SAUCE ACCOMPANIMENTS TO ROAST MEATS

Mitton

Pork

sucking pig

Veal

Kid, lamb

Capans,hens

Partridge

Pigeon

Venison

wWild boar
wild duck

Rabbit
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Cameline
{Birloin): salt

(to taste like bear)
Queue de sanglaer

fine salt
verjuica & vinegar

verjuice

(stufffed): Poivre Poivre jaunet
jaunet, Cameline

Caneline

Cameline

Jance Moust
Foitevine
Verjus
Moust

Poitevine

Aillet blanc
Jance

Poivre jaunet

rosewater, orange
Juice,wine

Careline

Queue de sanglier
salt

Cameline

APPENDIX II

Chiquart

Saupaguet

Cameline

Cameline

Verjus vert
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Cameline
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s5 Maino Maineri
{cow) :0ruga
Alleata alba
salt « Salsa viridis
Jurvert
Oruga Eruca/mostarda
Salsa varidis
Pebrada
Allada blanca
Sal pebre
Almedroc
(milk-fed):Cinefium
Jurvert Brodio albo
Sal pebre
Anys esquesos
Alidem
{stuffed) Salsa alba
Puriola, Salsa
de gallines
Salsa
camelina
Salsa de Piperata.
gallines nigra

Salsa de paguo Salsa alba

Aygua sal
Purinla

Saltecitrus juice

pepper, wine +
orange juice

Salsa
camelina

Salsa rosta

Italian texts

(not menticned)

Av:Salsa bona, Salsa salamono

AV:Qruga {for all meat)

AV: Salsa tartaresco

AV:Salsa bona

AV:Salsa bona

M4:Verijice/egg yolks/
garlic/spices

m:ccvranue Rv‘}f- cel vemice ) /sugar/

AT:hgliata bianca

AT:Peverada, citrus juice + sugar
MM:Salsa dc pavo

MM:Salt, citrus juice, spices

N.B. AV includes sauce
recipes ‘for any meat',
'for all fatty meats®,
*for boiled or roast
meats', etc.





