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" All oookerj- rests on an e^g. Th.' ftsg is the Atlas that supiinrts the

world of j.'a^l''o'i"i'i.v, the chef is the slave of thu eKK. What is the master-
j)iece of French rookery, the dish ihiit iintlive, all either dishes, the thing
that is found on His Majesty's t.itile nn less than upon the tahle of the

bouri-'eoisie— the thinj; that is as Krench as a Frmrhnian and which
expressis the 8|iirit of our people as no other fond could express it!—the

omelette. Could you make an omelette v ithout hre.-.kinK ecgs I Then cast

your mind's eye over this extraordinary Monsieur K^'B and all his antics

and evolutions. Now he permits himself to lie lioiled plain, and even like

thai without frills, naked and in a stite of nature, he is excellent. Now
he consents to appear in all ways fmm poached to perdu, now he is the

soul of a vol-au-vent, now of a sauce; not a piecrust fit to eat but stands

by virtue of my lord the esK, and should all the hens in the world commit
suicide, to-morrow every chef in France worthy of the name would fall

on Ills spit, for fish is but a course in a dinner, whereas the epg is the

cement that holds all the castle of cookery together."— Stacpoole.
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