
Deglozing the roosting pon. Leove the
vegetobles in  the pon in which they were
browned.  odd o cuo of  co ld woter  ond
br ing i i  to  the boi l .  Wi th o wooden
spotu lo,  scrope the bot tom of  the pon
unt i l  o l l  the cooguloted lu ices hove
dissolved.  Add the veqetobles ond
l iquid to the oxto i ls .  Br ing the soup bock
to the boi l ,  spooning of f  ony scum or  {o i .

Removing the bones. Simmer the soup
for4 hours,  or  unt i l the meot  is  tender.
Add chopped tomotoes l5  minules
before the end of the cookinq time. Lift
out  the veol  ond the oxto i ls .  When cool
enough to hondle,  remove ihe meot f  rom
the bones (obove), trim owoy the
l igoments ond cut  up the meot .  Stro in the
broth ond d iscord the vegetobles.

Thickening the broth. Skim ony fotfrom
the broth.  In  o smol l  pon srmmer o corror
ond turn ip brunoise(poge l4)  in  o l i t t le
broth for5 minutes.  Return the remoin inq
broth to the soucepon;  i f  you l ike,
ih icken i t  s l ight ly  wi th o l i t t le  r ice f lour  or
semol ino.  Add the meot  ond s immer the
soup for  I  minute.  Combine soup ond
brunoisein o wormed lureen. ond serve 
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Adding gornish vegetobles. Bring the
l iquid to ihe boi lond remove ony scum
thot  r ises;  there wi l l  not  be much,  s ince
most of the meots hove olreody been
cooked.  Simmer{or  obout  45 minutes to
extroct  the f  lovours,  then odd gornish
vegetobles-here peos ond cut-up
French beons.  Simmer{or  l5  minutes,  or
unt i l  o l l the inqredients ore tender.

Serving the soup. With o fork, corefully
remove ond d iscord o l l  the ooul t rv  ond
meot  bones ond the bououet  oorn i
(obovel .  Put  o s l ice of  dry 'bredd in the
bottom of eoch wormed bowl ond lodle
oui the finished soup (right) J
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