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A Wife 

Culinary History Pamphlets 

Cookery Book 

Choosing 

MEAT 
and 24 

unusual recipes 
BY 

ROSEMARY HUME 
Principal of the Cordon Bleu 

School of Cookery 



MEAT 
' 

specially written for by Rosemary Hume 
Principal ·of the Cordon 'Bieu School of Cookery 

and produced in association with 

The Fatstocl{ Marketing Corporation Ltd. 

THE task of producing· the kind of meat the housewife wants 
rests essentially on the farmer. He is the man who has to grow 
the meat and changes in public taste can only be satisfied by 
him. Since rationing ended it has become clear that what the 

housewife wants today is a smaller leaner joint than that which was 
popular before the war. 

The butcher who occupies an important position between the pro· 
ducer and the consumer can help, in this problem. 

His job is two-fold: 
1. To assist the housewife by providing her with cuts and joints 

of the type she wants and by advising her on her choice. 
2. To assist the farmer. This he does by paying a higher price for 

suitable produce. 
The housewife also has her part to play in dealing with this problem. 

The carcase. or the live animal the butcher buys. contains a large pro
portion of the 'cheaper' cuts compared with the 'better' ones. Unless 
the butcher is able to dispose of both kinds it is difficult for him to 
recover his outlay, and the better cuts may become more expensive in 
consequence. So the housewife can help the butcher, and incidentally 
herself, by buying more of the inexpensive cuts. 

The purpose of this booklet is to define the chief cuts of meat, and 
their uses; and. in addition. to give some recipes for the different 
methods of preparation. 
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BEEF 
The following list indicates the various cuts and 
joints available from the different animals. Those 

starred are the more economical 

RUMP STEAK. A traditional cut for 
fried or grilled steak. Expensive, but 
excellent in flavour and tender. 
FILLET STEAK. A particularly 
tender piece of meat that lies under the 
sirloin. It is used for toumedos, fillet 
and minute steak. It is the most expen
sive cut. 
SIR L 0 IN. Used for roasting, and 
serving either hot or cold. If cooked on 
the bone it has a better flavour, but ,the 
butcher will bone and roll it for you if 
you wish. Best with the undercut. 
R I B S. Also an excellent roasting joint, 
similar in flavour and texture to the 
sirloin but without the undercut. It may 
be boned and rolled but, if a large 
joint, is best left on the bone. 
T 0 PSI DE. One of the more expensive 
cuts. It is very lean and is sometimes 
sold as a roasting joint. It is really 
better braised or pot roasted as roasting 
is inclined to harden the meat. 
TOP RUMP. Very similar to topside, 
but slightly fatter. It may be used for 
boiled beef either salted or unsalted. 

* S I LV E R S I DE. Silverside is a lean 
cut with a large nugget of creamy fat 
at the side. It is best salted and boiled 
with vegetables and dumplings. 

*CHUCK STEAK. A slightly cheaper 
and more economical cut. It is particu
larly good for stews, but needs long 
slow cooking. 

*BUTTOCK STEAK. This is also 
known as stewing beef, or second steak. 

O;l.1.C~ 

It is used for beefsteak and kidney 
puddings, pies and stews and calls for 
long slow cooking. Moderately priced. 
SKI R T. This is a good and very lean 
cut. It lies just below the fillet and is of 
a good quality. It becomes succulent 
and tender with slow cooking. Use it 
primarily for pies and puddings. As 
there are only about six pounds of skirt 
on the whole animal, it is not always 
easy to come by. 

*FLANK AND BRISKET. These are 
two of the cheaper cuts of meat, the 
flank being more fatty than the brisket. 
They both may be salted and turned 
into pressed beef. 

* SHIN. This is an excellent inexpen
sive cut. Very lean and nutritious and 
used primarily in the making of beef 
tea and for strong clear meat soups. It 
is also good in brown stews when the 
gristle part will soften with long slow 
cooking. 
0 X KIDNEY. Is usually bought for 
mixing with stewing steak for pies or 
puddings. It is a little strong as a stew 
on its own. 

*OX TAIL. Makes an excellent 
nourishing stew and is a good buy for 
those who care for meat stews. 
OX TONGUES may be fresh or 
salted but perhaps are at their best 
when salted, pressed and eaten cold. 
The average weight is from about five 
to seven pounds and they make a good 
buy for a large family. 

3 



4 

DOLMAS 
t lb. minced beef; 1 small onion; 

1 cabbage; 2 tablespoonsful cooked 
barley or rice ; about 5 tablespoonsful 
cold water; stock; bay leaf; tomato 
sauce. 

Chop the onion very finely, put into 
a bowl with the meat and seasoning. 
Work well together, adding the water 
by degrees until the mixture is well 
beaten and pliable. Add the barley and 
plenty of seasoning. 

Trim a cabbage, put it whole into 
boiling water for two or three minutes, 
drain well, then carefully detach the 
leaves, removing any hard stalk. Put a 
small tablespoonful of the mixture on 
each leaf, roll up like a parcel to form 
a sausage. Roll them very lightly in 
flour, and arrange in criss-cross layers 
in a thick stewpan, or casserole. Barely 
cover with stock, bring carefully to the 
boil, season, add a bay leaf, cover and 
simmer 20-30 minutes. 

Meantime prepare a good rather thin· 
tomato sauce. Lift the dolmas into a 
fireproof dish, draining well from the 
liquor, spoon over the tomato sauce 
and set in a moderate oven for 25-35 
minutes. Serve with a good dusting of 
freshly-chopped parsley over the dish. 
NoTE, The preliminary blanching of 
the cabbage is to make the leaves 
pliable. After detaching 5-6 leaves it 

· may be necessary to replace the cab
bage in the boiling water for a few 
minutes. 

• • • 
BEEF OLIVES 

1-H: lb. top rump in a thick piece; 
1 oz. onion; I oz. butter; 2 ozs. fresh 
white crumbs; 1 tablespoonful chopped 
parsley,· 1 teaspoonful thyme, chopped; 
salt; pepper; a little milk. 
FOR BRAISING. t oz. dripping; 2 

Beef Roll. An appetizing summer luncheon dish 
served with salad. Excellent, too, for picnics 

onions; 2 carrots; 1 small turnip; 
1 stick celery; t pint good bone stock; 
bouquet garni ,·arrowroot. 
FoR o 1 s H 1 N G • Potato puree and a 
garnish of fried onion rings, and fried 
or grilled tomatoes. 

Cut the beef into very thin slices 
(about 2t by 5 inches) and pass the 
trimmings twice through the mincer. 
Chop th~ onion very finely and put in 
a small saucepan with the butter. Cover 
and cook slowly until soft but not 
coloured. Mix the breadcrumbs, herbs, 
seasoning, minced meat and onions to
gether and soften with a little milk. 

Spread a layer of this filling on each 
thin slice of beef, roll up and tie with 
thread. 

Meantime melt the dripping in a 
large shallow pan, brown the 'olives' 
quickly in this then remove on to a 
plate. Now add the vegetables, cut into 
large dice to the pan, and cook until 
golden brown ; pour over enough stock 
to barely cover and place beef 'olives' 
on the top, add the bouquet garni . 
Covc!r with a paper and lid, bring to the 



Do/mas. Economical dish that comes/rom the 
Middle East. Good for a hungry family 

boil and then put in a very moderate 
oven Reg. 3-4, 340 degrees-350 degrees 
F. for 1-lt hours. 

Meantime prepare the potato puree 
and onion rings. 

Take up the 'olives', remove thread 
and arrange on the potato puree, laid 
down the centre of a serving dish. 

Strain the gravy, reduce and thicken 
with a very little arrowroot. Adjust 
seasoning, spoon over dish. Garnish 
with the onion rings and tomatoes. 

• • 
BEEF CARBONNADE 

A Flemish dish. A carbonnade can 
be made with flank (the leaner cut). 
chuck or stewing steak. A little fat in 
the meat is an advantage. 

Jt lb. beef, flank, steak, etc.; drip
ping; 2-3 onions; 1 dessertspoonful 
flour; 1 clove garlic; t pint of hot 
water; t pint brown ale; a bol(quet of 
herbs; a grate of nutmeg; pepper, 
mustard; 1-2 slices of bread or a 
French roll. 

Cut meat in large squares. Heat the 
dripping in a shallow saucepan or deep 

frying pan. Put in the meat in a single 
layer. Cook over strong heat, about 3t 
minutes until brown, then turn each 
piece to brown on the other side. Do 
not fry longer than to brown well. 

Remove meat on to a plate. Lower 
heat, put in the onions sliced or quart
ered and allow to brown well adding a 
good pinch of sugar. Then dust in the 
flour, add the garlic, creamed, the 
water, a.le, bouquet, nutmeg, salt and 
pepper. Bring up to the boil, draw 
aside. Place the beef in a casserole, 
pour over the liquid, cover tightly and 
cook gently in the oven lt-2 hours. 
Half an hour before the meat is done, 
remove the lid and bouquet. 

Place the pieces of bread cut into 
four (or the sliced French roT!) on the 
top, first spreading the pieces with made 
mustard (French or English). Press 
them down gently to get them well 
soaked with any fat, and the gravy. 

Replace in oven, leave off the lid and 
turn up the heat. AJJow top to brown 
well before serving in casserole. 
NoTE. If flank or fat cut of meat is 
used, it may be necessary to pour off a 
little fat before adding the flour. 

• * * 
BEEF ROLL 

It lb. lean minced beef; -1- lb. mi11ced 
hacon; 1 dessertspoonful finely chopped 
onion; 1 heaped teaspoonful finely 
chopped herbs (par~·ley and thyine); 
6 ozs. fresh white crumbs; 2 beaten 
eggs; salt; pepper. 

Mix the ingredients in the order 
given, working them well together. Add 
a spoonful or two of stock or water, if 
the mixture is not sufficiently moist. 

Shape on a wet board into a roll, 
wrap in a piece of greaseproof paper and 
then in a cloth. Tie securely, then put 
into a pan of boiling water with a few 
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vegetables to flavour. Simmer gently It 
to 2 hours. Then take up, cool slightly, 
tighten the cloth, put a weight on the 
top and leave until next day. 

Then remove and brush with melted 
meat glaze, giving 2 or 3 coats. Garnish 
with tomatoes and watercress. 

In order to preserve a roll shape the 
weight may be dispensed with and the 
cloth tightened as much as possible . 

• • • 

VEAL 
F I L L E T . This is the best and most 
expensive cut and comes from the top 
of the leg. It is used almost exclusively 
for escallopes. It may also be roasted. 

NECK AND LOIN. These joints may 
be divided into cutlets or chops or the 
whole piece boned out and rolled. 

* S H 0 U L DE R. Usually divided in two. 
The best piece, the oyster, lying towards 
the blade bone is suitable for roasting 
or braising. The remaining piece is used 
for stewing or for pies. 

* KNUCKLE. This is a comparatively 
expensive joint and c;:an be used for 
either a brown or white stew, though 
containing a good deal of bone. 

*BREAST. The least expensive joint 
and makes good Blanquette (white 
stew). May also be boned, stuffed and 
braised, or stuffed and rolled. 

K I D N E Y S. Veal kidneys are excellent 
cut in slices and fried or used as stew. 

LIVER. Calves' liver is particularly 
good though expensive. It may be cut 
in slices and fried, or braised whole and 
sliced before serving. 

*CALVES' HEAD. A good buy and 
may be served either cold or hot. Tt 
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Veal Fricadelles. Small rissoles served in 
tomato sauce. A little meat goes a long way! 

should be well washed, soaked and then 
cooked gently until the bones can easily 
be drawn out. Press and leave till cold. 
It may then be roasted and served with 
a devilled sauce or left cold, cut in 
slices and accompanied by an oil and 
vinegar dressing. 
CALVES' TONGUES. Make a nice 
dish when braised or may be salted, 
cooked, pressed and eaten cold. 
SWEETBREADS. A delicacy and 
expensive. Braise them or serve in a 
cream sauce. 
PIE VEAL is also sold by the butcher. 
This is suitable for stews, both brown 
and white and, as the name denotes, for 
pies. 'Pie' veal is usually pieces and 
trimmings from the shoulder and leg 
already cut up into squares. 

• • • 
VEAL AND EGG JELLY 

A standby for a Sunday night supper. 
1 lb. 'pie' or lean veal; t pint stock; 

t lb. streaky bacon; I dessertspoonfu/ 
gelatine; 2 hard-boiled eggs; chopped 
parsley; salt and pepper; aspic (if 









INGREDIENTS 
In these recipes certain ingredients are mentioned and may require a 
little explanation as to what they are and also the best way to use them 

BOUQUET GARNI 
This is a small bundle of certain 

kinds of herbs-parsley, thyme and 
bayleaf. These are tied together with a 
piece of fine string or thread, leaving · 
an end that can hang outside the lid or 
be tied to the handle of the saucepan or 
casserole. The bouquet is then easily 
pulled out before serving. If the sauce 
or gravy is to be strained there is no 
need to tie the herbs together. 

Use parsley stalks rather than the 
whole plant as the leaves are liable to 
melt away with long cooking. More· 
over the stalks have a great deal of 
ftavour and the leaves can then be used 
for garnishing. 

• • • 
GARLIC 

A clove of garlic is a small section of 
a garlic bulb. The clove is broken off 
from the bulb, is peeled and chopped. 
A half teaspoonful of salt is sprinkled 
over and the garlic crushed with the 
point of a knife, using a spreading 
movement. The resulting cream is then 
added to the stew or sauce where it is 
readily absorbed. 

It is advisable to use a small piece of 
board kept specially for garlic, or pre
ferably a little mortar and pestle. These 
latter can be bought quite inexpensively 
from manufacturing chemists. 

• • • 
MEAT GLAZE 

Meat glaze can be bought ready 
made, but the homemade variety is 

nicer. It is very useful to have a small 
quantity of this stored away in your 
larder or refrigerator for adding to 
gravit:S and stews, etc. It is also used for 
brushing over pressed beef or galantine. 
As it is concentrated only a very small 
quantity is needed to add to a gravy. 

To make:-Take good veal or beef 
bones, brown them lightly with very 
little fat, then add water to three parts 
cover them, and bring to the boil
skimming well- and add a plateful of 
vegetables. Simmer 2 or 3 hours with 
the lid on the pan, then drain off and 
leave until next day. Remove all fat, 
put the liquid into a little pan and boil 
with the lid off until brown and syrupy. 
If the stock is good, one should get 
about three-quarters of a gill to one 
gill of glaze from four quarts of strong 
stock after draining. 

A proportion of veal bone added to 
beef bones gives a better glaze as they 
are more gelatinous. 

• • • 
BLANCHING 

Where meat is concerned this means 
to put the meat into cold water and 
bring up to the boil. It is then strained 
off through a colander and a small jug 
of fresh cold water poured over. It is 
then ready for further cooking. This 
process both whitens and cleans the 
meat and is applied to pieces such as 
scrag, breast, etc., sweetbreads aqd 
brains. 

In general these recipes are enough for 4-6 people. When buying meat 
particularly for a stew, one should allow t lb. per person; and t lb. over 
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