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Where is she from?

“Rombosse" or
"rabosse",
is a cake store of the region
of Verviers, the Country of
Herve (province of Lieége) as
well as of the city of
Mariembourg (province of
Namur).

in Walloon dialect,
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"Rombosse" is a
hollowed out apple, filled
with butter and with
cinnamon and coated with
dough.
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the tradition of « Rombosse »

The date of birth of "Rombosse" remains rather vague, certain springs indicate
that it would hold her name of the translation in Walloon of "femme bossue".

The folklore of the "Rombosse"
comes from the province of Antwerp. At the
"Verloren Maandag" (“Lost Monday”) on the
Monday following the epiphany; it's a
tradition to eat a hearty menu with as
dessert called the “Rombosse”. During this
meal, we also respect another tradition,
that of the "Billets Des Rois” (“Kings’
tickets”).
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The « Billets des Rois », a tradition in tradition

It is a page of sixteen images republished in 1910 by Casterman from wooden engravings.

Quelles sont les regles ?
From the beginning of the meal, the images are cut out and placed in a hat. If your table has

less than sixteen guests, always use the King, King's Fool and the jug ... The oldest person
shoots first, and so on until the youngest of the table...

The King takes his glass and drinks in the sight of everybody. If the King drinks, everyone
drinks. The court jester shall ensure that each guest "respects" and complies his King and
does not disturb with gossips or useless entertainments...

If it was the case, the king’s fool blackens the face of the tactless person with cork
beforehand crossed in the candle! The Pourer ensures the glasses of his King and the other
guests are filled...

The song "J’ai du Mirliton" ("I've kazoo”) accompanies this tradition.

Que représentent les billets ?

They represent: The King, the Councilor, the Secretary, the Valet, the Lackey, the Doctor,
the Pourer, the Sharp Squire, the Confessor, the Swiss, the Doorman, the Messenger, the
Musician, the Fiddler, the Cook and the Court Jester.

Sur Vair : J'ai du Mirliton.
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LE ROL. LE CONFESSEUR.
Jx suis le roi de la table, Passast le soir < licsse,
Mes peaples gaez risay ¢ Noffensons qui peut punir,

Du passé que la trisiesse,

u durable,
| Excite te repentir.

Jdu biea.

Si mon réga
e veux vous fa
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LE SUISSE.

Si moi trouvir quelque béte,
={ Qui vouloir vider mon pot,

LE CONSEILLER.

Lx b0 conseil que je douoe,

Doit rendre chacun cootent,
Je dis qu'a vider la tonne,
On doit s appliquer gafment.

i, Avec un morceau de rot.

- e

A o bbb -

LE SECRETAIRE. LE PORTIER._

Dx mes pieils jo veus decrive Jx 'ouvrirai pas ia porte
Apres sexgoiciTE,

A moins qu’ici I'on n’apporte
Le vin, te rdt, le pateé.

Lu foroe de ja liquour,
Qui fait marcher «a urelire
Et rejouit ootre cour.
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., fLE VALET DE CHAMBRE. 3 LE MESSAGER.
Accows, Messisurs, il fact bore, 3. Dx courir par la csmpagoe,
Quon prenne le verre en main @ 3 E518 § Ce jour je n'at pas te tempa;
Le ro) veut avorr la gloi 3 J /1 § Car quand je bois du champagoe
De veiller jusqu'a dumaia. - Je m'y arréte gaiment
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LE LAQUAIS. z LE MUSICIEN. =,
Mox emploi est raspactable, b4 E "
Combien voit-va de seigavars, > i
Tenir une grande table, i &
Qui ont porté les couleurs. o -
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LE MEDECIN. = LE MENETRIER. E
o z E
Poun avoir votre pratiqus, | I a'importe que I'on danse,
Fordonne aujourd'nur da via, > 3 | Pourve que yaie de Uargent; E'
; Qui fait passcr 1a coliques, ¥ Quand on fait remplir ma panse
Les soucis et le chagrin_ ; Je touche micux I'ostrument. B
x|
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LE VERSEUR.
Vansinr & boire & un autre,
3 | Ne nous oublions done pas
Yoisin, je bois a la votrs,
Voyaat que la via s'en va

En temps ie fais Ia cuisine,
=85} Pour rire et boire a moun tour; g T

I 1t faut que rien e chagrme. !l
Dans ort agréable jour.
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LE FOU DU ROL z
Quoaws le roi commence & boire s
1

L'’ECUYER TRANCHANT

Poos bien trancher. donne & bolre :

Ca sont, tu le sais, mes droits. Si quelqu'un pe dissit mot.

Rafraichis«ant la mémoire,

“'n ne leche micux sus dgoits.
FA® RELEEBRRELREHRR

Anciens Billets des Rois édités par Donat Casterman
Réimprimés a I’Exposition du Livre, Tournai, II Septembre -3 Octobre 1910
sur la premicére presse de la Maison Casterman ~XVIII siécle).
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The recipe from the « Rombosse »

1. The ingredients

1 Jongold apple 20g sugar

1 short pastry sheet 1 teaspoon of cinnamon

2.The equipement :

1 small knife 1 small fork

P

1 plate o 1 brush
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3. The preparation :

First, peel the apple and then
remove the core.

Then, fill with sugar and cinnamon.

On a plate, place the short pastry that you cut in half.

Preheat the oven at 200°C.

Once the apple has been filled, close it, straighten it and place it in the center
of one of the pasta you previously cut, and fold the dough to cover it completely.

With the brush, brush the ball that
you have formed with the beaten egg.

Place the ball on the plate in the
oven at 200°C for 30 minutes.

After cooking, you can enjoy it lukewarm or warm.

GOOD TASTING!
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The presentation

“Rombosse" is served to the snack or as harm.

It can be covered with pearled sugar when it comes out of the oven and be
accompanied by a ball of vanilla ice.

It's a traditional recipe, among the simplest but also among the most delicious
which are.
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