
COMPOUND BROTHS

Two More Woys to Use Meot

When making a meat-based soup, either
choice or circumstance may lead jou to
vary the customary process of poaching
only raw ingredients. To intensify the
flavour and colour, for example, you can
give the meat and aromatic vegetables an
intitial browning in an oven, as demon-
strated here with oxtail soup (right; rec-
ipe, page 117). Or you can improvise an
original, quickly made soup with leftover
cooked meats. Both of these variations
can be applied to almost any cut of meat or
any kind of poultry or game. However, do
not use any liver; it would turn dry and
bitter with long cooking.

The first step, when producing any
browned-meat soup, is to roast the;neat
with the aromatics for about 30 mihutes
in a hot oven. The surface juices of the
meat will coagulate and form aglaze,and
the natural sugar in the vegetables will
caramelize their cut surfaces. When the
meat and vegetables are transferred to a
soup pot for poaching-a 4-hour process
in the case of fibrous but flavour-rich
oxtail-the glaze and caramel will dis-
solve into the broth, surrendering extra
flavour to the liquid and turning it a rich,
brown colour. Both effects are intensified
by adding chopped tomatoes for the last
few minutes of cooking. After cooking,
the oxtail meat is removed from the
bones, cut into bite-size pieces, and re-
turned to thebroth. Thebonesthemselves
are discarded, as are the exhausted and
tasteless aromatics.

When making a soup from already
cooked meats, the cook has a free hand to
use leitovers singly or in practically any
combination available. The cooked
meats-including any bones and juices-
are put to simmer in water with raw aro-
matic and leaf vegetables. Bythetimethe
vegetables are cooked, the meat will be
melting into the soup. Tender garnish
vegetables-such as peas, beans or cour-
gettes-can be addednearthe end of cook-
ing. If leftover cooked vegetables are to be
included, they should be reheated in the
soup for only a brief time.

Browning Oxtoilsforo Rich, Dqrk Broth

' l  Preporotion for the oven. Choose o
I  vessel  thotcon beused both in  theoven
I  ondon tooo f  t hes tove .  L ine i lw i t h

chopped vegetobles-here, corrots,
onions ond celerv.  Tr im ond holve I  or  2
oxto i ls  ond loy them on the vegetobles.
Forextro body,  odd o veol  knuckle.  Put
the pon,  uncovered,  in  on oven
preheoted Io 240" C (475' F or Mork 9).

Storting the broth. After30 minutes,
when the meot  ond vegetobles ore wel l
browned, toke the pon out of the oven.
Trons{er  the meot  lo  o lorce souceoon
(obove); cover the meot tir ith woter ond
bring it very slowly to the boil. Spoon olf
the copious scum thot rises. Add o l itt le
cold woler  ond cont inue heot ing ond
scumming unt i l the l iqu id is  c leor .

Exhocfing Fresh Goodness from Lefiover Meot

Assembling the meois. Collect oll the
suitoble leftovers vou hqve. The bosic
ingredients ior the soup shown here ore
roost beef, o roost goose corcoss, lheir
roosting juices, row goose giblets ond
cooked pork-chop bones.  Cut  the meots
into smol l  chunks ond s l ice the q ib lets .
Holf f i l l  o lorge cooking pot witE' woter or
lefiover vegetoble cooking woter.

Fil l ing the soup pot. Prepore the fresh
oromotic ond leof vegetobles-here,
onions,  corrots,  o turn ip,  cobboge,
let tuce ond sorre l .  Thick ly  s l ice the
oromqtics. Trim the ribs from the
cobboge,  then cut  o l l  the leoves in to o
chiffonode (poge I 4) . Put the bones,
meots ond vegetobles into the pot
(obove);  odd sol t  ond o bouquet  gorn i
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