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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.



Cinnamon Drops. Take three table-spoonfuls of water ; stir in it as
much fine-sifted double-refined sugar as will make it into a paste,
just to drop off’ the spoon, put it into the drop-pan, and stir it over
the fire till it boils; let it boil half a minute, take it off the fire,
and add ten drops of oil of cinnamon, and stir in quickly with a
handful of sifted sugar, to bring it to the consistence of dropping
easily out of the pan. Drop on tin plates, and when cold, slip them
off on sieves, and put them for a few days in a drying stove.






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.



HIPPO POT de MOUSSE

In the top of a double boiler, melt:
4 ounces semisweet chocolate
2 ounces bittersweet chocolate
Let the chocolate cool for 5 minutes. Meanwhile, whip together until stiff:

| pint heavy cream, well-chilled
| teaspoon almond extract

Gently fold the cooled chocolate into the whipped cream.
(There will be many small flecks of chocolate in the mixture.)
Spoon the dessert into & large wine glasses. Chill one hour,

SERVES 1
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<ingredient xml:id="flour” quantity="500" unit="g" colour="white"
quality="bread"” basic="flour"/>

<ingredient xml:id="pork-belly" quantity=".5" unit="1b"
part="belly" meat="pork"/>

<ingredient xml:id="parsley"” unit="handful” part="stalk"
herb="parsley”/>

<ingredient xml:id="chickpeas” quantity="2" unit-weight="400"
unit="g" container="can" vegetable="chickpea"/>

500 g white bread flour
1/> Ib pork belly

handful of parsley stalks
2 x 400 g cans chickpeas






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.



<ingredients serves="10">

<ingredient xml:i1d="chocolate" quantity="400" unit="g"
quality="dark 70%" basic="chocolate"/>

<ingredient xml:id="eggs" quantity="6" size="large"
part="egg" />

<ingredient xml:id="sugar" quantity="200" unit="g"
quality="caster" basic="sugar"/>

<ingredient xml:id="cream" quantity="500" unit="ml"
quality="double" dairy="cream"/>

<ingredient xml:id="grated_chocolate" quantity="100"
unit="g" quality="dark" basic="chocolate"
treatment="grated into |curls"/>

</ingredients>



ingredients { clear:both;
display:block;
margin-top:6px;
margin-bottom:12px;
--numbers:""; }
ingredients[makes] {
--numbers:" — makes " attr(makes) ; }
ingredients[serves] {
--numbers:" — serves " attr(serves) ; }
ingredients[makes][serves] {
--numbers:" — makes " attr(makes) ", serves " attr(serves) ; }
ingredients:first-of-type:before {
content: var(--ingred) var(--numbers) ;
display:block;
font-size:125%;
margin-bottom:6px; }



ingredient { --quant:attr(quantity);
--unit:attr(unit);

--unitweight:

LLIN LI

--11qu1dpref1x

--sizeprefix:

" ||.

--part:

||1l|_

--basicplural:

--beanplural:

--contalnerplural ;

--formplural:

LLIN L .

--fruitname:

||1|_

--fru1tp1ural

--herbplural:

--nutplural:

--partplural:

--seedplural:

mmn

--spiceplural:™";

--unitplural:

||||.

--vegplural:

W

--status:

mw o,

--comment:
--alt ||||.

--hote:






ingredient[vegetable] { --vegplural:"s"; }
ingredient|[vegetable="asparagus”] { --vegplural:""; }
ingredient[vegetable="celery"] { --vegplural:""; }
ingredient|[vegetable="pak-choi"™] { --vegplural:""; }
ingredient[vegetable="rice"] { --vegplural:""; }
ingredient[vegetable="spinach"] { --vegplural:""; }
ingredient[vegetable="potato™] { --vegplural:"es"; }
ingredient|[vegetable="tomato"] { --vegplural:"es"; }
ingredient[vegetable][quantity="1"] { --vegplural:""; }
ingredient|[vegetable][quantity=".5"] { --vegplural:""; }
ingredient[vegetable][quantity="0.5"] { --vegplural:""; }
ingredient|[vegetable="tomato" ][ container="can"] { --vegplural:"es"; }
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ingredient[quantity="
ingredient[quantity="
ingredient[quantity="
ingredient[quantity=".
ingredient[quantity="
ingredient[quantity="0.
ingredient[quantity="0.
ingredient[quantity="0.
ingredient[quantity="0.
ingredient[quantity="0.
ingredient[quantity="1.
ingredient[quantity="1.
ingredient[quantity="2.

.25"] { --quant:"%"; }
.5"] { --quant:"%";

.75"] { --quant:”
333"] { --quant:"A"; }
.667"] { --quant:"%"; }
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25"] { --quant:"4"; }
5"] { --quant:"%";

75"] { --quant:"4"; }
333"] { --quant:"4A";
667"] { --quant:"%"; }
333"] { --quant:"14"; }
5"]1 { --quant:"1%";

5"] { --quant:"2%"; }



ingredient:after { content: attr(alcohol) " "

var(--iprefix) attr(herb) var(--herbplural) " "
var(--liquidprefix) attr(vegetable) var(--vegplural) " "
var(--quant) " " attr(bean) var(--beanplural) " "
var(--sizeprefix) attr(size) " " attr(nut) var(--nutplural) " "
var(--unitweight) " ° attr(seed) var(--seedplural) " "
var(--unit) var(--unitplural) " " attr(spice) var(--spiceplural) " "
attr(container) " " attr(pasta) " "

attr(quality) " " attr(basic) var(--basicplural) " "
attr(colour) " " var(--part) var(--partplural) " "
attr(nature) " " attr(topping) " "

attr(meat) " * attr(form) var(--formplural) " "
attr(seafood) " " attr(prep) " "

attr(dairy) " " var(--alt) " "

var(--fruitname) var(--fruitplural) " " var(--tprefix) attr(treatment) " "

var(--comment) " "
var(--status) " "
var(--note) var(--isuffix)
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<ingredient xml:id="chocolate” quantity="400" unit="g" quality="dark
70%" basic="chocolate"/>

<ingredient xml:id="eggs" quantity="6" size="large" part="egg"/>

<ingredient xml:id="sugar"” quantity="200" unit="g" quality="caster”
spice="sugar"/>

<ingredient xml:id="cream” quantity="500" unit="ml"
quality="double" dairy="cream"/>

<ingredient xml:id="grated chocolate” quantity="100" unit="g"
quality="dark" basic="chocolate" treatment="grated into curls"/>
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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



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






<ingredient xml:id="parsley” unit="bunch” size="small"
quality="chopped” herb="parsley"”/>

<ingredient xml:id="mint" unit="bunch"” size="small"
quality="chopped” herb="mint"/>

<ingredient xml:id="tomato_puree” quantity="2" unit="tbsp"

basic="tomato-purée"/>
<ingredient xml:id="salt” quantity="%" unit="tsp" spice="salt"/>

UETAL

<ingredient xml:id="white pepper” quantity= unit="tsp"

colour="white" quality="ground” spice="pepper”/>

n

<ingredient xml:id="vinegar” quantity="1" unit="tbsp”

quality="wine"” basic="vinegar"/>

<ingredient xml:id="0il" quantity="2" unit="tbsp" quality="olive"

basic="0il" alt="rapeseed o0il"/>

ingref[i="tomato_puree"]:after { content:"tomato puree"”; }
ingref[i="white_pepper"”]:after { content:"white pepper”; }



<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>



5. Add the soaked bread and any remaining tomato liquid to the
bowl, with the parsley, mint, tomato purée, salt, pepper,
vinegar, and oil (basically everything except the shredded
chicken and icecubes) 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.
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ingref[i="garlic onion"]:after { content:"garlic and onion"; }
ingref[i="parsley mint tomato puree salt white pepper vinegar oil"]:after

{ content:"parsley, mint, tomato purée, salt, pepper, vinegar, and oil"; }
ingref[i="chicken ice"]:after { content:"chicken and icecubes”; }
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$ for in *.xml
do 1xprintf -e 'ingredient[@basic]' "%s\n" @basic
done | sort | unig -c | sort -k 1nr
44 flour
32 oil
16 chocolate
water

=
(W5]

baking-powder
cocoa

stock
vinegar
yeast

honey
margarine
baking-soda
breadcrumb
coffee
tomato-purée
cornflour
oatmeal
biscuit
bread
icecube
soy-sauce
tortilla
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Thank you
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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'.



