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Almond 

and Cardamom Pudding, 91 

and Shrimp Sauce, Chicken in, 55–56 

Soup, Cold, with Garlic, Fava Beans and Parsley, 

128 

Anchovy(ies). See under Fish 

Anise, Sweet Custard with, 106 

Appetizers and first courses. See also Omelet(s); 

Salad(s); Soup(s) 

Anchoiade - Anchovy Toast, 14–15 

Avocado Mousse with Three Sauces, 122 

Cheese Croquettes, Swiss, 22 

Chicken Liver Toast with Pine Nuts and a Leaf 

Salad, 46 

Crab Claws with Ginger, 110 

Crayfish, Freshwater, with a Lemon Sauce, 94 

Eggplant Purée with Chili, 78 

Eggs Wrapped with Lamb, 54 

Escovitch - Escabeche - Caveach, 86 

Falafel from Israel, 14 

Grilled Scallops with Szechwan Pepper, 102 

A Meze, 54–55, 56 

Mussels, Belgian, 86 

Mussels, Deep Fried, with a Walnut and Sesame 

Sauce, 46 

Oysters Poached with a Julienne of Vegetables and 

Champagne, 152 

Oysters with a Watercress Cream, 116 

Parcels of Crab in Spinach Leaves, 146 

Pickled Herring Gratin, Swedish, 14 

Poached Eggs on a Bed of Tomato with a Leek 

Sauce, 140 

Prawn Balls with a Tamarind Sauce, 94–95 

Tarts of Artichokes with a Soufflé Topping, 128, 

129 

Tomatoes Stuffed with Cream Cheese and Basil, 

14 

Apple(s) 

Balkan Poached, 91 

in Cold Beet Soup, 22–23 

Crumble, Cinnamon, 27 

Flamed with Calvados, 75 

Fool with Ginger, 35 

and Horseradish, Chicken with, 87–88 

Tagine of Chicken with, 40–41 

Turbot Cooked in Cider, Served with, 104–105 

Apricot(s) 

Squab Stuffed with, 141 

Stuffed, in Mediterranean Sweetmeats, 107 

Toast, 51 

Artichokes 

Tarts of, with a Soufflé Topping, 128, 129 

Tuscan Fried, 25 

Asparagus 

Gratin, 82 

Salad, Japanese, 62 

Atholl Brose, 43 

Avocado 

in Barbecued Pork Tex-Mex, 134–135 

and Cucumber, A Salad of, 42 

Mousse with Three Sauces, 122 

 

Balkan Poached Apples, 91 

Balkan Pork Kebabs, 88, 89 

Banana Curry Soup, 140 

Barbecued Pork Tex-Mex, 134–135 

Barley Cream, 59 

Basil, Tomatoes Stuffed with Cream Cheese and, 14 

Beans 

Falafel from Israel, 14 

Fava, Cold Almond Soup with Garlic, Parsley and, 

128 

Garbanzo Salad with Tomato and Onion, with 

Yogurt, 130 

Green, with Hazelnuts, 24 

with Saffron, Tomato and Egg, 74 

Beef and veal 

Calf's Liver with Dubonnet and Orange, 47 

Fillet of, with Double Mushroom Sauce, 152–153 

Fillet Steak with Walnut and Horseradish Sauce, 

23 

with Mustard Sauce, 48, 49 

Steak, Hungarian Platter, 80–81 

Stuffed Cabbage Rolls, 97–98 

Stuffed with Salami and Cheese, 23–24 

Veal Escalopes with Parmesan Cheese and 

Prosciutto, 23 

Beet(s) 

in Salad of Salsify with a Red Dressing, 146–147 

Soup, Cold, 22–23 

Belgian Mussels, 86 

Berries. See also specific types 

in Melon Sherbet with Peaches, 42–43 

Northern Fruit Gelatin, 97, 98–99 

Polish Shortbread with a Red Fruit Filling, 19 

Tuscan Cream Cheese with Soft Fruit, 83 

Blue Cheese Salad, A, 73 

Boysenberry(ies) 

Kissel, 99 

and Melon in Muscat Wine, 119 

Brandade of Smoked Mackerel, in a Meze, 55, 56 

Brazil Nut Soup, Lemon and, 46 

Bread. See also Toast 

Onion Bread Ring, 34–35 

Persian, with Cheese, Herbs and Salad, 26 

Sourdough, San Francisco, 33–34 

Breast of Chicken with Cucumber, 39–40 



Breast of Turkey with Four Spices, 32–33 

Brown Sugar Meringues with Coffee Brandy Cream, 

149 

Burnt Creams, 19 

Burst Pipes: Leeks with Peppers, Tomatoes, Garlic and 

Anchovy, 157 

Butter 

Red, Oysters with, 103 

Sauce, in Mackerel with Gooseberry Sauce, 

102–103 

 

Cabbage 

Duck Braised with Red, 94–95 

Rolls, Stuffed, 97–98 

Cake(s) 

Cheesecake, 82–83 

Chestnut and Chocolate, 113 

Ginger, Pears with a, 18–19 

A Layered Ice Cream, 125 

Liquorice Gingerbread, 123, 124–125 

Walnut, with Figs and Cream, 58–59 

Calf's Liver with Dubonnet and Orange, 47 

Camembert Toast, 106 

Caponata - Eggplants Sweet and Sour, 49–50 

Caramel 

Meringue, 67 

Walnuts Stuffed with Marzipan, 27 

Caraway, Meatballs with Yogurt and, 87 

Cardamom 

Pudding, Almond and, 91 

Soup, with Tomato and Orange, 78–79 

Carrot(s) 

with a Cider Sauce, 106 

and Coriander Soup, 30 

with Dried Fruit, 57 

Salad of, A Sweet Sour, 50 

Sauce, in Avocado Mousse with Three Sauces, 

122 

and Zucchini with a Mint Sauce, 112–113 

Catalan Chicken, 79–80 

Cauliflower 

Deep Fried, 34 

Punjabi, 90 

Caviar Rolls, Smoked Salmon and, 31 

Celeriac Remoulade, 30–31 

Celery and Port, Pheasant Braised with, 123–124 

Cheese 

Beef Stuffed with Salami and, 23–24 

Blue, A Salad, 73 

Camembert Toast, 106 

Cream Cheese and Basil, Tomatoes Stuffed with, 

14 

Cream Cheese with Soft Fruit, Tuscan, 83 

Croquettes, Swiss, 22 

Goat, Toast, Yellow Flower Salad and, 110 

Gratin of Potatoes Savoyard, 64–65 

Norwegian, Pheasant with, 71–72 

Parmesan, Veal Escalopes with Prosciutto and, 23 

with Persian Bread, Herbs and Salad, 26 

Potatoes Savoyard, Gratin of, 64–65 

A Sandwich Spread From Eastern Europe, 18 

Sauce, in Chicken Savoyarde, 63–64 

Tarts of Artichokes with a Soufflé Topping, 128, 

129 

Cheesecake, 82–83 

Cherries with a Raspberry Fool, 136–137 

Chestnut and Chocolate Cake, 113 

Chicken 

with Apple and Horseradish, 87–88 

Breast of, with Cucumber, 39–40 

Catalan, 79–80 

and Cucumber Salad, 62–63 

Liver Toast with Pine Nuts and a Leaf Salad, 46 

Peaches with, 24 

Savoyarde, 63–64 

in Shrimp and Almond Sauce from Brazil, 55–56 

Tagine of, with Apples, 40–41 

Tandoorized, 111–112 

Chili, Eggplant Purée with, 78 

Chocolate 

Cake, Chestnut and, 113 

Little Mocha Creams, 74–75 

Sauce, Coffee Flan with a, 137 

Strawberries with Cream and Pineapple, 19 

Cilantro Sauce, Fried Eggplant with a Green, 90–91 

Cinnamon 

Apple Crumble, 27 

Orange Salad with, 42 

Peaches with Chicken and, 24 

Citrus Soufflé, A Layered, 148–149 

Coconut 

Chicken in Shrimp and Almond Sauce from 

Brazil, 55–56 

Custard, 67 

Custard with Eggplant and Cumin, in A Meze, 

54–55, 56 

Haddock with Mangoes and, 40 

Cod with a Shrimp Sauce, 102 

Coffee 

Brandy Cream, Brown Sugar Meringues with, 149 

Flan with a Chocolate Sauce, 137 

Granita, 149 

Little Mocha Creams, 74–75 

Ricotta Al Caffe, 59 

Cold soups 

Almond, with Garlic, Fava Beans and Parsley, 128 

Beet, 22 

Yogurt, 22 

Cookies, Seed and Spice, 83 

Coriander Soup, Carrot and, 30 

Corn 



and Marigold Pudding, 31–32 

Pancakes, 64 

with Red Pepper, 135 

Couscous Salad, Tabbouleh or, 105–106 

Crab. See under Shellfish 

Crayfish, Freshwater, with Lemon Sauce, 94 

Cream Cheese 

and Basil, Tomatoes Stuffed with, 14 

with Soft Fruit, Tuscan, 83 

Crispy Steamed Duck with Water Chestnuts and 

Mushrooms, 117–118 

Croquettes, Swiss Cheese, 22 

Cucumber 

Breast of Chicken with, 39–40 

Salad, 73 

Salad, Chicken and, 62–63 

A Salad of Avocado and, 42 

Cumin and Spinach, Stir-fried Pork with, 146 

Curry 

as in Bombay, 47 

Soup, Banana, 140 

Custard. See also Pudding(s) 

An Eggplant, Coconut and Cumin, in A Meze, 

54–55, 56 

Coconut, 67 

Sauce, in Caramel Meringue, 67 

Sweet, with Anise, 106 

 

Dates, Stuffed, 107 

Deep Fried Cauliflower, 34 

Deep Fried Mussels with a Walnut and Sesame Sauce, 

46 

Desserts. See also Cake(s); Gelatin; Ices; Pudding(s); 

Tart(s), sweet 

Apple Fool with Ginger, 35 

Apples Flamed with Calvados, 75 

Apricot Toast, 51 

Atholl Brose, 43 

Balkan Poached Apples, 91 

Boysenberry Kissel, 99 

Brown Sugar Meringues with Coffee Brandy 

Cream, 149 

Caramel Meringue, 67 

Caramel Walnuts Stuffed with Marzipan, 27 

Cheesecake, 82–83 

Cherries with a Raspberry Fool, 136–137 

Chocolate Strawberries with Cream and Pineapple, 

19 

Cinnamon Apple Crumble, 27 

Emperor's Omelet, 75 

Gratin of Satsumas, 51 

Hearts of Cream with Candied Orange, 50–51 

A Layered Citrus Soufflé, 148–149 

Mediterranean Sweetmeats, 107 

Melon and Boysenberries in Muscat Wine, 119 

Orange Salad with Cinnamon, 42 

Passion Fruit Soufflé, 153 

Peaches with Lemon and Brandy, 51 

Pears with a Ginger Cake, 18 

Polish Shortbread with a Red Fruit Filling, 19 

Ricotta Al Caffe, 59 

Salzburg Dumplings, 99 

Seed and Spice Cookies, 83 

Sicilian Strawberry Cream, 25, 26 

Strawberries and Oranges in Asti Spumante, 107 

Strawberries and Redcurrants, 43 

Sweetmeats for Cancerians, 43 

West Indian Fruit Salad, 91 

Winter Fruit Salad in Red Wine, 131 

Yogurt, 59 

Devonshire Junket and Prune Whip, 118–119 

Dill, Giant Prawns with Ginger and, 86–87 

Dried Fruit. See also Apricot(s); Fig(s); Prune(s) 

Carrots with, 57 

Raisins, A Semisweet Tart of Spinach, Pine Nuts 

and, 130–131 

Winter Fruit Salad in Red Wine, 131 

Duck 

Braised with Red Cabbage, 94–95 

Crispy Steamed, with Water Chestnuts and 

Mushrooms, 117–118 

Welsh Salt, 95 

Wild, with Ginger and Port, 128–129 

 

Edible flowers 

Blue Flower Omelet, Sister Abigail's, 30 

Marigold Pudding, Corn and, 31–32 

Mimosa Salad, Fennel and, 30 

Orange Flower and Rose Conserve, 35 

Rose Petal Ice Cream, Strawberry and, 131 

Violet Pudding, 35 

Yellow Flower Salad and Goat Cheese Toast, 110 

Eggplant(s) 

Caviar, in A Meze, 54, 56 

Coconut and Cumin Custard, in A Meze, 54–55, 

56 

Fried, with a Green Cilantro Sauce, 90–91 

and Parsnip Chips, 124 

Purée with Chili, 78 

Sweet and Sour - Caponata, 49–50 

Egg(s). See also Omelet(s) 

Beans with Saffron, Tomato and, 74 

Poached, on a Bed of Tomato with a Leek Sauce, 

140 

Salad of Zucchini and Mint with, 38 

Scrambled, with Saffron, 156 

in Spiced Spinach and Prunes, 96 

in Tarts of Artichokes with a Soufflé Topping, 

128, 129 

Wrapped with Lamb, 54 



Emperor's Omelet, 75 

Endive with Mustard, 148 

Escalopes of Turkey with Lemon and Parsley, 47–48 

Escovitch - Escabeche - Caveach, 86 

 

Falafel from Israel, 14 

Fava Beans and Parsley, Cold Almond Soup with 

Garlic, 128 

Fennel and Mimosa Salad, 30 

Fig(s) 

Balls, in Mediterranean Sweetmeats, 107 

and Cream, Walnut Cake with, 58–59 

Fillet of Beef with Double Mushroom Sauce, 152–153 

Fillets of Fish Wrapped in Lettuce, 116, 117 

Fillet Steak with Walnut and Horseradish Sauce, 23 

First courses. See Appetizers and first courses 

Fish. See also Shellfish 

Anchovy(ies) 

Jansson's Temptation, 96 

Leeks with Peppers, Tomatoes, Garlic and 

(Burst Pipes), 157 

Toast - Anchoiade, 14–15 

Yellow Peppers Baked with, 48–49 

Cod with a Shrimp Sauce, 102 

Fillets of Fish Wrapped in Lettuce, 116, 117 

Haddock with Mangoes and Coconut, 40 

Herring Gratin, Swedish Pickled, 14 

Mackerel 

Escovitch - Escabeche - Caveach, 86 

with Gooseberry Sauce, 102–103 

Smoked, Brandade of, in A Meze, 55, 56 

Monkfish, Roast, with Black Pepper and Port, 152 

Mullet, Red, with Pimientos, 31 

Salmon 

Gravlaks, 70–71, 72 

Smoked, and Caviar Rolls, 31 

Shark with Lemon, 134 

Sole Simmered in Sake, 64 

Tapenade, 55 

Taramasalata, 55 

Tuna, in North African Salad, 16–17 

Turbot Cooked in Cider, Served with Apple, 

104–105 

Flowers. See Edible flowers 

Freshwater Crayfish with Lemon Sauce, 94 

Fried Eggplant with a Green Cilantro Sauce, 90–91 

Fruit. See Berries; Dried Fruit; specific types 

 

Game. See Duck; Pheasant 

Garbanzo(s) 

Falafel from Israel, 14 

Salad with Tomato and Onion, with Yogurt, 130 

Garlic 

Cold Almond Soup with Fava Beans, Parsley and, 

128 

with Leeks, Peppers, Tomatoes and Anchovy 

(Burst Pipes), 157 

Mushrooms with Parsley, Red Wine and, 118 

Potatoes with Mint and, 42 

Gelatin 

Mint, Jasmine Cream with a, 143 

Muscat, Muscat Grapes in, 131 

Northern Fruit, 97, 98–99 

Giant Prawns with Ginger and Dill, 86–87 

Ginger 

Apple Fool with, 35 

Cake, Pears with a, 18–19 

Crab Claws with, 110 

Giant Prawns with Dill and, 86–87 

Liquorice Gingerbread, 123, 124–125 

and Port, Wild Duck with, 128–129 

Gingerbread, Liquorice, 123, 124–125 

Glazed Turnips, 141–142 

Gnocchi with a Parsley Butter Sauce, 58 

Gooseberry Sauce, Mackerel with, 102–103 

Granita, Coffee, 149 

Grapefruit 

A Layered Citrus Soufflé, 148–149 

in West Indian Fruit Salad, 91 

Grapes, Muscat, in Muscat Gelatin, 131 

Gratin 

Asparagus, 82 

Pickled Herring, Swedish, 14 

of Potatoes Savoyard, 64–65 

of Satsumas, 51 

Gravlaks, 70–71, 72 

Green Soup, A, 94 

Grilled Breast of Guinea Fowl with Orange and Lime, 

57 

Grilled Scallops with Szechwan Pepper, 102 

Grilled Tuscan Squab, 79 

Guinea Fowl 

with Green Peppercorns, 71 

Grilled Breast of, with Orange and Lime, 57 

Gumbo, Seafood, 70 

 

Haddock with Mangoes and Coconut, 40 

Ham. See also Pork 

in Corn and Marigold Pudding, 31–32 

Peas and, 82 

Prosciutto, Veal Escalopes with Parmesan Cheese 

and, 23 

Hashed Browns, 33 

Hazelnuts, Green Beans with, 24 

Herb(s). See also specific types 

Omelet, A Persian, 22 

and Salad, Persian Bread with Cheese, 26 

Sister Abigail's Blue Flower Omelet, 30 



Herring Gratin, Swedish Pickled, 14 

Horseradish 

Chicken with Apple and, 87–88 

in Cod with a Shrimp Sauce, 102 

Sauce, Walnut and, Fillet Steak with, 23 

Hot Lime Pickle, 89–90 

Hungarian Platter Steak, 80–81 

 

Ices 

Coffee Granita, 149 

Ice Cream 

Cake, A Layered, 125 

Strawberry and Rose Petal, 131 

Sherbet 

Melon, with Peaches, 42–43 

Orange, Strawberries with Black Pepper and, 

153 

Tangerine, 26–27 

 

Jansson's Temptation, 96 

Japanese Asparagus Salad, 62 

Jasmine Cream with a Mint Gelatin, 143 

 

Kebabs, Balkan Pork, 88, 89 

Kid, Roast Leg of, Tuscan Style, 15 

Kidneys, Lamb's, in Baked Potatoes, 15 

Kiwi fruit, in Tropical Diplomat Pudding, 157 

 

Lamb 

A Curry as in Bombay, 47 

Eggs Wrapped with, 54 

Kidneys in Baked Potatoes, 15 

Korma with Spinach, 16, 17 

Loin of, Coated with Mushrooms, 122–123 

Meatballs with Yogurt and Caraway, 87 

Rack of, aux herbes de Provence, 112 

Layered Citrus Soufflé, A, 148–149 

Layered Ice Cream Cake, A, 125 

Leek(s) 

with Lemon and Sugar, 18 

with Peppers, Tomatoes, Garlic and Anchovy 

(Burst Pipes), 157 

Sauce, Poached Eggs on a Bed of Tomato with a, 

140 

Lemon(s) 

and Brazil Nut Soup, 46 

Curd Tart, 113 

Escalopes of Turkey with Parsley and, 47–48 

A Layered Citrus Soufflé, 148–149 

Leeks with, 18 

Peaches with Brandy and, 51 

Pickled, in the Arab Fashion, 50 

Sauce, Freshwater Crayfish with, 94 

Shark with, 134 

Vegetables with Oil and, 73–74 

Lettuce, Fillets of Fish Wrapped in, 116, 117 

Lime(s) 

Grilled Breast of Guinea Fowl with Orange and, 

57 

A Layered Citrus Soufflé, 148–149 

Pickle, Hot, 89–90 

Liquorice Gingerbread, 123, 124–125 

Little Mocha Creams, 74–75 

Liver 

Calf's, with Dubonnet and Orange, 47 

Chicken, Toast with Pine Nuts and a Leaf Salad, 

46 

Lobster. See under Shellfish 

Loin of Lamb Coated with Mushrooms, 122–123 

 

Mackerel. See under Fish 

Magyar Mushrooms, 81–82 

Mangoes and Coconut, Haddock with, 40 

Maple Glazed Onions, 18 

Marmalade Pudding, Steamed, 27 

Marzipan, Caramel Walnuts Stuffed with, 27 

Meatballs with Yogurt and Caraway, 87 

Mediterranean Sweetmeats, 107 

Melon 

and Boysenberries in Muscat Wine, 119 

Sherbet with Peaches, 42–43 

Meringue(s) 

Brown Sugar, with Coffee Brandy Cream, 149 

Caramel, 67 

Meze, A, 54–55, 56 

Mimosa Salad, Fennel and, 30 

Mint 

Gelatin, Jasmine Cream with a, 143 

Potatoes with, 42 

Salad of Zucchini and, 38 

Sauce, Carrots and Zucchini with a, 112–113 

Mocha Creams, Little, 74 

Monkfish, Roast, with Black Pepper and Port, 152 

Mousse, Avocado, with Three Sauces, 122 

Mullet, Red, with Pimientos, 31 

Mushroom(s) 

Crispy Steamed Duck with Water Chestnuts and, 

117–118 

with Garlic, Parsley and Red Wine, 118 

in Lamb's Kidneys in Baked Potatoes, 15 

Loin of Lamb Coated with, 122–123 

Magyar, 81–82 

Sauce, Double, Fillet of Beef with, 152–153 

Stuffed, Polish Style, 41–42 

Mussels. See under Shellfish 

Mustard 

Endive with, 148 



Sauce, Beef with, 48, 49 

Sauce, in Gravlaks, 70–71, 72 

 

New World Ratatouille, 135–136 

Northern Fruit Gelatin, 97, 98–99 

Norwegian Prune Pudding, 75 

Nuts. See also specific types 

in Mediterranean Sweetmeats, 107 

in Sweetmeats for Cancerians, 43 

 

Oatmeal, in Atholl Brose, 43 

Olives, in Tapenade, 55 

Omelet(s) 

Emperor's, 75 

A Persian Herb, 22 

Sea Urchin, 78 

Sister Abigail's Blue Flower, 30 

Onion(s) 

Bread Ring, 34–35 

Maple Glazed, 18 

Salad of Mixed Shellfish with Tomato and, 38–39, 

41 

Salad with Garbanzos and Tomato, with Yogurt, 

130 

Orange(s) 

Calf's Liver with Dubonnet and, 47 

Flower and Rose Conserve, with Spiced Rice 

Pudding, 35 

Gratin of Satsumas, 51 

Grilled Breast of Guinea Fowl with Lime and, 57 

Pudding, Portuguese, 107 

Salad with Cinnamon, 42 

Sherbet, Strawberries with Black Pepper and, 153 

Steamed Marmalade Pudding, 27 

and Strawberries in Asti Spumante, 107 

Tomato, Orange and Cardamom Soup, 78–79 

West Indian Fruit Salad, 91 

Ortaniques, in West Indian Fruit Salad, 91 

Oysters. See under Shellfish 

 

Pancakes 

Corn, 64 

Potato Griddle Cakes, 17–18 

Spinach and Sorrel, 57–58 

Parcels of Crab in Spinach Leaves, 146 

Parmesan Cheese 

in Corn and Marigold Pudding, 31–32 

and Prosciutto, Veal Escalopes with, 23 

Parsley 

Butter Sauce, Gnocchi with a, 58 

Cold Almond Soup with Garlic, Fava Beans and, 

128 

Mushrooms with Garlic, Red Wine and, 118 

Tabbouleh or Couscous Salad, 105–106 

Parsnip Chips, Eggplant and, 124 

Passion Fruit Soufflé, 153 

Peaches 

with Chicken and Cinnamon, 24 

with Lemon and Brandy, 51 

Melon Sherbet with, 42–43 

Peanut Sauce, Spring Rolls with a, 65–66 

Pears with a Ginger Cake, 18 

Peas 

and Ham, 82 

Snow, Squab Stir-fried with, 63 

Peppers 

with Leeks, Tomatoes, Garlic and Anchovy (Burst 

Pipes), 157 

Pimientos, Red Mullet with, 31 

Red 

Corn with, 135 

Sauce, in Avocado Mousse with Three 

Sauces, 122 

Soup, Tomato and, 134 

Yellow, Baked with Anchovies, 48–49 

Persian Bread with Cheese, Herbs and Salad, 26 

Persian Herb Omelet, A, 22 

Pheasant 

Braised with Celery and Port, 123–124 

Braised with Plums, 129–130 

with Norwegian Cheese, 71–72 

Sausages, 156 

Pickled Herring Gratin, Swedish, 14 

Pickles 

Hot Lime, 89–90 

Pickled Lemons in the Arab Fashion, 50 

Pickled Watermelon Rind, 118–119 

Pimientos, Red Mullet with, 31 

Pineapple, Chocolate Strawberries with Cream and, 19 

Pine Nuts 

Chicken Liver Toast with, 46 

A Semisweet Tart of Spinach, Raisins and, 

130–131 

Pistachio Cream, 153 

Plum(s) 

Pheasant Braised with, 129–130 

Tart from Alsace, 66–67 

Poached Apples, Balkan, 91 

Poached Eggs on a Bed of Tomato with a Leek Sauce, 

140 

Polish Shortbread with a Red Fruit Filling, 19 

Pork. See also Ham 

with Cumin and Spinach, Stir-fried, 146 

Hungarian Platter Steak, 80–81 

Kebabs, Balkan, 88, 89 

in Pheasant Sausages, 156 

Stuffed Cabbage Rolls, 97–98 

Tex-Mex, Barbecued, 134–135 

Portuguese Lobster, 105 



Portuguese Orange Pudding, 107 

Potato(es) 

Gratin of, Savoyard, 64–65 

Griddle Cakes, 17–18 

Hashed Browns, 33 

Jansson's Temptation, 96 

Lamb's Kidneys in Baked, 15 

with Mint and Garlic, 42 

Paprikash, 81 

in Pickled Herring Gratin, Swedish, 14 

Salad, Sour, 88–89 

Poultry. See specific types 

Prawns. See under Shellfish 

Prosciutto, Veal Escalopes with Parmesan Cheese and, 

23 

Prune(s) 

Pudding, Norwegian, 75 

Spiced Spinach and, 96 

Whip, Devonshire Junket and, 118–119 

Pudding(s) 

Barley Cream, 59 

Burnt Creams, 19 

Coconut Custard, 67 

Coffee Flan with a Chocolate Sauce, 137 

Corn and Marigold, 31–32 

Cream Cheese with Soft Fruit, Tuscan, 83 

Devonshire Junket and Prune Whip, 118–119 

Jasmine Cream with a Mint Gelatin, 143 

Little Mocha Creams, 74–75 

Norwegian Prune, 75 

Pistachio Cream, 153 

Portuguese Orange, 107 

Salzburg Dumplings, 99 

Spiced Rice, with Orange Flower and Rose 

Conserve, 35 

Steamed Marmalade, 27 

Sweet Custard with Anise, 106 

Tropical Diplomat, 157 

Violet, 35 

Punjabi Cauliflower, 90 

 

Rack of Lamb aux herbes de Provence, 112 

Raisins, A Semisweet Tart of Spinach, Pine Nuts and, 

130–131 

Raspberry Fool, Cherries with a, 136–137 

Ratatouille, New World, 135–136 

Red Mullet with Pimientos, 31 

Red peppers. See under Peppers 

Rice 

in Chicken with Apples and Horseradish, 87–88 

Pudding, Spiced, and an Orange Flower and Rose 

Conserve, 35 

Shellfish Pilaff as in Marseille, 15–16 

Ricotta Al Caffe, 59 

Roast Leg of Kid, Tuscan Style, 15 

Roast Monkfish with Black Pepper and Port, 152 

Rose Conserve, Orange Flower and, 35 

 

Saffron 

Beans with Tomato, Egg and, 74 

Scrambled Eggs with, 156 

Salad(s) 

A Blue Cheese, 73 

of Carrots, A Sweet Sour, 50 

Celeriac Remoulade, 30–31 

Chicken and Cucumber, 62–63 

Cucumber, 73 

Fennel and Mimosa, 30 

A Garbanzo, Tomato and Onion, with Yogurt, 130 

Japanese Asparagus, 62 

Leaf, Chicken Liver Toast with Pine Nuts and a, 

46 

of Mixed Shellfish with Tomato and Onion, 

38–39, 41 

North African, 16–17 

Orange, with Cinnamon, 42 

Persian Bread with Cheese, Herbs and, 26 

of Salsify with a Red Dressing, 146–147 

Shrimp Remoulade, 70 

Sour Potato, 88–89 

Tabbouleh, or Couscous, 105–106 

West Indian Fruit, 91 

Winter Fruit, in Red Wine, 131 

Yellow Flower, and Goat Cheese Toast, 110 

of Zucchini and Mint, with Eggs, 38 

Salami and Cheese, Beef Stuffed with, 23–24 

Salmon. See under Fish 

Salsa, in Barbecued Pork Tex-Mex, 134–135 

Salsify, Salad of, with a Red Dressing, 146–147 

Salzburg Dumplings, 99 

San Francisco Sourdough Bread, 33–34 

Satsumas, Gratin of, 51 

Sauce(s), savory 

Butter, Oysters with Red, 103 

Carrot, in Avocado Mousse with Three Sauces, 

122 

Cheese, in Chicken Savoyarde, 63–64 

Cider, Carrots with a, 106 

Cilantro, Fried Eggplant with a Green, 90–91 

Gooseberry, Mackerel with, 102–103 

Lemon, Freshwater Crayfish with, 94 

Mint, Carrots and Zucchini with a, 112–113 

Mustard 

Beef with, 48, 49 

Endive with, 148 

in Gravlaks, 70–71, 72 

Parsley Butter, Gnocchi with a, 58 

Peanut, Spring Rolls with a, 65–66 

Red Pepper, in Avocado Mousse with Three 

Sauces, 122 



Salsa, in Barbecued Pork Tex-Mex, 134–135 

Shrimp, Cod with a, 102 

Tamarind, Prawn Balls with a, 94–95 

Tomato 

in Avocado Mousse with Three Sauces, 122 

in Beef Stuffed with Salami and Cheese, 

23–24 

Walnut and Sesame, Deep Fried Mussels with a, 

46 

Sauce(s), sweet 

Chocolate, Coffee Flan with a, 137 

Custard, in Caramel Meringue, 67 

Orange, in Hearts of Cream with Candied Orange, 

50–51 

sabayon, in Gratin of Satsumas, 51 

Sausage(s) 

Pheasant, 156 

in Potatoes Paprikash, 81 

Scrambled Eggs with Saffron, 156 

Seafood. See Fish; Shellfish 

Seed and Spice Cookies, 83 

Semisweet Tart of Spinach, Raisins and Pine Nuts, A, 

130–131 

Sesame 

Seed and Spice Cookies, 83 

and Walnut Sauce, Deep Fried Mussels with a, 46 

Shark with Lemon, 134 

Shellfish. See also Fish 

Crab 

Bisque, 38 

Claws with Ginger, 110 

Parcels of, in Spinach Leaves, 146 

Crayfish, Freshwater, with a Lemon Sauce, 94 

Lobster 

Portuguese, 105 

in a Top Hat, 156–157 

Mussels 

Belgian, 86 

Deep Fried, with a Walnut and Sesame 

Sauce, 46 

Oysters 

Poached with a Julienne of Vegetables and 

Champagne, 152 

with Red Butter, 103 

Rockefeller, 72–73 

Seafood Gumbo, 70 

with a Watercress Cream, 116–117 

Pilaff as in Marseille, 15–16 

Prawn(s) 

Balls with a Tamarind Sauce, 94–95 

Giant, with Ginger and Dill, 86–87 

Soup, Sour, 62 

Salad of Mixed, with Tomato and Onion, 38–39 

Scallops, Grilled, with Szechwan Pepper, 102 

Seafood Gumbo, 70 

Sea Urchin Omelet, 78 

Shrimp 

and Almond Sauce, Chicken in, 55 

Remoulade, 70 

Sauce, Cod with a, 102 

Squid Veneziana, Stewed in its Own Ink, 39 

Sherbet. See under Ices 

Shortbread, Polish, with a Red Fruit Filling, 19 

Shrimp. See under Shellfish 

Sicilian Strawberry Cream, 25, 26 

Sister Abigail's Blue Flower Omelet, 30 

Smoked Salmon and Caviar Rolls, 31 

Snow Peas, Squab Stir-fried with, 63 

Sole Simmered in Sake, 64 

Sorrel 

A Green Soup, 94 

Pancakes, Spinach and, 57–58 

Soufflé 

A Layered Citrus, 148–149 

Passion Fruit, 153 

Topping, Tarts of Artichokes with, 128, 129 

Soup(s) 

Almond, Cold, with Garlic, Fava Beans and 

Parsley, 128 

Banana Curry, 140 

Beet, Cold, 22–23 

Carrot and Coriander, 30 

Crab Bisque, 38 

A Green, 94 

Lemon and Brazil Nut, 46 

Seafood Gumbo, 70 

Sour Prawn, 62 

Tomato, Orange and Cardamom, 78–79 

Tomato and Red Pepper, 134 

Yogurt, Cold, 22 

Sourdough Bread, San Francisco, 33–34 

Sour Potato Salad, 88–89 

Sour Prawn Soup, 62 

Spiced Rice Pudding and an Orange Flower and Rose 

Conserve, 35 

Spices. See specific types 

Spinach 

A Green Soup, 94 

Lamb Korma with, 16, 17 

Leaves, Parcels of Crab in, 146 

and Prunes, Spiced, 96 

A Semisweet Tart of Raisins, Pine Nuts and, 

130–131 

and Sorrel Pancakes, 57–58 

Stir-fried Pork with Cumin and, 146 

Spring Rolls with a Peanut Sauce, 65–66 

Squab 

Grilled Tuscan, 79 

Stir-fried with Snow Peas, 63 

Stuffed with Apricots, 141 

Squid Veneziana, Stewed in its Own Ink, 39 

Starters. See Appetizers and first courses 



Steamed Marmalade Pudding, 27 

Stir-fried Pork with Cumin and Spinach, 146 

Strawberry(ies) 

with Black Pepper and Orange Sherbet, 153 

Chocolate, with Cream and Pineapple, 19 

Cream, Sicilian, 25, 26 

and Oranges in Asti Spumante, 107 

and Redcurrants, 43 

and Rose Petal Ice Cream, 131 

Tart, 142, 143 

Tropical Diplomat Pudding, 157 

Stuffed Apricots and Dates, in Mediterranean 

Sweetmeats, 107 

Stuffed Cabbage Rolls, 97–98 

Stuffed Mushrooms, Polish Style, 41–42 

Swedish Pickled Herring Gratin, 14 

Sweet Custard with Anise, 106 

Sweetmeats 

for Cancerians, 43 

Mediterranean, 107 

Sweet Sour Salad of Carrots, A, 50 

Swiss Cheese Croquettes, 22 

 

Tabbouleh, or Couscous Salad, 105–106 

Tagine of Chicken with Apples, 40–41 

Tamarind Sauce, Prawn Balls with a, 94–95 

Tandoorized Chicken, 111–112 

Tangerine Sherbet, 26–27 

Tapenade, 55 

Taramasalata, 55 

Tart(s), savory 

of Artichokes with a Soufflé Topping, 128, 129 

of Spinach, Raisins and Pine Nuts, A Semisweet, 

130–131 

Tart(s), sweet 

Lemon Curd, 113 

Strawberry, 142, 143 

Toast. See also Bread 

Anchovy (Anchoiade), 14–15 

Apricot, 51 

Camembert, 106 

Chicken Liver, with Pine Nuts and a Leaf Salad, 

46 

Goat Cheese, Yellow Flower Salad and, 110 

Tomato(es) 

and Egg, Beans with Saffron, 74 

Leeks with Peppers, Garlic, Anchovy and (Burst 

Pipes), 157 

and Onion, Salad of Mixed Shellfish with, 38–39, 

41 

Poached Eggs on a Bed of, with a Leek Sauce, 140 

and Red Pepper Soup, 134 

Salad 

with Garbanzos and Onion, with Yogurt, 130 

in Persian Bread With Cheese and Herbs, 26 

Tomato Salad, 96–97 

Sauce 

in Avocado Mousse with Three Sauces, 122 

in Beef Stuffed with Salami and Cheese, 

23–24 

Soup, with Orange and Cardamom, 78–79 

Stuffed with Cream Cheese and Basil, 14 

Tropical Diplomat Pudding, 157 

Tuna, in North African Salad, 16–17 

Turbot Cooked in Cider, Served with Apple, 104–105 

Turkey 

Breast of, with Four Spices, 32–33 

Escalopes of, with Lemon and Parsley, 47–48 

Turnips, Glazed, 141–142 

Tuscan Cream Cheese with Soft Fruit, 83 

Tuscan Fried Artichokes, 25 

 

Veal. See Beef and veal 

Vegetables. See also specific types 

Julienne of, Oysters Poached with a, 152 

with Lemon and Oil, 73–74 

Violet Pudding, 35 

 

Walnut(s) 

Cake with Figs and Cream, 58–59 

Caramel, Stuffed with Marzipan, 27 

and Horseradish Sauce, Fillet Steak with, 23 

and Sesame Sauce, Deep Fried Mussels with, 46 

Water Chestnuts and Mushrooms, Crispy Steamed 

Duck with, 117–118 

Watercress Cream, Oysters with a, 116–117 

Watermelon Rind, Pickled, 118–119 

Welsh Salt Duck, 95 

West Indian Fruit Salad, 91 

Wild Duck with Ginger and Port, 128–129 

Winter Fruit Salad in Red Wine, 131 

 

Yellow Flower Salad and Goat Cheese Toast, 110 

Yellow Peppers Baked with Anchovies, 48–49 

Yogurt 

A Garbanzo, Tomato and Onion Salad with, 130 

Meatballs with Caraway and, 87 

recipe for, 59 

Soup, Cold, 22 

 

Zucchini 

and Carrots with a Mint Sauce, 112–113 

and Mint with Eggs, Salad of, 38 

in New World Ratatouille, 135–136 

 


