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If it says ‘pâté maison’ on a menu it is most probably

made from veal, pork belly and pork liver. If there is

any game, etc., in it, it takes its name from that item. A

game terrine is not made from one hundred per cent

game, but from the chosen item added to veal and

pork. The proportions are up to you.

If there is reason to believe that the game might be

tough, extend the marinade period.

If you can get crépine – pig caul – from your

butcher, use this as a surround to the filling instead of

the thin slices of bacon. Or another alternative is to

use thin slices of pork fat. Those from the outer fat of

the loin are best.

If you pour clear-jellied stock into the terrine (as

section 6), then the terrine should be used within four

or five days. To keep it longer than this take the cooked

filling out of the dish and wipe away all traces of

moisture with a cloth. Replace it and pour fat over it to

seal. Refrigerated, it will keep for several months.

Although it looks good on a table the best way to

serve terrine is to remove only as much as is to be

eaten, slice it, and leave for an hour at room

temperature.
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There is a sharp division between the fashionable

and the unfashionable in the fish shop. A shrewd

shopper will take advantage of this. As far as the

smaller varieties go, the expensive items are:

Smelts (or Sparlings: French Éperian). Can be all sizes
but the small (4–inch) ones are best Perhaps more
delicate in flavour than any other fish. Rinse, then fry
in butter.

Whitebait See above.

Oysters Natives (Whitstable, Burnham, Colchester) graded by
size. Biggest are most expensive. Portuguese are a
different species: green in colour, and less expensive.
A squeeze of lemon is not essential. Eat freshly
opened oysters with a Muscadet wine—great.

Scallops Expensive, but go a long way. Ask fishmonger to
remove the tiny brown fibre. Delicious fried with
bacon.

228

N.B. All the items on page 244 are expensive except shrimps.

Cockles Known in France as the poor man’s oyster. Generally
sold cooked in England. Eat with a sprinkle of vinegar
or use in a fish stew, etc. Most mussel recipes apply.
May be in brine: if so rinse.

Shrimps Too often found only under a nasty pink synthetic
mayonnaise. If they are good, serve them plain; if they
aren’t – don’t buy them.

Whelks Not very digestible. Boll, or buy cooked; serve with
vinegar or vinaigrette, and a simple salad.

Winkies As whelks.

Mussels See notes above on cockles. Can be bought shelled,
but since the water inside the shell is the important
factor these are not completely successful, except as
an ingredient.

Lower-priced small varieties are:
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When I was an assistant pastry chef my boss once

said to me, ‘There’s only one essential ingredient in

trifle: first-class sherry.’ He was a man much given to

exaggeration, but the point is a good one. Don’t go to

all the trouble involved in making a trifle if you are

going to use left-over stale cake, odds and ends, and

tickle it up with cooking sherry.

Many cooks make the custard and jelly firmer than

they otherwise would. Some cooks put jelly and sherry

into the sponge. This is to prevent the whole thing

collapsing as you serve it. This is especially important

in a restaurant because the trifle must remain on the

sweet trolley, and look appetising for an hour or so.

You may prefer to switch alcohols and use any of

the fancy liqueurs, like the Tia Maria I have suggested

in the strip. Some people sprinkle a little rum, kirsch or

brandy on each portion as it’s served. As you see from

all these variations, it’s a very personal business.

Develop your own personal style. My mother’s trifles

are famous far and wide. They are a long labour of

love, and usually end up so vast that only the bread-

mixing bowl can hold them.

284

Action Cook 4x Sample spreads for printer  6/11/08  16:01  Page 3



309

larousse tells us that professional tasters have to

renounce smoking.

Smoking during a meal should be discouraged, but

the aroma of cigar smoke at the end of a meal,

blending with the aroma of good brandy, gives the host

or hostess a fine feeling of complacency.

Good drawing depends upon careful, even filling.

Buy cigars which are regular in size, shape and colour,

for these are likely to have been best filled.

Uneven burning can usually be traced to wrong

preparation. Never pierce the end, because this is an

inadequate ‘flue’ and will give several different troubles

at once (e.g. heat and tobacco oil in the mouth), so

make a large vent in the end.

Provide a cigar cutter if you can. Don’t put the open

end in the mouth and light the closed end, for although

this gives a good draught, it may come unwrapped.

England is the only place where there is a

nonsensical tradition of removing the band. Do as you

wish, but don’t be upstage about smokers who leave

the band on.

1 Never stub a cigar out; it will go out quickly enough.

2 If your cigar goes out before you are finished, re-

light it immediately. Once it gets cold, it will taste

bitter if relit.

3 Don’t leave cigar butts in the dining-room overnight.

They leave a musty aroma.

4 Lighted candles in a room where cigars are being

smoked reduce the smoke and the musty aroma the

next day.

Remember that a tiny cigar can be just as good in

quality as a large one (or better), and have a few small

or slim ones for guests who don’t normally smoke

cigars.
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