CONTENTS

His MAJESTY’S COURT KITCHEN
NOTES o~ A FORGOTTEN INSTITUTION

FROM THE SouUP TUREEN

HABSBURG SOUP * BEEF BROTH WITH SLICED PANCAKES *
FisH SouP FROM THE ORE MOUNTAINS ¢ LIVER DUMP-
UNG Soup * KAISERSCHOBERL Soup

FisH
FESTIVE STEAMED PIKEPERCH * CARP WITH ANCHOVIES *
SMOKED TROUT * OYSTERS ¢ CRAYFISH

POULTRY
ST MARTINS GOOSE ® ROAST DUCK WiTH RED CABBAGE *
ROAST CHICKEN WITH BREAD STUFFING

SAVOURY BITES
AUNT JOLESCH’S CABBAGE FLECKERL

Pork

STUFFED BELL PEPPERS * PORK CHOPS WITH HERBED
MUSHROOMS * SZEGED-STYLE PORK CASSEROLE WITH
CABBAGE * WIENER SCHNITZEL

VEAL
PRAGUE VEAL STEW * VIENNESE RICE AND MEAT * CALF
LIGHTS SOUP (SALONBEUSCHEL)

BEEF AND OTHER MEAT DISHES
METTERNICH TOURNEDOS * RUMP STEAK A LA PRINCE
OF AUERSPERG * ROAST BEEF A UESZTERHAZY * TAFEL-
SPITZ * HUNGARIAN BEEF GOULASH ¢ RiBS OF LAMB IN
WINE SAUCE * ROAST LAMB IN A CLAY POT * BOHEMIAN
Lot OF VENISON * TEGETTHOFF OMELETTE

CAKES AND DESSERTS

KAISERSCHMARREN ® SHREDDED PANCAKES WITH QUARK
AND RAISINS * VIENNESE APPLE STRUDEL ® MILK-CREAM
STRUDEL * CAKES WITH HOT CUSTARD * BOHEMIAN
HOTCAKES ¢ PLum Jam TURNOVERS * MERINGUE-
ToPPED BREAD AND BUTTER PUDDING * NUT SOUFFLE
WITH CHOCOLATE SAUCE * FRUIT DUMPLINGS * PAN-
CAKES * CHESTNUT CAKE A LA RADETZKY * BADENER
GUGLHUPF

AND FINALLY
ROYAL SCRAMBLED EGGS
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