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5. Fried Liver. Take the liver / and rinse it in
hot water / wash it out nice and clean /
and stick it on a wooden spit / along with
the stomach / put it on a griddle / and fry
it off quickly. When you want to dress it /
take slices, three or four per plate / pour
over a good chicken stock / boiled with
parsley root. When they are prepared /
serve them on the stock / so it is good and
dainty.
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Original objective to correct errors
Ingredients listed but never used
Ingredients used but never listed
Ingredients referred to by a different
name than the one listed
Quantities mismatched
Ingredients listed in the wrong order
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Ingredients — serves 10
400 g dark 70% chocolate
6 large eggs
200 g caster sugar
500 ml double cream

Method — prep: 15 minutes
1. Melt the 400 g chocolate in a bain-marie or a dish in a larger bowl of
boiling water. Do not let any water get into the chocolate.

2. While the chocolate is melting down, crack the eggs into a separate
bowl and whisk them. Add the sugar and switch to high speed to beat
for about 20 minutes: the mixture will treble in volume.

3. Cool the melted chocolate a little if it is warmer than blood heat, but
don’t let it start to solidify. Add it gently to the egg and sugar mix. The
mixture will start to fall as you stir it. When mixed, transfer to another
bowl.

4. Clean out the mixing bowl, wash it, dry it, and pour in the cream. Whisk
until slightly stiff.

5. Very gently combine the cream with the rest of the mixture using a
wooden spoon. Pour into a bowl and chill in the fridge for 1 hour.
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Ingredients — serves 10
400 g dark 70% chocolate
6 large eggs
200 g caster sugar
500 ml double cream

Method — prep: 15 minutes
1. Melt the 400 g chocolate in a bain-marie or a dish in a larger bowl of
boiling water. Do not let any water get into the chocolate.

2. While the chocolate is melting down, crack the eggs into a separate
bowl and whisk them. Add the sugar and switch to high speed to beat
for about 20 minutes: the mixture will treble in volume.

3. Cool the melted chocolate a little if it is warmer than blood heat, but
don’t let it start to solidify. Add it gently to the egg and sugar mix. The
mixture will start to fall as you stir it. When mixed, transfer to another
bowl.

4. Clean out the mixing bowl, wash it, dry it, and pour in the cream.
Whisk until slightly stiff.

5. Very gently combine the cream with the rest of the mixture using a
wooden spoon. Pour into a bowl and chill in the fridge for 1  hour.
Decorate with curls of scraped chocolate before serving.
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Ingredients — serves 10
400 g dark 70% chocolate
6 large eggs
200 g caster sugar
500 ml double cream
100 g dark chocolate | grated into curls
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<para>Add the soaked <ingref i="bread"/> and any
remaining tomato liquid to the bowl, with the <ingref i=
"parsley mint tomato_puree salt white_pepper vinegar oil"
/> (basically everything except the shredded <ingref
i="chicken ice"/>) into the blender if you have one,
or use a wand, or put it through a vegetable mill or
pound together in a large mortar.</para>
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Thank you
Recipes

http://xml.silmaril.ie/recipes/
R/ Project

http://xml.silmaril.ie/recipes/recipe/
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“The bunny did not get the job because the bunny is cute.
The bunny got the job because the bunny knows CSS3.”

Charles Barsotti, New Yorker, 21 February 1994
Copyright © The New Yorker Collection / Cartoon Bank.

Modified with permission. Original text said ‘Wordperfect’.
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