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Beet and Caper Salad 

This was one of the most 
common salads in the eighteenth 
century. Beets were grown 
everywhere in Canada and they kept 
well. Beet salad was probably served 
at most suppers and banquets at 
Chateau St. Louis. In his memoirs, 
Aubert de Gaspe gives a wonderful 
description of o/,d Governor Prescott 
inveighing against his servants, all the 
while nibbling on bread, cheese and 
beet salad in the pantry. Adding 
capers-one of the main condiments 
imported under the French 
regime-gives the salad much more 
flavor. 

rn 
LR Blancmange 

Blancmange was highly 
appreciated during the Middle Ages, 
and it is still eaten today. Over time it 
gradually changed from a savory side 
dish made of veal and chicken stock 
and almond milk scented with lemon 
to a dessert. In the eighteenth century, 
although there was no longer any meat 
in the dish and it had become a true 
jelly, it still had something o/,d� 
fashioned about it, at least in the use 
of meat stock. We know that it was 
eaten in Canada in this form, since 
Montreal pastry chef Jean Gaston 
advertised it in 1795 with other 
aspics. But even at that date it was 
also made as a dessert. 

a few small beets 

drained capers 

olive oil ( optional) 

Boil the unpeeled beets covered for 30 minutes. Peel and dice. Add the capers and 
mix well. Add olive oil, if desired. 

500 mL (2 c) very concentrated beef and chicken stock, 
degreased, made without herbs or spices 

11 O g ( 114 lb) almonds, ground 

1 pinch cinnamon 

60 g (2 oz) white chicken meat, chopped and pounded 

30 mL (2 tbsp) white bread (without crnst), finely chopped 

juice of 1 lemon 

60 mL ( 1/4 c) sugar 

1 envelope gelatin, if needed ' 

Bring the stock, almonds and cinnamon to a boil and stir. Strain through a 
cheesecloth, twisting well to get all the juice.* Discard the almonds. Add the 
chicken and bread. Stir and return to the heat; bring to a boil. Strain through 
cheesecloth again, twisting well. 

Pour the liquid into a saucepan and add the lemon juice and sugar, stirring 
constantly. Continue to stir constantly over high heat to thicken. Once the 
mixture is thick, put a spoonful on a plate and pop it into the refrigerator; if it gels, 
the blancmange is ready. Remove from the heat and pour into a mould. Refrigerate. 
* Remember that the basic ingredient is almond milk. 

49 

I 

I 
r 

l 

I 


