
Big 

chicken 

list

These garnishes apply to Supremes 

(breast), cutlets  (pieces or stuffed, 

like Kiev), ailerons (wings), or even 

poulardes (pullets)

Sources: Escoffier, La 

Repertoire de la Cuisine, 

Larousse Gastronomic and 

Wikipedia

Name Garnish Sauce Origin

Agnes Sorrel Tartlets lined with mousseline 

forcemeat filled with mushroom

Supreme (reduced veloute 

with cream); meat glaze

Agnes Sorrel (1421-1450) was also known as Dame de 

Beaute. She was the mistress of King Charles VII of 

France from 1444 until her death from mercury 

poisoning, possibly from her cosmetics or medication  

Taillevant, chef to Charles VII created a soup, an 

omelette, a chicken dish and a method of preparing 

veal.  A feature of all these dishes, which were adapted 

by Escoffier, is the inclusion of mushrooms 

Albufera Stuff with pimento butter Abufera: Supreme sauce with 

diced peppers

Place in Spain

Alexandra Truffles, asparagus tip coat with Mornay (cheese) 

sauce

Place name; refers to white asparagus

Ambassadrice Sweetbreads, truffles, asparagus 

tips

Supreme Diplomats are famed for a rich table

Archiduc Crouton Onions softened in butter with 

paprika, white wine reduced 

with supreme sauce

Austro Hungarian empire

Arlesienne Fried rounds of aubergine and 

onion rings; sauteed tomato

Tomato demi-glace Arles, a town in France. Arlesienne dishes have fried 

aubergine, onion rings and sauteed tomatoes

Belle-Helene Asparagus croquettes; truffle slice thickened gravy, nut brown 

butter

Operetta by Offenbach. 
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Boistelle Stuff with mousseline forcemeat 

mixed with mushroom puree; 

garnish with mushrooms, chopped 

parsley

Lemon juice, reduced cooking 

juices, well buttered

Comtesse de Boistelle?

aux Champignons 

(blanc)

White mushrooms Supreme or Allemande 

(veloute with eggs)

aux Champignons 

(brun)

Mushrooms browned in butter Mushroom demi-glace

Chimay Morels and asparagus cooked in 

butter; buttered noodles

Jus lie (thickened gravy) Thérésa Cabarrus, best known as Madame Tallien (31 July 

1773 – 15 January 1835), was a French social figure during the 

Revolution. Later she became Princess of Chimay. She 

obtained the release of many prisoners in the French 

revolution, and earned the nickname "Notre-Dame de 

Thermidor". On  one occasion she appeared at the Paris 

Opera wearing a white silk dress without sleeves and not 

wearing any underwear. Charles Maurice de Talleyrand 

commented: "Il n'est pas possible de s'exposer plus 

somptueusement!" ("It is not possible to exhibit oneself more 

sumptuously!").

Cussy Artichoke heart; glazed slice of 

truffle; chicken kidney

Jus lie (thickened gravy) Louis, Marquis de Cussy

(1766-1837)

Cussy was chief steward of the emperor's household 

under both Napoleon I and Louis XVIII. 

Grimod de la Reynière claims that Cussy created 366 

different chicken preparations, one for each day of the 

year, including leap years. Cussy also published Les 

Classiques de la table (1843), in which he wrote about 

the history of gastronomy.
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Doria pieces of cucumber noisette butter Wealthy Doria family of Genoa. Dishes created at Cafe 

Anglais in Paris in the 19th century and feature colours 

of the Italian flag (green, white and red)

Druex stuff with roundels of truffle and 

tongue, garnish with cockscombs, 

kidneys, slices of truffle

Supreme

Ecarlate chopped red pickled tongue Supreme "scarlet"

Ecossaise Scotch egg sauce: Bechamel 

with chopped egg, or with 

chopped carrots and celery 

(cuff Scotch Broth)

Scotch

Elizabeth crouton, oysters, truffle Supreme

Favourite Foie Gras, Asparagus tips Buttered meat glaze Donizetti Opera

Financiere Stuff with truffle mousseline Financiere sauce: Madeira 

demi-glace with truffle 

essence

Very rich

Florentine Spinach Cheese sauce, glazed Florentine denotes spinach

Fond d'artichauts Artichoke hearts nut brown butter; chopped 

parsley

Georgette Dress in Georgette potatoes 

(hollowed out half baked potato)

Supreme with crayfish (prawn) 

tails

Play by Sardou

Henry IV Pont Neuf potatoes (large fries) Bernaise 152-1610 King of France. Born in Bearn, and built the 

Pont Neuf bridge. 

Hongroise Season with paprika, pilaff rice with 

diced tomatoes

Hongroise: Veloute or 

supreme with tomato, onion, 

paprika and white wine

Hungarian dishes with paprika

Imperiale stud with truffle, Foie Gras crouton, 

garnish with more truffle

demi-glace with sherry French empire

Indienne Plain boiled rice separately Curry Sauce Indian

Italienne Artichoke hearts and macaroni Italienne: supreme with 

duxelles of mushrooms, ham 

and herbs

Italian, as interpreted by a Frenchman
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Jardinaire small heaps of seasonal vegetables thickened gravy, nut brown 

butter

From the garden

Judic small braised lettuces thickened gravy, nut brown 

butter

Dishes with braised lettuce; named after actress Anna 

Damiens (Dame Judic) (1849-1911) . The same person 

may have inspired Pommes Anna. Her ménage à trois 

proved the inspiration for that in the 1880 Émile Zola 

novel Nana.

Marechale Roll in chopped truffles but for 

reasons of economy  more usually 

egg and breadcrumb, fried in 

butter; asparagus tips

thickened gravy, nut brown 

butter

Wife of the Marshall. Possibly named after Marechale 

de Luxembourg (1707-1787) (Madame de Boufflers) 

"Quand Boufflers parut a la cour,

On crut voir la mere de l'Amour;

Et chacun l'avait a son tour."

When Boufflers appeared at Court,

One thought to see Venus;

And each one had her in his turn.

Marie-Louise Egg and breadcrumb, fry in butter, 

set on artichoke hearts filled with 

onion and mushroom puree

nut brown butter; Empress of France, second wife of Napoleon Bonaparte.
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Marie-Therese Rice Pilaff with diced chicken Supreme with chopped tongue
Possibly Marie-Thérèse-Charlotte of France (19 December 

1778 – 19 October 1851) . She was the eldest child of King 

Louis XVI of France and his wife, Queen Marie Antoinette. As 

the daughter of the king, she was a Fille de France. Until her 

marriage to Louis-Antoine, eldest son of Charles X, the court 

referred to her by the traditional honorific of Madame 

Royale. (wiki entry)

Once married, she assumed her husband's title and was 

known as the duchesse d'Angoulême. She became the 

Dauphine of France upon the accession of her father-in-law to 

the throne of France in 1824. She was Queen of France for 

twenty minutes, in 1830, between the time her father-in-law 

signed the instrument of abdication and the time her 

husband, reluctantly, signed the same document, twenty 

minutes later.

Maryland Egg and breadcrumb, fry in butter, 

Streaky bacon, fried banana, 

polenta

Horseradish sauce separately

Marseillaise garlic, chopped green peppers, 

quartered tomatoes cooked in 

oil; reduce with white wine 

and lemon juice

French national anthem

Mexicaine grilled green peppers, white 

mushrooms, and red tomatoes

Mexican national colours

MIreille cooked chopped onion, garlic, 

tomato and peppers

reduced Tomato (Escoffier); 

Thickened Gravy (La 

Repertoire)

Poem and comic opera written by Mistral with music by 

Gounod.

Montpensir artichoke bottoms filled with 

asparagus tops, julienne of truffle

Madeira demi-glace Anne Marie Louise d'Orléans, Duchess of Montpensier ( 

1627 -  1693) or "more probably dedicated to the fifth 

son of Louis Philip"

aux Morilles Morels Juice of Morel with dem-glace
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Normand cooked with sliced apple, calvados, Normandy has apples and cream

Orientale Chow-Chow; separately rice pilaff 

with chopped peppers

Aurore sauce (supreme with 

tomato) flavoured with saffron

Orly egg and breadcrumb; deep fry; 

parsley

Tomato
Bernard Van Orly (1490-1540). Noted Flemish painter.

en papillotes Cook with slice of ham and 

chopped mushrooms

Brown sauce (demi-glace) In parcels

Paprika As Hongroise but without the rice

Parisienne Artichoke hearts with julienne of 

tongue, mushrooms and truffle; 

parisienne potatoes (noisette with 

herbs)

meat glaze

aux Parmesan roll  in egg wash and grated 

parmesan; crouton of polenta 

browned in butter

Perigeux Stuff with truffled chicken 

forcemeat; 

Demi-glace with chopped 

truffle

Pojarski Mince, mix with 1/4 their weight of 

breadcrumbs soaked in milk and 

the same of butter, Season well 

with pepper, salt and a little 

nutmeg. Reform into portions the 

size of the original Supremes and 

fry in clarified butter

Optional Invented by an Innkeeper called Pojarski for beef 

meatballs, they were a favourite of Tsar Nicholas !

Polignac Supreme sauce with julienne 

of truffles and mushrooms

Jules Armand, Prince de Polignac ( 1780 –  1847) and 

other members of the Polignac family. He was a French 

statesman who played a conspicuous part in ultra-

royalist reaction after the Revolution. He was 

appointed Prime minister by Charles X just before the 

1830 July Revolution which overthrew the Bourbon 

Restoration
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Porto Port sauce

Princesse stud with truffle, , garnish with 

asparagus tips

Supreme with white wine

Regence quenelle of chicken and prawn 

forcemeat; olive shaped truffle, 

chicken kidney and cockscomb

Allemande (veloute thickened 

with egg yolks) with truffle 

essence

Regency period

Richelieu Egg and crumb; fry in butter; slice 

of truffle

Maitre d'hotel butter Armand, Jean du Plessig, Cardinal de Richelieu (1585-1642). 

French clergyman, noble, and statesman. The leading 

antagonist in Dumas's "The Three Musketeers"

Rimini Stud  with truffle, set on pastry 

boats filled with mushroom puree

Supreme

Rossini Foie Gras Madeira sauce with truffles Gioachino Antonio Rossini  1792 – 1868)  composer and 

gastronome

Talleyrand Stuff with cream godiveau 

(forcemeat) with foie gras puree; 

pastry croustade with macaroni, 

truffle and foie gras

Allemande (veloute thickened 

with egg yolks)

 Charles Maurice Talleyrand-Perigord (1754-1838) French 

diplomat, philosopher and gourmet who played a notable 

part in the Congress of Vienna. Dishes created by his personal 

chef Careme. 
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Toulousaine Supreme with egg yolks and 

cream

Valencay Cut into dice and stuff with 

chopped truffle in allemande sauce; 

egg and breadcrumb and fry; dress 

on fried crouton with truffled 

chicken forcemeat 

Mushroom puree

Valois Small stoned olives Valois (Bearnaise with meat 

glaze)

Verneuil Cook as for Orly Colbert (chicken glaze with 

butter, chopped tarragon)

Villeroy Coat with Villeroy sauce (Allemande 

with ham and truffle essence); fried 

parsley

Perigueux (Demi-glace with 

chopped truffle)

Marshal de Vlleroy, mentor of Louis XV

Wolseley Stuff with mousseline forcemeat; 

fried bread crouton; asparagus tips

supreme
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