
COMPOUND BROTHS

A Substqntiql Blend of Mutton qnd Borley

Nourishing broths made with inexpen-
sive meats and vegetables are a cherished
tradition wherever good cooking is ac-
companied by thrifty housekeeping. The
French, for example, poach gelatinous
cuts of beef with aromatic vegetables to
make pot au feu; the Scots fortify them-
selves with a combination of mutton, bar-
ley and vegetables known as Scotch broth
(recipe, page 775).

Mutton is not widely available nowa-
days, but yearling lamb makes a good
substitute in Scotch broth. Choose an in-
expensive, bony cut, such as neck-used
here----or shoulder. If you wish, add a veal
knuckle for extra gelatine. The bones do
not appear in the soup: during the latter
stages of preparation, the cooked meat is
removed from the bone, cut into small
pieces and returned to the broth.

Start the meat in cold water. Heat it
gently and spoon off the scum of albumin
that forms as the liquid comes to the boil.
Lamb or mutton is fatty, so skim off the
liquid fat at intervals. Better still, make
the soup a day in advance, leave it to cool,
then spoon off the layer of fat that has
congealed on the surface.

After the initial skimming, add the
aromatic enrichments. Traditionally, the
classic bouquet garni (page 8) is supple-
mented with fresh or dried petals of mari-
gold, which carry a faint aroma of hay.
Barley, softened by soaking overnight in
cold water, is an invariable addition, and
the range of suitable vegetables includes
onions, carrots, leeks, turnips or swedes,
and soaked dried peas.

During the two hours of cooking, the
barley will swell and much of its starch
will be dispersed through the liquid,
thickening the broth. The long cooking
will exhaust the flavour of the bouquet
garni and the aromatic vegetables; dis-
card them except for the onions and tur-
nips or swedes. These can be pur6ed and
returned to the broth to give it more body.
Fresh garnish vegetables-carrots, peas,
tomatoes, kale or cabbage-maybe added
towards the end of cooking.

Cleonsing fhe brolh. Cut the lomb-
here, scrog end of neck-into even-sized
pieces ond t r im owovthe fot .  Put the
lomb-wi th o veol  knuckle,  i f  vou l ike-
into o lorge pon.  Cover wi th cold woter
ond br ing i t  s lowly to the boi l .  Sk im
(obove), odd o cup of cold woter ond
skim ogoin os ihe woter  returns to the
boi l .  Repeot  unt i l  no more scum forms.

Moking o bouquet gorni. Prepore the
flovouring herbs-here, porsley, thyme,
celery leoves ond dr ied mor igold
petols. To prevent the herbs {rom being
dispersed through the l iqu id,  p loce
them on o squore of  musl in ,  gother  the
edgestogether to mokeo bog ond
secure wi th s t r ing.  Quorter  some onions
ond s l ice severol  corrots ond leeks.

Pur6eing fhe reserved vegetobles. Add freshly shelled peos to
the soup ond bring it bock to the boil. Sieve the reserved vegetobles
into the soup (obove) to give the broth odditionol body. Return
the meot  to the soup,  s immer for  onother  5 to l0  minuies u nt i l  the
peos ore tender, ihen tronsfer the soup lo o tureen.


