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Since its original publication in 1938, Larousse Gastronomique has withstood the
test of time and trend to remain the world’s 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 cook’s library.
The Larousse Gastronomique Recipe Collection includes:

•Classic meat, poultry, and game recipes, from Boeuf Bourguignon and Osso
Bucco à la Milanaise to Glazed Spare Ribs and Chicken Jambalaya

•Quintessential fish and seafood dishes, including Lobster Thermidor, Salmon
Koulibiac, Pike Quenelles Mousseline, and Grilled Shad with Sorrel

•Landmark vegetable and salad recipes, such as Asparagus Mousse, Gratin
Dauphinois, Mushroom Duxelles, and Corn Fritters

•Timeless desserts, cakes, and pastries, from Charlotte à la Chantilly and Black
Forest Gâteau to Passion Fruit Sorbet and Danish Cherry Flan

Each 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.
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Since its original publication in 1938, Larousse Gastronomique has withstood the test of time and trend to
remain the world’s 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 cook’s library.
The Larousse Gastronomique Recipe Collection includes:

•Classic meat, poultry, and game recipes, from Boeuf Bourguignon and Osso Bucco à la Milanaise to Glazed
Spare Ribs and Chicken Jambalaya

•Quintessential fish and seafood dishes, including Lobster Thermidor, Salmon Koulibiac, Pike Quenelles
Mousseline, and Grilled Shad with Sorrel

•Landmark vegetable and salad recipes, such as Asparagus Mousse, Gratin Dauphinois, Mushroom Duxelles,
and Corn Fritters

•Timeless desserts, cakes, and pastries, from Charlotte à la Chantilly and Black Forest Gâteau to Passion
Fruit Sorbet and Danish Cherry Flan

Each 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.
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Editorial Review

Excerpt. © Reprinted by permission. All rights reserved.
Braised leg of lamb with spring onions

Calculate 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 200°C (400°F, 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 manié (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 Manié

Beurre manié 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 à la bordelaise

Prepare 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, ¾-
-1½ 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 à la forentine
Slowly 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 240°C (475°F, gas 9).

Mornay Sauce
Heat 500 ml (17 fl oz, 2 cups) béchamel sauce. Add 75 g (3 oz, ¾ cup) grated Gruyère 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.



Leckerli
Also 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, 4½ 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, ½ cup) candied orange peel, 40 g (1½ oz, 1/3 cup) flaked (slivered)
almonds, 20 g (3/4 oz, ¼ 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 180°C (350°F, gas 4), for about 20 minutes, or until well browned.
When done, brush with milk and cut into even rectangles.

Users Review

From reader reviews:

Michael Madden:

Do you have something that you want such as book? The reserve lovers usually prefer to choose book like
comic, quick story and the biggest one is novel. Now, why not attempting Larousse Gastronomique Recipe
Collection that give your pleasure preference will be satisfied by reading this book. Reading behavior all
over the world can be said as the way for people to know world better then how they react in the direction of
the world. It can't be stated constantly that reading routine only for the geeky particular person but for all of
you who wants to possibly be success person. So , for every you who want to start reading through as your
good habit, you can pick Larousse Gastronomique Recipe Collection become your current starter.

Joseph Mattie:

Many people spending their time frame by playing outside together with friends, fun activity along with
family or just watching TV the whole day. You can have new activity to spend your whole day by reading a
book. Ugh, you think reading a book can actually hard because you have to accept the book everywhere? It
ok you can have the e-book, having everywhere you want in your Mobile phone. Like Larousse
Gastronomique Recipe Collection which is having the e-book version. So , why not try out this book? Let's
find.

Katherine Adkins:

Don't be worry for anyone who is afraid that this book will filled the space in your house, you can have it in
e-book way, more simple and reachable. That Larousse Gastronomique Recipe Collection can give you a lot
of friends because by you looking at this one book you have factor that they don't and make anyone more
like an interesting person. This book can be one of one step for you to get success. This publication offer you
information that might be your friend doesn't realize, by knowing more than additional make you to be great
people. So , why hesitate? Let us have Larousse Gastronomique Recipe Collection.



Jason Scott:

Do you like reading a guide? Confuse to looking for your favorite book? Or your book seemed to be rare?
Why so many problem for the book? But almost any people feel that they enjoy with regard to reading. Some
people likes reading through, not only science book and also novel and Larousse Gastronomique Recipe
Collection or maybe others sources were given know-how for you. After you know how the fantastic a book,
you feel want to read more and more. Science e-book was created for teacher or students especially. Those
books are helping them to increase their knowledge. In additional case, beside science reserve, any other
book likes Larousse Gastronomique Recipe Collection to make your spare time a lot more colorful. Many
types of book like this.
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