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Introduction

This notebook represents a formative period in my career, spanning from my
earliest experiences in professional kitchens from 1972 through to 1984, when
my focus shifted towards broader management within hospitality operations.

Compiling content for ChefsNotebooks.com led me to rediscover these notes,
which document an era when the Garde-Manger department was an essential
cornerstone of large, traditional kitchens. It was responsible for a wide range of
preparations—from butchery and fishmonger work to cold sauces, dressings,
patés, terrines, galantines, and mousses. Today, much of this knowledge has
been lost, with convenience replacing craftsmanship.

One aspect of “Garde-Manger” that particularly captivated me was the creation
of decorative buffets.

I was fortunate to have been inspired by the artistic displays at Hotelympia, the
renowned bi-annual international exhibition in London, and privileged to work
under the mentorship of Remy Fougere at The Royal Garden.

With his guidance, I had the opportunity to develop these intricate
presentations daily and compete at a professional level, ultimately representing
the UK in various competitions.

Some of my early sketches of displays and garnishes can be found within these

pages.

My hope is that this collection serves as a source of inspiration for today’s
culinarians, encouraging them to revisit and revive some of these time-
honoured techniques, as excellent tasting food never goes out of style.

The recipes and methods recorded here have been tested through years of
practice and remain as relevant today as they were then.

I hope that you enjoy reading through these records. Every page certainly holds
many memories for me!

Wishing you much happy cooking.

S

Mark J French






| !W“ = = e e

| “Hors & Couwee. Tialley - Exso Mior o] 745
| g c (Magannise 8 Slicesor hahes,

|  Cucurher Pruiaints- Slices sHhonco ¢ cuunler

| o B Yoo ey agpe ceam st micd
|

‘ l aﬂ@dﬁw % wsg\ﬁ’ﬁmw*mﬁ‘ﬁ

Chfdzm‘balad &~ (hW‘SW‘W‘M|W1M1"WM+W

Jagmuise §— w,m,wm,%,m[w,m t lomon,
Tomalis forcigs ¢~ Rawn cockli ke

Bk pugis B . on heh becd
| Vol 3~ oty o, s, i calfl i ' v
| Pl 5 Bldo S, Glusbus Lkl

|
i
I




M@wvmovbshumm o lades for cucunieer
Serve wtth b & cicumtel”, chopped doives and aSaue

& craibms.



Aok o
50 Rows”
Leges.
&t

Quicht Jumsignng. - | |

o r Quicha famaine. bul ckma of boobn and filime. -l




el L g
e mdw% oo odh

et dadk cxum PU&VLWMW glir in
oo, Clodbid bublr and Sues,
oo it bpwt%daniﬂd

¥ Keafs we 4~ A daneas br teoldock RE.




| 5, |
o ¢ 100ars 200 curs WAoo
- M&;&c lusd - 35K | 7K. Wrk
| hobslrigr, 618 | 035k} 0350k | 1-3k,
{ Canpills ¥ Tagnuesala0-6 K. | 1o | 22K | GG
| TR Fien. | Vidp ook 145K | Bk, bk
- Sclmﬁ. O%fa 2509, | 5009 1K pags
fonngl 6] O-1F59, | 0-3259 | © 7509 I-54,

b i Dicc all f.sL fo %”sq,ume. Cfm,ﬁ% ddl andl mi ;" i €1
| DAy masse. Tl o Sausages 5 *long
w8, All ingedinS musk be very cold.

t ﬂ;«_ Mayssg, (gm{r{-‘grwdhﬂ o Smm{’ meckds 2 "ciskm')

J00rs, SO ooy 2000

I 5 B3 Jows ; Leas § b

R 17 20 Lo é

/lﬁpt"' s | Spls o - 2%

e | Sfle 8k | Furi i
b



‘

17 K oo O SRR S e cand Skcedon slo-
> & j_\_... "'f- ) Lm& P{dﬁqu%aff’w

¥
4

o/

_;qus Crabowst; . Mot e with, +Cenmy,
ps Avosed il in andrw(cc:b'?;as
%%?wﬂnfé . Gumich, ‘

Vil sk, S0 v Gutied e+ eunane sl




Spic Bl (Lo )1+

0w 00 185, Softbller
%M QCU,FS "‘Wﬁ‘ﬁd(ﬁh
Fsar 2 0o,
er 0 el
Yoo 7 Thume .
5 cop o?aa:{fgs.’) T\Ww : | 24 .1
% oofs (2 (s, ﬂl:;{ m __
lewP 0ups (¢ ; :
Zors bl Sl

|
i
i
|
[
}
'[

!
i
L3

Ml doygh and iy an ndaned v
CafEva a“:CUF e |
R da@‘w W

| | Y260 3 |




3o 378 Sdown .
| | tye bundy Dl ‘
i Gup G lf _
A, Casol™ S
opr black oo caghad

Miy ingecdints ard cover Hhe Submn 4 Shinkss @nkaing: Rt
wighFontop, cverand fum e itho for ishrs.

% N.B, SANNON MIST BR V.. FRESHI LI ¥

Mudarnd Suuce (fo e somed i rankx). 5 o)

4 Heoprs davk mutaned .
1 Hopn - Ennfish muslad, | -
- Vi Qusiorseqr |
§ - ks (ile Wine vingps” i
Glospms v &l :
: 3oy aill. o

- Mt ustinl g andvingps” Hhon Slewoly Gt in e il
o g sy i




b %ll:_obms- @g'ﬂd@@ﬂwﬁffﬁlmuﬂwd, 13
esnudish e £ Homaclh et o, e i
i Begehin Suutce 8- Mayowmise. ,anchay + Cws/uzf'

" o eid e 8- Moyisg €oslish i

| Db uces- Mypvwie, ghokin o onem 5+ Ry,
|| ek 8 Mg b clowlchics, s G, |
|| dtilSuat- Mg fom l&bﬁap,{u&mbmlj healdy et
"’?Fynmobrf’uua i forch bl loven G Chigefceanm '
Sualich S - Ceoliénalapplwith e lmen, hocueelsh + i, {
| i Sy Mg ol . E
| ‘ %@____ Aeple pu + ovang + ko megwgﬁjmwdw

T 19y DresSig] 8= g, i .y Wd SCG“cm ‘f’J}

sl



Thagard feland Mg— Nagovvise chills, prors iomins g
 Inbmasin Dessi 3~ Mg 5Hh gt Gl

| Geen Gk s £~ Mgt ok, b anchy

| R Broch Do 8- Mompais iy s eai chis
MWS: fr%gnmta@ <9Wﬁuﬁ,fagm, \ga-amhw
 Souae Gibidhe £~ Takue with g Wik .

 Souce fvbtreeg- s Mgomit o o kb oo
f.mdﬂrfnw’ Blrcheol G minf sy + Vs

010 Quce §- Umwﬁz ferch gt copors s anchevy, iy,

Cwnl%famﬁzm L7zzdc:u41’a/1L Mf@m@fﬂl allt, . ci K

Oz ¢ nmuq,

: \f&ugefh,cl&iékp@,aw et Q@ o

7




{ ; f"‘ﬁﬁ.@\.@ﬂﬁg" ‘fmgvsfﬁﬂ_f chilli sauce + chad@,
Panmsanmrns ymmm odh pamesan, .

W iz D - 3 e i bucen ~ oo’ hf vigs, +s05
| %MM"‘ VWC“OW%F’@J*&WW ]ﬁx
& (g Dvesir - vmgﬂf@fr (redaraquce (&5 m&df%m:a
. eacdfer D §- My, ke ol il | ppilcAdtives.
f ”M@ Mzt e &n@wchm;hwv’u@fm&:m
§- Masmaise, ek, el geen iprs gy 1 d’“@ ‘

Qwial.
WD&‘BW ﬂWm& mmny’ ‘Jm, Wmdgy;dudém ]

i _
i

s

2
AEd-
e 2
Sl
i
il
.
11




.| Viaigeltz 3- aghoa-wwﬂ MM

| | %-— vmg%+&myw ‘ﬁ}
. i 8~ saucaa npdmmw o, (oot bk
| ©B ‘ m@ﬁﬁi |

didlilmtwm&, ,uncd , CE, GrEL
g [h+ v A i
- Ll Mgonmise 8 - Moyl é@l mks,gdrd@

Yo D& vinas y Dk Fs(@ d,gm ;;

Pﬁibﬂh!pnrw&ﬁ s l‘l’)tmonmlﬁ foas ; Spinvch
g__ Wlats@ Decssipg s~ vmgeﬂlw crusi«edylw

oo Desig §— T puc e 0 e v
| pwﬂh& Dwm 8~ W Q@Mﬁ’{c{gﬂ@]f‘bﬁ?
CQGSCOWIC Dma‘quo ﬂb{fﬂlwa" bc:l%{gcrhc .,1" e ﬂt.’

M»@M Vmgﬂhf wveal anchy WE




fl
ik
3

; e ! : l 9 /p_'ﬂ ) [ ,- . i o
Emwm;cwtm .-(Iy “ ?‘21) 1'7: (T VA 7

A T 2 2]

: R cues £ larcoamt |
. ) . = H { (,\{ Euf\,%ﬂhj'
A0, Ohiun Mo |

09, Sprich pwiclly). e
sy Gots )
W09, Ruchinng, > Al blandherd ol
i W(}g Mushean (’u CMWJ v. well,
- bog, Broadli |

chill wyec{wﬂ? in freezer, and condd

Ll

2 foles. ) lm‘f{m"ams ot dif and Ve
+ifr chichon shedke Sec&m.%w and emid i L

1 dji il Sk, Cdcv/wn(’ 0 purég.

Va, pF I Ling vilgses

L



h

Wi Ropugs+ w-.f-s??ﬁéﬁ Sap. (Lrows)

200g, frvﬁfl C!fq}pcdmm
0. Lowfly-chopped hguaeys stmy.
5Ca. W hc.-gss

10¢l, ch&c@w ek ST erans anc) 5.
Manf, e, chanil. oﬁl f{c’f@ and ncuce B(, e
Chwes, Ji Mﬂfﬂmf‘ and Fﬂv‘ﬂf‘ )
(]O"r‘(d’ ¥ 4-Cream., acdd e u&ﬁw 5, :

146G & @faf

1R €gelhs. Miy lulr, el ‘Hﬁ(
[aq.‘,: Oi\rq,d ) Add f‘dl ;{rxi%q(r

K #resfor 12 0naus,







2T y
' “5/‘# l;
<1
S
% ,}
jl,___' Ci‘mg&;_’,-}:y
[y f"“iqﬂ!‘

.A E -—... :
. i(T_’nl \\,Y : |
h¥ i |
T
C‘".- '{"*dI
. sl (,.F

:"W’WH, [
| il ?’fs-' /

T, ik s ’}‘\’mnd
i W







