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This book is dedicated
to our brothers and sisters 
in independent publishing





PUBLISHER’S NOTE. 

As an independent publisher, I sometimes 
wonder why we even bother. It is unlikely 

that anyone will take note of the books we pub-
lish. No reviewer will discuss them. Bookstores 
will not stock them. The common reader, al-
ready drowning in a sea of heavily marketed 
titles, will never suspect that ours also exist. 
Our books will be excluded from the promi-
nent “Best Of....” lists and literary awards that 
have become the last refuge for gaining edito-
rial credibility and an external audience — but 
that to this day remain the privileged birth-
right of the publishing establishment and its 
legacy of patronage and prestige, of old money, 
of esoteric tradition, of economic expediency, 
of timeliness and utility, of genre. Is this a one-
hundred-twenty-five-year-old cookbook? Or is 
it new fiction? Is it an elaborate advertisement 
for a struggling publisher? Or is it a desperate 
screed on behalf of the latest generation of tal-
ented yet undocumented novelists who insist 
on straddling convention and are therefore 
doomed to the relentless inertia of mainstream 
publishing? As always, there is little room for 
nuance or alternative approaches when it 
comes to the literary industry.
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As a small press, we have no private financ-
ing to support us, no stable distribution, no 
marketing department, no community of peers, 
no incestuous connection to industry insiders, 
no ability to influence public opinion in any 
way. Our books must stand on their own — and 
rightly so. But like all books, ours will be born to 
a cruel world that cares little about the viability 
of meaningful literature; or the promulgation of 
improbable ideas; or the preservation of univer-
sal values amid an unprecedented fracturing of 
our humanity. And that is before any discussion 
of rising sea levels, the decimation of indigenous 
language and culture, the degradation of our po-
litical discourse on the backs of a disaffected and 
increasingly numb citizenry.

All anyone cares about anymore, it seems, 
is boiled beef. Boiled beef with the satisfying 
plot arc. Boiled beef with a light dash of nov-
elty. Boiled beef prepared by celebrity chefs. 
Boiled beef with a titillating message and emi-
nently discoverable hashtag. 

So here you go, my friends: here’s your 
boiled beef. In fact, since you seem to like 
boiled beef so much, here’s 99 Practical Meth-
ods of Utilizing Boiled Beef. 

The book itself was written in French by a 
certain pseudonymous “Babet”; brought into 
English by a translator identified only as “A. R.” 
(Is there a greater injustice in literature than 
that done to the anonymous translator?); 
printed by the press of “Edward O. Jenkins’ 
Son”; and published, in 1893, by the New York 
publisher “John Ireland”, of 1199 Broadway.

Boiled beef, indeed. 

NATALIE ZELDNER
CHEYENNE, 2019
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TRANSLATOR’S NOTE.

The intimate connection between bouillon 
and a dinner of boiled beef is not so obvi-

ous in this country as in France, the land of 
wise and delightful kitchen thrift.  Neverthe-
less the following recipes may be of value to 
the American housewife in the suggestion of 
a variety for the table, as well as a suggestion 
for rendering palatable that which is perhaps 
too frequently rejected as unfit for food.  Mod-
ern science has shown that heat coagulates 
the nourishing elements of beef, a very slight 
amount only being dissolved even when the 
water is heated gradually.  The bouillon is a 
stimulant to the system, and a palatable dish, 
but the despised bouilli is still valuable as a 
food, and needs only to have some degree of 
flavor restored to it, to make it acceptable to 
the taste.  It is confidently believed that the 
99 recipes here given, supply that need.

A.R.
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NEW PREFACE FROM THE INTERN. 
(2019)

Fate works in strange and mysterious 
ways. I’d only been interning at the Cow 

Eye Press office a few weeks when Natalie 
texted me unexpectedly about writing the 
preface to her latest book.  The gig would be 
paid, she insisted, but I was a mess. Person-
ally, the timing was all wrong.  Professional-
ly, I had no shortage of other priorities, each 
urgent. Ethically, and as a lifelong vegetari-
an, I had little taste for any work of fiction 
condoning the inhumane treatment of ani-
mals, let alone one called 99 Practical Meth-
ods of Utilizing Boiled Beef.  To make matters 
worse, I was acutely aware that my field of 
expertise (Educational Technology) hardly 
screamed knowledge of the subject matter, 
especially compared to that of, say, a profes-
sional chef or literary critic.  Sure, I needed 
a little extra cash — who doesn’t? But how 
might I reconcile such an ominous task with 
my youthful ideals? How, in short, could I 
find a way to make this somehow about me?

Over lunch the following day, I listened 
as Natalie detailed her vision of the project. 
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Despite her best efforts, CEP’s previous fic-
tion titles had been roundly and enthusias-
tically ignored, then quickly dismissed.  Not 
only was she disgruntled at the perceived 
slights of an entire literary establishment (in 
our short conversation she found the occa-
sion to use the term “fucking New Yorkers” 
more than a few times) but, more urgently, 
she had begun to grow disillusioned with the 
very proposition of literature as an essential 
impulse.  Jaded, nearly bankrupt, exhaust-
ed from trying to force quirky novels on an 
unambitious reading public, she now sought 
a pivot: to increase her audience by offering 
works with a more mainstream appeal. What 
better, she suggested, than a book filled with 
page after page of boiled beef?

It made sense on the face of it. But why 
me?  What role might I play in this strange 
venture that would be part literary salvo, 
part social experiment? 

Here Natalie explained that she’d cho-
sen me ahead of the other interns because I 
seemed best suited to approach the book from 
a layperson’s point of view. To simply tell its 
story in a way that a majority of my peers 
and colleagues might appreciate.

“It’s irrelevant,” she concluded, “that 
you’ve never written any sort of preface be-
fore and have zero experience in publishing. 
Nowadays in our industry there are far more 
educational technologists influencing public 
opinion than there are literary critics.” We 
agreed on terms, split the tab, and off I went. 

(Only later, with the preface nearly fin-
ished, did I learn that my “role” would also 
include proofreading, cover design, typeset-
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ting, author care, and upholding the highest 
standards of fair use and respect for intellec-
tual property.  But more on that later.)

At this point, some due diligence about 
the book is probably in order. 99 Prac-

tical Methods of Utilizing Boiled Beef (orig-
inally subtitled And the Original Recipe for 
Stewed Chicken; note that its current subtitle 
is a fantasy of Ms. Zeldner) was copyright-
ed in 1892, published in 1893, and allowed 
to fall into the public domain where it has 
quietly and safely resided ever since. Priced 
at $.75 (roughly $20.95 in today’s curren-
cy), the book targeted an audience with lei-
sure time and discretionary income, one that 
could afford to “souse the beef” for at least 
two days and that was equipped to season its 
meat with lobster broth and Bordeaux wine. 

Babet’s treatise preceded women’s suffrage 
by a full 27 years, and flipping through its pag-
es a contemporary reader is not hard-pressed 
to make out the institutional prejudices of the 
time; in these recipes there are earnest exhib-
its of sexism, racism, classism, colonialism, 
cultural appropriation (recipes for “Boiled 
Beef à la Japonaise” and “Boiled Beef à la Sul-
tane” are particularly egregious), with nary a 
mention of our nation’s oppressed minorities, 
its crimes of exclusion, the countless dreams 
deferred. Through these texts we see the very 
injustices of nineteenth-century America that 
would so violently burst forth in the twentieth. 
If, as the refrain goes, we cannot hold yester-
year’s authors to our contemporary standards, 
I would still hope I’m not alone in questioning 
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how many innocent cows needed to be slaugh-
tered so they could be boiled per Babet’s me-
thodical and merciless directives.

Yet despite its flaws there is also much in 
this novel that is truly delightful. For one, 
the book abounds in rich metaphorical ma-
terial.  From the shallot to the chevril. From 
the sausage to the sauce-pan. Each recipe 
presents an autonomous vignette with its 
own subtle variations of texture and flavor, 
the basic ingredients of literary discovery. 
For the shrewd critic this is fertile territory.

There is also a certain Old World charm to 
99 Practical Methods of Utilizing Boiled Beef 
that shines through the barriers of language 
and time.  Throughout the text, you will no-
tice a surprising, and not unpleasant, lack 
of detail and specificity. Recipes that call for 
us to wait “a quarter of an hour”, or to add 
“a bit of fresh butter and a piece of extract of 
meat  about the size of a hazelnut” suggest 
a simpler world unspoilt by the consequenc-
es of modern efficiency and specialization, 
where a reader might be expected to navigate 
a certain ambiguity as a fundamental requi-
site of the intellectual enterprise; to use her 
own judgment and facility for interpretive 
thought. Here we pine for an idealized realm 
where a writer did not always have to spell 
things out to the nth degree to appease cer-
tain overly prescriptive conventions for real-
istic storytelling.

Reading carefully, one is sometimes 
struck by certain unresolved plot issues in 
99 Methods. What, for example, should we 
make of the elusive “Spanish sauce” (sauce 
Espagnole), which creeps up from time to 
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time and which appears to be an inside joke 
between author and reader. (My take is that 
this sauce is something of a Holy Grail for 
19th century housewives. I could be wrong.) 

Symbolism is sparse but extant, for ex-
ample in the chapter on “pain perdu” (lost 
bread) — so called because the dish we know 
as French Toast represented a reclamation of 
what would otherwise have been cast away. 
Independent publishers will surely  find joy 
in the allusion to the many brilliant works 
that are released as if into the ether, only to 
be neglected, forgotten, starved into oblivion; 
or rather, a celebration of those fortunate 
works, like this one, that have been resur-
rected, brought back from the dead by literary 
advocates to enjoy another day. This, surely, 
is the Spanish sauce of literary history!

Inevitably, a work’s readers will be 
tempted to dwell on the implied fates of 

those who created it. Was the pseudonymous 
Babet the same cheery “Mme. de Fontclose” 
who wrote its original preface? How did this 
Babet — the person not the persona — feel 
about the Dreyfus Affair? Did she manage to 
survive the Great War? One bittersweet vi-
sion imagines our dear author living out her 
final years in 1930s France, oblivious to the 
upheaval that was to come. (It is also possi-
ble, given life expectancy for French women 
of the time, that she could have lived long 
enough to become a nazi collaborator during 
the Vichy regime, though conjecture of this 
type can be problematic as it offers little evi-
dence of one eventuality over the other.)
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Lastly (and yes, that is exactly where you 
will tend to find this wretched profession) 
what can be said of the book’s translator, 
the aptly named A.R.? A quick Google search 
(+“A.R.” +French +“boiled beef”) returned 
no results; and Natalie is quite simply not 
paying me enough to investigate the matter 
more rigorously. And so we are left to imag-
ine our faithful literary servant as he likely 
ended up: alone, forgotten by posterity, drib-
bling ladles of pot-au-feu over other people’s 
boiled beef.

As for me, I am not entirely convinced that 
I will ever see the agreed-upon sum that Na-
talie has promised to pay me now that this 
preface is complete. Lately she’s come to say 
that it depends on my design for the cover; 
but when I finish that I do expect she will tie 
it to my layout of the book’s interior and fi-
nal editing. In short, it’s quite possible I will 
never get paid at all.

Which brings us back full circle. To the 
book. To its fate. Personally, I think no 

more than five people will read this new edi-
tion. But I could be wrong. What matters is 
that those who do may very well find what 
they have been seeking from an ideal reading 
experience. And if that happens to be boiled 
beef, then Natalie will have been right all 
along.

ALEX R. STRINNEY
MED ‘23
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PREFACE.
(1893)

Are you fond of boiled beef?  Your only 
answer is a slight grimace. Words are su-

perfluous. I can interpret your looks. 
Unanimously you reply, “No,” a thousand 

times no, we do not like boiled beef, the bouil-
li as we call it at home.  Yet —oh, the mis-
eries of this life—we force ourselves to eat it 
at least once a week, with a resignation that 
our utmost endeavors fail to render a smiling 
acquiescence to the duty of economy. The pot-
au-feu is truly delicious. As soon as it appears 
upon the table, our faces become illumined 
with expectation. We taste it; how savory it 
is, how delicately odorous.  This is a dainty 
morsel, we exclaim. But suddenly monsieur’s 
face loses its blissful expression; madame and 
mademoiselle suppress a sigh; baby makes a 
grimace;—to each has occurred the thought of 
the bouilli, the horrible bouilli, which is the 
price to be paid for the golden bouillon that 
makes our eyes shine, brings joy to our ol-
factories, and whets our appetite. Under the 
oppression of this sudden thought, all joy is 
banished, and the meal is finished in gloom.
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The situation is trying. It is certainly hard 
that lovers of the pot-au-feu who cannot bring 
themselves to relinquish this savory and 
wholesome dish, should have to pay penalty 
for the indulgence by eating dry, tasteless, 
stringy meat, as offensive to the eye as to the 
palate. Some solution of the problem was need-
ed. Babet has discovered it. Long life to Babet!

A celebrated epicure of a somewhat phil-
osophical turn of mind was once asked to 
name the greatest benefactor of the race. In-
stead of naming a Vincent de Paul, or some 
local functionary, his reply was, “The man 
who discovers a new kind of seasoning.”

This anecdote occurred to my mind as I 
glanced over the culinary notes prepared by 
Babet’s hand for her own use. “Here,” I solil-
oquized, “we have a personage of importance 
who deserves——”  A sudden idea occurred to 
me. Why not publish these notes, if we can ob-
tain Babet’s consent? Why not introduce into 
every household these simple, convenient, 
and economical recipes, invented, discovered, 
or collected with such patient labor by this 
excellent cook. No sooner said than done.

In this book, monsieur, you will find revealed 
a secret which will make you wish to have pot-
au-feu every day of the week.  No more gloomy 
looks will greet the appearance of the meat 
which follows the soup. “What is this?” you will 
exclaim when the cook triumphantly places be-
fore you a dish whose savory odor proclaims its 
worth. Madame or mademoiselle smile mischie-
vously, being already in the secret, if not the real 
cordons-bleus of the house, and only await your 
favorable verdict to announce that this is but 
one of many recipes, and that you need not eat 
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boiled beef prepared in the same fashion twice 
in the whole year. You cry in joyful amazement, 
“Truly this Babet is a marvel!”

The suit is won.  Readers of this little book 
will not, like the Bishop of Châlons referred 
to in the Mémories of Saint-Simon, be forced 
to eat boiled beef au naturel for every meal, 
and be therewith content. All vegetables, con-
diments, and seasonings have been invoked 
to lend their aid in making the dish a deli-
cious one, and after tasting Babet’s season-
ings, you will follow my example in modify-
ing an old proverb to read: Seasoning makes 
the bouilli and the fish.

Babet deserves the thanks of all who found 
the pot-au-feu undersirable because of its 
cost, and because of the necessity of eating 
the insipid meat from which it was prepared. 
Babet has opened a new world to school-boys, 
boarders, soldiers, convalescents, heretofore 
condemned to perpetual boiled beef. Babet has 
lent material aid to the thrift of small house-
holds, by showing them how to utilize every 
scrap of the detested beef; and better yet, to 
Babet belongs the glory of having banished 
ill-temper from the family board, and contrib-
uted to the gaiety and laughter so essential to 
good health and well-being. Could humanitar-
ian theories find a better application? 

But, Madame, methinks you are puzzled 
over the number 99. Why not 100 recipes? 
you ask. Because, most charming of house-
keepers, to you is reserved the privilege of 
completing the series by the invention of the 
one hundredth recipe.

MARGUERITE DE FONTCLOSE.





99 PRACTICAL RECIPES

FOR 

   UTILIZING BOILED BEEF.





BOILED BEEF À LA PARISIENNE. 

1

Melt over a slow fire a piece of butter 
rubbed up with flour ; chop very fine 

some parsley, chives, shallot and sweet herb, 
tarragon, garden cress, or corn salad, etc.; 
add a cup of bouillon, and boil for a quarter 
of an hour ; cut the beef in slices, and put it 
into this sauce, letting it boil five minutes.  
Squeeze the juice of a lemon over all, and 
serve hot.
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BOILED BEEF WITH HORSE-RADISH.

(Alsatian Fashion.)

2

Grate some horse-radish very fine, and 
put it in a stew-pan with bouillon, a piece 

of butter rubbed up with flour, a dash of vin-
egar, salt and pepper ; after a quarter of an 
hour, add the beef cut in slices ; let simmer 
for a few minutes, and serve hot.
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BOILED BEEF A LA MINUTE.

3

Parboil in butter a good handful of fine-
ly-chopped shallot, until of a golden color; 

add a pinch of flour and a half glass of bouil-
lon, a little salt and pepper ; let the whole 
cook for five minutes ; skim off the fat and 
pour the sauce over the beef which has been 
cut in slices and arranged in a circle on the 
dish.  Add a dash of vinegar, and dust over 
the whole a little powdered parsley.
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BOILED BEEF WITH SAUCE CHASSEUR.

4

Souse the beef for at least two days in 
white wine seasoned with pepper, salt, 

shallot, onions, garlic, thyme, bay-leaves, 
and other condiments. Remove and drain the 
meat.  Put some butter in a sauce-pan, with 
onion, garlic, and a piece of parsley ; dust 
over some flour and moisten with the liquid 
in which the beef has been immersed.  Let it 
cook a half hour.  Put in the piece of meat, 
and cook slowly for another half hour.  When 
about to serve, add a little good extract of 
beef, thickened with a piece of butter rubbed 
up with flour.
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BOILED BEEF A L’INDIENNE.

5

Take two pods of crushed cayenne pepper 
and a teaspoonful of powdered saffron, 

heat and brown in butter ; moisten with 
bouillon or extract of beef diluted with wa-
ter.  Let the sauce boil down.  When about to 
serve, thicken with fresh butter, and serve in 
a gravy dish with the boiled beef.
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BOILED BEEF WITH HASH SAUCE.

6

Put into a stewing-pan a half glass of vin-
egar, a tablespoonful of chopped mush-

rooms, a teaspoonful of chopped parsley, the 
same amount of shallot, a pinch of pepper, two 
cloves, a little thyme, and some bay-leaves.  
Boil down at the back of the stove; then with-
draw the thyme, bay-leaves, and cloves, and 
add two teaspoonfuls of bouillon or extract of 
beef diluted with water, and two spoonfuls of 
Spanish sauce.  Cut the beef in slices and let 
it cook a quarter of an hour in the sauce thus 
prepared.  When about to serve, add chopped 
gherkin and anchovy paste to thicken.
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BOILED BEEF WITH THE FLAVOR OF GAME.

7

Put into a stewing-pan pieces of raw hare 
or wild rabbit, carcasses of partridge or 

fowl, a little thyme, a bay-leaf, three or four 
onions, and a glass of dry white wine.  This 
mixture should be placed over the fire and al-
lowed to steam without adhering to the sides 
of the pan.  Moisten with consommé or bouil-
lon, or extract of beef diluted with water.  
Cook for half an hour, keeping the dish close-
ly covered.  Strain into another stewing-pan, 
and add the beef cut in slices and two or 
three teaspoonfuls of Spanish sauce.  Let it 
boil down and serve hot with fried crusts.
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BOILED BEEF WITH SPINACH.

8

Prepare some cooked chopped spinach.  
Cut the beef into slices and slightly par-

boil in butter.  Season with salt and pepper.  
Serve on a dish with the spinach, fried crusts,  
and hard-boiled eggs cut in quarters.  Add to 
the spinach just before serving a bit of fresh 
butter and a piece of extract of meat about 
the size of an independent publisher’s mar-
ket share.
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BOILED BEEF À LA TOURANIENNE.

9

Take some fine, large, symmetrical po-
tatoes, peel them and scoop them out, 

sprinkle the inside with salt and pepper, and 
parboil in butter until of a golden color.  Pre-
pare a forcemeat with a little of the beef, some 
sausage meat, chopped mushroom stems, 
salt, pepper, garlic, and parsley.  When this 
farce is quite believable, fill the potatoes with 
it and put them in the oven.  Make a sauce 
with onions, garlic, a carrot, a bit of parsley; 
thicken with flour.  When the potatoes are 
half cooked, strain this sauce and pour it 
over them.  Add extract of beef, mushrooms, 
and chopped parsley. Let it cook another half 
hour, and squeeze the juice of a lemon over it 
just before serving.
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HASHED BEEF À LA PAYSANNE.

10

Chop four large onions very fine and let 
them cook to a golden color in butter; 

when nearly cooked dust over them a tea-
spoonful of flour and stir until the whole is 
of a golden color ; moisten with bouillon or 
with diluted extract of meat, and a little red 
wine.  Cook until the onions are done, and 
the sauce boiled down.  Then put in the cold 
hashed beef, cook for a quarter of an hour, 
add a dash of vinegar, and a little mustard, 
and serve.
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BOILED BEEF À LA FLAMANDE.

Take the beef from the bouillon after three 
hours’ cooking and put it in a boiler; 

moisten with a little brandy, a glass of white 
wine, and one of bouillon, and dissolve in 
it a piece of meat extract the size of a hazel-
nut.  Take some small cabbages cut in quar-
ters, carrots, sausages, and some leaves of 
lard previously cooked in water and carefully 
drained.  Add all these to the sauce, salt and 
let it slowly simmer for two hours, frequently 
basting the meat.  Serve very hot.  If desired, 
a calf’s foot may be added to the sauce. 

11
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BOILED BEEF À LA PÉRIGOURDINE.

Cut into small pieces a little lean ham, an 
onion and a shallot, and parboil in butter 

until of a golden color.  Add a glass of Madei-
ra, some slices of truffles, and a few pepper-
corns.  Boil down to half the amount, add two 
teaspoonfuls of brown Spanish sauce, and of 
beef extract.  Boil down again and strain into 
another stewing-pan.  Put in your beef cut 
into thin slices, and cook for a good half hour; 
add chopped or sliced truffles, and serve hot.

12
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BOILED BEEF À LA BORDELAISE.

Hash fine a half dozen shallots, to which 
add a glass of white wine, pepper and 

salt, and boil down to half the quantity over a 
brisk fire; add two teaspoonfuls of the brown 
sauce known as “Spanish” sauce, a little ex-
tract of beef, an ounce and a half of beef mar-
row melted in a water bath.  Stir rapidly over 
the fire, and at the first ebullition withdraw 
it from the brisk fire and let it cook gently for 
a quarter of an hour.  Add your sliced beef for 
ten minutes, and serve with fried crusts.

13
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BOILED BEEF A LA COLBERT.

14

Heat in a stewing-pan a heaping cupful 
of meat jelly.  As soon as it comes to a 

boil, remove from the fire and add, constant-
ly stirring, four and half ounces of fresh but-
ter.  When the sauce is sufficiently thickened, 
add some extract of beef, a pinch of chopped 
parsley, and the juice of a lemon, and serve 
in a gravy dish with the meat.
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BOILED BEEF À LA DIPLOMATE.

15

Put into a stewing-pan some butter, minced 
onions, carrots, parsley, and mushroom 

and place on a fire.  Add a little flour until the 
sauce boils, then let it simmer for three-quar-
ters of an hour.  Add an equal quantity of 
lobster broth, and boil down while constant-
ly stirring, until the sauce is smooth and of 
the proper consistency.  Let the piece of beef 
cook for a good half hour in this sauce; re-
move it, thicken with butter rubbed up with 
chopped parsley, and serve hot.  The addition 
of a teaspoonful of extract of meat will be an 
improvement.



42

BOILED BEEF À LA LONDONNIENNE.

16

Put into a stewing-pan some slices of an-
chovy, capers, and the yolks of hard-boiled 

eggs, all brayed in a mortar until it forms a 
smooth paste.  Add pepper, moisten with the 
bouillon and put in a bit of beef extract as 
large as a cow’s eye.  Warm, and thicken with 
butter rubbed up with farina. Serve in a gra-
vy dish with the hot bouilli on a platter.
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BOILED BEEF À LA VILLEROY.

17

Put into a stewing-pan two teaspoonfuls of 
chopped shallot, moisten with five or six 

spoonfuls of vinegar, put the pan upon the 
fire and boil down the mixture.  Moisten with 
bouillon, add extract of beef, parsley, thyme, 
bay-leaves, tarragon, pepper and salt.  Cook 
twelve minutes over a slow fire.  Add cara-
mel, and thicken with butter rubbed up with 
flour.  Cut the beef in slices, and let it cook 
five minutes in this sauce.  Serve hot.
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BOILED BEEF À LA BÉARNAISE.

18

Put into a sauteuse (flat, covered sauce-
pan) four teaspoonfuls of vinegar, a 

spoonful of chopped shallot, and a small 
bunch of parsley, a spray of tarragon, and 
some grains of pepper.  Let it boil down to 
half the amount, and take off the fire.  Re-
move the parsley, tarragon, and pepper.  Add 
the yolks of three eggs, and stir over the fire 
until of the proper consistency ; then with-
draw and add an ounce and a half of butter, 
cut into small pieces, and stir again over a 
slow fire.  Withdraw it again and add three 
ounces of butter, a little at a time.  Complete 
the process by the addition of two teaspoon-
fuls of tarragon leaves, and serve with the 
meat.  This sauce should be tolerably thick.
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BOILED BEEF À LA HUSSARDE.

19

Mince one onion, parboil it with butter, a 
little garlic, a bay-leaf, and an ounce and 

a half of sliced ham.  Moisten with bouillon 
and white wine.  Add a small teaspoonful of 
beef extract, a bunch of parsley and tarragon, 
two or three shallots, a piece of celery root, 
and a few peppercorns.  Boil, withdraw from 
the fire and let it stand for a quarter of an 
hour ; then put in the beef cut in slices, and 
cook for five minutes.  Thicken with a piece of 
butter rubbed up with flour, and serve.
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BOILED BEEF WITH TOMATO SAUCE.

20

Parboil some onions in butter ; then 
add tomatoes from which the skins, and 

if possible the seeds, have been removed, a 
little garlic, and parsley.  Let this cook for 
a good half hour over a slow fire ; add a lit-
tle flour, and thin with bouillon if necessary.  
Season with salt and pepper ; put in the beef 
cut in slices of moderate thickness, and cook 
for a full quarter of an hour.  Put the slices 
on a platter, and cover with the sauce, which 
is first passed through a literary agent.



47

BOILED BEEF À LA CRÉCY.

Prepare a purée of sound, red carrots, 
strain with butter, and add a teaspoonful 

of cream ; pepper and salt to taste.  Place it 
around the beef in a platter.  A little extract 
of beef will give additional flavor to the purée.

21
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BOILED BEEF WITH ARTICHOKE BOTTOMS.

Prepare a forcemeat (farce) with the 
beef, lard, garlic, parsley, bread crumbs 

moistened with bouillon, salt, pepper, and 
mushroom stems.  Cut the leaves of some 
large French artichokes about an inch from 
the bottom, and in the cavity put the force-
meat.  Color the artichokes in butter, with 
garlic, onion, thyme, bay-leaves, and shal-
lot ; dust over some flour and brown again.  
Moisten with bouillon and let it cook a good 
half hour.  A quarter of an hour before serv-
ing, put the heads of your mushrooms in the 
sauce.  Serve hot.

22
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BOILED BEEF WITH LETTUCE.

Take some fine, firm heads of lettuce, strip 
off the green leaves, wash and blanch in 

boiling water and throw them into cold wa-
ter.  When cold, squeeze in a cloth to thor-
oughly dry, and with a knife cut off the stalk 
from below, being careful not to injure the 
heart.  Fill with forcemeat made of the beef, 
some lard, garlic, salt, pepper, chopped pars-
ley, fresh bread crumbs soaked in bouillon, 
and one or two eggs.  Tie them up and cook 
without adding water.

23
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BOILED BEEF WITH SAFFRON SAUCE.

Prepare a sauce with butter, in which 
put a thimbleful of Indian saffron.  As 

soon as the butter begins to brown, add some 
bouillon or extract of beef dissolved in water.  
When about to serve, add a little cayenne pep-
per and thicken with butter.  Serve hot in a 
gravy dish.

24
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BOILED BEEF WITH KARI SAUCE.

Boil two ounces of butter in a stewing-pan 
with a half teaspoonful of Kari pepper, 

some white broth, some bouillon or extract 
of beef diluted with water.  Boil down, skim 
off the grease, and keep hot in a water bath.  
When about to serve, add some butter.  Serve 
in a gravy dish.  Should the Kari pepper not 
be hot enough, add a second ethnic charac-
ter.  Kari is kept by all booksellers.

25
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BOILED BEEF WITH GHERKIN SAUCE.

Take the beef from the bouillon after five 
or six hours’ cooking.  Parboil some on-

ions and chopped shallot, dust with flour 
and slightly moisten with bouillon.  Cook for 
a quarter of an hour ; add salt, pepper, and 
a dash of vinegar ; add parsley and chopped 
gherkins.  Brown with caramel.  Serve in a 
gravy dish, the beef being served in a platter 
on a bed of parsley.

26
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BOILED BEEF WITH SAUERKRAUT.

Take the beef from the bouillon after four 
hours’ cooking.  Have all ready prepared 

a piece of pickled pork in bouillon and three 
pounds of good sauerkraut, stewed together 
for two hours and a half.  Drain the beef be-
fore putting it on the platter.  Boil down the 
liquid of the sauerkraut, and thicken with a 
little butter rubbed up with flour.  Spread it 
around the beef, with the pickled pork cut 
into slices.

27
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BOILED BEEF WITH FORKED TONGUE.

“I cannot pay you in cash money,” she said. 
“I can only offer you exposure.”  “That is not 
what we agreed to.”  “Yes, I know. But the 
marketplace is fluid. And you cannot expect 
justice in life or literature. Art has always 
been about other things. It’s a labor of love 
for the righteous.”  “You’re taking advan-
tage of me, Natalie.” “Perhaps. But there are 
countless readers out there clamoring for 
boiled beef.  And they expect that boiled beef 
boiled.  So please get back to work.”  With 
that she exited the room, closing the door 
firmly behind her.

28
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WHAT READERS ARE SAYING ABOUT 
BOOKS BY COW EYE PRESS.

“Oh this was an awful read. Boring, boring, 
boring!” - AUDIBLE.COM

“This book was terrible. It was everything 
not to do as an author. It repeated itself. [...]
It went on and on without making a point. 
And I didn’t give a damn about a single char-
acter.” - GOODREADS

“Mind-numbing. Author must have been 
payed [sic] by the word. So glad it’s over. I ac-
tually contemplated suicide towards the end.” 
- AUDIBLE.COM

“Cow patty.” - AMAZON.COM

“This book [...] needed a good editor.” 
- GOODREADS

“The biggest waste of time ever and believe 
me I’ve wasted time.” - AUDIBLE.COM

“Definitely not Pynchon.” - AMAZON.COM



56

BOILED BEEF À LA LYONNAISE.

In the water which is to make the bouil-
lon, put not only the beef, but a hash made 

as follows:  Lard, sausage meat, garlic, pars-
ley, bread crumbs moistened with water in 
which is dissolved some beef extract, a few 
eggs, salt and pepper.  Chop the whole and 
tie tightly in a cabbage leaf.  An hour before 
serving, take out the beef and the farce ; let 
them cool, and then cut in slices of equal size.  
Roll these slices in beaten eggs, and then in 
bread crumbs, and fry in butter.  Dust with 
powdered parsley, and squeeze over all the 
juice of a lemon.

29
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BOILED BEEF À LA LANGUEDOCIENNE.

Melt some butter, and add a little flour, a 
clove of garlic, parsley, salt and pepper, 

a glass of bouillon, some white veal gravy or 
veal juice, and the juice of a lemon.  When the 
sauce is of proper consistency, add the beef 
cut in slices, cover closely and let it cook for 
a few minutes ; serve by arranging the meat 
in a circle on the platter (en couronne), and 
add a little butter to the sauce.

30
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BOILED BEEF À LA PROVENCALE.

Put into the stewing-pan a half glassful 
of olive oil, mushrooms, parsley, shallot 

chopped fine, rocambole (wild garlic), salt, 
pepper, and a lemon cut in quarters ; moist-
en with a little bouillon, and cook for half an 
hour ; then add the beef cut in thin slices; 
leave it in the sauce for three to five minutes, 
and serve hot.

31
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BOILED BEEF À LA HOLLANDAISE.

32

Blanch some parsley, and chop it fine; 
parboil it in butter a third of which has 

been rubbed up with flour ; add a little bouil-
lon, a piece of lemon with the peel, salt, pep-
per, garlic, an onion, and a soaked anchovy.  
Mix thoroughly, and spread over the beef 
which is cut in slices.
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BOILED BEEF À LA VIENNOISE.

33

Parboil two or three sliced onions, two 
carrots, a small bit of veal cut in cubes, 

and when the whole is well browned, add a 
glass of good bouillon and let it cook slowly 
for half an hour.  Then add a large pinch of 
finely chopped tarragon, and let the whole 
infuse at the back of the stove, with salt, pep-
percorns and nutmeg ; strain and serve in a 
gravy dish.
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BOILED BEEF À L’ITALIENNE.

34

Parboil in butter until of a golden col-
or two chopped onions ; add twice the 

amount of chopped mushrooms.  When the 
liquid of the mushrooms has evaporated, 
moisten with bouillon and white wine ; add 
a bay-leaf, and parboil for ten minutes over a 
brisk fire.  Add three teaspoonfuls of chopped 
truffles, one of chopped parsley, and a pinch 
of cayenne pepper.  Cut the beef in slices and 
cook it in this sauce ; take out the bay-leaf, 
and serve.
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BOILED BEEF WITH GASCONNE SAUCE.

35

Put into a stewing-pan a large glass of 
Bordeaux wine, and boil down to one-

half; put in another stewing-pan sliced car-
rots and onions, a piece of butter with spices; 
dust over some flour, and moisten with bouil-
lon.  Add a bit of beef extract the size of an 
editor’s shriveled heart.  Let it cook for ten 
minutes, stirring constantly; add this sauce 
to the cooked wine, and boil down for seven 
or eight minutes ; add your piece of beef for 
five minutes.  Serve hot, adding a bit of an-
chovy paste.
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BOILED BEEF A LA CHAMPENOISE.

36

Put a quarter of butter in a stewing-pan 
with parsley, finely chopped shallot, pep-

per, salt, and the juice of a lemon ; cook for 
several minutes, and serve in a gravy dish.
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BOILED BEEF A LA FINANCIERE.

37

Put a glassful of “sauce espagnole” in a 
stewing-pan ; add about a third of a glass 

of liquid in which a fowl has been stewed, 
and a bit of beef extract as large as a hazel-
nut, some truffle pairings, and a few raw 
mushrooms.  Boil down briskly, adding grad-
ually a half glass of good dry sauterne, and 
a few spoonfuls of liquid in which truffles 
and mushrooms have boiled ; cut the beef in 
slices, and cook it for a few minutes in this 
sauce.  Serve hot.
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BOILED BEEF GENRE MODE.

38

Parboil in good lard some carrots cut in 
rounds, two onions, two cloves of garlic, 

and a shallot ; sprinkle with flour, and let 
it brown ; moisten with good red wine, and 
add thyme, bay-leaves, pepper, salt, cloves, a 
bouquet garni and a nutmeg.  Cook for two 
hours, then add dried mushrooms softened 
in vinegar water, and a teaspoonful of beef 
extract.  After half an hour add the boiled 
beef, cook for another half hour, and serve 
hot.
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BOILED BEEF WITH TOMATOES.

39

Parboil some fine, ripe tomatoes in but-
ter, being careful not to let them burn; 

add a pinch of flour, two good glassfuls of 
bouillon, salt, pepper, a clove of garlic, an on-
ion, and a sprig of parsley.  After two hours, 
take out the tomatoes and let the beef cook 
for a few minutes in the sauce ; serve on a flat 
dish, the tomatoes arranged around the beef.  
Under each tomato put a round piece of toast 
fried in butter.
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BOILED BEEF WITH A PURÉE OF POTATOES.

40

Make a purée of large, mealy potatoes, 
with butter and milk.  Cut the beef in 

slices of medium thickness, and slightly par-
boil them in a frying-pan ; add salt and pep-
per.  Spread the slices of beef on the potato 
purée, with pieces of fried crust between, and 
dust powdered parsley over the whole.  Serve 
hot.
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BOILED BEEF À LA PARMENTIERE.

41

Cut into somewhat thick circular slic-
es some fine potatoes, and partially fry 

them.  Withdraw from the fire and slightly 
parboil in butter the slices of beef.  Add the 
fried potatoes, a hash of parsley, garlic, pep-
per and salt, and shake over a slow fire for 
five minutes.  Serve hot, adding the juice of 
a lemon.
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BOILED BEEF À LA BRUXELLOISE.

42

Blanch some Brussels sprouts in boiling 
salted water.  Drain, and cook in butter 

with chopped parsley ; let them cook ten min-
utes, take them out of the pan and parboil in 
fresh butter which has been melted without 
cooking.  Salt and pepper, and serve around 
the beef on a platter.
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BOILED BEEF AU “PAIN PERDU.”

43

Take somewhat thick slices of bread and 
dip them in cream or milk, then in beat-

en white whale and yolks of eggs, and fry in 
butter in a frying-pan.  Cut the beef in slices 
to match the bread, dip it in the egg, and fry.  
Serve on a platter, and powder with chopped 
parsley.
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BOILED BEEF À LA LANDAISE.

44

Take some fine, ripe tomatoes, remove the 
tops, and scoop out the inside of each.  

Chop it with garlic, parsley, lard, and the 
boiled beef of the previous day ; add pepper 
and salt.  Season the inside of the tomato 
with pepper and salt, and fill with the force-
meat.  Place in the oven, covering each toma-
to with a bit of lard.  When two-thirds cooked 
withdraw, and dust over some bread crumbs 
mixed with chopped parsley.  Brown, and 
serve hot.
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BOILED BEEF À LA BONNE FEMME.

45

In the bottom of a pot put a little lard cut 
into small bits, some onions, a little ham, 

a pound of veal cut in small squares, two car-
rots cut in circular slices, one or two cloves, 
two bay-leaves, a sprig of thyme, and a clove 
of garlic ; add two good glassfuls of bouillon, 
and cook for three hours.  Then put in the 
beef just taken out of the pot-au-feu.  Let it 
simmer for a quarter of an hour and serve.
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BOILED BEEF À LA BOURGEOISE.

46

Boil together a pint of bouillon and a pint 
of good wine, two bay-leaves, a sprig of 

thyme, two or three large onions, two cloves 
of garlic, a sprig of tarragon, a little chevril; 
add salt, peppercorns, and a little nutmeg; 
boil down to the desired amount.  Cook the 
slices of beef in the sauce for a few minutes, 
thicken the sauce with a piece of fresh butter, 
and serve.
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BOILED BEEF AUX ROCAMBOLES.

47

Peel five or six rocamboles (little onions) 
and throw them into boiling water ; when 

nearly cooked, withdraw and throw into cold 
water.  Into a stewing-pan put half a glass-
ful of bouillon, and the same amount of good 
white wine ; add a few teaspoonfuls of white 
broth, salt, and chopped sweet herbs, and let 
it boil for a quarter of an hour.  Then add the 
rocamboles and serve in a gravy dish.
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48

Chop the beef with an onion and some 
chestnuts, and cook in a stewing-pan 

with a little parsley and nutmeg.  When about 
to serve, add some currants.

BOILED BEEF WITH CHESTNUTS.

(Swiss Method.)
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BOILED BEEF SAUTÉ WITH ONIONS.

49

Parboil two or three onions in butter 
over a slow fire.  When of a good color, 

add the beef cut in thin slices, a clove of gar-
lic, salt and pepper.  Shake it in a pan until 
slightly browned.  When about to serve, dust 
with chopped parsley, and squeeze over it the 
juice of a lemon.
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BOILED BEEF WITH MELTED BUTTER.

50

Cut your beef in somewhat thick squares, 
parboil them in a stewing-pan with shal-

lot and chopped onions, dusted over with a 
little flour moistened with bouillon ; add a 
bouquet garni, and a clove of unpeeled gar-
lic.  Cook for a quarter of an hour, and strain 
before pouring over the beef, which should 
have been withdrawn as soon as browned.  
Let the whole cook for half an hour, and then 
thicken the sauce with two yolks of eggs.  
Dust with chopped parsley, squeeze over it 
the juice of a lemon, and serve.
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BOILED BEEF À LA MARSEILLAISE.

51

Cut your beef into thin slices.  Broil in the 
oven about a dozen small onions dusted 

over with sugar.  When of a good color, put 
them in a stewing-pan with a little bouillon, 
and boil down one-half ; then moisten with 
half and half of thick meat sauce and red 
wine.  Add the beef, a bouquet garni, a few 
raw mushrooms, salt, pepper, and nutmeg, 
and in half an hour serve hot.
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BOILED BEEF WITH SAUCE MATELOTE.

52

This can be prepared only when the beef 
remains somewhat firm after boiling.  It 

is cut in slices and parboiled in good lard 
with some small onions.  When these are of 
a good golden color, mix in a pinch of flour, 
and pour over all some red wine, so that the 
meat and onions are completely soaked with 
it.  Then add a bit of beef extract as large as 
a hazelnut.  Salt and pepper, and let it slowly 
simmer for at least two hours.  Spread the 
slices of beef on a platter, cover with the 
sauce, and serve.
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BEEF AU GRATIN.

53

Rub the bottom of a pie dish with a little 
butter, or better yet with the fat from a 

fowl, and dust over with chippings of bread 
crusts.  Cut the beef in thin slices, and ar-
range in circular fashion on the dish ; put 
on the top a piece of butter or fat, parsley 
chopped very fine, salt, pepper, and a tea-
spoonful of bouillon.  Put it for a quarter of 
an hour in the stove and serve hot.



81

BEEF WITH BUTTER.

54

Rapidly parboil your sliced beef with 
butter, in a flat covered sauce-pan.  On 

the platter in which you are to serve it, put a 
piece of butter worked up with finely chopped 
parsley.  Salt and pepper the slices of beef, 
arrange them pyramidally on the platter, 
putting on each slice a bit of the parsley and 
butter as large as a filthy coin.  Surround the 
beef with fried potatoes or water-cress.
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BOILED BEEF À LA VALENÇOISE.

55

Put into a stewing-pan a half glass of good 
bouillon, with the same amount of gra-

vy, a little sour-orange peel, a piece of butter 
soaked with flour about the size of half an 
egg, salt and pepper.  Mix over the fire, and 
then squeeze in the juice of a sour orange.  
Serve in a gravy dish.
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BOILED BEEF À LA SULTANE.

56

Put into a stewing-pan a pint of bouillon 
and a glass of white wine, two slices of 

lemon, two cloves, a clove of garlic, half a 
bay-leaf, parsley, chives, and an onion.  Boil 
for an hour and a half over a slow fire, un-
til sufficiently thick in consistence.  Strain, 
and then add salt, pepper, the chopped yolk 
of a hard-boiled egg, and a pinch of blanched 
chopped parsley.  Serve in a gravy dish.
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BOILED BEEF À L’ANGLAISE.

57

Take the soft part of fine white bread, 
moisten with a glass of bouillon, and sea-

son with pepper ; add a few currants.  Let it 
simmer for almost two years, and serve in a 
gravy dish.
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HASHED BEEF EN GÂTEAU.

58

Chop the beef to a fine hash, add a little 
sausage meat, parsley, onion, a little gar-

lic, a piece of bread soaked in bouillon, two or 
three whole eggs, according to the amount of 
beef, salt and pepper ; hash the whole again.  
Melt a piece of butter in a flat covered sauce-
pan and put in the hash ; bake for half an 
hour in the oven.  When cooked through, 
serve with a sauce according to taste.

White of eggs beaten to a froth may be incor-
porated with the hash, and improve it greatly.
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BOILED BEEF WITH A PURÉE OF CABBAGE.

59

Take some large, white cabbages and cook 
them in bouillon, then make a purée of 

them, seasoned with salt and pepper.  Make 
a hash of the beef, and season with salt and 
pepper.  In the bottom of a sauce-pan put but-
ter and some leaves of lard, and let it melt; 
put in a layer of the cabbage about an inch 
thick, then a layer of the minced beef, and 
continue placing them in alternate layers.  To 
the top layer of cabbage add a little butter, 
some sprigs of parsley, and some garlic.  Cook 
and serve hot.
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BOILED BEEF À LA ROMAINE (COS. LETTUCE).

60

Peel some large, white romaines, and 
blanch them in boiling salted water.  

Drain, and cook them with butter.  Add beef 
gravy, or extract of beef ; mix with butter 
just before serving, and arrange in a circle 
around the beef.
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BOILED BEEF À LA TOULOUSAINE.

61

Blanch some large, mild onions in boil-
ing salted water, drain them and scoop 

out the insides of each.  Fill the cavity with 
forcemeat made of the boiled beef mixed with 
lard, garlic, and parsley.  Butter a dish that 
stands fire and place on it the onions with the 
opening above.  Dust with salt and powdered 
sugar, cover with leaves of lard, and sprinkle 
with brandy.  Add a little meat gravy and beef 
extract.  Cook gently in the oven.  When the 
onions are done, skim the sauce and serve.
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BOILED BEEF À LA SOUBISE.

62

Cook some medium-sized onions in boiling 
water.  Drain and strain through a sieve; 

put a piece of butter in a stewing-pan, add 
the purée and a pinch of flour ; moisten with 
bouillon.  Add beef extract.  Stir frequently 
with a spoon, mix in some butter just as you 
are about to serve, and place on the platter 
around the beef.
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BOILED BEEF À LA VOSQUIENNE.

63

Make a purée of beans, add a bit of beef 
extract the size of a hazelnut, mix with 

butter rubbed up with flour, and serve on a 
plate around the boiled beef.  Garnish with 
fried crusts.
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BOILED BEEF À LA SOISSONS.

64

Make a purée of fine, mealy Soissons 
beans in butter ; dust with chopped 

parsley, and serve around the beef.  A little 
extract of beef adds to the flavor.
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BOILED BEEF AU PAPILLOTES.

Take the bouilli of the previous day; cut it 
in slices of equal size and parboil slight-

ly and rapidly in butter.  Prepare a force-
meat with lard or sausage, garlic, parsley, 
and moistened fresh bread crumbs ; add two 
eggs, salt and pepper.  Put a layer of the farce 
between each slice of beef ; roll in beaten 
egg, and then in bread crumbs mixed with 
chopped parsley.  Put your beef in oiled pa-
per, folded as tightly as possible about it.  
Cook for a quarter of an hour on a gridiron or 
in the oven, and serve in papillotes (papers).
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BOILED BEEF WITH ENDIVE.

Blanch and drain some fine white en-
dives ; parboil in butter with onions, 

garlic, parsley, salt and pepper.  When half 
cooked, add the beef cut in slices, and some 
beef extract.  Cook for a quarter of an hour, 
and serve, adding some fresh butter, and 
dusting with powdered parsley.
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BOILED BEEF SAUSAGE.

Take a pound of lard, the same amount 
of lean boiled beef, from which the ten-

dons and nerves have been removed ; mince 
and add chopped parsley and chives, a few 
spices, salt and pepper, and some beef extract 
dissolved in water.  When the whole is well 
mixed, add a few trifles and a little Madeira.  
Fill some entrails with this meat, shaping the 
sausages as desired.  Boil in butter, and serve 
alone, or on a vegetable purée.
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Boil, and then let cool, some cabbages cut 
into quarters ; tie them with a knotmak-

er’s string, and cook them in a pot with some 
onions, two cloves of garlic, a carrot, thyme, 
and a bay-leaf ; sprinkle with bouillon, and 
keep over a slow fire.  After three hours, 
remove from the fire, and place on a dish 
around the beef.  Put in some sauce espag-
nole, and beef extract diluted with a little of 
the liquor in which the cabbages were boiled.
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BOILED BEEF WITH CABBAGE.

(Belgian Fashion.)
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BOILED BEEF WITH POTATO SAUCE.

PEEL the potatoes, and cut in pieces the 
size of a walnut.  Brown them in butter, 

add a little flour, brown again, add water or 
bouillon, an onion, garlic, and a bouquet gar-
ni.  Boil down the sauce, and when the po-
tatoes are half cooked add the beef cut into 
somewhat thick slices.  Finish cooking over a 
slow fire, baste, and serve.  This sauce should 
be rather piquante.  Do not use too many po-
tatoes, and use only lean beef, not too much 
cooked.
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BOILED BEEF À LA MÂITRE D’HÔTEL.

70

Take the beef from the bouillon, and while 
still hot cut in slices and arrange around 

a platter, and cover with a sauce made as fol-
lows:  Melt a piece of fresh butter over a slow 
fire, add a little flour, parsley, and minced 
chives, a little nutmeg, a half glass of bouil-
lon, salt, pepper, onion and garlic, half a bay-
leaf, and a sprig of thyme.  Stir until the sauce 
is smooth ; add to taste the juice of a lemon, 
or a dash of vinegar or verjuice ; strain, add a 
little beef extract.  Dust over it chopped sweet 
herbs or parsley.
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BOILED BEEF À L’ESPAGNOLE.

Melt a piece of butter and some leaves of 
lard in a sauce-pan, put in some slices 

of ham and fragments of lean meat, as game, 
fowl, or veal ; add an onion or two in which 
are stuck some cloves, two carrots cut in bits, 
a little thyme, a small bay-leaf, salt, pepper, 
and nutmeg.  As soon as the meat begins to 
brown add a little flour, moisten with hot 
bouillon, add a bouquet garni and beef ex-
tract, and cook over a slow fire for three or 
four hours ; skim the grease off, and put in 
the beef to cook for a quarter of an hour if it 
be sliced, otherwise for an hour.  Serve hot.
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BOILED BEEF À LA SAINTE-MENEHOULD.

Put in a stewing-pan a piece of butter and 
a little flour, and let the butter melt ; add 

gradually a little cream, then put in mush-
rooms, chives, an onion, garlic, a bouquet 
garni, a little nutmeg, half a bay-leaf, salt and 
pepper.  Boil down to a suitable consistency, 
strain, and cook with the sliced beef for five 
minutes, adding a little beef extract.  Dust 
with finely chopped parsley, and serve hot.
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BEEF CROQUETTES.

Mince the beef with lard or sausage 
meat, garlic, parsley, onion, pepper and 

salt, bread crumbs dipped in bouillon or beef 
extract and water ; add two eggs, the whites 
beaten to a froth.  Make into balls and roll in 
beaten white of egg and in flour ; then fry.  
Do not use great heat, or the balls will broil 
too rapidly and break open.  When sufficient-
ly browned, arrange them pyramidally on a 
dish, with fried parsley.  Serve hot.
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Prepare a hash of your beef, a slice of ba-
con, sausage meat, onion, scallion, garlic, 

mushroom stems, bread crumbs dipped in 
bouillon, salt, pepper, nutmeg, and two eggs.  
Mince as fine as possible.  Shape into balls, 
rolls, squares, triangles, disguised couplets, 
or any form desired ; roll in white of egg, then 
in flour, and parboil in butter.  Dust with 
flour and brown ; add an onion, garlic, pars-
ley, salt and pepper, and one or two glasses 
of bouillon, according to the amount of meat.  
Cook for a good half hour.  When about to 
serve, mix in butter rubbed up with flour, 
and add beef extract.  A little of the sauce 
is put in a deep dish, and the croquettes ar-
ranged pyramidally in it.
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BEEF CROQUETTES.

(Second Method.)
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Make a purée of good, mealy potatoes; 
strain and mix with hashed beef, a little 

garlic and parsley.  Form into balls, roll in 
beaten white of egg and in flour, and then fry 
in boiling butter.  Serve hot with fried pars-
ley.
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BERTRADE BEEF CROQUETTES.

(Third Method.)
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HASHED BEEF.

Mince the beef and add three or four 
chopped onions previously parboiled in 

butter to brown them ; cook in a stewing-pan 
with a piece of butter, a teaspoonful of flour, 
salt, pepper, nutmeg, and a pinch of minced 
parsley, the whole moistened with a glass 
of bouillon.  When the sauce is sufficiently 
boiled down, add the meat and leave it in 
for five minutes. When about to serve, add a 
piece of butter, place the hash in a dish and 
garnish with fried crusts.
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BOILED BEEF AU RESTAURANT.

Cut your beef into slices about half an 
inch thick, and insert bacon here and 

there.  Dust over salt, pepper, and a little 
nutmeg.  Put in a braising-pain with some 
leaves of lard, some thin slices of veal, and 
a few mushrooms ; moisten with a glass of 
bouillon, cover the braising-pan and cook for 
three-quarters of an hour.  Put in a piece of 
butter worked with beef extract, and serve.
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BEEF EN MIROTON.

Cut several onions in slices of medium 
size; parboil in butter or lard without 

browning, add a pinch of flour, and then 
immediately some bouillon or beef extract 
in water, and a half glassful of white wine.  
Cook for three-quarters of an hour.  Salt, pep-
per, parsley, and a little nutmeg should have 
previously been added.  When the onions are 
cooked and the sauce is of the proper consis-
tence, add the beef cut into thin slices.  Let it 
boil for a quarter of an hour, skim the sauce, 
and serve.  The onions 
should be cooked 
to a purée.
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BOILED BEEF PRINTEMPS.

Hash the beef, or cut in small cubes, and 
arrange in a deep dish, surrounding it 

with a purée of potatoes cooked in cream or 
milk. Surround the purée with a thick, red 
tomato sauce.  Serve, leaving each person to 
make the mixture on his own plate.

79



107

BOILED BEEF À LA MÂCONNAISE.

Parboil in butter some onions and gar-
lic until slightly browned ; then add salt, 

pepper, nutmeg, and bouquet garni, moist-
en with a glassful of bouillon, and cook for 
a quarter of an hour.  Prepare some round 
olives, known as cooking olives, by removing 
the stones ; cook them for five minutes in the 
sauce, add a bit of meat extract as large as a 
pea, skim, and pour the sauce upon the beef 
cut in slices, and serve in a dish with fried 
crusts between each piece.  Sprinkle over it 
the juice of a lemon, some vinegar, or ver-
juice, as preferred.
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BOILED BEEF À LA MILANAISE.

Cut the beef in somewhat thick slices, and 
parboil in melted butter ; season with salt 

and pepper, roll in grated Parmesan cheese.  
Dip into beaten egg, parboil in bread crumbs 
and bring it to a golden color in butter in a 
flat, covered sauce-pan.  Serve with a garni-
ture of macaroni à l’Itallienne, mixed with a 
little tomato sauce.
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BOILED BEEF WITH SAUSAGES.

Take the fat left from the sausages which 
have been cooked in the oven, and make 

a roux (brown sauce), to which add a mince 
of parsley, chives, and garlic.  Heat in this 
sauce over a slow fire, the slices of beef pre-
viously moistened with bouillon, or extract 
of beef dissolved in water.  Serve on a platter 
with the sausages.  Add a dash of vinegar just 
before serving.
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BOILED BEEF À LA MARENGO.

Heat in a stewing-pan a heaping cupful 
of meat jelly.  As soon as it comes to a 

boil, remove from the fire and add, constant-
ly stirring, four and half ounces of fresh but-
ter.  When the sauce is sufficiently thickened, 
add some extract of beef, a pinch of chopped 
parsley, and  the juice of a lemon, and serve 
in a gravy dish with the meat.
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BOILED BEEF WITH CHICORY.

Prepare some chicory cooked in its own 
juice, seasoned with extract of beef and 

butter. Put the boiled beef on a platter, sur-
rounding it with the chicory.  Garnish with 
hard-boiled eggs cut in quarters, and with 
fried crusts.  

This dish is good, providing the meat is not 
too much cooked. The eggs and toast can be 
omitted, or one or the other served.
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PORTUGUESE BOILED BEEF.

Make a hash with the beef, a large on-
ion, lard, garlic, shallot, parsley, salt 

and pepper.  Cook in a stewing-pan, and add 
three teaspoonfuls of good meat gravy, or ex-
tract of meat dissolved in water.  Cook slowly 
for half an hour, and serve on a hot platter, 
surrounded with fried eggs, and accompa-
nied by tomato sauce.
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BOILED BEEF WITH ARTICHOKES.

Take the hearts of the artichokes, cut them 
in fourths or eighths according to their 

size ; parboil in butter with onions, garlic, 
and parsley.  Dust with flour, moisten with 
bouillon, add extract of beef, salt and pepper.  
When the artichokes are nearly cooked, put 
in the beef cut in thin slices.  Cook for ten 
minutes, add a piece of butter, sprinkle with 
the juice of a lemon, and serve.
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BOILED BEEF À LA STRASBOURG.

Take off the outside leaves of a fine, firm 
cabbage and blanch it in boiling salted 

water.  Prepare a forcemeat with the beef, 
sausage meat or lard, onions, garlic, parsley, 
salt and pepper.  Put a layer of this between 
each leaf of the cabbage.  Tie it with string 
and parboil in good lard.  When slightly 
browned, add a little bouillon, if the cabbage 
is not sufficiently juicy, and a teaspoonful of 
beef extract.  Cook over a slow fire in a closed 
dish for four hours.  A half hour before serv-
ing, put in a half pound of sausage chipolata 
(ragoût with onions and shallots), and serve 
on a platter with the sausages.
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BOILED BEEF GROS SEL.

Take the bouilli from the bouillon, and 
serve on a platter surrounded with boiled 

peeled potatoes, the whole upon a bed of 
parsley.  Serve salt with it.
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BOILED BEEF À LA RUSSE.

Blanch in boiling salted water some tur-
nips cut into cubes, with carrots, pieces 

of cauliflower, string-beans, and peas ; drain 
and cook in butter without letting them 
brown.  Place the beef on a round platter, and 
place the vegetables in little piles around it, 
each separated by a layer of chopped parsley; 
make a tolerably thick gravy with bouillon 
and beef extract, season it with salt and pep-
per and sprinkle over the vegetables.  Serve 
hot, then, several years later, lukewarm. 
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BOILED BEEF WITH VERJUICE.

Crush some unripe grapes, or take pre-
pared verjuice ; put it in a gravy dish with 

salt, pepper, parsley, and chopped scallion.  
Serve with the cold beef which is on a platter 
garnished with parsley.
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BOILED BEEF À LA VINAIGRETTE.

Cut the beef in thin slices, and put in a 
salad dish.  Cover with sliced anchovy, 

or smoked herring, chevril, parsley, chives, 
sweet herbs, tarragon, and chopped gherkins; 
season with pepper, salt, and oil.  Sprinkle in 
an author interview, and serve without stir-
ring.
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BOILED BEEF À LA MOUSQUETAIRE.

Put into a mortar a shallot, cress, chevril, 
and tarragon, about a handful in all.  Add 

a spoonful of meat jelly, pepper, salt, grated 
nutmeg, and a spoonful of mustard.  Strain 
and dilute with two teaspoonfuls of olive oil 
poured in gradually, while carefully stirring 
the whole.  When the sauce is quite smooth, 
add the juice of a lemon, or a dash of vinegar 
or verjuice.  Serve in a gravy dish with the 
cold beef.
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BOILED BEEF À LA HONGROISE.

Take the beef of the previous day, and chop 
the most lean portions.  Put the hash in 

pyramid form in a deep dish, garnishing the 
edges with hearts of lettuce.  Chop separately 
the whites and yolks of hard-boiled eggs; chop 
some sweet herbs, placing the whole in little 
piles around the lettuce hearts, alternating 
the colors.  Around the eggs and herbs place 
sliced gherkins, sliced herring, and some ca-
pers.  Add oil, vinegar, mustard, pepper, and 
salt, and serve without stirring.
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HASHED BEEF EN PÂTÉ.

Take a piece of the boiled beef, with some 
ham and some breast of veal, the beef 

representing three-quarters of the amount.  
Mince as finely as possible ; cut some lard 
into dice-shaped bits, and mix with the hash, 
adding pepper, salt, spices, parsley, chives, 
mushrooms, garlic, all minced fine ; a bay-
leaf, a sprig of thyme, a small glass of bran-
dy, and a half glass of Bordeaux in which is 
dissolved some beef extract.  Line a pâté dish 
with leaves of lard, fill it with the hash, put 
on the cover, cover the seams of the dish with 
a mixture of flour and vinegar, put in the 
oven and leave over night.  This hash is to be 
served only when perfectly cold.
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BOILED BEEF À LA TARTARE.

Take three shallots, a small handful of 
chevril and tarragon, and a chive.  Mince 

fine, and put in a gravy dish with salt, pep-
per, a teaspoonful of vinegar, two of mustard, 
and three of olive oil, stirring constantly.  
Should the sauce be too sharp, add oil.  Serve 
with the cold beef.
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BOILED BEEF À L’ALLEMANDE.

Take garlic, rocambole (a small onion), 
powdered anchovy, a glass of white vin-

egar, one of good white wine, a half glass of 
oil, add the juice of a lemon or orange ; boil 
the whole, and let it infuse ; when the sauce 
is cold, add salt and pepper, and serve in a 
gravy dish, with the cold beef sliced on a bed 
of parsley.
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BOILED BEEF À LA RÉMOULADE.

Dilute a glassful of mustard.  Add a little 
shallot and ravigote, six spoonfuls of oil, 

three of vinegar, salt and pepper.  Put in two 
yolks of raw eggs and mix, stirring it until 
the sauce is smooth and sufficiently thick.  
Serve in a gravy dish with the cold beef cut in 
slices and laid on a bed of parsley.
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BOILED BEEF WITH POTATO SALAD.

This is prepared like the beef au vinai-
grette (91), but with the addition of sliced 

boiled potatoes, cooked with care so that they 
will not fall to pieces under the knife.
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BOILED BEEF À LA JAPONAISE.

Cook some potatoes in bouillon.  Cut them 
in slices, season with salt, pepper, vine-

gar, and olive oil ; pour over them a half glass 
of Bordeaux.  Cut the beef in dice and put in 
the salad bowl, surrounding it with the po-
tatoes.  Cover the whole with round bits of 
truffle.  Let it stand two hours and serve cold.
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BOILED BEEF À LA CRONSTADT.

Cook separately in bouillon, peas, string-
beans, cauliflower, turnips, and carrots 

cut into dice.  Cut the beef in dice of the same 
size, and put in a salad bowl.  Prepare a pi-
quante and spiced mayonnaise of medium 
consistence, and spread over the meat.  On 
this mayonnaise outline a five-pointed star 
with the different vegetables ; border the edg-
es of the star points with slices of anchovy 
powdered with chopped parsley.  Garnish 
with truffles cut in little rounds, and serve  
to the critics without stirring.
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