral 
SC2IW(:eO-o;asc:Q dishes so calle<!. 

The algae are soaked in vinegar for hours until1hl'.r"""nh 
saturated, and dried in the open air. The skin of 1 he leaves 
then shredded off, a sharp knife, and the white under-
lying pulp scraped. pulp Îs then dried and crushed into a 
powder, or eut into small geometrical shapes according to 

A condiment, rather like anchovy essence, 
very popular with the Japanese, is made from fragments 

of this same pulp, boiled in soy sauce. 
The central part of these algae Îs cooked with fish, vege­

tables and soups to enhance thcir flavour. A beverage made 
from pulverised kombu is drunk like tea. Kombu is added to 
stews and used as a condiment for rice. ft is often eut into 

and dried by a tire, and either consumed thus, or 
soaking it for a few moments in boiling water. 

The Japanese eat another variety of algae, one which they 
cultivate artificially. Arter washed, these are dried in 
the sun, Iightly roasled, into small pieces, and used 
to flavour soups and sauces. 

Another algae product ortcn used in is kantus, a 
sort of glue or gelatine in the form of shiny, half-
""'''''1 ... '''' .... ' '' shavings or fiakes. Kan/us is used like tapioca for 

soups and sauces. 
dietetics - Dîelicians have great faith in the 

nlllnl!''''''lll value of algae. And, in fact, man has long in­
cluded certain varieties of algae in his diet. 

ft was the Japanese who were the first to recognise the 
dietetic value of algae and ta exploit them systematically. 
Red of the porphyry are cultivated in the bays 
of and Hiroshima. of beds have 
sprung up on the edge of the ocean, 1 to 2 m. to 2 yards) 
below the surface. Cultivation presents no particular 
problem and the harvest continues right through the year. 

The Japanese consume algae in a wide variety of ways: in 
soups, in salads, in the preparation of various dishes. The 
algae are often sliced thinly, hardened over a tierce heat, and 
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chopped. This makes them easier to use. Various 
laminaria are used as a base in the manufacture 
which is then used as a vegetable for or mixed wiili rice 
seasoned with soy sauce. Olher for example, 
are used în pâtisserie and \"VJlU'-·"'''Vlll..' 

But algae are not simply a culinary expedient, andinterest 
in them is not confined to Far Eastern countries; in the 
opinion of the experts, they constitute a valuable food 
resouree for the future. 

ft is in lhis way that ch/orella, microscopie rreshwaler 
which, under favourable conditions, reproduce them-
with astonisrung save our planet 

from famine. E. and A. reason to write: 
'Experimental feedîng of animaIs has proved 
beyond any doubt the food and value of chlorellae. 
It is that chlorellae are and 
vlt:amml:sed substances., and that will 
provide man with an important nutritional supplement. H is 
not a question of replacing Iraditional eultivation with that 

but the la tter may come in usefuJ in the exploitation 
energy in arid or semi-arid zones.' 

Trus means that the underprivileged peoples of the globe 
could receive their quota of vitamins and trace elements 
which at present they entirely Jack. 

ALGER lA. ALGÉRŒ - Aigeria is an essentially agrîeultural 
country, especially in the Tell region where cereal eultivation 

Pasture lands ex tend to the hîgh plains, while 
mountains and land unsuitable for agriculture are 

covered wi th forest. 1 t îs a country, therefore, of considera ble 
resources. In ancient times il was one of Rome's 

Algeria has form of cereal: wheat, oats, 
maize, millet, etc. is valued for the manu-
facture of pasta and semolina products, since it 
pasta whieh, while swellîng in the process of 
not lose its shape. 

The Aigerian vineyards, work of the French colonists, are 
situated mainly around Oran and are gradua!ly 
diminisbing in number. The wines 
and Médéa are among the best known. Since time of the 
French administration they have been c!assified V.D.Q.S. 
(q.v.). are generally of high alcoho\ content and have 
good which make them the of 
wîne specialise in blending. Barly 
are exported in June. 

Plums, greengages and almonds are other equally early 
fruits. Then there are the specifically Algerian fruits such as 
o.ranges, tangerines., dates and figs. The last two are dried 
and exported in considerable quantities. A large proportion 
of the oranges and tangerines are used locally in the manu­
faclure of liqueurs. 

Vegetable farming produces excellent 
beans, artichokes, tomatoes, peas, carrots, water­
melons and aubergines (eggplants). Olives are cultivated in 
the littoral regions and in a few higher regions - up to 900 m. 
(over 3000 feet) in altitude. Refineries situated on the 

a oiL easy-tlowing, fruit y, 
The coas(s . fish and crustaceans of the 

Mediterranean, as weil asfruits de mer very similar to those 
found on the coast of Provence. 

Large herds of livestock feed on the pasture lands of the 
interior. There are about teo times as many sheep as cattle, 
which there are so more recipes for 

exceptional manner. 

Indigenous animais, such as 
appear on the menu more as a gastro­

anything else, and are treated in an 

Algerian cooking is not 50 very different from that of 



Tunisia and Morocco. All three come under the heading ofArab cuisine.
Spices abound: absinth, verbena, basil, citron, gum resin,mint, sesame, pimentos, etc. Dishes are flavouiJ *itf, ,r,el-hanout, a blend of-twenty-seven different spices insepar-

ably linked with the feast oi Atd-et-Kibir.
Arab cuisine or 6tent cookery'. cursrNE ARABE _ This typeof food is simple and healthyj the milk, oit, semotioa, .iJid?r:1 vegetables, pasta products, condiments and meats

wrucn go lnto its composition are all excellent and produce
easily digestible dishes.

The method of slaughter.used by the Arabs, consisting ofseygringthe neck, the.windpipe 
"nd 

th. two jugutar;;;r;;
without h-fting the knife offuntil severance ii cimprete,-is
particularly to be recommended.

The Arabs eat only the flesh of animals; the blood is for_
bidden. The Koran lays down which foods the e*U, "*permitted to eat. _This includes aquatic animals, 

"ii il;poultry and all birds, except birds of prey_ day or nocturnal- all livestock animals, cimels, o""n, ,h".p,'"t..,-*iin-t-fr"
exception of pig and wild boar.
. The lawgiver advises his faithfur: 'Do not eat in a crouch-
ing or huddled position, as this position inclines on. to .uttoo much, but sit at the table in Juch a manner as to appear
always ready to get up.,

Arabs generally drink only once, after a meal, when acommunal vessel (guerba), containing spring watei o, _if{
makes the round of those participatiig in the meal.

The person drinking shourd not bieathe into the bowr
::i9iTi"g.,he liquid; he must remove it from ni, fip, U"for.
oegmrung to breathe again. Then he may resume drinkine.A cup of coffee and a pipe of tobacco 

"i*"y" """.i"J.'l'rr".meal of the true Arab.
Coffee, a Moslem beverage, is the inseparable companion

9f tglu:l (they constitute the two great pt"urur.r'oi it 
",{rab)' rt- is very rich in tonic substanr"r uno trt.irior. u..y

beneficial in a country where the summer temperature varies
between 25'C. and 50"C. (77"F. and 122.F.).

The tea hour is a ritual. There is mint tea, absinth and sage
tea laced with marjoram, basil and ambergri, 1un uro_"ti.
lnruslon served with ambergris balls mounted in silver is theultimate refinement)

Arabs drink no wine; the Koran forbids it.
One of the authors of the commentaries to the Koran, SidiDylaleddine, thinks, however, that the prophet *rrt

wanted to forbid excessive wine drinking, and that *in, i,permitted provided one does not get arunk.
Another, 

-going one better, said: .Eat and drink, but with-
out excess, for God loves not him who commits excess.,

Arrb gastronomical customs _ .When the food is-s"rueO,,

:?f EJ SV.aut6,.'help yourself from around tfre eage ofifrlqrsn, teavrng the middle, as the blessing of heaven will
descend upon it.'

.,1|11-11*,.. 
of. hospitality. are rigorously observed by the

rvroslems. lt a stranger, be he we]l or poorly dressed, upp"urc
at the entrane to a tent, or at the door of a t ou*",'unO'urt,
for hospitality, the master of the household i_;;;;i;
answers: 'Be welcome,, and bids him enter, indicatinj a
nla99 o1 the carpet or mat which covers the floor. Im_mediately, the visit is treated as a festive occasion and theguTt is offered a cup of coffee or tea and whatever there isready to eat.

_H_ospitality is the duty of every good Moslem.
When a Moslem family offers ybriro.rln esselmenor some

y.baa1-el garroussa (cakes in thi fo.m oi tapering fingers orbiscuits shaped like small hands) it is-; ,ig' tt-"t t;;;;;welcome.
The pattern ofthe hand seen on the cakes, on the tents. on
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the walls, windows and doors of Moslem houses, is a symbol
of power and has an historical significance.

, Moses, having changed his rod into a serp€nt, showed his
114^tl Pharaoh, as if to bear witness to his po*.r.-fn.
faithful th's adopted the symbol of the hand of Moses as aprotection from the evil eye.

.-A y1ry rigid period of fasting, the Ramadan, is prescribed
ror a,, Mosrems during alr daylight hours of the.n^ti.. month
of Ramadan, which is the ninth-month of the fvfonammeOan
year.

The word Ramadan comes from a verb meaning to rain,
because it washes away the sins of the flesh and .t.""nr", lt.heart of its impurities.

_ The period of fasting was laid down by Mohammed,
during the second year oithe Hegira, to sanciify by,;Eious
observance the memory of what-happened toit. fi;f;;
when he ate the forbidden fruit. Ad'am, banished fro. tfr"
Garden of Fden, cried bitterly, but his iepentance was not
lccglted by God until thirty days after iri, fall, *h;; il;body had been cleansed of the impurities with which his
disobedienoe had tainted him, and posterity was thus con.
demned to a consecutive fast of thiriy days a year.

^ During the month of Ramadan the-Moslems must abstain
from food, drink and tobacco from sunrise to sunset.
.In North Africa, yherg Islam is the predominating reli_gion, a burst of artilery fire announces to the faithfu] th;tRamadan has commenced. During the ensuing tfrirty auy, 

"single cannon shot fired each 
"u"iing 

at sunset signals the
end offasting for that day.

Ramadan ends with pantagruelian feasts, called Aid-et-Kibir, which somewhat ."r".ibl, the Christian Christmas
dinner. Moslems who cannot celebrate this feast at homegather together in Moorish caf6s.

Culingry specialities of North Africa _
Adssida. Flour boiled in water, then mixed with butter.
Basco-utou. Spanish loaf made of egg yolks, flour and

orange blossoms.
Bissar. Drid beans cooked in water and oil until theyform a sort ofjelly; eaten hot or cold.

,,Bgulellou!..Sheep's head singed on a brisk fire to removeau hatrs; boiled, then seasoned with oil, vinegar, salt,pepper and garlic.

.Bleyes beylicales. Little squares of cooked semolina mixed
with pistachio nuts, walnutJ and almonds.

Brik.Eggs in puffpastry fried in oil.
Cacao. Little reddi*-brgy lozenges made from sugar,pistachio nuts, almonds and lemon 

"i"o"".Chekchuka. A dish made of sweet or strong peppers,
tomatoes, baby marrows _(zucchini) or auU"rglnir-ffi
plants), 

-cut in pieces and fried in olive oit *ttiguiit u?"0
onion, the whole either mixed with beaten eggs, or not, andcooked for a few minutes on a slow fire.

Cherb-a-bel-fnft. Green corn soup.
Djendjelem. A whitish, soft _pastl, made of sugar, ginger,

starch and a pinch of pepper. It is bought ready--madi. -
lolrya. Highly seasoned mixture oirice, chopped meat

and onions. yrapped in cabbage leaves, covered with water
and cooked in a casserole with-fire below and above. simii;;
to Turkish dolma.

Douara. Boiled pluck and tripe seasoned with cumin and
sprces.

Guizada. A kind of scalloped little cookie made from
semolina and eggs, baked in the oven.

Homse. Little balls of phste friod and coated with honey.
Kabab. Mutton cut into squares, braised io f"tC

seasoned with salt and pepper an-d served liberally g";iJ;;
with sliced onions and parsley.

Kefta.Chopped and spiced mutton, shaped into rissoles
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Tunisia and Morocco. Ali three come under the heading of 
Arab cuisine. 

Spices abound: absinth, verbena, basil, citron, gum resin, 
mint, sesame, pimentos, etc. Dishes are flavoured with ras 
el-hanoul, a blend of twenty-seven different spices insepar­
ably Iinked with the feast of Aid-el-Kébir. 

Arab cuisine or 'tent cookery'. CUlSINE ARABE - This 
of food is simple andhealthy; the milk, oil, semolina, 
dates, vegetables, pasta products, condiments and meats 
which go into its composition are ail excellent and produce 
easily digestible dishes. 

The method of slaughter used by the Arabs, consisting of 
severing the neck, the windpipe and the two 
without lifting the knife off until severance 
n,ol1"t,,.,,I!1lrlv to be recommended. 

eat the flesh of animais; the blood is for-
bidden. The Koran down which foods the Arabs are 
pennitted to eat. includes aquatic animais, ail the 
poultry and ail birds, except birds of prey - day or nocturnal 
- ail livestock animais, camels, oxen, sheep, etc., with the 
exception of pig and wild boar. 

The lawgiver advises his faithful: 'Do not eat in a crouch-
ing or huddled as this position inclines one to eat 
too much, but at the table in su ch a manner as to appear 
always ready to get up.' 

Arabs generally drink only once, after a meal, when a 
communal vessel (guerba), containing spring water or milk, 
makes the round of those participating in the meal. 

The drinking should not breathe into the bowl 
co:nUllln:mg the liquid; be must remove it from his before 
be~~mrurlg to breathe Then he 

coffee and a 
of the true Arab. 

Coffee, a Moslem beverage, is the inseparable companion 
of tobacco (they constitute the two great pleasures of the 
Arab). It is very rich in tonie substances and therefore very 
beneficiaJ in a where the summer temperature varies 
between 25°C. and and 

The tea hour is a ri tuaI. is mint tea, 
tea laced with basil and ambergris 
infusion served ambergris balls mounted 
ultimate refinement). 

Arabs drink no wine; the Koran forbids it. 
One of the authors of the commentaries to the Koran, Sidi 

Dylaleddine, thinks, however, that the Prophet simply 
wanted to forbid excessive wine drinking, and that wine is 
pennitted provided one does not drunk. 

Another, going one better, and drink, but with-
out excess, for God loves not him who commits excess.' 

Arab gastronomieal customs - 'When the food is served,' 
El Syauté, 'help yourself from around the edge of the 

leaving the middle, as the blessing of heaven will 
descend upon it.' 

The laws of bo~;pitalit:y by the 
Moslems. If a stranger, or 
at the entrance to a tent, or at the door house, asks 
for hospitality, the master of the household immediately 
answers: 'Be welcome,' and bids him enter, indicating a 
place on the carpet or mat which covers the tloor. Im­
mediately, the visit is treated as a festive occasion and the 
guest is offered a cup of coffee or tea and whatever there is 

to eaL 
of every good Moslem. 

you sorne messe/men or sorne 
sebaas-el aarroussa in the fonn of tapering fingers or 
biscuits shaped like smaU hands) it is a sign that you are 
welcome. 

The pattern of the hand seen on the cakes, on the tents, on 
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the walls, windows and doors of Moslem hou ses, is a symbol 
of power and has an historical significance. 

Moses, having cbanged his rod into a serpent, showed his 
hand to Pharaoh, as if to bear witness to his power. Tbe 
faithful thus adopted the symbol of the hand of Moses as a 
protection from the evil 

A of the Ramadan, is pre:scrlbf:d 
hours of the month 

month of the Mohammedan 
year. 

The word Ramadan cornes from a verb meaning to rain, 
because it washes away the sins of the flesh and cleanses the 
heart of its .rn.nllf·,tll'<;: 

The 
during second year 
observance the 
when he ate the fruit. 
Garden of Eden, cried bitterly, but his repentance was not 
accepted by God untÏl thirty days al' ter his fall, when rus 
body had been c1eansed of the impurities with wruch his 
disobedience had tainted him, and posterity was thus con-
demned to a consecutive fast of thirty a year. 

the month of Ramadan the must abstain 
l'rom drink and tobacco l'rom sunrise to sunset. 

In North Africa, where Islam is the predominating reli­
gion, a burst of artillery fire announces to the faithful that 
Ramadan has commenced. During the ensuing thirty days a 
single cannon shot fired each evening at sunset signaIs the 
end of fasting for that day. 

Ramadan ends with feasts, called A ia-e/-
Kébir, which somewhat the Christian Christmas 
dinner. Moslems who cannot celebrate this feast at home 
gather together in Moorish cafés. 

Culinary specialities of Nortb Africa-
Aâssida. Flour boiled in water, then mixed with butter. 
BascoulOu. Spanish loaf made of egg yolks, flour and 

orange blossoms. 
Bissar. Dried beans cooked in water and oil until they 

form a sort eaten hot or cold. 
Bouzel/ouf he ad on a brisk fire to remove 

ail hairs; boiled, witb oil, vinegar, salt, 
pepper and garlic. 

Breyes beylicales. Little squares of cooked semolina mixed 
with pistachio nuts, walnuts and almonds. 

Brik. Eggs in puff pastry fried in oil. 
Cacao. Little reddish-brown lozenges made from sugar, 

pistachio nuts, almonds and lemon essence. 
Chekchuka. A dish made of sweet or strong peppers, 

tomatoes, baby marrows (zucchini) or aubergines (egg­
plan ts), cut in pieces and fried in olive oil with garlic and 
onion, the whole either mixed with beaten eggs, or not, and 
cooked for a few minutes on a slow fire. 

Green corn soup. 
whitish, soft made of sugar, ginger, 

and a pinch of pepper. is bought ready-made. 
Dolma. Highly seasoned mixture of rice, chopped meat 

and onions wrapped in cabbage leaves, covered with water 
and cooked in a casserole with fire below and above. Similar 
to Turkish dolma. 

Douara. Boiled pluck and tripe seasoned with cumin and 

A kind of scallUIPOO liUle cookie made from 
semolina and 

Homse. 
oven. 

fried and coated with honey. 
Kabab. Mutton cut 

seasoned with salt and pepper 
with sliced onions and parsley. 

braised in butter, 
served liberally garnished 

Kef ta. Chopped and spiced mutton, shaped into rissoles 



and grilled over a wood fire.
Khali'. Dried mutton cooked in oil and fat and thus pre-

served.
LianL Lamb stew with chick peas, seasoned with wild

parsley.
Makrouda. Pastry lozenges stuffed with dates.
M'darbel. Mixture of fried baby marrows (zucchini) and

little pieces of beef fried in oil seasoned with hot pimento and
a dash ofvinegar.

Mekechter. Chicken/ricassie with chick peas.

Merga. Strongly spiced stock made of mutton'or chicken,
or both, which the Arabs drink only when it is very cold or in
cases ofillness.

M'habia. Cake made from milk, semolina, pistachio nuts,
walnuts and pine nuts.

M'hamsa. Soup with pasta and tomatoes.
Mokh. Sheep's brain and tongue, seasoned with garlic,

cayenne pepper and wild parsley.
Osbane. Forcemeat made from chopped sheep's pluck

and meat, mixed with rice, seasoned with red pepper and
spices. Used for stuffing sheep's intestines.

Rim-bel-terfa,rs. A stew made of gazelle meat and Saharan
trufres (Saharan dish).

Sferia. Mixture of chopped mutton and onions seasoned
with salt, pepper and cumin. These are shaped into little
balls, dipped in egg and fried in butter.

Tadjin helou. Very delicate stew made of mutton or beef,
vegetables in season, prunes or raisins and a few quinces.
This is covered with pie pastry and cooked in the oven.

Terbia-bel-hebar. Macidoine of vegetables served with a
roast bustard (little bustard or field duck).

Tleitli. Macaroni garnished with chopped meat and baked
eggs.

Tomina. Coarse semolina cooked in an earthenware
casserole and plunged into butter and boiling honey.

Yubbo. Cake made from honey, olive oil, rose petals,
flour and dandelions.

Other specialities include lagni, much-valued palm milk;
leben, which is nothing but whey ; and k6fir made from cow's,
goat's or sheep's milk; chreyba, rahatloucoum, sahleb,
rogagues, messelmen, makroutes, stufed dates, etc.

And when we add to this list tadjins (in its several forms),
michoui and couscous with its various accompaniments (see

COUSCOUS) and the delicacies of Tunisian and Israeli
cuisine, we realise that African regional cookery need not
fear comparison with more sophisticated metropolitan
cusine.

ALGfRIENNE (A L') - This is the name of a garnish,
applicable principally to meat. It consists of small tomatoes
braiSed in oil accompanied by sweet potato croquettes, or
sweet potatoes cooked in butter.

ALICA - A sort of porridge of which the Romans were very
fond. It wils prepared with spelt (hard or durum wheat, what
today is known as German wheat) mixed with a sort of clay
(creta\ found between Pozzuoli and Naples on the hill of
Leucogee (Pliny). A drink was also made from Alica.

It is said that Augustus paid a rent of 20,000 sesterces to
the Neapolitans for the exclusive right to this clay. (Creta n
Latin means both 'clay' and 'chalk'.)

ALICANTE WINE. ALIcANTE (vtN o') - A very well-known
dessert wine from the Spanish province of Alicante. This is

also the name given n the midi of France to a variety of red
grape (known, too, as Grenache).

ALICUIT (Languedoc cookery) - Ragofrt of giblets (princip-
ally turkey gszzards and wings) prepared as described in the
recipe for Turkey giblets bonne-femme (see GIBLETS).

ALIMENT

This rago,fit is a country dish called alicot rn dialect. The
etymological root is retained in all its various forms: ali,
wings; cait, cooked.

ALIMENT- Derived from the Latin word alere:to nourish,
to cause to grow. The Celtic root alt means nourishment.
The word 'aliment' indicates an object, while the word
'nourishment' indicates an action, although the latter is often
employed as a synonym of 'aliment'.

Any substance which upon entering the body is capable of
supplying it with materials for growth or repair and with fuel
for its energy requirements is an aliment.

Simple aliments are those that the organism consumes and
absorbs without first submitting them to modification ; water,
which is of considerable alimentary importance (see

WATER), and sea salt are about the only substances in this
category.

To study the aliments we must begin by selecting the
genuinely alible elements of each one and proceed to
examine them individually. Today we consider as elementary
aliments, ternary substances (that is substances of carbon,
hydrogen and oxygen). These ternary substances are always
associated with other mineral elements, namely the carbo-
hydrates, fats and quaternary substances (also called zirro-
gmous substances because nitrogen combines with the
carbon, hydrogen and oxygen). Quaternary substances are
proteids or proteins (formerly called albuminoids). To these

three broad classes of aliments (simple, ternary and quater-
nary) we must add mineral substances and vitamins.

Carbohydrates are represented by the starches and sugars.
Apart from small quantities present in some animal tissues,
these are all of vegetable origin. The action of the digestive
ferments transforms them into glucose which is absorbed by
the blood, then condensed by the liver into glycogen or
animal starch. This is broken down little by little to meet the
body's requirements. The final stage of this decomposition
yields water and carbonic acid. In certain illnesses the pro-
cess of decomposition is arrested and intermediary products
form (acids) which remain in the blood. When the quantity of
glucose circulating in the blood reaches too high a level as a

result of inadequate transformation, part of it is eliminated
in the urine (which normally does not contain any). Such is

the case in diabetes.
The body can transform carbohydrates into fats. These

two aliments are therefore to an extent interchangeable.
The fats or fatty bodies are esters: compounds of glycerine

and fatty acids. Alimentary fatty bodies are present in both
the animal and vegetable kingdoms. The digestive ferments
decompose the fats, which then reconstitute themselves to
form organic fats. The fat is then laid down in the tissues and
especially in the cellular tissue, and is utilised by the body
according to its needs. When the fat thus laid idreserve is not
used in sufficient quantity by the body, it accumulates in the
organs and tissues and results in obesity.

Fats may be partially replaced in the diet by carbo-
hydrates, but these are not absolute equivalents and the diet
of an adult must contain a minimum of 70 S. QL oz.) fats
daily. This amount may be decreased in sr,rmmer but it must
never fall below a0 g. (1* oz.) per day, of which 25 g. (l oz.)
should be animal fat.

Although fat forms a normal part of certain organs, and
although carbohydrates, too, are constitutive elements of
certain tissues, the principal function of these two elements is
to provide energy. It is thanks to them that the body is

capable of physical exertion and of maintaining its tempera-
ture. They are considered, therefore, mainly as combustives,
or as respiratory aliments, since it is through the oxygen in
the air that this combustion is effected.
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and grilled over a wood fire. 
Khali'. Dried mutton cooked in oil and fat and th us pre­

served. 
Liani. Lamb stew with chick peas, seasoned with wild 

parsley. 
Makrouda. Pastry lozenges shlffed with dates. 
M'darbel. Mixture of fried baby marrows (zucchini) and 

!ittle of beef fried in oil seasoned with hot pimento and 
a of vinegar. 

Mekechter. Chickenfricassée with chick peas. 
Merga. Strongly spiced stock made of mutton'or chicken, 

or both, which the Arabs drink only when it is very cold or in 
cases of illness. 

M'habia. Cake made from milk, semolina, pistachio nuts, 
walnuts and nuts. 

M'hamsa. with pasta and tomatoes. 
Mokh. and tongue, seasoned with garlic, 

cayenne pepper and wild parsley. 
Osbane. Forcemeat made from chopped sheep's pluck 

and meat, mixed with rice, seasoned with red pepper and 
Used for stuffing intestines. 

J'{II'Y1-lJer-lelrTGSS A stew of gazelle meat and Saharan 
truffles (Saharan dish). 

Sferia. Mixture of mutton and onions seasoned 
with salt, and These are into !iule 
balls, and fried in butter. 

delicate stew made of mutton or beef, 
veÉ~et,lbl(!s in season, prunes or raisins and a few quinees. 

is covered with pie pastry and cooked in the oyen. 
Terbia-bel-hebar. Macédoine of vegetables served with a 

roast bustard (!iule bustard or field duck). 
Tleitli. Macaroni garnished with chopped meat and baked 

eggs. 
Tomina. Coarse semolina cooked in an earthenware 

into butter and honey. 
rose petaIs, 

ftour and dandelions. 
Other include lagni, much-valued milk; 

leben, but whey; and kéfir made cow's, 
goat's or sbeep's chreyba, rahatloucoum, sahleb, 
rogagues, messelmen, makroutes, stuffed dates, etc. 

And when we add to this list tadjins (in its several forms), 
méchoui and couscous with its various (see 
COUSCOUS) and the delicacies of and Israeli 
cuisine, we realise that African cookery need not 
fear comparison with more metropolitan 
cusine. 

ALGÉRIENNE (À L') - This is the name of a garnish, 
aplpl!c:able nnnf',r.",II" to meaL It consists ofsmall tomatoes 

acc;onlpamHX1 by sweet potato croquettes, or 
in butter. 

ALICA - A sort of of which the Romans were 
fond. It was spelt (hard or durum wheat, 
today is known as German wheat) mixed with a sort of clay 
(creta) found between Pozzuoli and Naples on the hill of 
Leucogee (Phny). A drink was also made from Alica. 

It is said that Augustus a rent of 20,000 sesterces to 
the Neapolitans for the to this clay. (Creta in 
Latin me ans both 'clay' and 

ALICANTE WINE. ALICANTE (VIN D') - A very well-known 
dessert wine from the Spanish province of Alicante. This is 
also the name given in the midi of France to a variety of red 
grape (known, too, as Grenache). 

ALICUIT (Languedoc cookery) - Ragoût of giblets (princip­
ally turkey gizzards and wings) prepared as described in the 
recipe for Turkey giblets bonne-femme (see GIBLETS). 
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ALIMENT 

This ragoût is a country dish called alicot in dialect. The 
etymological root is retained in aU its various forms: a/i, 
wings; cuit, cooked. 

ALIMENT - Derived from the Latin word alere: to nourish, 
to cause to grow. The Celtic root ait means nourishment. 
The word 'aliment' indicates an object, while the word 
'nourishment' indicates an action, although the latter is often 
employed as a of 'aliment'. 

Any substance upon the body is 
supplying it with materials for or repair and 
for its energy requirements is an aliment. 

aliments are those that the organism consumes and 
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genous substances because nitrogen combines witb the 
carbon, hydrogen and oxygen). Quaternary substances are 

(formerly called albuminoids). To these 
classes of aliments (simple, ternary and quater­

nary) we must add minerai substances and vitamins. 
Carbohydrates are represented by the starches and sugars. 

from small quantities in sorne animal tissues, 
are ail of vegetable The action of the 

fennents transforms them into glucose which is by 
the blood, then condensed by the liver into glycogen or 
animal starch. This is broken down Ettle by little to meet the 
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fonn (acids) which remain in the blood. When the quantity of 
glucose circulating in the blood reaches too a level as a 
result of inadequate transformation, part of il eliminated 
in the urine (which normally does not con tain any). Such is 
the case in diabetes. 

The body can transform carbohydrates into fats. These 
two aliments are therefore to an extent interchangeable. 

The fats or fatty bodies are esters: compounds of glyeerine 
and fatty acids. Alimentary fatty bodies are present in both 
the animal and vegetable kingdoms. The digestive ferments 
decompose the which then reconstitute themselves to 
form fats. fat is th en laid dOWll in the tissues and 
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should be animal fat. 
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ALIMENT

Theoretically, fats decompose into carbonic acid and
water (like the carbohydrates); but in certain illnesses this
decomposition stops at one of several intermediate stages
and the resulting exc€ss of fatty acids found in the blood
constitutes one of the factors of acidosis.

The albuminoidsQtroteinic or quaternary substances\ con-
tain carbon, hydrogen, oxygen as their principal elements,
and a fourth - nitrogen. Their chemical composition is
extremely complex (see ALBUMINOIDS). Under the
influenoe of digestive elements they are subjected to a series
of modifications which terminate in the production of
albumins; these are used in the constitution of our tissues.

The organism uses the albuminoids partly as energy
factors, but principally to aid growth and in the reparation
of our tissues.

Unlike carbohydrates and fats, albuminoids do not under-
go total decomposition; in eight cases out of ten this stops at
theurea stage, the remainder being eliminated in the form of
various nitrogenous substances, some of which have still not
been determined.

Deficiencies of the liver (the great transformer of nitro-
genous substances) or of the kidnep (the great eliminators
of the same) cause proteins, or their products of disintegra-
tion, to accumulate in the blood and a serious disorder called
azotaemia results (of which uraemia is a modification). In
other instances, the urine is found to contain substances it
ougbt not to contain such as aminic acids or even albumins
(ahuminuria'1.

The albuminoid group also comprises closely related sub-
stances known as proteidae which are albumins combined
with a carbohydrate to form a paranucleine Qtaranucleo-
proteides).

Finally, classod as 'albuminoids' are non-proteic nitro-
genous substances like gelatine, keratin, etc.

Minerals,too, are indispensable elements of our alimenta-
tion. Sodium chloride (sea salt) is the only mineral used alone
in its natural state; the others occur as elements of various
compounds (probably the only fonn in which they are
assimilable) combined with the albuminoids, carbohydrates
and fats of our natural foods.

We know the approximate needs of the organism as regards
certain chemical substances that are eliminated daily in
ponderable quantities. The excreta, for example, remove
from the body each day on average 7 g. soda, 4-75 g. potas-
sium, 1.25 g. calcium, 1.63 g. phosphorus, 0.5 g. magnesia,
0.05 g. iron, 0.05 g. sulphur, as well as a small quantity of
chloride and traces of manganese, bromine, iodine, silica
and fluorine. Other elements enter into alimentation in
imponderable quantity, which does not mean to say that
their r6le is insignificant; in fact there is a probability that
we may find among these imponderables an explanation for
the part vitamins play in the diet. For example, recent
research has revealed that vitamins act as coenzymes (or
codiastases) and are therefore involved in the degradation or
resynthesis of the various nutriments.

Remineralisation experiments have been carried out with
animals. That is to say, the principal minerals have been
removed from their alimentation and replaced by complex
mineral mixtures. These experiments invariably failed when
chemically pure salts were used; positive results were ob-
tained using less-well-purified salts, which shows the im-
portant r6le impurities (i.e., the imponderable traces of
certain elements) play in the diet.

Most of the chemists who have analysed the aliments have
determined their total mineralisation by reducing them to the
form of ash. This calls for complicated calculations and
gives far from accurate results when the final figure is
applied to fresh foods, such as those we consume daily. This

is explained not only by the diversity of the methods em-
ployed, but also (in the animal) by the differences arising
from the race, feeding and cuts considered; in the vegetable,
the variety, the soil in which it has been cultivated, the
fertiliser used; the part analysed.

M. R. Berg has calculated the figures for cabbages in the
accompanying table.

CABBAGES GATHERED
in March

Oxide of potassium 0.5067

Oxide of sodium

Oxide of lime

Oxide of iron

Phosphoric anhydride

Sulphuric anhydride

Chlorine

0.0330 0.0640

0.1730 0.1596

0.22t6 0.2870

0.5833 0.0287

0.5833

0.6550

in December

0.6748

0.2569

0.4445

53.M

22.60

Per cent offresh substances

Figures vary according to whether analysis is made of the
exterior leaves, the interior leaves or the buds of the vege-
table. Basic elements predominate in the exterior, whereas
the interior leaves and, in particular, the buds, are distinctly
acid.

Cooking procedures modify the ratio and proportion of
mineral salts primarily by dissolving the alkaline elements,
so that if a pieoe of beef in which the acid elements pre-
dominate is boiled an alkaline stock can be obtained.

The effect of cooking is even more marked with vegetables.
Blanching (prerequisite in the manufacture of tinned food)
reduces the mineral content of vegetables and destroys the
basic minerals. Prolonged boiling has an even more damag-
ing effect. The effects of other methods of cooking are less
drastic sine thejuices released by the vegetable are usually
consumed with it.

TOTAL MINERAL TOSS DURING COOKING IN:

Water Oil Fat Butter
per cent per cent per cent per cenl

Carrots 49.95 30.59 20.91 19.65

Potatoes 66.74

Onions 66'67

Carrots 52.05

Potatoes 57.61

Onions 66'67

31.33 52'38 42.85

47.25 60

LOSS OF POTASSIUM SALTS

14.3823.97

20-46 l l.5l tt.97

13.33 19.16 26.67

Some experiments have shown how the total loss of
minerals and potassium salts varies according to different
cooking procedures.

Artificial aliments - Natural foods that have been pre-
pared industrially are not included under this heading (they
will be dealt with later). Here we are referring to aliments
that have been chemically treated in order to make them
more digestible or more easily assimilated: there are many of
them. Among the nitrogenous substances are purified
albumins, legumin, albumoses and peptones. All these pro-
ducts can be prescribed therapeutically but their prolonged
use inevitably leads to disorders; they have never succeeded
in supplementing natural foods in the adult diet. As far as
children are concerned, modified artificial foods are those
most frequently used, dextrined and malted flours, etc.
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ALIMENT 

Theoretically, fats decompose into carbonic acid and 
water (Iike the carbohydrates); but in certain illnesses this 
decomposition stops at one of several intermediate stages 
and the resulting excess of fatty acids found in the blood 
constitutes one of the factors of acidosis. 

The albuminoids (proteinic or quaLernary substances) con­
tain carbon, hydrogen, oxygen as their principal elements, 
and a fourth - rutrogen. Their chemical composition is 
extremely complex (see ALBUMINOIDS). Under the 
influence of digestive elements they are subjected to a series 
of modifications which terminate in the production of 
albumins; these are used in the constitution of our tissues. 

The organism uses the albuminoids partly as energy 
factors, but principally to aid growth and in the reparation 
of our tissues. 

Unlike carbohydrates and fats, albuminoids do not under­
go total deeomposition; in eight cases out of ten this stops at 
the urea stage, the remainder being eliminated in the form of 
various nitrogenous substances, sorne ofwhich have still not 
been determined. 

Deficiencies of the liver (the great transformer of nitro­
genous substances) or of the kidneys (the great eliminators 
of the same) cause proteins, or their products of disintegra­
tion, to accumulate in the blood and a serious disorder called 
azotaemio results (of which uraemia is a modification). ln 
other instances, the urine is found to contain substances it 
ought not ta contain such as aminic acids or even albumins 
(albuminuria). 

The albuminoid group alsa comprises closely related sub­
stances known as proteidae which are albumins combined 
with a carbohydrate to fOTm a paranuc/eine (paranucleo­
proteides). 

Finally, classed as 'albuminoids' are non-proteic nitro­
genous substances like ge1atine, keratin, etc. 

Minerais, too, are indispensable elements of our alimenta­
tion. Sodium chloride (sea salt) is the only minerai used alone 
in its natural state; the others oceur as elements of various 
compounds (probably the only form in which they are 
assimilable) combined with the albuminoids, carbohydrates 
and fats of our natural foods. 

We know tbe approximate needs of the organism as regards 
certain chemical substances tbat are eliminated daily in 
ponderable quantities. The excreLa, for example, remove 
from the body each day on average 7 g. soda, 4· 75 g. potas­
sium, 1·25 g. calcium, 1·63 g. phosphorus, 0·5 g. magnesia, 
0·05 g. Iron, 0-05 g. sulphur, as weil as a small quantity of 
chloride and traces of manganese, bromine, iodine, silica 
and fluorine. Other elements enter into alimentation in 
Imponderable quantity, which does not mean to say that 
their rôle is insignificant; in fact there is a probability that 
we may nnd among these împonderables an expia na Lion for 
the part vitamins play in the diel. For example, recent 
research has revealed that vitamins act as coenzymes (or 
codiastases) and are therefore involved in the degradation or 
resynthesis of the various nutriments. 

Remineralisation experiments have been carried out witb 
animais. That is to say, the principal minerais have been 
removed from their alimentation and replaced by complex 
minerai mixtures. These experiments invariably failed when 
chemically pure salts were used; positive results were ob· 
tained using less-well-purified salts, which shows the im­
portant rôle impurities (i.e., the im ponderable traces of 
certain elements) play in tbe diet. 

Most of the chemists who have analysed the aliments have 
detcrmined their total mineralisation by reducing them to the 
form of ash. This calls for complicated calcuJations and 
gives far from accurate results when the final figure i5 
applied to fresh foods, such as those we consume daily. This 
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is explained not only by the diversity of the methods em­
ployed, but also (in the animal) by the differences arising 
from the race, feeding and cuts considered; in the vegetable. 
the variety, the soil in which it has been cultivated, the 
fertiliser used, the part analysed. 

M. R. Berg has calculated the figures for cabbages in the 
accompanying table. 

CADDAGES GATHERED 
in March in Decemba 

Oxide of potassium 0·5067 0·6748 

Oxide of sodium 0·0330 0·0640 

Oxide of lime 0·1730 0·1596 

Oxide of iron 0·2216 0·2870 

Phosphoric anhydride 0·5833 0·0287 

Sulphuric anhydride 0·5833 0·2569 

Chlorine 0·6550 0·4445 

Per cent of fresh substances 

Figures vary according to whether analysis is made of the 
exterior leavcs, the interior leaves or the buds of the vege­
table. Basic elements predominate in the exterior, whereas 
the interior leaves and, in particular, the buds, are distinctly 
acid. 

Cooking procedures modify the ratio and proportion of 
minerai salts primarily by dissolving the alkaline elements, 
sa that if a piece of beef in which the acid elements pre­
dominate is boiled an alkaline stock can be obtained. 

The elTeet of cooking is even more marked with vegetables. 
Blanching (prerequisite in the manufacture of tinned food) 
reduces the minerai content of vegetables and destroys the 
basic mineraIs. Prolonged boiling has an even more damag­
iog elTect. The effecls of other methods of cook.ing are Jess 
drastic since the juices released by the vegetable are usually 
consumed with iL 

TOTAL MINERAL LOSS DUR/NG COOK/NG /N: 

Water Oil Fat Butter 
per cent per cent per cent per cent 

Carrots 49·95 30·59 20·91 19·65 

Potatoes 66·74 31·33 52·38 42·85 

Onions 66·67 47·25 60 53·44 

LOSS OF POTASSIUM SALTS 

Carrots 52·05 23·97 14·38 22·60 

Potatoes 57·61 20-46 11·51 11·97 

Onions 66·67 13·33 19·16 26·67 

Sorne experiments have shown how the total loss of 
minerais and potassium salts varies aceording 10 dilTerent 
cooking procedures. 

Artificial aUments - Natural foods that have been pre­
pared industrially are not included under this heading (they 
will be dealt with later). Here we are referring to aliments 
that have been chemically treated in order to make them 
more digestible or more easily assimilated: there are many of 
them. Among the rutrogenous substances are purified 
albumins, legumin, albumoses and peptones. AU these pro­
ducts can be prescribed therapeutically but their prolonged 
use inevi ta bly leads to disorders; they have ne ver succeeded 
in supplementing natural foods in the adult diet. As far as 
children are co ncerned , modified artificial foods are those 
most frequently used, dextrined and malted flours, etc. 



Chemical aliments - We must not forget that even if
albuminoids, carbohydrates and fatty bodies are elements of
our alimentation, they are not aliments. Aliments have a
traditional form and are borrowed (apart from a few
minerals) from the animal or vegetable kingdoms; the three
elements listed are merely constituents of aliments (along
with a few indigestible substances such as cellulose). The
presence of cellulose besides providing bulk has been proved
after exhaustive research to be indispensable in the ac-
complishment of digestive phenomena.

Complete aliment - An aliment that contains, or is
reputed to containn the various alimentary substances in the
right proportions. Milk is the only practically complete
food (as far as babies are concerned) and even it is deficient
in Vitamin C.

Economy aliments - Some of the substances we occasion-
ally describe in this way have, like cocoa and chocolate, real
food value; others, such as tea, coffee, coca-cola, only act
through the nervous excitation they provoke.

It is arguable whether or not the ingestion of these sub-
stances can increase the energy output ofa diet, but they can,
under certain conditions, calm or falsely appease, the sensa-
tion of hunger and impart a feeling of well-being.

Nuhitive value of certain elements - Bearing in mind the
importance of the various elements in the normal diet
(albumins, carbohydrates, fats, etc.) an aliment will be more
nourishing the more fatty bodies it contains, for these are
richest, volume for volume, in calories.

The mutual substitution tables of various groups of ali-
ments (see below) give some indication of the relative values
of certain aliments of animal and vegetable origin. We have
to thank Mme. Lucie Randoin, MM. Legallic, Causerets and
G. Duch€ne for them.

Meat, milk, butter and bread have been taken as basic
elements in these substitution tables. The compilers have
then calculated the quantities of other aliments (closely
related in nutritive value) required to replace a given weight
of each of these basic elements.

In establishing these quantities, they have naturally taken
into account that the aliments mentioned in each group are
not of precisely the same composition and'may even differ
profoundly on certain points. We can nevertheless see the
advantage of comparing aliments which, practically speak-
ing, are interchangeable. If the alimentation is sufficiently
varied the organism can only benefit from their different
nutritional values.

Volume of alimenb - Nothing is more variable than the
capacity of that elastic organ the stomach; although
1200 cm.3 is the recognised average capacity, this may fall to
600 cm.3 or rise to 2000 cm.3 according to the individual.

We must not forget that ingested liquids leave the stomach
very rapidly and enter only minimally into calculations
involving the volume of aliments.

Classification of the alimmts - Any attempt to draw up a
set of guiding principles for sensible eating must be based
upon quite a simple classification of the aliments.

There is little to choose between the various classifications
suggested by nutritionists, but like Mme. Randoin we prefer
the following:
l. Milk and its derivatives (with the exception of butter).
2. Various meats and fish, eggs.
3. Fatty substances.
4. Starchy foods (flour, bread, noodles, rice, dried vege-

tables, potatoes) and sweetened foods (dried fruit, sugar,
jam, chocolate, etc.).

5. Fresh vegetables and fruit:
(a) eaten ruur (cruditis)
(b) eaten cooked.

ALIMENT

6. Beverages:
(a) water
(b) fruit juices
(c) alcoholic drinks
(d) aromatic drinks.

Weight of aliments - Normally the stomach is more sensi-
tive to the weight of aliments than to their volume. The
weight of the total diet (beverages excluded) ranges from
1500 to 1800 g. for a man, a little less for a woman; the
weight becomes excessive above 2500 g.

The average weight of a meal must not exceed 800 to
1000 g. for a man and 600 to 800 g. for a woman. Generally
a feeling of satiety occurs before these limits are reached.

MUTUAL SUBSTITUTION OF ANIMAL FOODS

100 G. MEAT (net weight) can be replaced as a source of
protein by:

100 g. offal or variety meats
100 g. fish (net weight)
2| eggs

I litre milk or the equivalent in milk derivatives (see table
below)

MUTUAL S(]BSTITUTION OF DAIRY FOODS

* LITRE MILK can be replaced by:
120 g. unsweetened concentrated milk
80 g. sweetened concentrated milk
30 g. powdered milk
125 g. curdled milk (cream cheese)
2 small cartons yoghurt (about 250 g.)
4 petits szisses (about 120 g.)
I demisel (about 60 g.)
40-50 g. fermented soft cheese (Brie, Camembert,
Coulommier s, Livarot, Munster, etc.)
30-40 g. fermented hard cheeses (Gruyire, Dutch cheese,
S aint - P aulin, Cantal, etc.)
60 g. Gruyire cream cheese
25 g. goat cheese

MUTUAL SUBSTITUTION OF FARINACEOUS
FOODS

100 G. BREAD can be replaced as a source of calories by:
70 g. cereal flour
70 g. rusks or dry sponge fingers
50 g. biscuits
80 g. gingerbread
70 g. porridge oats
70 g. pasta or noodles
70 g. rice
75 g. dried vegetables (haricot beans, lentils, peas, etc.)
350 g. potatoes (gross weight)
150 g. chestnuts (gross weight)
90 g. dried fruit (dates, figs, prunes, etc.)

MUTUAL SUBSTITUTION OF FATTY
SUBSTANCES

100 G. BUTTER can be replaced as a source of lipids by:
100 g. animal fat (lard, mutton fat, etc.)
85 g. oil
100 g. margarine
120 g. unsmoked bacon

Consistmcy of the alimenb= The consistency of foods is of
far greater importance (as regards their digestion) than their
volume or weight. As a rule, whatever their initial con-
sistency, aliments ought to reach the stomach reduced to a

t3

Chemical aliments - We must not forget that even if 
albuminoids, carbohydrates and fany bodies are elements of 
our alimentation, they are not aliments. Aliments have a 
traditional form and are borrowed (apart from a few 
mineraIs) from the animal or vegetable kingdoms; the three 
elements listed are merely constituents of aliments (along 
with a few indigestible substances such as cellulose). The 
presence of cell ulose besides providing bulk has been proved 
after exhaustive research ta be indispensable in the ac­
complishment of digestive phenomena. 

Complete aliment - An aliment that contains, or is 
reputed to contain, the various alimentary substances in the 
right proportions. Milk is the only practically complete 
food (as far as babies are concerned) and even it is deficient 
in Vitamin C. 

&onomy aliments - Sorne of the substances we occasion­
ally describe in this way have, Iike cocoa and chocolate, real 
food value; others, such as tea, coffee, coca-cola, only act 
through the nervous excitation they provoke. 

It is arguable whether or not the ingestion of these sub­
stances can increase the energy output ofa diet, but they can, 
under certain conditions, calm or falsely appease, the sensa­
tion of hunger and impart a feeling of well-being. 

Nutritive value of certain elements - Bearing in mind the 
importance of the various elements in the normal diet 
(albumins, carbohydrates, fats, etc.) an aliment will be more 
nourishing the more fa Ity bod ies it contains, for these are 
riches t, volume for volume, in calories. 

The mu tuaI substitution tables of various groups of ali­
ments (see below) give sorne indication of the relative values 
of certain aliments of animal and vegetable origin. Wc have 
to thank Mme. Lucie Randoin, MM. Legallic, Causerets and 
G. Duchêoe for them. 

Meat, milk, butter and bread have been taken as basic 
clements in these substitution tables. The compilers have 
then caJculated the quantities of other aliments (c1osely 
related in nutritive value) required to replace a given w!::ight 
of each of these basic elements. 

In establishing these quantities, they have naturally taken 
into aceount that the aliments mentioned in each group are 
not of precisely the same composition andmay ev en ditfer 
profoundly on certain points. We can nevertheless see the 
advantage of comparing aliments which, practically speak­
jng, are interchangeable. If the alimentation is sufficiently 
varied the organism can only benellt from their different 
nutritional values. 

Volume of aliments - Nothing is more variable than the 
capacity of that elastic organ the stomach; although 
1200 cm.) is the recognised average capacity, this may fall to 
600 cm] or rise to 2000 cm.) according to the individual. 

We must not forget that iogested liquids leave the stomach 
very rapidly and enter only minimally into calculations 
involving the volume of aliments. 

Classification of tbe aliments - Any attempt to draw up a 
set of guiding principles for sensible eating must be based 
upon quite a simple classification of the aliments. 

There is liule to choose between the varÎous classifications 
suggested by nutritîonists, but like Mme. Randoin we prefer 
the following: 
1. Milk and its derivatives (with the exception of butter). 
2. Various meats and fish, eggs. 
3. Fatty substances. 
4. Starchy foods (flour, bread, noodles, rice, dried vege­

tables, potatoes) and sweetened foods (dried fruit, sugar, 
jam, chocolate, etc.). 

5. Fresh vegeta bles and fruit: 
(a) eaten raw (crudités) 
(b) eaten cooked. 
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6. Beverages: 
(a) water 
(b) fruit juices 
(c) alcoholic drinks 
(d) aromatic drinks. 
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Weigbt ofaUments - NormaUy the stomach is more sensi­
tive to the weight of aliments than to their volume. The 
weight of the total diet (beverages excluded) rauges from 
1500 to 1800 g. for a man, a Iittle less for a woman; the 
weight becomes excessive above 2500 g. 

The average weight of a meal must not exceed 800 to 
1000 g. for a man and 600 to 800 g. for a woman. Generally 
a feeling of saliety occurs before these limits are reached. 

MUTUAL SUBSTITUTION OF ANIMAL FOODS 

100 G. MEAT (net wcight) can be replaced as a source of 
protein by: 

100 g. olfal or variety meats 
100 g. fish (net weight) 
2-t eggs 
t litre milk or the equivalent in milk derivatives (see table 
below) 

MUTUAL SUBSTITUTION OF DAIRY FOODS 

! LITRE MILK can be replaced by: 
120 g. unsweetened concentrated milk 
80 g. sweetened concentrated milk 
30 g. powdered milk 
125 g. curdled milk (cream cheese) 
2 small cartons yoghurl (about 250 g.) 
4 petjf5 .slli.sses (about 120 g.) 
1 demi-sel (about 60 g.) 
40-50 g. fermented soft cheese (Brie, Camembert, 
Coulommiers, Livarot, Munster, etc.) 
30--40 g. fermented hard cheeses (Gruyère, Dwch cheese, 
Saint-Paulin, Cantal, etc.) 
60 g. Gruyère cream cheese 
25 g. goat cheese 

MUTUAL SUBSTITUTION OF FARINACEOUS 
FOODS 

100 G. BREAD can be replaced as a source of calories by: 
70 g. cereal flour 
70 g. rusks or dry sponge fingers 
50 g. biscuits 
80 g. gingerbread 
70 g. porridge oats 
70 g. pasta or noodles 
70 g. rice 
75 g. dried vegetables (haricot beans, lenlils, peas, etc.) 
350 g. potatoes (gross weight) 
150 g. chestnuts (gross weight) 
90 g. dried fruit (dates, figs, prunes, etc.) 

MUTUAL SUBSTITUTION OF FATTY 
SUBSTANCES 

100 G. BUTTER can be replaced as a source of lipids by: 
100 g. animal fat (lard, mutton fat, etc.) 
85 g. oil 
100 g. margarine 
120 g. unsmoked bacon 

Consisteocy of the aliments - The consistency of foods is of 
far greater importance (as regards their digestion) than their 
volume or weight. As a rule, whatever their initial con­
sistency, alîment5 ought to reach the stomach reduced to a 
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rulp (or pap) through mastication and insalivation (for the
gastric musculature is too feeble in the human species to
break down large fragments; the latter lie too long in the
stomach and can cause dyspepsia). The bad habit of not
chewing food properly, of swallowing too quickly (tachy-
phagra) has the worst possible effects.

X-ray examination reveals, for example, that a hard-
boiled egg, considered to be one of the most indigestible of
foods, leaves the stomach just as quickly as a soft-boiled egg
if it is grated finely (or chewed very thoroughly) to give it a
similar consistency.

We must not conclude from this that the ideal way of
ingesting food is in the form of a pur6e; on the contrary,
pur6ed foods are a last resort, to have recourse to in cases of
infection of the mouth and teeth, or as a temporary measure
in some forms of dyspepsia, or in the early stages of con-
valescence. The importance of mastication, insalivation, and
digestion cannot be over emphasised; a diet consisting solely
of pur6ed foods would not stimulate the stomach muscles
sufficiently and could cause gastric atony; it could also lead
to dental caries owing to the enforced idleness imposed on
the teeth. So one must encourage the culinary habit of
adding some hard substances (fried cro0tons, for example)
to foods presented in pur6ed form.

Tenperature of the alimenb- Hot foods are more stimulat-
ing than cold and man always looks for such stimulation in
his food, for unlike other animal species he is not content
simply to have his hunger appeased.

Only extreme temperatures are harmful to the organism.
If food is too hot it can cause burns to the mouth, the
tongue, and the esophagus, especially when hot liquids are
gulped down. The latter can also cause irritation to the
stomach which may even develop into gastritis.

Foods which are too cold induce constriction of the
capillary blood vessels of the stomach, causing subsequent
dilatation. The side effects are even worse than those
produced by foods which are too hot.

The nature and consistency of the aliments have a strong
bearing on how their temperature is withstood; one can, if
need be, sip broth or coffee at 60"C. (140'F.); porridge taken
at the same temperature would have serious effects. The
particular moment at which these foods are quickly swal-
lowed is also significant; an iced substance taken on an
empty stomach can be harmful, whereas the effect of an ice
cream taken immediately after a meal and received by an
already full stomach would not be nearly so serious.

Too swift a transition from hot to cold, for example, a
hot food followed immediately by an iced drink, is extremely
harmful to the enamel of the teeth.

Soups rapidly become cold in the plate, so they are usually
served very hot; it is hardly possible to drink a clear soup
heated above 60"C. (140"F.) - even above 58"C. (136'F.).
Most people wait until it cools to 37" to 45"C (99'to 103'F.)
to taste the flavour.

Thick soups, porridges, vegetable pur6es must not be
drunk above 38" to 42"C. (100" to 107'F.).

Roast meat is usually served between 40o and 45"C. (104'
and ll3"F). Its temperature must not fall below 40"C.
(104'F.) otherwise the fat begins to congeal (this is especially
true of roast mutton). This is why plates are heated (particu-
larly meat plates).

Hot bread of 38"C. (100"F.) and above is much more
indigestible than cold bread; this depends less on the
temperature itself than on the physical condition of the
crumb. It is a widespread belief, however, that slow digestion
of cold foods is beneficial. Ninon de Lenclos attributes his
sprightly old age to having all his life eaten cold food.

Psychologicd effects of the aliments - For its curiosity

value, here, according to a learned Swedish doctor, are the
effects produced on man by the different foods he eats:

- By eating beef (especially roast beef) for months on end,
one is certain to acquire self-confidence and audacity . . .

- Mutton makes one melancholy . . .

- Pork makes one pessimistic. Could it be that pork
butchers only see the black side of things?

- Duck flesh makes man bad-tempered . . .

- For wit and beauty eggs are supreme . . .

- Walnuts, hazelnuts, almonds, dried figs develop the
mind. . .

- Tomatoes, oranges and lemons considerably improve
the quality of the voice . . .

- Finally, doughy English-type bread slows the mental
processes; light-textured bread assures a buoyant morale.
Rye bread and buckwheatpancake make one melancholy. . .

ALIMENTATION - Alimentation varies according to age,
climate, profession, and state of health.

Alimentation must be adequate. It must provide (with a
small excess) the wherewithal for growth (in the young
person), for the repair and upkeep ofthe tissues and organs,
and for the expenditure ofenergy.

To determine the energy value of an aliment or diet, we
employ as a measure the calorie (q.v.), going on the principle
that all forms of energy can be transformed into heat.

Various methods are used to determine the requirements
of the human body. One way is by calculating the average
from the global alimentation of a population. Another
method is by analysing the ingesta (aliments and oxygen
consumed), and the excreta (excretions, secretions, carbonic
acid exhaled) and the quantity ofheat discharged.

Modern dieticians are agreed that the normal alimentation
for an adult of average weight (65 kg. or 143 lb.) in repose
or engaged in only light duties must correspond to 2350
calorieg that is approximately 36 calories for every kg.
of weight (2.2lb.). Previously a much higher calorie intake
was considered necessary.

We usually allow that:
I g. albuminoids gives out
I g. carbohydrates gives out
I g. fat gives out

4'44 calories
4'23 calories
9.40 calories

The figures of the physiologist M. Atwater are slightly
lower because he incorporated losses and waste products in
them. His table reads as follows:

He also distinguished between substances of animal origin
(best utilised) and substances of vegetable origin. To obtain
100 calories one must consume, according to him:

Animal proteins
Vegetable proteins
Amyloide substances
Animal fats
Vegetable fats

We must not lose sight of the fact that these figures are
merely averages, and while of great interest in alimentary
studies of collectivities they lose their precision when
reduced to the level of individuals.

The food requirements of the child are (in proportion
to its weight) slightly higher than those of an adult since it
must satisfy its growing needs. Those of the aged are less
because ofthe reduced expenditure ofenergy. Food require-
ments increase with the lowering of exterior temperatures
and with the work done.

The daily diet must be balanced.It must contain a mini-
mum amount of albuminoids and fats, and enough carbo-

Albuminoids
Carbohydrates
Fats

3'68 calories per g.
3'00 calories per g.
8'65 calories per g.

23.50 g.
28'19 g.
25.00 g.
ll.18 g.
ll'97 s.
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mlp (or pap) tbrough mastication and insalivation (for the 
6astric musculature is too feeble in tbe human species to 
break down large fragments; the latter lie too long in the 
stomach and cao cause dyspepsia). The bad habit of not 
chewiog food properly, of swallowing too quickly (tachy­
pbagia) has the worst possible effects. 

X-ray examination reveals, for example, that a hard­
boiled egg, considered to he one of the most indigestible of 
foods, leaves the stomach just as quickly as a soft-boiled egg 
if it is grated finely (or chewed very thoroughly) to give it a 
similar consistency. 

We must Dot conclude from this that the Ideal way of 
ingesting food is in the f onn of a purée; on the contrary, 
puréed foods are a last resort, to have recourse to in cases of 
infection of the mouth and teeth, or as a temporary measure 
in some forms of dyspepsia, or in the early stages of con­
valescence. The importance ofmasticatîon, insalivation, and 
digestion cannot he over emphasised; a diet consîsling solely 
of puréed foods would not stimulate the stomach muscles 
slIfficiently and could ca use gastric atony; it could also lead 
to dental caries owing to the enforced idleness imposed on 
the teeth. So one must encourage the culinary habit of 
adding some hard substances (fried croûtons, for example) 
to foods presented in puréed fonn. 

Temperabue of the aliments·- Hot foods are morestimulat­
lng than cold and man always looks for such stimulation in 
his food, for unlike other animal species he is not content 
simply to have his hunger appeased. 

Only extreme lemperatures are harmful to tbe organism. 
If food is too hot it can cause burns to the mou th, the 
longue, and the œsophagus, especially when hot Iiquids are 
gulped down. The latter can also cause irritation to the 
stomach which may even develop into gastritis. 

Foods which are too cold induce conslriction of the 
capillary blood vessels of the stomach, causing subsequent 
dilatation. The side effects are even worse than those 
produced by foods which are too hot. 

The nature and consistency of the aliments have a strong 
bearing on how their temperature is withstood; one can, if 
need be, sip broth or coffee at 60~C. (140~ F.); porridge taken 
al the same temperature would have serious effects. The 
particular moment at wbich these foods are quickly swal­
lowed is also significant; an îced substance taken on an 
empty storoacb can be harmful, whereas the effect of an ice 
cream taken immediately after a meal and received by an 
already full stomach wou!d not be nearly so serious. 

Too swift a transition from hot to cold, for example, a 
hot food followed immediately by an iced drînk, is extreme1y 
harrnful to the enamel of the teeth. 

Soups rapidly become cold in the plate, so they are usually 
served very hot; it is hardly possible to drink a clear soup 
heated above 60°C. (140°F.) - even above 58°C. (l36°F.). 
Most people wait until it cools to 37° to 45c C (99° to 103°F.) 
to laste the flavour. 

Thick soups, porridges, vegetable purees must not be 
d runk above 38° to 42Q C. (100° to 107°F.). 

Roast meat is usually served between 40° and 45°C. (104° 
and I13e F). Its temperature must not fall below 40°C. 
(104°F.) otherwise the fa t begins to congeal (this is especially 
true of roast mutton). This is why plates are heated (particu­
larly meat plates). 

Hot bread of 38 Q C. (100°F.) and above is much more 
indigestible than cold bread; Ihis depends less on the 
temperature itself than on the physical condition of the 
crumb. Il is a widespread belief, however, that slow digestion 
of cold foods 1S beneficiaJ. Ninon de Lenclos attributes his 
sprightly old age to having ail his lire ea ten cold food. 

PsychologicaJ effects of the aliments - For its curiosity 
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value. here, according to a learned Swedish doctor, are the 
effects produced on man by the different foods he eats: 

- By eating beef (especially roast beef) for months on end, 
one is certain to acquire self-confidence and audacity ... 

- Mutton makes one melancholy ... 
- Pork makes one pessimistic. Could il be that pork 

bu tchers only see the black side of things? 
- Duck ftesh makes man bad-tcmpered .. . 
- For wit and beauty eggs are supreme .. . 
- Walnuts, hazelnuts, almonds, dried figs develop the 

mind ... 
- Tomatoes, oranges and lemons considerably improve 

the quality of the voiee ... 
- Finally, doughy English-type bread slows the mental 

processes; light-textured brcad assures a buoyant morale. 
Rye bread and buckwheat pançake make one melancholy ... 

ALIMENTATION - Alimentation varies according to age, 
climate, profession, and state of health. 

Alimentation must be adequate. Il must provide (with a 
small excess) the wherewithal for growth (in the young 
person), for the repai! and upkeep of the tissues and organs, 
and for the expenditure of energy. 

To determine the energy value of an aliment or diet, wc 
employas a measure the calorie (q.v.), going on the principle 
that ail forms of energy can oc transfonned into heat. 

Various methods are used to determine tbe requirements 
of the human body. One way is by calculating the average 
from the global alimentation of a population. Anotber 
method is by analysing the ingesta (aliments and oxygen 
cODsumed), and the excreta (excretions, secretions, carbonic 
acid exhaled) and the quantity of heat discharged. 

Modern dieticians a{"e agreed that the normal alimentation 
for an adult of average weight (65 kg. or 143 lb.) in repose 
or engaged in only Iight duties must correspond to 2350 
calories, tbat is approximately 36 calories for every kg. 
of weight (2·2 lb.). Previously a much higher calorie intake 
was consid ered necessary. 

We usually allow that: 
1 g. albuminoids gives out 4·44 calories 
1 g. carbohydrates gives out 4·23 calories 
1 g. fat gives out 9-40 calories 

The figures of the physiologist M. Atwater are slightly 
lower because he incorporated losses and waste products in 
tbem. His table reads as follows: 

Albuminoids 3·68 calories per g. 
Carbohydrates 3·00 calories per g. 
Fats 8·65 calories per g. 

He also distingulshed between substances of animal origin 
(best utilised) and substances of vegetable origin. To obtaill 
100 calories one must consume, according to him: 

Animal proteins 23· 50 g. 
Vegetable proteins 28·19 g. 
Amyloide substances 25·00 g. 
Animal fats 11·18 g. 
Vegetable fats 11·97 g. 

We must not lose sight of the fact that these figures are 
merely averages, and while of great interest in alimentary 
studies of collectivitîes they lose their precision when 
reduced to the level of indivîduals. 

The food requirements of the child are (În proportion 
to its weight) slightly higher than those of an adult since it 
must satisfy ifS growing needs. Those of the aged are less 
bccause of the reduced expenditure ofenergy. Food require­
ments increase with the lowering of exterior temperatures 
and with the work done. 

The daily diet must be balanced. It must contain a mini­
mum amount of albuminoids and fats, and enough carbo-



hydrates to ensure that the two preceding elements are
thoroughly utilised.

The normal diet must comprise:
80 g. albuminoids
70 g. fats
350 g. carbohydrates

The proportion of fats in an infant's diet must be higher in
relation to carbohydrates.

The daily diet must be varied. The impossibility of measur-
ing the imponderables of alimentation (very minute mineral
substances and vitamins) obliges us to procure our alimentary
elements from a wide variety of nutrients (something, in
fact, that man has always done instinctively).

It is probable that the disorders arising from following too
uniform a diet are caused by the absence or deficiency of
these imponderables.

The daily diet must be pleasant. Although it is possible to
feed like animals simply upon what nature provides (as

members of certain sects do) man has always tried to in-
crease the savouriness of his food by adding palatable condi-
ments and by applying heat. The culinary art, which is
derived from these two operations, has the effect of adding
to the psychological need and satisfaction of taking nourish-
ment, a gustative, olfactory satisfaction, and in so doing has

exerted an influence on the development of the human
species.

Natural aHmentation - Without either denigrating culinary
qualities or betraying gastronomic traditions, dieticians
encourage us to use natural foods in the composition of
menus.

This means that we ought not to consume food products
that have been subjected to any form of chemical adultera-
tion. Mme. Randoin defined the problem perfectly when she

wrote: 'Nourishing ourselves is a serious business upon
which much, good and bad, depends. It is incumbent,
therefore, upon each one of us to realise that we make or
break our health by a judicious or injudicious choice of the
elements that constitute our daily diet.'

The fact remains that every individual case is different, and
that although we have a few general lines to go on, there are
no truly standard r6gimes in alimentation.

Besides using natural products wherever possible, the
best one can do is to follow the precepts of quantity, of
preparation, and of cooking methods laid down by the
dieticians.

Forced feeding- The introduction of aliments directly into
the stomach.

Artificial feedlng - Alimentary substances can be made to
penetrate the organism by channels other than the gastric
one. These procedures are confined to the medical domain.

ALKALESCENTS (Food). ALcALINISANTS (Aliments) -
Foods that contain an excess of basic elements (lime, soda,
potassium, magnesium).

Milk and blood are the only alkalescents of animal origin.
On the other hand, most foods of vegetable origin are
alkalescents with the exception of cereals, cereal products
and a number of vegetables of which we consume the
flowers (artichoke) or buds (asparagus, Brussels sprouts).
All acid-tasting fruit such as lemons, redcurrants, etc., are
alkalescents.

Celery, Jerusalem artichokes, turnips, carrots, beetroot,
cucumber, cabbage, dandelions, endive, lettuce, tomatoes,
spinach, oranges, tangerines and lemons are very strong
alkalescents; other fruits, milk, potatoes and cauliflower, less
so.

ALKALMLATILE. ALcALI voLArIL- Commonly known
as liquid ammonia. It is a colourless liquid, lighter than

ALLIGATOR

water, with an extremely strong pungent odour reminiscent
of urine. Its fumes can be asphyxiating. It is used in con-
fectionery as a solvent for cochineal carmines.

ALKALOIDS. lrcnroinss - Substances of vegetable origin
that have a powerful effect on the organism, even when
absorbed in minute quantities. (The stimulants in coffee,
tea and chocolate are alkaloids.)

ALKERMES. lrrnnuis - An old-fashioned red cordial,
once very popular, produced by distilling a sweetened
infusion of nutmeg, cinnamon, bay leaf and cloves. Its
colour is derived from kermes, hence its name.

ALLARH (Jack-by-the.hedge). ALLIAIRE - This plant has a
very pronounced garlic flavour, and can be used as a condi-
ment for salads.

ALLEMANDE SAUCE - The name given to a classic white
sauce made by adding egg yolks and cream toaveloutd (q.v.).

A more modern version of the recipe for this sauce (one

of the best in the French culinary repertoire) is given in the
section devoted to sauces.

Despite its name, this sauce is not of German origin.
According to Car€me it is so called because of its light
colour, and to distinguish it from espagnole sauce, which
is dark. (The latter does not seem to have originated in
Spain, either.)

In the French culinary repertoire, there is an enonnous
number of designations borrowed from other countries,
most of them describing dishes of entirely French origin.
Modem authors also refer to the allemande as Smtce
parisienne (see SAUCE).

Car6me's recipe - Car€me begins by giving the recipe for
VeloutC sauce (soo SAUCE), then describes the preparation
of allemande sauce as follows:

'Pour half the velouti into a saucepan. Add an equal
quantity of good chicken consomm6, to which has been
added a few mushrooms (stalks and peel), and as much salt
as can be held on the point ofa knife.

Place the sauce over a brisk heat and stir with a wooden
spoon until it comes to the boil. Draw it away from the
flame, cover, and leave to simmer for about an hour. Skim
off the fat and replace on a high flame, stirring with the
wooden spoon to prevent it sticking to the bottom of the
pan. When perfectly cooked, the sauce should coat the
surface of a spoon quite thickly; and when poured, it
should be of the same consistency as redcurrant jelly.

Remove the saucepan from the heat and prepare a liaison
using 4 egg yolks mixed with 2 tablespoons (3 tablespoons)
cream. Pass this through a sieve, adding a piece of best butter
the size of an egg, cut into small pieces. Pour the liaison,
little by little, into the velouti, stirring carefully with the
wooden spoon to make sure that it is blended in smoothly.
When it is all perfectly incorporated, replace the sauce on a
moderate heat and continue stirring.

As soon as a few bubbles start to rise, remove from the
heat and add as much grated nutmeg as can be held on the
point of a knife. When well blended, pass through a sieve.'

ALLIGATOR - A species of American crocodile commonly
called cayman.

The alligator has already become a part of the gastronomic
world. Not only is its rather too musky flesh eaten by the
natives who capture it, but slices of alligator are occasionally
served in London and Paris.

The most valued parts of the reptile are the feet or flippers,
since the alligator, although less aquatic than most croco-
diles, also lives in water. These flippers are prepared d I'amiri-
caine, d I'indienne or in any similar manner. (See TURTLE.)
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hydrates to ensure that the two preceding elements are 
thoroughly utilised. 

The normal diet must comprise: 
80 g. albuminoids 
70 g. fats 
350 g. carbohydrates 

The proportion of fats in an infant's diet must be higher in 
relation to carbohydrates. 

The dai/y diet must be varied. The impossibility of measur-
the imponderables of alimentation (very minute mineraI 

"UiU:>I,<lll\A<O and vitamins) obliges us to procure our alimentary 
elements from a wide variety of nutrients (something, in 
fact, that man has always done instinctively). 

It is probable that the disorders arising from following too 
uniform a diet are caused by the absence or deficiency of 
these imIPOJr1df:ralbles. 

The diel must be pleasant. Although it is possible to 
feed like animaIs sim ply upon what nature pro vides (as 
members of certain sects do) man has always tried to in­
crease the savouriness of his food by adding palatable condi­
ments and by applying heat. The culinary art, which is 
derived from these two operations, has the effect of adding 
to the psychological need and satisfaction oftaking nourish­
ment, a gustative, olfactory satisfaction, and in so doing has 
exerted an influence on the development of the human 

alimentation- Without either denigrating culinary 
qualities or betraying gastronomic traditions, dieticians 
encourage us to use natural foods in the composition of 
menus. 

This means that we ought not to consume food products 
that have been subjected to any form of chemical adultera­
tion. Mme. Randoin defined the problem perfectly when she 
WTote: ourselves is a serious business 
which much, and bad, depends. It is 
therefore, upon each one of us to realise that we make or 
break our health by a judicious or injudicious choice of the 
elements that constitute our diet.' 

The fact remains that every case is different, and 
that although we have a few general lines to go on, there are 
no truly standard régimes in alimentation. 

Besides using natural products wherever the 
best one can do is to follow the of 

and of cooking the 

Forced introduction of aliments directly into 
the "lU'l1AQ,,",lI. 

Artificia.l feeding - Alimentary substances can be made to 
penetrate the by channels other than the gastric 
one. These are confined to the medical domain. 

ALKALESCENTS (Food). ALCAUNISANTS (Aliments) -
Foods that contain an ex cess of basic elements (lime, soda, 
potassium, m'lgrleslurn). 

Milk and blood are 
On the other hand, most origin are 
alkalescents with the exception of cereal products 
and a number of vegetables of which we consume the 
flowers or buds (asparagus, Brussels sprouts). 
Ali acid-tasting such as lemons, redcurrants, etc., are 
alkalescents. 

Jerusalem artichokes, turnips, carrots, beetroot, 
---- .. 1. .-- cabbage, dandelions, endive, lettuce, tomatoes, 
spinach, oranges, tangerines and lemons are very strong 
alkalescents; other fruits, milk, potatoes and cauliflower, less 
so. 

ALKALI VOLATILE. ALCALI VOLATIL - Commonly known 
as liquid ammonia. It is a colourless liquid, lighter than 
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water, with an extremely strong pungent odour reminiscent 
of urine. Its fumes can be asphyxiating. It is used in con-

. fectionery as a solvent for cochineal carmines. 

ALKALOIDS. ALCALOÏDES - Substances of vegetable 
that have a powerful effect on the even 
absorbed in minute quantities. (The in coffee, 
tea and chocolate are alkaloids.) 

ALKERMES. ALKERMÈS - An old-fashioned red cordial, 
once very by distilling a sweetened 
infusion nutmeg, bay leaf and cloyes. Its 
colour is derived from kermes, hence its name. 

ALLARIA (Jack-by-the-bedge). ALLIAIRE - This plant has a 
very garlic flavour, and can be used as a condi-
ment salads. 

ALLEMANDE SAUCE - The name given to a classic white 
sauce made by adding egg yolks and cream to a velouté (q.v.). 

A more modern version of the recipe for this sauce (one 
of the best in the French culinary repertoire) is given in the 
section devoted to sauces. 

Despite its name, this sauce is not of German 
According to Carême it is so called because of its 
colom, and to distinguish it from espagnole sauce, 
is dark. (The latter does not seem to have originated in 

either.) 
the French culinary repertoire, there is an enormous 

number of designations borrowed from other cotmtries, 
most of them describing dishes of entirely French origin. 
Modern authors also refer to the allemande as Sauce 
parisienne (see SAUCE). 

Carême's recipe - Carême begins by 
Velouté sauce (see SAUCE), then de5;cnbes 
of allemande sauce as follows: 

the recipe for 
prepara tion 

'Pour half the velouté into a saucepan. Add an 
of good chicken consommé, to which has 

added a mushrooms (stalks and peel), and as much salt 
as can be held on the point of a knife. 

Place the sauce over a brisk heat and stir with a wood en 
until it cornes to the boil. Draw it away from the 
coyer, and leave to simmer for about an hour. Skim 

off fat and replace on a high flame, stirring with the 
wooden spoon to prevent it sticking to the bottom of the 
pan. When perfectly cooked, the sauce should coat the 
surface of a quite thickly; and when it 
should be of same consistency as redcurrant 

Remove the saucepan from the heat and prepare a 
using 4 egg yolks mixed with 2 tablespoons (3 tablespoons) 
cream. Pass this through a sieve, adding a piece of best butter 
the size of an cut into small Pour the liaison, 
little by !iUle, the velouté, carefuJly with the 
wooden spoon to make sure that it is in smoothly. 
When it is ail perfectly incorporated, replace the sauce on a 
moderate heat and continue 

As soon as a fewbubbles start to rise, rem ove from the 
heat and add as much grated nutmeg as can be held on the 
point of a knife. When weil blended, pass through a sieve.' 

ALLIGATOR - A species of American crocodile commonly 
called 

The has already bec orne a part of the gastronomic 
world. Not onJy is its rather too musky flesh eaten by the 
natives who capture it, but slices of alligator are occasionally 
served in London and Paris. 

The most valued parts of the reptile are the feet or fljppers, 
since the alligator, aJthough Jess aquatic than most croco-
diles, also lives in water. These flippers are l'améri-
caine, à /'indienne or in any similar manner. TURTLE.) 



ALLSPICE

ALLSPICE. rourE 6prcs - Common name for the myrtle
seed (Jamaica pepper) and for cultivated nigella (fennel
flower).

ALLUMBTTES - Strips of puff pastry variously garnished
and baked in the oven.

Little cakes made of puff pastry and filled or garnished
with various mixtures are also called allumettes.

Allumettes (hot hors-d'auvre) - Roll out a strip of puff
pastry to a thickness of ] cm. (+ inch) and about 7 to 8 cm.
(3 inches) wide. Cover the surface with f'rsft forcemeat, or
any other suggested mixture (see FORCEMEATS or
STUFFINGS). Cut into rectangles, place on a baking tray,
and bake in the oven at 200'C. (400"F., Gas Mark 6) for
about 15 minutes.

Allumettes I la perigourdine - Coat the puff pastry with a
puree of chicken livers (see FORCEMEATS or STUFF-
INGS) mixed with finely chopped truffies. Bake in the oven.

Allumettes i la reine - Coat the puff pastry with a very fine
mixture of minced breast of chicken and truffies, blended
with thick Veloutd sauce (se, SAUCE). Bake in the oven.

Allumettes I la toscane - Sprinkle the sheet of puff pastry
with grated Parmesan. Cut into strips and bake in the oven.

Ox palate allumettes. ALLT,JMETTES DE pALArs DE BGUF -
'Remove the skin from 2 ox palates previously cooked in
water. Cut into strips the size of matchsticks and marinate in
lemon juice or vinegar seasoned with a little salt, sprigs of
parsley, and whole spring onions. When they are thoroughly
macerated drain them, and dip them in a batter made as
follows:

'Place 2 good handfuls of flour, I tablespoon fine oil,
and a little finely ground salt, into a basin. Dilute this gradu-
ally with beer until the batter reaches the consistency of
thick cream. Dip the palate strips into it and fry until
golden brown. Serve as hot as possible.' (La Cuisine bour-
geoise,1769, Paris)

Allumettes (cakes)

Allumettes (cakes) - These sweet pastry cakes are said to
have been created a century ago by a Swiss pastry-cook who
lived in Dinard (Ille-et-Vilaine). M. Lacam, who wrote a
history of pastry-making, describes the invention as follows:
'One day Planta, the above-mentioned pastry-cook, had
some icing left over and did not know what to do with it.
Having softened it, he added a pinch of flour to it in order to
prevent the sugar from running in the heat ofthe oven, and
spread it on a sheet of puffpastry. This he cut into little sticks
and baked in the oven,'

Thus allumettes, n sort of dry petit four which are now so
popular, were invented.

Method. Roll out some puff pastry to the thickness of
4 mm. (* inch) and cut it into strips 8 cm. (3 inches) wide.
Spread a thin layer of Royal icing (see ICING) on these

strips, cut them into pieces 2 to 3 cm. (l inch) wide, and bake
in the oven at 200'C. (400'F., Gas Mark 6) for 12 minutes.

ALMOND. AMANDE - Kernel of a stone fruit, particularly of
the almond tree. There are two varieties, sweet almond and
bitter almond. They come mostly from North Africa, Pro-
vence, Italy and Languedoc, and from California, U.S.A.

More than half their weight is oil. There are two varieties
of this; one is used principally in perfumery, the other in
pharmaceutics, in the manufacture of soothing emulsions.
The almond tree is mentioned in Genesis, and almonds were
among the fruit offered to Joseph (see ALMOND, Country
almond).

Aboukir almonds (confectionery). nrrlNnEs D'ABoUKIR -
Petits fours, made of kirsch-flavoured, green-coloured
almond paste, shaped in the form of an almond, and stuffed
with a blanched almond. Aboukirs are coated with gum, or
iced with sugar cooked to hard crack stage (see SUGAR).

Almond and puff pastry gffteau. cArntu rEUlLrerE lux
AMANDES- This gdteau is known under the name of Pithiviers
(q.v.).

Almond butter. BEURRE D'AMANDEs - Pound 150 g.
(5 oz.,l cup) freshly blanched almonds in a mortar until they
are reduced to a paste, adding a few drops of cold water to
prevent them from turning into oil. Pound in 225 g. (8 oz.,
I cup) fresh butter. Pass through a very fine sieve.

This butter is used for flavouring certain sauces and cream
soups; it is also used in the preparation of cold hors d'euvre.

Almond cuokies. rAINS ANGLlrs - Small dry cookies pre-
pared in the following manner.

Ingredients. 225 g. (8 oz., 2 cups) sieved flour, 225 g.
(8 oz., 2 cups) ground almonds, 225 g. (8 oz., I cup) castor
(fine) sugar, 100 g. (4 oz., I cup) butter, 4 eggs, halfa liqueur
glass of rum.

Method. Sieve the flour onto the table. Make a well in the
centre and add the almonds, the sugar and the well-softened
butter. Break the eggs into these ingredients and pour in the
rum. To prevent burning, mix the paste without kneading it
(if too firm, add an egg yolk).

Roll the paste into long sausages on the lightly floured
table. Cut them into small pieces and roll these into balls.

Space the balls out on buttered trays (use two). Coat each
ball twioe with beaten egg and score with the blade of a wet
knife. Bake for 20 minutes in a slow oven.

Almond cookies Qemon-flavoured). pArNS ANcLArs AU
cIrRoN - Pound 225 g. (8 oz., l| cups) blanched almonds
finely with 225 g. (8 oz., I cup) castor (fine) sugar and 2
whole eggs.
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ALLSPICE. TOUTE ÉPICE - Corn mon name for the myrtle 
seed (Jarnaica pepper) and for cultivated nigella (fennel 
f1ower). 

ALLUMETTES - Strips of puff pastry variously garnished 
and baked in the oyen. 

Little cakes made of puff pastry and filled or garnished 
with various mixtures are also ca lIed allumettes. 

Allumettes (hot hors-d'œuvre) - Roll out a strip of puff 
pastry to a thickness of t cm. (t inch) and about 7 to 8 cm. 
(3 inches) wide. Co ver the surface with Fish forcemeat, or 
any other suggested mixture (see FORCEMEA TS or 
STUFFINGS). Cut into rectangles, place on a baking tray, 
and bake in the oyen at 200°C. (400°F., Gas Mark 6) for 
about 15 minutes. 

Allumettes à la périgourdine - Coat the puff pastry with a 
purée of chicken livers (see FORCEMEATS or STUFF­
INGS) mixed with finely chopped truffles. Bake in the oyen. 

Allumettes à la reine - Coat the puff pastry with a very fine 
mixture of minced breast of chicken and truffles, blended 
with thick Velouté sauce (see SAUCE). Bake in the oyen. 

Allumettes à la toscane - Sprinkle the sheet of puff pastry 
with grated Parmesan. Cut into strips and bake in the oyen. 

Ox palate allumettes. ALLUMETTES DE PALAIS DE BŒUF -

'Remove the skin from 2 ox palates previously cooked in 
water. Cut into strips the size ofmatchsticks and marinate in 
lemon juice or vinegar seasoned with a little salt, sprigs of 
parsley, and whole spring onions. When they are thoroughly 
macerated drain them, and dip them in a batter made as 
follows: 

'Place 2 good handfuls of f1our, 1 tablespoon fine oil, 
and a little finely ground salt, into a basin. Dilute this gradu­
ally with beer until the batter reaches the consistency of 
thick cream. Dip the palate strips into it and fry until 
golden brown. Serve as hot as possible.' (La Cuisine bour­
geoise, 1769, Paris) 

Allumettes (cakes) 

Allumettes (cakes) - These sweet pastry cakes are said to 
have been created a century ago by a Swiss pastry-cook who 
lived in Dinard (Ille-et-Vilaine). M. Lacam, who wrote a 
history of pastry-making, describes the invention as follows: 
'One day Planta, the above-mentioned pastry-cook, had 
sorne icing left over and did not know what to do with it. 
Having softened it, he added a pinch of flour to it in order to 
prevent the sugar from running in the heat of the oyen, and 
spread it on a sheet ofpuff pastry. This he cut into little sticks 
and baked in the oven.' 

Thus allumettes, a sort of dry petit four which are now so 
popular, were invented. 

Method. Roll out sorne puff pastry to the thickness of 
4 mm. (t inch) and cut it into strips 8 cm. (3 inches) wide. 
Spread a thin layer of Royal icing (see ICING) on these 
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strips, cut them into pieces 2 to 3 cm. (1 inch) wide, and bake 
in the oyen at 200°C. (400°F., Gas Mark 6) for 12 minutes. 

ALMOND. AMANDE - Kernel of a stone fruit, particularly of 
the almond tree. There are two varieties, sweet almond and 
bitter almond. They come mostly from North Africa, Pro­
vence, ltaly and Languedoc, and from California, U.S.A. 

More than half their weight is oil. There are two varieties 
of this; one is used principally in perfumery, the other in 
pharmaceutics, in the manufacture of soothing emulsions. 
The almond tree is mentioned in Genesis, and almonds were 
among the fruit offered to Joseph (see ALMOND, Country 
almond). 

Almond 

Aboukir almonds (confectionery). AMANDES D'ABOUKIR -

Petits fours, made of kirsch-flavoured, green-coloured 
almond paste, shaped in the form of an almond, and stuffed 
with a blanched almond. Aboukirs are coated with gum, or 
iced with sugar cooked to hard crack stage (see SUGAR). 

Almond and puff pastry gâteau. GÂTEAU FEUILLETÉ AUX 

AMANDES - This gâteau is known under the name of Pithiviers 
(q.v.). 

Almond butter. BEURRE D'AMANDES - Pound 150 g. 
(5 oz., 1 cup) freshly blanched almonds in a mortar until they 
are reduced to a paste, adding a few drops of cold water to 
prevent them from tuming into oil. Pound in 225 g. (8 oz., 
1 cup) fresh butter. Pass through a very fine sieve. 

This butter is used for flavouring certain sauces and cream 
soups; it is also used in the preparation of cold hors d'œuvre. 

Almond cookies. PAINS ANGLAIS - Small dry cookies pre­
pared in the following manner. 

Ingredients. 225 g. (8 oz., 2 cups) sieved flour, 225 g. 
(8 oz., 2 cups) ground almonds, 225 g. (8 oz., 1 cup) castor 
(fine) sugar, 100 g. (4 oz., t cup) butter, 4 eggs, half a liqueur 
glass of rum. 

Method. Sieve the flour onto the table. Make a weil in the 
centre and add the almonds, the sugar and the well-softened 
butter. Break the eggs into these ingredients and pour in the 
rum. To prevent burning, mix the paste without kneading it 
(if too firm, add an egg yolk). 

Roll the paste into long sa usages on the lightly floured 
table. Cut them into small pieces and roll these into balls. 

Space the balls out on buttered trays (use two). Coat each 
bail twiee with beaten egg and score with the blade of a wet 
knife. Bake for 20 minutes in a slow oyen. 

Almond cookies (lemon-flavoured). PAINS ANGLAIS AU 

CITRON - Pound 225 g. (8 oz., 1 t cups) blanched almonds 
finely with 225 g. (8 oz., 1 cup) castor (fine) sugar and 2 
whole eggs. 



Sieve 225 g. (8 oz., 2 cups) flour onto the table. Make a well
in the centre and place the pounded mixture in it. Add 175 g.
(6 oz., * cup) butter and the grated rind of I lemon (or
orange). Knead well together.

Divide the paste into walnut-sized pieces. Sprinkle the
table lightly with flour and form these into little cigars,
pointed at each end. Place them on a buttered baking sheet,
brush with beaten egg and score in the centre. Bake in a hot
oven for 8 to l0 minutes.

Almond cream. cnirun D'AMANDES - Prepare ] litre
(scant pint" 2* cups) crime pdtissiCre in the usual manner,
cool it and add to it 250 g. (9 oz.,l] cups) freshly blanched
almonds poundod to a smooth paste with 250 g. (9 oz.,
generous cup) sugar and 250 g. (9 oz., generous cup) butter.

This cream is used for filling sweet dishes. For uime
pdtissiire see CREAMS, French postry ueam.

Almond loaf. pAlN coMpLE'r - A cake made of almond
paste shaped like a loaf.

Almond milk. rlrr D'AMANDEs - The codex gives the
following recipe for almond milk:

Ingredients. 50 g. Q oz., scant * cup) blanched sweet
almonds, 50 g. (2 oz., I cup) white sugar, I dl. (6 tablespoons,
scant * cup) distilled water.

Method. Place the almonds, sugar and water in a marble
mortar and pound to a very smooth paste. Press through a
fine sieve.

Alnond nougat. NoucAT AUx AMANDTs - Dry 500 g.
(18 oz., 4l cups) blanched, chopped almonds in the oven.
Place them in a copper bowl in which 400 g. (14 oz.,l| cups)
sugar, flavoured with a squeeze of lemon juice, has been
boiled to a pale caramel. Stir this mixture with a spatula.

While the mixture is still hot, pour it into variously
shaped greased moulds. Alternatively, the nougat may be
spread thinly on an oiled marble slab and cut into different
shapes.

Nougat prepared in this way may be shaped into bowls,
baskets, clogs and other objects.

Almond paste I. pAtE n',q,Ira.l,NDEs - Crush 450 g. (l lb.,
3 cups) blanched almonds and place them in a mortar with
the selected flavouring (vanilla sugar or liqueur). Cook
900 g. Qlb.,4 cups) sugar to hard crack stage (see SUGAR).
Add this gradually to the almonds, pounding vigorously
until well mixed.

Almond paste II. pArE D'^luANDEs - Ingredients. 475 g.
(17 o2.,3| cups) sweet almonds, 25 g. (1 oz., 3 tablespoons)
bitter almonds, 5 g. (l teaspoon) gum arabic, 100 g. (4 oz.,
scant cup) icing sugar, I egg white, juie of I lemon.

Method. Pound the almonds with the lemon juioe and pass
through a fine strainer. Put into a copper pan with the icing
sugar and egg white. Dry this mixture gently over heat,
stirring all the time. Add the gum arabic dissolved in a little
water.

To be perfect this paste must not be sticky. It is used as an
abaisse (q.v.) in various sweet dishes and petits fours.

Almond praline. rRALIN Aux AMANDnS - Melt 450 g. (l lb.,
2 cups) castor (fine) sugar slowly in a copper pan. Cook it
until it reaches the degree of light caramel, 160'C. (320"F.).
Add to this sugar 450 g. (l lb., 3 cups) raw unblanched well-
dried almonds.

Tip all this mixture onto an oiled marble slab. Allow to
cool. Pound the mixture in a mortar. Pass it through a fine
sieve. Keep this dry almond powder in tins with well-fitting
lids.

Almond tartlets. TARTELETTES AMANDTNES - The recipe for
these very delicate tartlets was set to rhyme by Edmond
Rostand in Cyrarn de Bergerac. The recipe itself is attributed
to Ragueneau, the famous seventeenth-century pastry-
cook.

ALMOND

Here it is in verse:

Comment on fail les tartelettes amandines

Battez, pour qu'ils soient mousseux,

Quelques eufs;
Incorporez d leur mousse
Un jut de cCdrat choisi;

Versez-y
Un bon lait d'amande douce;
Mettez de la pdte dflan

Dans Ie flanc
De moules d tartelette;
D'tm doigt preste abricotez

Les cdtds;
Versez goutte d gouttelette
Votre mousse m ces puits, puis

Que ces puits
Passent anfour, et, blondines,
Sortant en gais troupelets,

Ce sont les
Tar t e le t t e s amandine s.

Beat your eggs, the yolk and white
Very light;

Mingle with their creamy fluff
Drops of lime juice, cool and green;

Then pour in
Milk of almonds, just enough.
Dainty patty pans, embraced

In puff-paste -
Have these ready within reach;
With your thumb and finger, pinch

Half an inch
Up around the edge of each -
Into these, a score or more,

Slowly pour
All your store of custard; so
Take them, bake them golden-brown -

Now sit down! . . .

Almond tartlets!i
* From Brian Hooker's translationof Cyruno de Bergerac by Ehnond
Rostand. Published by Heinemann in association with Allen & tlnwin.

Bitter almonds. AMANDES ,ltr{tnss - Bitter almonds owe
their bitterness to the relatively high amount of prussic acid
they contain. They should therefore be used in moderation.

These almonds are employed in pdtisserie for flavouring
icings and fillings; and in confectionery. They are not used as
dessert fruit.

The oil obtained from them is poisonous.
Bhnctd almonds. AMANDES uoNoEss - Drid almonds

from which the skin has been removed. Proceed in the
following manner. Put the almonds into a sieve; plunge into a
saucepan of boiling water and immediately draw the sauce-
pan to the side of the stove.

Drain the almonds, a few at a time, and skin thern as soon
as you see that the skin comes off when pressed with the
fingers. Drop them into cold water, drain and pat dry. If
they are to be kept, scatter on a sieve or fine grill and dry
thoroughly in a slow oven. Store in a tin or jar with a
well-fitting lid. Keep in a dry place.

Chopped elmonds. AMANDES HAcHEEs - These are blanched
almonds roughly or finely chopped depending upon how
they are to be employed.

Coloured almonds. AMANDES cot.oRfEs Variously
coloured shredded and ground almonds are used for colour-
ing nougat and for sprinkling on iced petits fours, cakes,
biscuits (cookies) and sweet dishes.

Sieve 225 g. (8 OZ., 2 cups) flour onto the table. Make a weil 
in the centre and place the pounded mixture in il. Add 175 g. 
(6 OZ., i cup) butter and the grated rind of 1 lemon (or 
orange). Knead weil together. 

Divide the paste into walnut-sized pieces. Sprinkle the 
table lightly with flour and form these into little cigars, 
pointed at each end. Place them on a buttered baking sheet, 
brush with beaten egg and score in the centre. Bake in a hot 
oven for 8 to JO min utes. 

Almond creaOl. CRÈME D'AMANDES - Prepare ~ litre 
(seant pînt, 2l'cups) crème pâtissière in the usual manner, 
cool it and add to it 250 g. (9 OZ., l-t cups) freshly blanched 
almonds pounded to a smooth paste with 250 g. (9 OZ., 

generous cup) sugar and 250 g. (9 OZ., generous cup) butter. 
This cream is used for filling sweet dishes. For crème 

pâtissière see CREA MS, French pastry cream. 
Almond loaf. PAfN COMPLET - A cake made of almond 

paste shaped like a 10af. 
Almood milk. LAIT D'AMAl';1)E.S - The codex gives the 

followiog recipe for almond milk: 
Ingredients. 50 g. (2 OZ., seant ! cup) blanched sweet 

almonds, 50 g. (2 OZ., i cup) white sugar, 1 dl. (6 tablespoons, 
seant t cup) distilled water. 

Method. Place the almonds, sugar and water in a marble 
mortar and pound to a very smooth paste. Press through a 
fine sievc. 

Almood nougat. NOUGAT AUX AMANDES - Dry 500 g. 
(18 OZ., 4t cups) blanched, chopped almonds in the oyen. 
Place them in a copper bowl in which 400 g. (14 oz., li cups) 
sugar, ftavoured wîth a squeeze of lemon juice, has been 
boiled to a pale caramel. Stif this mixture with a spatula. 

Whîle the mixture is still hot, pour it into variously 
shaped greased moulds. Alternatively, the nougat may be 
spread thinly on an oîled marble slab and eut into different 
shapes. 

Nougat prepared in this way may he shapcd into bowls, 
baskets, c10gs and other objects. 

Almood paste I. PÂTE D'AMANDES - Crush 450 g. (1 lb., 
3 cups) blanched almonds and place them in a mortar with 
the selected flavouring (vanilla sugar or liqueur). Cook 
900 g. (2 lb., 4 cups) sugar to hard crack stage (see SUGA R). 
Add this gradually to the almonds, pounding vigorously 
until weil mixed. 

Almood paste n. PÂTE D'AMANDES - Ingredients. 475 g. 
(17 OZ., 3t cups) sweet almonds, 25 g. (1 OZ., 3 tablespoons) 
bitter almonds., 5 g. (1 teaspoon) gum arabic, 100 g. (4 OZ., 

seant cup) icing sugar, 1 egg white, juice of 1 lemon. 
Method. Pound the almonds with the lemon juice and pass 

through a fine strainer. Put into a copper pan with the icing 
sugar and egg white. Dry this mixture gently over heat, 
stirring ail the time. Add the gum arabic dissolved in a little 
water. 

To he perfect this paste must not be sticky. Il is used as an 
abaisse (q.v.) in various sweet dishes and petits fours. 

Almood praline. PRALIN AUX AMANDES - Melt 450 g. (l lb., 
2 cups) castor (fine) sugar slowly in a copper pan. Cook it 
until it reaches the degree of light caramel, 160°C. (320"F .). 
Add to this sugar 450 g. (lIb., 3 cups) raw unblanched well­
dried almonds. 

Tip ail this mixture onto an oiled marbre slab. Allow to 
cool. Pound the mixture in a mortar. Pass it through a fine 
sieve. Keep this dry almond powder in tins with well-fitting 
lids. 

Almond tartlets. TARTELETTES AMANDINE.<; - The recipe for 
these very delicate tartlets was set to rhyme by Edmond 
Rostand in Cyrano de Bergerac. The recipe itself tS attributed 
to Ragueneau, the famous seventeenth-century pastry­
cook. 
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Here it is in verse: 

Comment on fait les tartelettes amandines 

Battez, pour qu'ils soient mousseux, 
Quelques œufs: 

Incorporez à leur mousse 
Un jus de cédrat choisi: 

Versez-y 
Un bon lait d'amanck douce; 
Mettez ck la pâte à flan 

Dalll le flanc 
De moules à tartelette: 
D'un doigt preste abricotez 

Les côtés; 
Versez goutte à gouttelette 
Votre mousse en ces puits, puis 

Que ces puits 
Passent au four, et, blondines, 
Sortant en gais troupelets, 

Ce SOn! les 
Tartelettes amandines. 

Beat your eggs, the yolk and white 
Very light; 

Mingle with their creamy fluff 
Drops of lime juice, cool and greeo; 

Theo pour in 
Milk of almonds. just enough. 
Dainty patty pans, embraced 

In puff-paste -
Have these ready within reach; 
With your thumb and finger, pinch 

Half an inch 
Up around the edge of each -
Into these, a score or more, 

Slowly pour 
Ail your store of custard; so 
Take them, bake them golden-brown -

Now sit down! ... 
Almond tartlets!· 

ALMOND 

• From Brian Hooker's translation o/Cyrano de Bergerac by EdmoruJ 
Ros/and. Published by Heinemann in association with Allen & Unwin. 

Bitter almonds. AMANDfS AMÈRES - Bitter almonds owe 
their bitterness to the relatively high amount of prussic acid 
they contain. They should therefore be used in moderation. 

These almonds are employed in pâtisserie for fiavouring 
icings and fillings; and in confectionery. They are not used as 
dessert fruit. 

The oil obUlÎned from them is poisonous. 
Blanched almonds. AMANDES MONDÉES - Dried almonds 

from which the skin has been removed. Proceed in the 
following manner. Put the almonds into a sieve; plunge into a 
saucepan of boiling water and lmmediately draw the sauce­
pan to the side of the stove. 

Drain the almonds, a few at a lime, aod skin them as soon 
as you see that the skin cornes off when pressed with the 
fingers. Drop them into cold water, drain and pat dry. If 
t hey are 10 be kept, sca tter on a sieve or fine grill and dry 
thorougbly in a slow oyen. Store in a tin or jar with a 
well-fitting lid. Keep in a dry place. 

Chopped almonds. AMANDES HACHÉES - These are blanched 
almonds roughly or finely chopped depending upon how 
they are to he employed. 

Coloured a Lmonds. AMANDES COLORÉES - Variously 
coloured shredded and ground almonds are use<:! for colour­
Îng nougat and for sprinkling on iced petits fours, cakes, 
biscuits (eookies) and sweet dishes. 



ALMONDS. EARTH

Flavouring appropriate to the colour may be added: thus
pink may be scented with raspberry essence; mauve flavoured
with essence of violets.

Country ahrod (Indian almond tuee). uomum. - This
tree, which is also called catappa, grows generally in Asia.
The fruit is an almond, of pleasant taste, from which an oil
somewhat similar to olive oil is extracted.

Another species of country almond produces resinous and
aromatic matter, a kind of gum benzoin, which is used in
confectionery.

Dic€d almonds. AMANDEs EN ofs - Blanched, halved
almonds cut into large or small dice as required. They are
used for sweet dishes and in pdtisserie.

Raw almonds. AMANDEs BRUTEs - This is the name given
tn pdtisserie and confectionery to almonds which have
simply been takeh out of their hard shells but are left un-
skinned.

The hard-shelled Provengal almonds are the most sought
after for pdtisserie. But medium-sized almonds grown in the
plains are also in great demand. These often contain quite a
high proportion of bitter almonds and are the ones pre-
ferred for making almond paste.

The broad and fleshy biraudc almonds comprise a smaller
percentage of bitter almonds and are generally shredded or
ground and used for sprinkling on petits fours, biscuits and
sweet dishes.

Tournefort almonds are irregular in shape and very small.
Because of their excellent flavour, they are much in demand
for the confection of almond paste.

Roasted alnonds. AMANDES cnIrrfss - Shed the almonds
and dry thern in the oven until they turn pale golden.

Salted almonds. AMANDEs sALfEs - Toast sweet blanched
almonds in the oven until their colour changes to pale yellow,
turning once. Sprinkle with a pinch of saffron, red pepper and
ginger then fry in butter until golden brown. Drain on a cloth
and cool. Finally, coat the almonds with a clear solution of
gum arabic and sprinkle with fine salt.

Shredded alnonds. AMANDES nrrnfrs - These are used a
great deal in pdtisserie and in confectionery. Shredded and
roasted almonds are used for coating and garnishing sweet
dishes; shredded, unroasted (white) almonds are used for
coatinEpetitsfours, and in the confection of cooked nougat,
Mont6limar nougat, petits fours, meringues, almond
slices, etc.

There are several very efficient implements for shredding
almonds, although the operation can be performed equally
well by hand. The almonds should be cut lengthwise and each
one shredded into twelve to fifteen pieces. This should be
done immediately after blanching and before the almonds
are dried. After shredding they should be laid on a metal
sheetand dried in avery slow oven orin awarmingcupboard.
During the drying process they should be turned three times
a day. Store in hermetically sealed tins.

Sugared dnonds onic.cfEs - Almonds coated with hard
sugar. Sugared almonds (not, strictly speaking, exactly as we
know thern today, but nevertheless coated with sugar or
honey) have a long history. It is said that around the year
177 t.c. a patrician Roman family, the illustrious Fabius
family, had the habit of distributing sugared almonds to the
populace as a token ofrejoicing on the occasion ofa birth or
marriage in the family. So it is evident that the custom of
presenting sugared almonds at the celebration of a birth
goes back a very long way.

It is difficult to make sugared almonds at home, and hardly
nec€ssary, considering the excellent sugared almonds manu-
factured commercially. Some are made from windfall
almonds; others with hazelnuts or pistachios; others again
filled with a few drops of liqueur, chocolate, almond or

filbert paste, etc. Verdun sugared almonds are particularly
esteemed.

Sweet almonds. AMANDES DoucEs - Sweet almonds are in
great demand for pdtisserie and confectionery; all Spanish
and Italian almonds are sweet.

Green sweet almonds are greatly esteemed as dessert fruit
and are consumed in great quantities. They are less oily and
for that reason easier to digest than dry.almonds.

Whole almonds AMANDEs ENTTiRES - When a recipe in
pdtisserie and confectionery calls for a certain amount of
whole almonds, this means blanched almonds and not raw
almonds, which are always referred to as raw, meaning with
the thin brown skin left on.

ALMONDS, EARTH. AMANDEs DE rERRE - These are
cyperus tubers, which grow in marshy ground in countries
with hot and temperate climates.

These atnond-shaped tubers are brown outside, very
white inside and extremely starchy. They can either be eaten
raw (like hazelnuts) or cooked (like chestnuts). A kind of
flour is made from them.

ALOCASIA - Plant indigenous to the Indies of which there
are about fifteen known species. The most important of
these, a native of Ceylon, has spread throughout most of the
Indian subcontinent. There its voluminous roots serve as a
food, but only after a prolonged period of cooking.

ALOE. Aloiis - A genus of plants belonging to the family
Liliaceae. From the leaves of this plant a purgative gum
resin is extracted. Certain species found in Vietnam produce
an edible starch.

ALPIIEUS. erpruu-A kind of shellfish with a slightly com-
pressed body resembling that of the crayfish. Some species
are found in all French coastal waters; others are peculiar to
the Mediterranean. Some varieties are confined to the seas

of Asia, Australia and America.
Although inferior in quality to the spiny lobster, this shell-

fish is quite highly esteemed. All methods of preparation
given for lobster are applicable to it.

ALSACE - The Alsatian larder is well stocked with numerous
and excellent foods. Alsace has a long tradition of good fare
so it is not surprising that its gastronomic repertoire is a
lengthy one, full of succulent dishes.

From Strasbourg and Colmar come that source of unend-
ing delight to gourmands, the magnificent terrines and
pdtis de foies gras truffis, which rival i! thcir delicacy even
those of the south-west of France (see PATES, TERRINES).

The most delectable charcuteries in France are also found
in Alsace, and thanks to the quality of the pork shoulder,
smoked bacon, saveloy and sausages, the choucroute pre-
pared d la mode strasbourgeolse is more delicious than any
others.

But choucroute andfoies gras truffis, excellent though they
be, are not the only specialities.

Meat in this region is of good quality. Pork is particularly
tasty. Seigneur cochon ('the noble pig') holds a place of high
honour in Alsace. The Benedictine monks were the first to
recognise the advantages ofpig breeding.

'The Benedictine monks, who were the first to keep fish
ponds, thus laying the basis of pisciculture, were also the
first to recognise the advantages of pig breeding,' writes
Paul Bouillard in an essay on the cookery of Alsace. In fact,
the region produces firm-textured, delicately flavoured,
admirable pork. The Strasbourg pork butchers, masters of
their art, transform it into a number of preparations which
are not only enjoyed by the gourmets of Alsace but in all the
best Paris restaurants.
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Flavouring appropriate to the colour may be added' thus 
pink may be scented with raspberryessence, mauve flavoured 
wi th essence of violets. 

Country 1Iimond (lndian almond tree). BADAMIER - This 
tree, wruch is also ca lied catappa, grows generally in Asia. 
The fmit is an almond, of pleasant taste, from wruch an oil 
somewhat similar to olive oil is extracted. 

Another species of country almond produces resinous and 
aromatic matter, a kind of gum benzoin, which is used in 
confectionery. 

Diced aImonds. AMANDES EN DÉS - Blanched, halved 
almonds cut into large or small dice as required. They are 
used for sweet dishes and in pâtisserie. 

Raw 1Ilmonds. AMANDES BRUTES - This is the name given 
in pâtisserie and confectionery to almonds which have 
simply been taken out of their hard shells but are left un­
skinned. 

The hard-shelled Provençal almonds are the most sought 
after for pâtisserie. But medium-sized almonds grown in the 
plains are also in great demand. These often contain quite a 
high proportion of bitter almonds and are the ones pre­
ferred for ma king almond paste. 

The broad and fleshy béraude almonds comprise a smaller 
percentage of bitter almonds and are generally shredded or 
ground and used for sprinkling on petits fours, biscuits and 
sweet dishes. 

Tournefort a/monds are irregular in shape and very small. 
Because of theu excellent flavour, they are much in demand 
for the confection of almond paste. 

Roasled almolld .... AMANDES GRILLÉES - Shred the almonds 
and dry them in the oven until they turn pale golden. 

Salted almollds. AMANDES SALÉES - Toast sweet blanched 
almonds in the oven until their colour changes to pale yellow, 
tuming once. Sprinkle with a pinch ofsaffron, red pepper and 
ginger then fry in butter until golden brown. Drain on a cloth 
and cool. Finally, coat the almonds with a clear solution of 
gum arabic and sprinkle with fine salt. 

Shredded almonds. AMANDES EFFILÉES .. These are used a 
grcat deal in pâtisserie and in confectionery. Shredded and 
roasted almonds are used for coating and garnishing sweet 
dishes; shredded, unroasted (white) almonds are used for 
coating petits fours, and in the confection of cooked nougat, 
Montélimar nougat, petils fours, meringues, almond 
slices, etc. 

There are several very efficient implements for shredding 
almonds, although the operation can be perforrncd equally 
weil by hand. Thealmondsshould becut lengthwise and each 
one shredded into twelve to fifteen pieces. This shou Id be 
done irnroediately arter blancrung and berore the almonds 
are dried. Aner shredding they should be laid on a metal 
sheet and dried in a very slow oven or in a warrning cupboard. 
During the drying process they should be turned three times 
a day. Store in hermetically sealed tins. 

Sugared almollds. DRAGÉES - Almonds coated with hard 
sugar. Sugared almonds (not, strictly speaking, exactly as we 
know them today, but nevertheless coated with sugar or 
honey) have a long history. Il is said that around the year 
177 B.C. a patrician Roman farnily, the illustrious Fabius 
family, had the habit of distributing sugared almonds to the 
populace as a token of rejoicing on the occasion of a birlh or 
marriage in the farnily. So il is evident that the custorn of 
presenttng sugared almonds at the celebration of a birth 
goes back a very long way. 

It is difficult to make sugared almonds at home, and hardly 
necessary, considering the excellent sugared almonds manu­
factured commercially. Some are made from wÎndfall 
almonds; others with hazelnuts or pistachios; others again 
filled with a few drops of liqueur, chocolate, almond or 
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filbert paste, etc. Verdun sugared almonds are particularly 
esteemed. 

Sweet almollds. AMANDES DOUCES - Sweet almonds are in 
gœat demand for pâtisserie and confectionery; ail Spanish 
and Italian almonds are sweet. 

Green sweet almonds are greatly esteemed as dessert fruit 
and are consumed in great quantities. They are less oily and 
for that reason easier to digest than dryalmonds. 

Wbole 1Ilmonds. AMANDES ENTIÈRES .. When a recipe in 
pâtisserie and confectionery calls for a certain amount of 
whole almonds, this means blanched almonds and not raw 
almonds, which are always referred to as raw, meaning with 
the thin brown skin left on. 

ALMONDS, EARTH. AMANDES DE TERRE .. These are 
cyperus tubers, which grow in marshy ground in countries 
with hot and tempera te c1imates. 

These almond-shaped tubers are brown outside, very 
white inside and extremely starchy. They can either be eaten 
raw (Iike hazelnuts) or cooked (like chestnuts). A kind of 
flour is made from them. 

ALOCASIA - Plant indigenous to the Indies of which there 
arc about fifteen known species. The most important of 
these, a native ofCeylon, has spread throughout most of the 
Indian subcontinent. There il, voluminous roots serve as a 
food, but only after a prolonged period of cooking. 

ALOE. ALOÈS - A genus of plants belonging to the family 
Liliaceae. From the leaves of this plant a purgative gum 
resin is extracted. Certain species found in Vietnam produce 
an edible starch. 

ALPHEUS. ALPHÉE -- A kind of shellfish with a slightly corn· 
pressed body resembling that of the crayfish. Sorne species 
are found in ail French coastal waters; others are peculiar to 
the Mediterranean. Sorne varieties are confined to the seas 
of Asia, Australia and America. 

Although inferior in quality to the spiny lobster, this shell­
fish is quite highly esteemed. Ail methods of preparation 
given for lobstcr are applicable to il. 

ALSACE- The Aisatian larder is weIl stocked with numerous 
and excellent foods. Alsace has a long tradition of good fare 
50 it is not surprising that its gastronomie repertoire is a 
lengthy one, full of succulent dishes. 

From Strasbourg and Colmar come that source of unend­
ing delight to gourmands, the magnificent terrines and 
pâtés de foies gras truffés, which rival in their delicacy even 
those of the south-west of France (see PÂTÉS, TERRlNES). 

The most delectable charcuteries in France are also found 
in Alsace, and thanks to the quality of the pork shoulder, 
smoked bacon, save/oy and sausages, the choucroute pre­
pared à la mode strasbourgeoise is more delicious than any 
others. 

But cllOucroute andfoies gras truffés, excellent though they 
be, are not the only specialities. 

Meat in trus region is of good quality. Pork is particularly 
tasty. Seigneur cochon ('the noble pig') holds a place of high 
honour in Alsace. The Benedictine monks were the first to 
recognise the advantages of pig breeding. 

'The Benedictine monks, who were the first to keep 5sh 
ponds, thus laying the basis of pisciculture, were also the 
first to recognise the advantages of pig breeding,' writes 
Paul Bouillard in an essay on the cookery of Alsace. ln fact, 
the region produces firm·textured, delicately flavoured, 
admirable pork. The Strasbourg pork butchers, masters of 
their art, transform it into a number of preparations which 
are not only cnjoyed by the gourmets of Alsace but in ail the 
best Paris restaurants. 
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Gastronomic map of Alsace

ALSACE

Alsatian geese are famous for the delicacy of their flesh. It
is from these specially fattened geese that the magnificent
liver is obtained which the mattres de cuisine in Alsace trans-
form so skilfully into the celebrated pdtes and terrines.

The vegetables of Alsace look good and taste good. And
the orchards of Alsace produce delectable fruit of which
some, such as quetsches (Alsace plums) and mirabelle plums,
are not only delicious to eat fresh but are also used to make
noted eaux-de-vie (see SPIRITS). The list would not be
complete without mentioning the cherries and the rasp-
berries, which are distilled to make well-known liqueurs.
The freshwater fish are renowned, too. Who does not know
the succulence of the Rhine salmon, the river trout, the cray-
fish from the streams of the Vosges; the eels, tench and
bream from which delicious matelotes au vin d'Alsace are
prepared ?

With such raw materials - and we have by no means men-
tioned all of them - the mattes de cuisine and cordon bleu
chefs of Alsace cannot help but cook well. In fact the Alsace
meal is a perfect epicurean symphony.

Besides the magnificent chouuoute de Strasbourg and
pdti de foie gras aix truffes the following are the principal
dishes of Alsace, dishes truly representative of the region's
superb cuisine:

Culinary specialities - Alsatian potee : matelote of .fish de
I'Ill; crayfish'cardinalised in Alsatian wine'; stuffed carp d
l'alsacienne; crayfish flan; stuffed breast of veal; hot meat
pdti ; onion flan or zewelewai; civet of hare with noodles ;
saddle of hare d la crime; beckenoffe, a kind of estouffade
made with mutton, pork and potatoes, which must be

cooked in a baker's oven to justify its name; fat geese d
I'alsacienne;the schifela, i.e., shoulder of pork with pickled
turnips; ham cooked in pastry; fricassde of chicken d
I'alsacienne; salmis of goose; turkey with chestnuts; calfs
liverfritters; chartreuse of partridges;kalerei, akind of pork
brawn; Strasbourg black puddings, saveloys and sausages;
stufed sucking pig 'd la peau de goret' ; red cabbage with
chestnuts; potatoes d I'alsacienne; kohl rabi d la crime;

i;;,%;-- RHINE Salmon, Po.rn d'onrs I xl.Ppc'

iJ;;;-'- --A-"-i8'F.,"" S/ !l f,'fil''"'''
stuffed breast or ;;llfir" S/ ll rAW.(onron nan),

I U I Errycclo.I t | s(icntcle,
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Alsatian charcuterie (pork butchery produce):
l. Little Strasbourg sausages (knackwurst);2. Saveloys; 3. Thann sausage;4. Metwurstl 5. Black pudding with tongue;6. Ham sausage (Schinkenwurst);

7. Schwartenmagen; 8. Bierwurst; 9. Veal roll; 10. Schwartwurst; I l. Strasbourg sausage; 12. Mulhouse sausage; 13. Lyon type sausage made in
Strasbourg; 14. Leberwurst; 15. Tongue roli with trufres; 16. Veal roll with foie gras
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ALSACE 

Alsatian geese are famous for the delicacy of their flesh. It 
is from these specially fattened geese that the magnmcent 
liver is obtained which the maîtres de cuisine in Alsace trans­
fonn so skilfully into the celebrated pâtés and terrines. 

The vegetables of Alsace look good and taste good. And 
the orchards of Alsace produce delectable fruit of which 
sorne, such as quetsches (Alsace plums) and mirabelle plums, 
are not only delicious to eat fresh but are also used to make 
noted eaux-de-vie (see SPIRITS). The list wou Id not be 
complete without mentioning the cherries and the rasp­
berries, which are distilled to make well-known liqueurs. 
The freshwater fish are renowned, too. Who does not know 
the succulence of the Rhine salmon, the river trou t, the cray­
fish from the streams of the Vosges; the eels, tench and 
bream from which delicious matelotes au vin d'Alsace are 
prepared ? 

With such raw materials - and we have by no means men­
tioned aIl of them - the maîtres de cuisine and cordon bleu 
chefs of Alsace cannot help but cook weil. In fact the Alsace 
meal is a perfect epicurean symphony. 

Besides the magnificent choucroute de Strasbourg and 
pâté de foie gras aux truffes the following are the principal 
dishes of Alsace, dishes truly representative of the region's 
superb cuisine: 

Culinary specialities - Aisatian potée: matelote of fish de 
l'Ill; crayfish 'cardinalised in Alsatian wine'; stuffed carp à 
l'alsacienne; crayfish flan; s tuffed breast of veal; hot meat 
pâté; anion flan or zewelewal; civet of hare with noodles; 
saddle of hare à la crème; beckenoffe, a kind of estouffade 
made with mutton, pork and potatoes, which must be 
cooked in a baker's oyen to justify its name; fat geese à 
l'alsaCienne; the schifela, i.e., shoulder of pork with pickled 
turnips; ham cooked in pastry; fricassée of chicken à 
l'alsacienne; salmis of goose; turkey with chestnuts; calf's 
liver fritters; chartreuse of partridges; kalerel, a kind of pork 
brawn; Strasbourg black puddings, saveloys and sausages; 
stuffed sucking pig 'à la peau de goret'; red cabbage with 
chestnuts; potatoes à l'alsacienne; kohl rabi à la crème; 

AJsatian charcuterie (pork butcher:y produce): 
l. Little Strasbourg sa usages (knackwurst); 2. Saveloys; 3. Thann sausage; 4. Metwurst; 5. Black pudding with tangue; 6. Ham sausage (Schinkenwurst); 

7. Schwartenroagen; 8. Bierwurst; 9. Veal roll; 10. Schwartwurst; Il. Strasbourg sausage; 12. Mulhouse sausage; J3. Lyon type sausageroade in 
Strasbourg; 14. Leberwurst; 15. Tongue roll with truffies; 16. Veal roll with foie gras 
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ALSACIENNE (A L')

Alsatian kugclbopf

noodles d l'alsacienne; knepfle,a kind of fritter; milchstriwle;
bretzel; schenkele; beignets de carnaval (carnival fritters);
various types of Alsatian tarts; kougloff or kugelhopf;
Jewish kouguel ; bilberry flan ; kafeekrantz, etc.

Winos - To accompany all these good things, Alsace
produceq in addition to a delicious beer, some rare and
exceptional wines, which are mostly white.

The decree of 3 October 1962 created the appellation
'Alsace' or 'vin d'Alsace'. This appellation can include the
variety of grape. In fact, Alsace wine does not usually bear
the name of the locality from which it comes, but of the
variety of grape used in its production.

Cipaga nobles. Sylvaner. A fresh, fruity wine, best drunk
young. Excellent accompaniment for sauerkraut and char-
cuterie.

Muscat. A wine with a distinct aromatic flavour that is
generally served as an ap'6ritif or dessert wine.

Pinot gris (or 'Alsace Tokay'): Quite a full-bodied wine
with a delicate bouquet.

Pinot blanc (or Clevner): A freslr" rather sharp wine,
often used for blending.

Gewiirztraminer and Traminer. The wine from this grape
is very fruity, with a distinctive flavour, and is often drunk
well matured.

Riesling. A dty, very elegant wine, full of vigour. Perfect
for fish, shellfish and seafood. It also goes well with sauer-
kraut.

Vines in Alsace (French Government Tourist Ofice)
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Wine map of Alsace

Cdpages courants. Chasselas and Kniperl6. Carafe wines.
The wine resulting from the blending of cipages nobles and
cipages courants is called Zwicket Edelzwicker is the name
given to a blend of cipages nobles.

Red wines and Rosis. The red wines are made from the
black Pinot grape, ros6 from the grey Pinot grape. Produc-
tion is poor compared to that of white wine. The name of the
locality often accompanies that of the grape. Among the
best known are Ammerschwihr, Barr, Eguisheim, Kaysers-
berg, Kientzheim, Mittelwihr, Ribeauvill6, Riquewihr.

ALSACIENNE (A L') - Definition applying ro an enonnous
number of preparations. The predominating ingredients of
dishes thus prepared are sauerkraut, ham and Strasbourg
sausage.

ALUM. ALUN - A double sulphate of aluminium and potas-
sium or ammonium; an astringent-tasting salt.

Alum was once used in confectionery to set the colour of
crystallised fruits, and in pdtisserie to prevent egg whites
from curdling while being whisked. This is now forbidden
by law.

ALLTMINITE -A kind of alumina-based fireproof porcelain.
All porcelains, in fact, are based on alumina silicates, but
aluminite has a higher content of alumina (oxide of alumi-
nium) and is consequently much tougher than other porce-
lains and possesses a far greater resistance to heat.

ALSACIENNE (À L') 

Alsatian kugelhopf 

noodles à l'alsacienne; knepfle. a kind of fritter; mi/chstriwle; 
bretzel; schenkele; beignets de carnaval (car nival fritters); 
various types· of Aisatian tarts; kougloff or kugelhopf; 
Jewish kouguel; bi/berry flan; kaffeekrantz, etc. 

WiDes - To accompany ail these good things, Alsace 
produces, in addition to a delicious beer, sorne rare and 
exceptional wines, which are mostly white. 

The decree of 3 October 1962 created the appellation 
'Alsace' or 'vin d'Alsace'. This appellation can include the 
variety of grape. In fact, Alsace wine does not usually bear 
the na me of the locality from which it cornes, but of the 
variety of grape used in its production. 

Cépages nobles. Sylvaner. A fresh, fruit y wine, best drunk 
young. Excellent accompaniment for sauerkraut and char­
cuterie. 

Muscat. A wine with a distinct aromatic Bavour tbat is 
generally served as an apéritif or dessert wine. 

Pinot gris (or 'Alsace Tokay'): Quite a full-bodied wine 
with a delicate bouquet. 

Pinot blanc (or Clevner): A fresh, rather sharp wine, 
often used for blending. 

Gewürztrarniner and Traminer. The wine from tbis grape 
is very fruit y, with a distinctive flavour, and is often drunk 
weil matured. 

Riesling. A dry, very elegant wine, full of vigour. Perfect 
for fish, shellfish and seafood. It also goes well with sauer­
kraut. 

Vines in Alsace (French Governmenr Tourisi Office) 
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Cépages courants. Chasselas and Kniperlé. Carafe wines. 
The wine resulting from the blending of cépages nobles and 
cépages courants is called Zwicker. Edelzwicker is the name 
given to a b1end of cépages nobles. 

Red wines and Rosés. The red wines are made from the 
black Pinot grape, rosé from the grey Pinot grape. Produc­
tion is poor compared to that of white wine. The name of the 
locality often accompanies that of the grape. Among the 
best known are Ammerschwihr, Barr, Eguisheim, Kaysers­
berg, Kientzheim, Mittelwihr, Ribeauvillé, Riquewihr. 

ALSACIENNE (A L') - Definition app1ying to an enormous 
number of preparations. The predominating ingredients of 
dishes thus prepared are sauerkraut, ham and Strasbourg 
sausage. 

ALUM. ALUN - A double sulphate of aluminium and potas­
sium or ammonium; an astringent-tasting salt. 

Alum was once used in confectionery to set the co10ur of 
crystallised fruits, and in pâtisserie to prevent egg whites 
from curdling whi1e being whisked. This is now forbidden 
by law. 

ALUMINlTE - A kind of alumina-based fireproof porcelain. 
Ali porcelains, in fact, are based on alumina silicates, but 
aluminite has a higher content of alumina (oxide of alumi­
nium) and is consequently much tougher than other porce­
lains and possesses a far greater resistance to heat. 



ALUMINIUM - Ductile, resistant metal that looks like
silver, its principal characteristic being its extreme lightness.

The numerous properties of aluminium have led to its use
in the manufacture of kitchen utensils: saucepans, marmites,
stewpans, etc. Conclusive experiments were previously
carried out to determine the action various liquids used in
the preparation of food had on aluminium.

It has been proved that there is little or no reaction with
red or white wine, brandy, pure alcohol, coffee or tea
poured in hot, beer, 5 per cent solution of tartaric, acetic,
citric, lactic or phenic acids, 3 per cent solution of butyric
acid, 0'2 per cent solution of salicylic acid. Nitric acid, on the
other hand, attacks the metal vigorously.

AMANITA. AMANITE - A genus of fungi of the agaric group.
There are numerous species of amanitae, some edible, others
dangerous and even deadly. It is, therefore, very important
to learn to recognise them. (See MUSHROOMS.)

AMARANTH. ,lMA.n.ANrp - This plant is cultivated in
France mainly for the beauty of its flowers. In Italy, how-
ever, the tender leaves of one variety of amaranth are eaten,
prepared rather like spinach.

AMBERGRIS. Nvrsns cRIs - An intestinal concretion of the
sperm whale found floating on the surface of Far Eastern
seas. It is a wax-like substance, dotted with yellow and black
spots, and possessing a strong and pleasant smell. Used in
ancient pharmacopoeia as an antispasmodic, it was also
credited with aphrodisiac and restorative properties. Brillat-

AMBIGU

Savarin, in a positively ecstatic outpouring, sings the praises
of the restorative powers of ambergris chocolate.

This product, which was formerly used in confectionery
and in cookery, is today used as a fixative in perfumery.

In Miditation Z1 Brillat-Savarin refers to ambergris
chocolate as the 'chocolate of the africted': 'I know that
Marshal Richelieu, of glorious memory, constantly chewed
ambergris lozenges; as for myself, when I get one of those
days when the weight of age makes itself felt, or when one's
mind is sluggish, I add a knob of ambergris the size of a bean,
pounded with sugar, to a strong cup of chocolate, and I
always find my condition improves marvellously. The
burden of life becomes lighter, thoughts flow with ease, and
I do not suffer from insomnia, which would have bden the
invariable result of a cup of coffee taken for the same pur-
pose.'

Brillat-Savarin also highly praises the power of ambergris
in his Magl'stires Restaurants.

AMBIGU (Cold collation) - Trivoux Dictionary gives the
following definition: 'A mixed collation at which meat
and fruit are served together in such a manner as to make one
wonder whether it is a simple collation or a supper.'

In other dictionaries the same definition, or nearly the
same, is given with the proviso that the dishes served at this
kind of meal must be cold.

lnhis Dictionnaire universel de cuisine, Joseph Favre says
that the word ambigu is applicable to a meal which is taken
between luncheon and dinner. or between dinner and lun-

Aluminite kitchen utensils :

L Gratin dish; 2. Saucepan; 3. Coffee 6lter: 4. Saut6 pan; 5. Vegetable steamer; 6. Snail dish; 7. Plate; 8. Ramekin; 9. Shell; 10. SouffiE dish

2l

AMBIGU 

Aluminite kitchen utensils: 
1. Gratin dish: 2. Saucepan: 3. Coffee fiIter; 4. Sauté pan; 5. Vegetable steamer; 6. Snail dish; 7. Plate; 8. Rarnekin: 9. Shell; 10. Soufflé dish 

ALUMINIUM - Ductile, resistant metal that looks like 
sil ver, its principal characteristic being its extreme lightness. 

The numerous properties of aluminium have led to its use 
in the manufacture of kitchen utensils: saucepans, marmites, 
stewpans, etc. Conclusive experiments were previously 
carried out to determine the action various liquids used in 
the preparation of food had on aluminium. 

It has been proved that there is little or no reaction with 
red or white wine, brandy, pure a1cohol, coffee or tea 
poured in hot, beer, 5 per cent solution of tartaric, acetic, 
citric, lactic or phenic acids, 3 per cent solution of butyric 
acid, 0·2 percent solution ofsalicylic acid. Nitric acid, on the 
other hand, attacks the metal vigorously. 

AMANIT A. AMANITE - A genus of fungi of the agaric group. 
There are numerous species of amanitae, sorne edible, others 
dangerous and even deadly. It is, therefore, very important 
to learn to recognise them. (See MUSHROOMS.) 

AMARANTH. AMARANTE - This plant is cultivated in 
France mainly for the beauty of its ftowers. In Italy, how­
ever, the tender leaves of one variety of amaranth are eaten, 
prepared rather like spinach. 

AMBERGRIS. AMBRE GRIS - An intestinal concretion of the 
sperm whale found ftoating on the surface of Far Eastern 
seas. It is a wax-like substance, dotted with yellow and black 
spots, and possessing a strong and pleasant smel!. U sed in 
ancient pharmacopoeia as an antispasmodic, it wasalso 
credited with aphrodisiac and restorative properties. Brillat-

Savarin, in a positively ecstatic outpouring, sings the praises 
of the restorative powers of ambergris chocolate. 

This product, which was formerly uSed in confectionery 
and in cookery, is today used as il fixative in perfümery. 

ln Méditation VI Brillat-Savarin refers to ambergris 
chocolate as the 'chocolate of the affiicted': '1 know that 
Marshal Richelieu, of glorious memory, constantly chewed 
ambergris lozenges; as for myself, when 1 get one of those 
days when the weight of age makes itself feh, or when one's 
mind is sluggish, 1 add a knob of ambergris the size of a bean, 
poundedwith sugar, to a strong cup of chocolate, and 1 
always find my condition improves marvellously. The 
burden of life becomes lighter, thoughts ftow with ease; and 
1 do not suffer from insomnia, which would have been the 
invariable result of a cup of coffee taken for the same pur­
pose.' 

Brillat-Savarin also bighly praises the power of ambergris 
in his Magistères Restaurants. 

AMBIGU (Cold collation) - Trévoux Dictionary gives the 
following definition: 'A mixed collation at which meat 
and fruit are served together in such a manner as to make one 
wonder whether it is a simple collation or a supper.' 

ln other dictionaries the sa me definition, or nearly the 
sa me, is given with the proviso that the dishes served at this 
kind of meal must be cold. 

ln his Dictionnaire universel de cuisine, Joseph Favre says 
that the word ambigu is applicable to a meal which is taken 
between luncheon and dinner, or between dinner and lun-
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AMBROSIA

cheon, and at which all the dishes, the sweets and the dessert,
are served at the same time.

This name should apply specifically to an evening meal,
or supper served between midnight and two o'clock in the
morning, in the course of a soirie (evening party).

AMBROSIA. tr,rnnosrE - A kind of tea made from the
arnbrosier, a bush with sweet-smelling flowers and leaves. It
is said to have restorative powers, especially for stomachic
complaints.

AMELEON - A French word used in Normandy for a
particular kind of cider.

AMERICA - Wines and cuisine. (See WINES, INTER-
NATIONAL COOKERY.)

anAEnfClINE (A L) - Name given to various methods of
preparing meat, fish, eggs, vegetables. Among these pre-
parations the best-known is Lobster d I'amiricaine (see

LOBSTER).

AMERICAN PARTRIDGE. corrN - Bird of the partridge
family, a little larger than quail, very common in America.

The colin loui, also called Americmt quail (bob-white,
Virginiot colin) is highly esteemed in the United States, and
is now established in England. (For its culinary preparation,
see QUAIL, PARTRIDGE.)

AMIENS - This town in Picardy is famous, gastronomically
speaking, for its duck pie, its andouillettes and its macaroons.

AMIRAL (A L') - Name given to fish dishes. The character-
istic feature of these dishes is their garnish, composed of
fried mussels and oysters, crayfish tails and trufres, to which
peeled mushrooms are added. The sauce is a Normandy
sauce (see SAUCE) flavoured with Crayfish butter (see

BUTTER).

AMMAPERDRD( - A variety of the European partridge
found in Algeria, Egypt, Israel, India and Persia. It only
differs from the red-legged partridge in its size (it is smaller)
and in the absence of a tarsal spur. The ammaperdrix likes
hiding in rocky places and, like the French partridge, feeds
on plants resembling thyme and wild thyme. They are
sometimes found wandering about the fields on the Mediter-
ranean coast of France. All methods of preparation given
for partridge (q.v.) can be applied to this bird.

AMMOCOETE. errarrlocire-A fish resembling the lamprey,
found in the mouth of the Seine.

The methods of preparation given for eel (q.v.) and
lamprey (q.v.) are applicable to this fish.

AMMONIA. AMMoNIAc - A gaseous compound of nitrogen
and hydrogen possessing strong alkaline and caustic pro-
perties. This gas affects the breathing and causes sneezing,
watering of the eyes, and coughing. It is easily soluble in
water, and then constitutes liquid ammonia or volatile
alkali (the aqueous solution of ammonia). A few drops of it
are recommended in cases of inebriety to induce vomiting.

AMMONIA, CARBONATE OF. .luttloNIAQUE, cARBoNATE

D' - A salt that decomposes under the action of heat into
ammonia and carbonic acid (both gaseous) without leaving
any residue. It is used in certain preparations under the names
of baking powder or Alsatian yeast to render non-fermented
dough spongy and porous. The gases, in escaping, occupy a
greater v-olume than the grains of flour, and form vacuoles
in the dough. These then disappear completely if the heat of
the oven is sufficiently strong.

AMOMUM. AMoME - Perennial herb of the ginger family

found in Asia and Africa. The species known under the
scientific name of Amomwn cardamon produces capsular
fruit often called cardamom, which are used as a substitute
for real cardamom.

Considerable quantities of amomum are exported from
Siam, Singapore and Saigon. In France the seeds are
variously known as grains of paradise, Malaguetta pepper,
Guinea grains, and are occasionally used as a substitute for
pepper.

AMOU - B6arnaise cheese consumod from October to May.

AMOURETTES - Culinary name for the spinal marrow of
oxen and calves. Calves'amourettes, very delicate in flavour,
are used as a filling for patties, hot timbales,pies, vol-au-vent,
etc.

Amourettes can also be prepared as an independent dish,
made into croquettes, and various fried dishes, etc.

Most of the recipes given for calves' and lambs' brains -
which amourettes rather resemble - can be applied to them.

No matter how amourettes are prepared, they should first
be boiled in court-bouillon (q.v.) in the same way as calves'
and lambs'brains (see OFFAL or VARIETY MEATS).

AMPHICLES - Celebrated cook of ancient Greece. More
than any of his colleagues of that distant epoch, Amphicles
deserves to be rescued from oblivion. He alone recognised
all that wa3 barbarous and foolishly ostentatious in the
culinary methods of his time, and in his teachings, and in

- practice, he devoted himself to the task of bringing to them a
saner logic. 'Amphicles liked to prepare nature's products
simply. He had a hare cooked on a spit and served under-
done with nothing but a sprinkling of coriander and fennel.
He maintained that a sucking pig should simply be boiled
and placed on a bed of sage. He wrapped larks in vine leaves
and red mullet in fig leaves and cooked them among the
cinders. No-one knew better than he how to harmonise a
piece of flesh and an aromatic. No-one disapproved more
than he did of the practice of disguising the flavour of a meat
or vegetable. This friend of Theotime even used spic€s
sparingly in his sauces. Where his predecessors indiscrimi-
nately mixed the- most ill-assorted condiments together,
where his emulators, whimsical to excess, lavished twenty
ingredients on a single dish, Amphicles confined himself to
two or three.'

Our reason for dwelling on this ancient maltre de cuisine
is simply to remind more modern practitioners of the art
that culinary merit does ndt necessarily lie in the extrava-
gance of the trimmings.

AMPHITRYON (tlost) - Authors of gastronomical books
(such as Brillat-Savarin, Grimod de la Reynidre, Berchoux,
Monselet and Chavette) and most dictionaries define the
word as 'the one with whom we dine'. According to Molidre:

'The real Amphitryon
Is mine host with whom I dine.'

All the gastronomical writers have laid down precepts on
the relationships of hosts and guests. The most famous of
these works is the Manuel des arnphitryons by Grimod de la
Reynidre.

In more recent times Auguste Michel has devoted a whole
book full of useful hints to 'the man who receives at his
table' concerning his r6le of host, entitled Manuel des
amphitryons an debut fu X)( siicle.

Strictly speaking the word amphitryon only means host,
and applies, and should only apply, to the person who enter-
tains someone at his table.

We find it difficult to imagine what a host was like in
ancient times. One of the most celebrated amphitryons,

22

AMBROSIA 

cheon, and at which ail the dishes, the sweets and the dessert, 
are served at the same lime. 

This name should apply specifically to an evening meal, 
or supper served between midnight and two o'dock in the 
morning, in the course of a soirée (evening party). 

AMBROSIA. AMBROSIE - A kind of tea made from the 
ambrosier, a bush with sweet-smelling flowers and leaves. It 
is said to have restorative powers, especially for stomachic 
complaints. 

AMÉLÉON - A French word used in Normandy for a 
particular kind of cider. 

AMERICA - Wines and cuisine. (See WINES, INTER­
NATIONAL COOKERY.) 

AMÉRICAINE (À V) - Name given to various methods of 
preparing meat, fish, eggs, vegetables. Among these pre­

the best-known is Lobster à l'américaine (see 

AMERICAN P ARTRIDGE. COLIN - Bird of the partridge 
family, a little larger than quail, very common in America. 

The colin loui, also called American quail (bob-white, 
Virginian colin) is highly esteemed in the United States, and 
is now established in England. (For its culinary preparation, 
see QUAIL, PARTRIDGE.) 

AMIENS - This town in Picardy is famous, gastronomically 
speaking, for its duck pie, its andouillettes and its macaroons. 

AMIRAL (À - Name given to fish dishes. The character-
istic feature these dishes is their garnish, composed of 
fried mussels and oysters, crayfish tails and truffies, to which 
peeled mushrooms are added. The sauce is a Normandy 
sauce (see SAUCE) flavoured with Crayfish butter (see 
BUTTER). 

AMMAPERDRIX - A variety of the European partridge 
found in Algeria, Egypt, Israel, India and Persia. It only 
differs from the red-legged partridge in its size (it is smaller) 
and in the absence of a tarsal spur. The ammaperdrix likes 
hiding in rocky places and, like the French partridge, feeds 
on plants resembling thyme and wild thyme. They are 
sometimes found wandering about the fields on the Mediter­
ranean coast of France. Ail methods of given 
for partridge (g.v.) can he applied to this 

AMMOCOETE. AMMOCÈTE - A fish resembling the lamprey, 
found in the mouth of the Seine. 

The methods of preparation given for eel (q.v.) and 
lamprey (q.v.) are applicable to this fish. 

AMMONlA. AMMONIAC - A gaseous compound of nitrogen 
and hydrogen possessing strong alkaline and caustic 
perties. This gas affects the breathing and causes "ll",çL.!Jl)';, 

watering of the eyes, and cougrung. Il is easily soluble 
water, and then constitutes liquid ammonia or volatile 
alkali (the aqueous solution of ammonia). A few of it 
are recommended in cases of inebriety to induce vomi'tml!. 
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decomposes under the action of heat into 
ammonia and carbonic acid gaseous) without leaving 

residue. It is used in preparations under the names 
powder or Alsatian to render non-fermented 

dough spongy and porous. in occupya 
greater volume th an the grains flour, and vacuoles 
in thedough. These then disappear completely if the heat of 
the oyen is sufficiently strong. 

AMOMUM. AMOME - Perennial herb of the ginger family 
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found in Asia and Africa. The species known under the 
scientific name of Amomum cardamon capsular 
fruit often called cardamom, which are as a substitute 
for real cardamom. 

Considerable quantities of amomum are exported from 
Siam, Singapore and Saigon. In France the seeds are 
variously known as grains of Malaguetta 
Guinea grains, and are used as a sulJstlltulte 
pepper. 

AMOU- Béarnaise cheese consumed from October to May. 

AMOURETTES - Culinary name for the spinal marrow of 
oxen and calves. Calves' amourettes, delicate in flavour, 
are used as a filling for patties, hot pies, vol-au-vent, 
etc. 

Amourettes can also be prepared as an independent dish, 
made into croquettes, and various fried dishes, etc. 

Most of th..:: recipes for ca Ives' and lambs' brains 
which amourettes resemble - can be to them. 

No matter how amourettes are should first 
be boiled in court-bouillon (q.v.) same way as calves' 
and lambs' brains (see OFFAL or VARIETY MEATS). 

AMPHICLES - Celebrated cook of ancient Greece. More 
than any of his of that distant epoch, Amphicles 
deserves to oe from oblivion. He alone recognised 
ail that was barbarous and foolishly ostentatious in the 
culinary methods of his time, and in bis teachings, and in 
practice, he devoted himself to the task of bringing to them a 
saner liked to prepare nature's 
simply. cooked on a spit and under-
done with nothing but a sprinkling of coriander and fenne!. 
He maintained that a sucking pig should simply be boiled 
and on a bed of sage. He larks in vine leaves 
and mullet in fig leaves and them among the 
cinders. No-one knew better than he how to harmonise a 
piece of flesh and an aromatic. No-one disapproved more 
than he did of the the flavour of a mea t 
or vegetable. friend of even used spices 
sparingly in his sauces. Where bis predecessors îndiscrimi­
nately mixed the' most iIl-assorted condiments together, 
where his emulators, whimsical to lavished twenty 
ingredients on a single dish, Amphicles himself to 
two or three.' 

Our reason for dwelling on this ancient maître de cuisine 
is sim ply to remind more modern practitioners of the art 
that cuIinary merit does not necessarily lie in the extrava­
gance of the trimmings. 

AMPHITRYON (Host) - Authors of gastronomical books 
(such as Brillat-Savarin, Grimod de la Reynière, Berchoux, 
Monselet and Chavette) and most dictionaries define the 
word as 'the one with whom we dine'. According to Molière: 

'The real Amphitryon 
Is mine ho st with whom 1 dîne.' 

Ail the gastronomical writers have laid down precepts on 
the relationships of hosts and guests. The most famous of 
these works is the Manuel des amphitryons by Grimod de la 
Reynière. 

In more recent times Auguste Michel has devoted a who le 
book full of usefuJ hints to 'the man who receives at his 
table' concerning his rôle of host, entitled Manuel des 
nn<mhitrufllH au debut du XX" siècle. 

"P'-"""".5, the word «rnnhitnJAn only means host, 
and only pers on who enter-
tains someone at rus table. 

We find it difficult to imagine what a host was like in 
ancient times. One of the most celebrated amphitryons, 



ANAEMIA

Terracotta amphorae for
storing oil or wine

historical or legendary, was Lucullus. He can be taken as a
model of amphitryons, forhe offered his guests trulymagnifi-
cent feasts.

Historians have given us accounts of the lavishness of
Maecenas' table; he, too, is described as a great master of
the art of entertaining. Heliogabulus was another renowned
for the extraordinary luxuryof his table. Then there were the
three men of the name Apicius in ancient Rome (see

APTCTUS).
Let us not forget Assurbanipal, even though he belongs to

legend rather than to history. He was one of the most
ostentatious of the Assyrian kings - none other than the
legendary Sardanapalus.

Belshazzar, too, must have been an amphitryon on a grand
scale, because even today, when describing a truly magnifi-
cent banquet, we still say that it was'a veritable Belshazzar's
feast'.

'For a rich man,'writes Grimod de la Reynidre, 'the best
r6le in the world is that of host.'

Berchoux, for his part, says:

'S'il est un r6le noble et bien digne d'envie,
C'est celui d'un mortel qui fait en sa maison,
Les honneurs de sa table en digne amphitryon.'

'If there is a noble r6le, a truly enviable one,
It is that of a mortal who in his house does
The honours of his table like a true amphitryon.'

Barras, Cambac6rds and Talleyrand were distinguished
amphitryons. Napoleon said of Cambacerds: 'If you wish to
eat really well, go and visit my arch-chancellor.' Other tables
were renowned for the quality of their food, although some,
like that of Princess Mathilde, for their mediocrity. The
disappearance of great wealth, the servant problem, the
habit of entertaining in restaurants, have pushed amphi-
tryonism to the background. But there are still houses where
great pains are taken to ensure the bonheur gourmand of the
guests.

AMPHORA. AMpHoRE - A terracotta vase used in ancient
t'mes for measuring liquids. The capacity of the Italic
amphora, that of the Romans, was 25.89litres. An amphora
kept in the Capitol served as a standard measure. The Attic
arrphor4 that of the Greeks, was a third larger. Amphorae
were used to store oil, wine, olives and raisins.

The amphora was sess/r.s or non se.rsills according to
whether it stood upright on its base or terminated in a
rounded point. In the latter case it was placed in a hole in the

Decorated Greek amphora

ground or on a specially constructed pierced shelf.

AMYGDALINE - Chemical name for the substance that
makes the oil of bitter almonds noxious. Amygdalin is the
term applied to all substances, cakes or sweets, that contain
almonds.

ANAEMIA. llwrtIun - Anaemia is characterised by a diminu-
tion of the red corpuscles of the blood. Persons suffering
from anaemia are said to be anaemic.

Diet for anaemics - Iron being the principal medicine for
anaemic conditions, dieticians introduoe as many iron-rich
foods into the diet as possible. These are yolk of egg,
meat, pig's blood, etc. (animal origin); green cabbage,
spinach, chicory, oats, lentils, white haricot beans, carrots,
etc. (vegetable origin); also red wine. It is naturally ad-
visable, before following such a diet, to take into account
the condition of the digestive organs, since they are usually
deficient. This is the reason why, for example, pig's blood,
although rich in iron, can rarely be used. This diet has
recently been modified following research carried out by an
American scholar, Dr. Whipple, who has proved both
experimentally and in practice that calfs liver is the food that
best assures the regeneration of the blood; kidneys, hearts
and meat also react well, but less effectively. The efrcacy of
preparations based on dehydrated stomach, usually pre-
scribed in pharmaceutical form, has also been recognised.

Whipple's diet consists of a daily ration of 150-250 g.
(5-9 oz.) calf's liver eaten for breakfast or lunch, a little
meat, fresh vegetables chosen from those rich in iron, fruit
(peaches, apples, etc.). Bread, starch products, eggs and
sugar are restricted; oils and fats are forbidden apart from a
little fresh butter; skinmed milk is generally allowed. The
Iiver has preferably to be eaten raw, especially for grave
forms of pernicious anaemia.

There are various recipes for the preparation of raw or
cooked liver.

Raw liver. Slice the liver, then mince it. The resulting pulp
should be free from all stringy tissues.

Serve it in sandwiches, or mixed with preserves, or with
wann beef tea to form a pur6e.

There is even a recipe for liver cocktail. Pound about
100 g. (4 oz.) lightly cooked liver. Place on lettuce leaves, and
season with salt and pepper. Add a slice of raw tomato,
choppd parsley and a little mustard. Prepare I cup tomato
sauce, * cup lemon juice, 2 coffeespoons Worcestershire
sauce,1| coffeespoon finely chopped shallots, salt and pepper.
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historical or legendary, was Lucullus. He can be taken as a 
model of amphitryons, for he offered his guests truly magnifi­
cent feasts. 

Historians havegiven us accounts of the lavishness of 
Maecenas' table; he, too, is described as a great master of 
the art of entertaining. Heliogabulus was another renowned 
for the extraordinary luxury of his table. Then there were the 
three men of the name Apicius in ancient Rome (see 
APICIUS). 

Let us not forget Assurbanipal, even though he belongs to 
legend rather than to history. He was one of the most 
ostentatious of the Assyrian kings - none other than the 
legendary Sardanapalus. 

Belshazzar, too, must have been an amphitryon on a grand 
scale, because ev en today, when describing a truly magnifi­
cent banquet, we still say that it was 'a veritable Belshazzar's 
feast'. 

'For a rich man,' writes Grimod de la Reynière, 'the best 
rôle in the world is that of host.' 

Berchoux, for his part, says: 

'S'il est un rôle noble et bien digne d'envie, 
C'est celui d'un mortel quifait en sa maison, 
Les honneurs de sa table en digne amphitryon.' 

'If there is a noble rôle, a truly enviable one, 
It is that of a mortal who in his house does 
The honours of his table like a true amphitryon.' 

Barras, Cambacérès and Talleyrand were distinguished 
amphitryons. Napoleon said of Cambacérès: 'If you wish to 
eat really weil, go and visit my arch-chancellor.' Other tables 
were renowned for the quality oftheir food, although sorne, 
like that of Princess Mathilde, for their mediocrity. The 
disappearance of great wealth, the servant problem, the 
habit of entertaining in restaurants, have pu shed amphi­
tryonism to the background. But there are still houses where 
great pains are taken to ensure the bonheur gourmand of the 
guests. 

AMPHORA. AMPHORE - A terracotta vase used in ancient 
times for measuring liquids. The capacity of the Italic 
amphora, that of the Romans, was 25·89 litres. An amphora 
kept in the Capitol served as a standard measure. The Attic 
amphora, that of the Greeks, was a third larger. Amphorae 
were used to store oil, wine, olives and raisins. 

The amphora was sessilis or non sessilis according to 
whether it stood upright on its base or terminated in a 
rounded point. In the latter case it was placed in a hole in the 

ANAEMIA 

Terracolla amphorae for 
storing oil or wine 
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ground or on a specially constructed pierced shelf. 

AMYGDALINE - Chemical name for the substance that 
makes the oil of bitter almonds noxious. Amygdalin is the 
term applied to ail substances, cakes or sweets, that contain 
almonds. 

ANAEMIA. ANÉMIE - Anaemia is characterised by a diminu­
tion of the red corpuscles of the blood. Persons suffering 
from anaemia are said to be anaemic. 

Diet for anaemÏcs - Iron being the principal medicine for 
anaemic conditions, dieticians introduce as many iron-rich 
foods into the diet as possible. These are yolk of egg, 
meat, pig's blood, etc. (animal origin); green cabbage, 
spinach, chicory, oats, lentils, white haricot beans, carrots, 
etc. (vegetable origin); also red wine. It is naturally ad­
visable, before following such a diet, to take into account 
the condition of the digestive organs, since they are usually 
deficient. This is the reason why, for ex ample, pig's blood, 
although rich in iron, can rarely he used. This diet has 
recently been modified following research carried out by an 
American scholar, Dr. Whipple, who has proved both 
experimentally and in practice that calfs liver is the food that 
best assures the regeneration of the blood; kidneys, hearts 
and meat also react weil, but less effectively. The efficacy of 
preparations based on dehydrated stomach, usually pre­
scribed in pharmaceutical form, has also been recognised. 

Whipple's diet consists of a daily ration of 150-250 g. 
(5-9 oz.) calf's liver eaten for breakfast or lunch, a little 
meat, fresh vegetables chosen from those rich in iron, fruit 
(peaches, apples, etc.). Bread, starch products, eggs and 
sugar are restricted; oils and fats are forbidden apart from a 
little fresh butter; skimmed milk is generally allowed. The 
liver has preferably to be eaten raw, especially for grave 
forms of pernicious anaemia. 

There are various recipes for the preparation of raw or 
cooked liver. 

Raw liver. Slice the liver, then mince it. The resulting pulp 
should he free from all stringy tissues. 

Serve it in sandwiches, or mixed with preserves, or with 
warm beef tea to fonn a purée. 

There is even a recipe for liver cocktail. Pound about 
100 g. (4 oz.) lightly cooked liver. Place on lettuce leaves, and 
season with salt and pepper. Add a slice of raw tomato, 
chopped parsley and a little mustard. Prepare t cup tomato 
sauce, t cup lemon juice, 2 coffeespoons Worcestershire 
sauce, t coffeespoon finely chopped shallots, salt and pepper. 



ANAGNOST

Mix I part of minced or grated liver to 2l pans of this
mixture, shake and chill.

Calf's liver an gratin. Blanch and dice 450 g. (l lb.) calf's
liver, and place it on a buttered plate. Cover with bread-
crumbs, white sauce and pulped tomatoes. Season with salt
and pepper and brown in the oven. A little ham and chopped
parsley may be added.

Liver balls. Blanch and pound 450 g. (1 lb.) liver with
2 rashers cif fat bacon. Add 2 tablespoons (3 tablespoons)
cream, I chopped onion, 2 eggs (or the yolks only), and stale
or fresh breadcrumbs until of a consistency to forrn into
rather large balls. Bake these in the oven.

Liuer creun. Mix I cup pounded liver urith I egg, well
beaten, and season with salt and pepper. Thin with milk,
pour into a bain-marie, and place in the oven until set.

Raw liver vinaigrette. Cut raw liver into small pieces and
season with vinegar, onion, parsley and chervil.

ANAGNOST. ANAcNosrE- Name given by the Romans to
the slave whose job it was to read during meals.

The custom dates from the time of the Emperor Claudius,
althougb nowadays it hardly exists, except in some nunneries
and monasteries.

Not so long ago, however, there was an anagnoste in each

of the French educational establishments run by the
Church. He was considered a privileged person. His meals

were served to him after his companions had left the table,
and he was usually given a wider choice and more copious
portions of food. The post was much sought after by the
pupils.

ANALECT. ANALEcTE- Name given to the slave whose duty
it was to collect the remains of a Roman meal. History does
not relate what happened to these left-overs; they were prob-
ably neatened into acceptable portions, artistically arranged,
and sold in special markets. (See ARLEQUINS.)

ANALEPTIC. lNlr.eprIQUE - Whatever builds up and
rcstores exhausted forces. Term applied to light foods which
are €asy to digest and which quickly produce a sensation of
well-being. Full-bodied wines, beef tea, meat jellies, tapioca
and chocolate are all analeptics.

ANALYSIS. ANALYSE - Scientific term for the separation
of the whole into its component parts. The various consti-
tueats of food have often been scientifically analysed.

ANAPHYLAXIS. ANApHyLAxE - Word created by Pro-
fessor C. Richet to define the curious phenomenon dis-
covered by him: that certain poisons increase rather than
diminish the sensitiveness of an organism to their action.

A minimal dose of poison given 1e 4 nsn-sensitised animal
has no serious effects,while alarming effects are produced in
an animal that has previously been given a non-fatal dose of
the same poison.

This is especially true after internal injeotions. It also
explains thq disorders that occur after the ingestion ofcertain
foods.

Food anephylrxb - Some people, following the ingestion
of certain foods such as bread, eggs, milk, honey, chocolate,
etc., af€ subject either to skin eruptions, often of the nettle-
rash kind, or to a respiratory disorder akin to asthma, or to
severe headaches.

The desensitisation treatmetrt is a delicate onp and belongs
entirely to the realm of medicine.

ANCHOVY. ANcHoIs - Small sea fish, 15 cm. (6 inches)
long. Its back is a beautiful green colour which latpr turns a

dark greenish blue, then almost black, all of whict! helps the
buyeito determine its freshness. It can be distinguished from
the sardine by its projecting snout, and large mouth, which

stretches almost to the gills.
The anchovy has long been appreciated as a food. It is

mentioned in the works of Elien and Aristotle, and its
viscera are used in the making of garum (q.v.), which the
Greeks and Romans called 'the most precious sauce'.

Anchovies have a very delicate flavour when fresh, but can
only be eate,n fresh in the countries where they are caught.
When fried they are much tastier than gudgeon or smelt.
The best anchovies come from the Mediterranean coast from
Nice to Catalonia, and are very large in that region.

Anchovy fillets, prepared at home or industrially, are used
in many dishes, hot and cold; in pizza, for example.

Method of preparatior. Cut the head offand clean out the
inside. Wipe the fish without pressing too hard, as the flesh is
very delicate.

Perhaps the best and most popular method of cooking
fresh anchovies is frying them in olive oil. When they are
large, all the recipes given for cooking fresh sardines (q.v.)
can be applied to anchovies.

Anchovy is mostly prepared in brine, and is found in this
form in all the markets of Europe. It can also be preserved in
oil, or pickled.

Anchovies i la silesienne. ANcHoIs r, u snfsruNs - Fillet 6

fresh anchovies and leave them to soak for half-an-hour in
white wine.

Soak the soft roes of 2 salted herring in water, and rub
thern through a fine sieve. Add 2 teaspoons finely chopped
shallot mixed with chopped parsley. Thin down this pur6e
with the white wine in which the anchovies were soaked.

Spread the mixture in an hors-d'euvre dish, and arrange
the anchovy fillets on it in a criss-cross pattern. Surround the
fillets with a border of mixed salad composed of boiled
potatoes and tart apples, cut into small dice and well
seasoned. Garnish with sprigs of parsley and thin slices of
lemon and beetroot. Just before serving, sprinkle with olive
oil.

Anchovy canapcs. cer.lApEs Atx ANcHoIs - Cut anchovy
fillets in small pieces and arrange them on long slices of bread
which have had the crusts removed and been spread with a
light coating of Mattre d'hdtel butter (see BUTTER). Chop
(separately) the yolks and whites of hard-boiled eggs, and
some parsley; arrang€ little heaps of these between the pieces

of anchovy. Garnish with curly parsley.

and spices : lrom left to right -juniper berries, cinnamon, basil, paprika; aniseed, cayenne,
ajoujoli, coiander; curry, caraway, raz el hamour, rosemary; pepper, ginger, fennel,

sweet pepper; celery, saflron, cloves,sage(Hidiard. Phot. Lorousse)

Preparation of anchovies (after a drawing by J Houel)

ANAGNOST 

Mix 1 part of minced or grated liver to 21 parts of this 
mixture, shake and chilI. 

Ca/f's /iver au gratin. Blanch and dice 450 g. (1 lb.) calf's 
liver, and place it on a buttered plate. Cover with bread­
crumbs, white sauce and pulpedtomatoes. Season with salt 
and pepper and brown in the oven. A Httle ham and chopped 
parsley may he· added. 

Liver balls. Blanch and pound 450 g. (l lb.) liver with 
2 rashers Of fat bacon. Add 2 tablespoons (3 tablespoons) 
crea m, 1 chopped onion, 2 eggs (or the yolks only), and stale 
or fresh breadcrumbs until of a consistency to fonn into 
rather large balls. Bake these in the oven. 

Liver cream. Mix i cup poupded liver with 1 egg, weIl 
beaten, and season with salt and pepper. Thin with milk, 
pour into a bain-marie, and place in the oven until set. 

Raw /iver vinaigrette. Cut raw liver into small pieces and 
season with vinegar, onion, parsley and chervil. 

ANAGNOST. ANAGNOSTE - Name given by the Romans to 
the slave whose job it was to read during meals. 

The custom dates from the time of the Emperor Claudius, 
although nowadays it hardJy exists, except in sorne nunneries 
and monasteries. 

Not so long ago, however, there was an anagnoste in each 
of the· French educational establishments run by the 
Church. He was considered a privileged person. His meals 
were served to him after bis corn panions had left the table, 
and he was usually given a wider choice and more copious 
portions of food. The post was much sought after by the 
pupils. 

ANALECT. ANALECTE- Name given to the slave whose dut y 
it was to collect the remains of a Roman meal. History does 
not relate what happened to these left-overs; they were prob­
ably neatened into acceptable portions, artistically arranged, 
and sold in special markets. (See ARLEQUINS.) 

ANALEPTIC. ANALEPTIQUE - Whatever builds up and 
restores exhausted forces. Tenu applied to light foods which 
are easy to digest and which guickly produce a sensation of 
well-being. Full-bodied wines, heef tea, meat jellies, tapioca 
and chocolate are aIl analeptics. 

ANALYSIS. ANALYSE - Scientific tenn for the separation 
of the whole into its component parts. The various consti­
tuents of food have often been scientifically analysed. 

ANAPHYLAXIS. ANAPHYLAXIE - Word created by Pro­
fessor C. Richet to define the curious phenomenon dis­
covered by him: that certain poisons increase rather than 
diminish the sensitiveness of an organism to their action. 

A minimal dose of poison given to a non-sensitised animal 
has no serious effects, while alarming effects are produced in 
an animal that has previously been given a non-fatal dose of 
the same poison. 

This is especially true after internaI injections. It also 
explains the disorders that occur after the ingestion of certain 
foods. 

Food anaphylaxis - Sorne people, following the ingestion 
of certain foods such as bread, eggs, milk, honey, chocolate, 
etc., are subject either to skin eruptions, often of the nettle­
rash kind, or to a respiratory disorder akin to asthma, or to 
severe headaches. 

The desensitisation treatment is a delicate on~ and belongs 
entirély to the realm of medicine. 

ANCHOVY. ANCHOIS - Small sea fish, 15 cm. (6 inches) 
long. Its back is a beautiful green colour which latpr tu ms a 
dark greenish blue, then almost black., aIl of which' helps the 
buyer to determine its freshness. It can bedistinguiShed from 
the sardine by its projecting snout, and large mouth, which 

Preparation of anchovies (afler a drawing by J HoueI) 

stretches almost to the gills. 
The anchovy has long been appreciated as a food. It is 

mentioned in the works of Elien and Aristotle, and its 
viscera are used in the making of garum (g.v.), which the 
Greeks and Romans called 'the most precious sauce'. 

Anchovies have a very delicate flavour when fresh, but can 
only be eaten fresh in the countries where they are caught. 
When fried they are much tastier than gudgeon or smelt. 
The best anchovies come from the Mediterranean coast from 
Nice to Catalonia, and are very large in that region. 

Anchovy fillets, prepared at home or industrially, are used 
in many dishes, hot and cold; in pizza, for example. 

Method of preparation. Cut the head off and clean out the 
inside. Wipe the fish without pressing too hard, as the flesh is 
very delicate. 

Perhaps the best and most popular method of cooking 
fresh anchovies is frying them in olive oil. When they are 
large, aIl the recipes given for cooking fresh sardines (g.v.) 
can he applied to anchovies. 

Anchovy is mostly prepared in brine, and is found in this 
fonn in aIl the markets of Europe. It can also he preserved in 
oil, or pickled. 

Ancbovies à la silésienne. ANCHOIS À LA SILÉSIENNE - Fillet 6 
fresh anchovies and leave them to soak for half-an-hour in 
white wine. 

Soak the soft roes of 2 salted herring in water, and rub 
them through a fine sieve. Add 2 teaspoons finely chopped 
shallot mixed with chopped parsley. Thin down this purée 
with the white wine in which the anchovies were soaked. 

Spread the mixture in an hors-d'œuvre dish, and arrange 
the anchovy fillets on it in a criss-cross pattern. Surround the 
fiJlets with a border of mixed salad composed of boiled 
potatoes and tart apples, cut into small dice and weIl 
seasoned. Garnish with sprigs of parsley and thin slices of 
lemon and beetroot. Just before serving, sprinkle with olive 
oil. 

Ancbovy canapés. CANAPÉS AUX ANCHOIS - Cut anchovy 
fillets in srnall pieces and arrange them on long slices ofbread 
which have had the crusts removed and been spread with a 
light coating of Maître d'hôte/butter (see BUTIER). Chop 
(separately) the yolks and whites of hard-boiledeggs, and 
sorne parsley; arrange little heaps of these between the pieces 
of anchovy. Garnish with curly parsley. 

Anchovy 

tierbs and spices: from lefllo righl- juniper berries. cinnamon, basil, paprika; a njseed , cayenne, 
ajoujoli, coriander; curry, caraway, raz el IJan/OUl, rosemary; pepper, ginger, fennel, 

sweet pepper; celery, sa frron , c1oves, sage (Hédiard. Phal. Larousse) 
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