
[Download] Larousse Gastronomique Recipe Collection

Larousse Gastronomique Recipe Collection

Librairie Larousse 
*Download PDF | ePub | DOC | audiobook | ebooks

#928731 in Books 2006-03-28 2006-03-28Ingredients: Example IngredientsOriginal language:EnglishPDF # 
1 8.50 x 4.40 x 6.20l, 6.26 #File Name: 03073360341536 pages | File size: 38.Mb

Librairie Larousse : Larousse Gastronomique Recipe Collection  before purchasing it in order to gage whether or 
not it would be worth my time, and all praised Larousse Gastronomique Recipe Collection: 

0 of 0 people found the following review helpful. Five StarsBy Just Another SaleExcellent!0 of 0 people found the 
following review helpful. Larousse Recipe CollectionBy G.R.This is a great book if you don't have the Gastronomique 
Cookbooks and are looking for only recipes. The shipping was fast, the book was as promised, good condition. It was 
not for me though because I have Gastronomique, so I passed it on to a friend.0 of 0 people found the following 
review helpful. To cook, you must readBy Chad WestallI am always trying to improve my learning and skill in the 
culinary art of cooking. These books have more information than I will ever learn, but is said to be a must have for 

http://f3db.com/pub/links.php?id=0307336034


those in this schooling. I hope only to improve.

Since its original publication in 1938, Larousse Gastronomique has withstood the test of time and trend to remain the 
worlds most authoritative culinary reference book. Generations of serious cooks have turned to it for guidance that 
encompasses every fashion and taste, making its comprehensive collection of 2,500 classic recipes an indispensable 
resource. Recently updated, every one of these recipes has now been organized into four compact volumes to create a 
convenient and essential addition to every cooks library. The Larousse Gastronomique Recipe Collection 
includes:Classic meat, poultry, and game recipes, from Boeuf Bourguignon and Osso Bucco la Milanaise to Glazed 
Spare Ribs and Chicken JambalayaQuintessential fish and seafood dishes, including Lobster Thermidor, Salmon 
Koulibiac, Pike Quenelles Mousseline, and Grilled Shad with SorrelLandmark vegetable and salad recipes, such as 
Asparagus Mousse, Gratin Dauphinois, Mushroom Duxelles, and Corn FrittersTimeless desserts, cakes, and pastries, 
from Charlotte la Chantilly and Black Forest Gteau to Passion Fruit Sorbet and Danish Cherry FlanEach volume of the 
Larousse Gastronomique Recipe Collection also includes recipes for basic pastries, condiments, garnishes, sauces, and 
more, turning this collection into a complete course in kitchen classics.

Excerpt. Reprinted by permission. All rights reserved.Braised leg of lamb with spring onionsCalculate the cooking 
time for a leg of lamb at 40 minutes per 1 kg, 20 minutes per 1 lb, plus an additional 40 to 20 minutes. Cook the lamb 
in a covered flameproof casserole in a preheated oven at 200C (400F, gas 6) for 25 minutes, then drain. Melt some 
buter in the casserole. Lightly coat 1 kg (2.25 lb) spring onions (scallions) in sugar, then fry them in the butter. Place 
the leg of lamb on the onions and put the casserole back in the oven. When the onions have softened, add 2 tomatoes, 
peeled and cut into 8 pieces, and 500 ml (17 fl oz, 2 cups) white wine. Complete the cooking process, turning the leg 
to make sure it is browned all over and basting it as required with reduced beef stock.Remove the leg of lamb from the 
casserole, draining off all the cooking liquor. Drain the spring onions. Cover both and keep hot. Thicken the cooking 
juices with beurre mani (recipe follows). Carve the lamb. Arrange the spring onions on plates and coat with the sauce. 
Arrange the lamb on the plates and serve.Beurre ManiBeurre mani is a classic thickening mixture of sauces, casseroles 
and other cooking liquors. To thicken 500 ml (17 fl oz, 2 cups) stock or sauce, work together 25 g (1 oz, 2 
tablespoons) butter and 25 g (1 oz, 4 tablespoons) plain (all-purpose) flour. Add this paste to the boiling liquid and 
whisk over the heat for 2 minutes.Fillets of sole la bordelaisePrepare some button mushrooms and baby (pearl) onions 
and cook in butter. Butter a small fish kettle or flameproof casserole and sprinkle the bottom with finely chopped 
onions and carrots. Season the fillets of sole with salt and pepper and arrange in the fish kettle. Add a bouquet garni 
and 175 350 ml (6--12 fl oz, --1 cups) white Bordeaux wine, according to the size of the container. Poach the fillets for 
6-7 minutes, then drain, retaining the liquor. Arrange the fillets on the serving dish surrounded by the mushrooms and 
baby onions; cover and keep warm. Add 2 tablespoons demi-glace or fish stock to the cooking liquor and reduce by 
half. Add a knob of butter, sieve and pour over the fillets. Artichoke hearts la forentineSlowly cook some artichoke 
hearts and some spinach in butter in separate pans. Stuff each artichoke heart with a heaped tablespoon of prepared 
spinach and coat with Mornay sauce (recipe follows). Sprinkle with grated cheese and brown in a preheated oven at 
240C (475F, gas 9).Mornay SauceHeat 500 ml (17 fl oz, 2 cups) bchamel sauce. Add 75 g (3 oz, cup) grated Gruyre 
cheese and stir until all the cheese has melted. Take the sauce from the heat and add 2 egg yolk beaten with 1 
tablespoon milk. Bring slowly to a boil, whisking all the time. Remove from the heat and add 2 tablespoons double 
(heavy) cream (the sauce must be thick and creamy). For browning at a high temperature or for a lighter sauce, the egg 
yolks are omitted. If the sauce is to accompany fish, reduce fish stock is added. LeckerliAlso known as lecrelet. A 
spiced biscuit (cookie) with a distinctive flavour, sometimes coated with icing (frosting). It is a Swiss specialty from 
Basle. The name is an abbreviation of leckerli kuchen, meaning tempting cake.Sift 500 g (18 oz, 4 cups) plain (all-
purpose) flour into a bowl, add 350 g (12 oz, 1 cup) liquid honey and beat with a spoon. Add 75 g (3 oz, cup) candied 
orange peel, 40 g (1 oz, 1/3 cup) flaked (slivered) almonds, 20 g (3/4 oz, cup) spices (half mixed spice, half ground 
ginger), and 1 teaspoon bicarbonate of soda (baking soda). (The candied peel and flaked almonds can be replaced with 
chopped hazelnuts and cinnamon.) Mix well until blended. Butter some square sheets and spread the mixture in them 
to a depth of 2.5 cm (1 in). Bake in a preheated oven at 180C (350F, gas 4), for about 20 minutes, or until well 
browned. When done, brush with milk and cut into even rectangles. 


