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sauces and Grav ies or v y eed
NE eau Jearn to cook, and oee au.

be taught to rosat, but a good sauce-O0 niaker is a genius bore, flot made."
SO said one undoubted authoraty

oni cuiary- subýjeets; yet greatthough hiR famneiniay be, we are in-elined to dîffer wýith'him to this ex-
teut. that, once having mastered the simplefundamentals of sauce-making, and the kind ofsauce that shoald be served with certain> dishes,
any eareful cook eau make good sauces. Perliapsit requires genius te so develop the art that oneeau produice a sauve that is ut once the perfecteemplemlent of a â.sh, sud -1au-individual triumpIlof originality. But a littie study of the establiSh-cd miles and a real appreviation of the change ina simple dlish made by a god sauce, wîll soongive auy good "plain cok" a souud cdaim tomuch more than plain-cook lame.

The particular mission of a sauce or gravy isuisually to round out a dish, to supply seme fea-,ture that is lacking-fiavour, piquancy, moisture,richunes or a corrective virtue. Wherc it is tedres8 a rather fiat or iusîpid feod-boiled llsh ormleat, or a vory plain pudding, for instance-htshould possees a distinctive character and fiavourof its own. On the other haud, a sauce or gravy
t hat accompanhes a well-flavoured dish of game,p)oultry, roasted meut, or rich pudding, shouldoeyer dominate themn, but merely dress, eurich orvomnplete themt.

Gravy, to be served wîth meat, game and Peul-try, is primarily their juices, diluted, seasoned anduinthickened (except for the vsry slightly tliick-ieed browu gravy whlch ia really a thin sauce.Thick brown) gravies, ser-eed imp)artiall insûmehomies, wlth ail kinds of nmeata, la in very badtaete-ln dlanger lu tact, of belng terinedl vulgar.)S3auce la termed by orle authorlty, Liquid Sea-minilg, thlckened( in one of the severai standardinethoda. There are twe main variations, thewhite aud[ the brown sauce,' whicli serve as foun-dlations for aIl the others, exep)t the few thathave their bases lu oil, fruit or wiue, These t oun-dation satuces are very simple, aud eau be variadlas muc(h as persornal taste and inidividual experi-mnet iay dictate.- Sweet sauces or thc ssvourysaucfes that accompanly Meat, etc., are mnade lu thesanie way.

TI.. Usuel Liquids antd Thickeningg
'fl'IE liquida tram whicb p)racticaily ail sauces

are made, are as follows:
Whte Stoek.-Made trom ecblteken or veal,' or the

boues sud trimmnings of either, white stock lu,with miilk, thc base of saveury whilte sauces.
Milk.-k'er uearly ail the plain white sauces,

either sweet or saveury, rulk is used.
1rowuý Stock-Made freinfie boues sud trimu-uiiinge ot ail -- atm; fi-ou giblets and bories etpoultry sud gamne. If the stocýk la poor, it may

lis enrîched by the addition o! a little bec! ex-
tract o! s bouillon cuibe.

PisL Stock.-Lqual quautities e!f fsh stock and
mlk foirimte ic sual basis fer fils sauces.

Water.-To make a true meltcd butter sauce,
wter-er a little clear fish or meat stock-ha used.A simply gravy la made by adding watcr te thebrowncd particies lu the roasting pan, but stock
la mnuch better.

Fruit.-Applc, crauberry, cul-at, gooseberry,
tomate sauces ail have tihe simple fruits as bases.

Qil.-The ao-caled sald sauces have oil as a
base, as lu mayonnaise sauce.

There arc several menus of tlilckening sauces,
chie! e! which are:

White Roux.-Equai parts et fleur anmd butter
blededtoether in a siauce pan over slow heaqt.Cokfor 12te 15 minutes, belnig careful ualte

o~r frying panl. Brown roux is miade in quautityard kept lu stock, where roux is iu constant uise.Egg Thiekeuing.-Yolks o! eggs, beaten up witha smaîl quantity of cream, milk or white stock, areused for soume rich sauces. This thicening isadded when the sauce is cooked; merely mix acouple of tablespoonfuls of the hot sauce with thebeaten eggs aud ereamn, aud then strain the mix-ture into the sauce, which has beu removed fromithe lire. Stir the sauce for a few minutes besidethe lire but flot ex-er direct heat, where it wil
boil, curdle the eggs,,and "break."

Kneaded Butter' aud Plour.-Knead equalweights of butter aud flour together ou a plate,iuntil butter is ah taken up by the fleur. Add alittle at a time te the sauce, stirrlug constantly tokeep it perfectly smooth.
(Joruflour, Arrowreot or Flour.-Mix any one ofthese thiekeuhng agents very smooth with coldmilk, ae rsok Stir very gradually into theho mxture, sthrriug eonstautly ta keep it smooth.
Caramel for Colouring.-There are excellent

eolouriugs that nmay be bought ready for use, tocolour gravies. To make a caramel, put a pound
or sugar and 2 tablespoons sait into an iron fry-ing pan. CJook until 4is l dark brown, stirring althe tume to prevent burning. Add a cup and ahaîf of water, boil well, cool and bottle for use as
required.

TMe afch<ng of Grcvy

' ,iE uies o! mneats that'go to the makiug ofgravy are saved or extracted lu twe ways. Aroast of meat, or steak or chopa that are brolled,will supply the base for deliecous gravy. Thereiseatheory current that good pan gravy le securedat the expense of the rost, but this need net bese. A pertecýtly cookcd joint 'will be full of juice,but willisuppiy deliclous flmvouring and eolouringfor gravy lu the cris p brown particles that faîlfrom the outside of t he roast. This sedimeut inthe roastiug pan by ne means augura a juicelassjoint-lt la merely a by-product wheu meat hasbeen weil baoeted with melted dripplnig before be-lng p)ut jute the oven, and la basted frequeutlydurlng the whele ceokiug lperiodt; the even is kepttalrly hot until the road st aweIl browned, andthe ceeklug la completed with the even door open,to allow steam te escape sud the meat te becomocrua d brown.~Wen the meut la removed the fat lu the pan ispoured off slowly sud carefuliy, leaving the brewasedimelit undisturbed. The aimplest form ofgravy la 'nade by mereiy adding beillug water,seasoning te taiste, sud boilllg over the flamne,stlrrlng to loosen thie ull-flaveured partieles thatadhere te the pan; skin sud strain over the meator iute the gravy boat. A rieher gravy la ob-taiue(] if the boue and trimmings of the meathave been boiled, snd thc stock used iustead etwater.
Bee ,gavy bas uothlug addbtsl npepper. Mutoagravytesmada 

wdrofiaof caramel, to darken the coluif needed.veal gravy, made frem tie stock of boues andtrimmings, added te the sedimeutin the pan, alittie thickeiug of kneaded fleur sud butter.

The Fr>undation Sauces
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To 11/2 cups white stock, allow 3 tablespoonis
butter, 2 tablespoons fleur, yolks of 2 eggs, 1
tablespoon dresse, 1 teaspeen lemon-juice, nutmeg,
saît sud pepper.

IMelt haîf the butter iu a saucepan, bleud ini
the fleur, stir and cook without browning, theu
add stock and, stirrhug constautly, brlug te the
boil. Simmer lh hour, remove frose ire, add th'
egg-yolks aud cream, besten tegether, sud piuch
of nutmeg sud seasenîng te taste.- Stir and eook
a few minutes, add lemon-juice sud the remaiiiig
butter, a little ut a time, stirrhng constantly.
Strain, re-heat, aud use.

Rechamel Sauce

E M iLsl the bass. for the better white
Vase 3 tablespoons fleur, 4 tablespoons butter or

oleemargarine, 2% cupa white stock or milk (or
equal parts o! each), 1 small onlon, a sprlg Ortwo of parsley, a eprig et thyme, % bay leal, 1peppercoru, 1 amaîl blade o!finsee, saît sud pepper.

Let the milk, wîth the' vegctables sud seasen-
îug, comne te the*boil. Meit t he butter lu auothei'saueplan, bleud lu the :fleur, strrngit u e
allowiug it te brown; stir luten o milk, stirringeeutantly, until it boils. Simmer 20 minutes,
then put threugh a flue strainer, sud use as -e-quired.

Velou tee sauce

V ELOUTBE laanother ef the "white sauce"
It calle for 2% tablespoons butter, 1 tablespoon
eifted fleur, 2 cups geed white stock, % ~bsy les!,
Speppererus.
Meit haIt the butter iu a slaucepan, stir lu thelfleur, and cook wthout browning, for s few min-utes. Add the stock slowly, sud the seasouinga,

sud simmer, stirring frequeutly, for % hour. Skim,strain sud re-heat, addiug thc remaiug butter
or a little ricL crease.

Egaggnoi. sauce
'f'URNING te the browu sauces, Espagnole

cornes firet iu importance..
Tt calls for 1 quart stock, 1 ez. raw lean haseor bacon, 3 tablespoons fleur, 1 currot, 1 oulon,1 clave,ý a sprig'each ef parsley sud thyme, 1bay leaf! 4 peppercorus, V4~ cup tomate sauce.Met the butter, add the hase or bacon, cut iuto

sseall phecea, fry, add vegetables, siced, the herbasud seasouluga, sud stir ever slow ire about 5minutes. Add the fleur, sud browu carcfuily.Wlien a good colour, add the tomiate sand set be-aide the ire, where it will simmcer geutly forabout au heur. 13kimi off fat (a tablespoonful ofwater added te the sauce will cause the fat terise te the surface), etraîn, seaison, re-heat aud
serve.

Sauce Tartare

'J'RTAE.suce somueh used wth ish, is just
capers sud a lttle fliuely-choppcd oulon, if lik-ed,
wbipped in lightly.
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Plain White Sauce

ONE plut milk, 3 tablesqpeen bmargarine, 3 tablespoons fleur,
.oleo-
carrat,
at. 10
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