THE FARMERS® JOURNAIL. 141

Soupe a'la Flamande.—Wash, peel, and slicc twelve potatoes and six ovions,
d cut six or cight heads of celery into small pieces ; put these into a stewpan,
With a gnarter of a pound of butter and a pint of water ; let them simmer one

our ; fill up the pan with a good stock ; boil till the p:tatoes are all dissolved;
Tub through a sieve ; add a pint of cream.

Most vegetables which can be mashed through a sieve after being cooked
Orming what is purée by the French), combined with any sort of stock or
roth, will make soup of various kinds. Beef stock is preferred for savoury

%ups, and veal or fowl for mors delicate white soups.

Leek or Onion Sonp.—The liquor iu which a leg of mutton has been boiled
Wil do for this broth. Mix a spoonful or two of oatmeal, according to the
Quantity of broth, as if for gruel ; mix it well into the liquor, and hoil leeks’
and onjons, or either alone, until it is as thick as eream.

Onions peeled and cut into pieces, put into a pan, and fried in oil or butter,
Mthout broth, but having boiling water poured over them, with some toasted

ead in it, seasoned with salt and pepper, are considered very refreshing.

Okra Soup. —Okra wakes a very fine goup, with tomatoes added. This ve-
Betable is not in general use at the North, though easy of cultivation and quite
rnamental. ’

Put on six pounds of fresh beef, allowing a pint of water to each pound ; af-

l:it has simmered an hour add two quarts of okra cut fine ; after these have

lled, throw in a dozea tomatoes that have been skinned, and two turnips and
W0 onions ; season with salt and allspice ; strain the soup, and serve with
asted bread put in the turneen. Put the meat in a dish by itself.

Beef Stew.—Tt is very important in making stews, as well as soups, to keep
€ vessel closely covered so as not o let the steam escape.
ne knows not until experiments have been made how much finer the gravy
%8, and how much more tender the meat, when cooked in a perfectly tight vessel.
e toughest piece of meat which a day’s’ cooking in 2 common pot over the
ho would hardly render fit to eat, will make a tender, savory stew in three
urs,

. Take two or three pounds of meat, wipe it carefully, trim off the fat, lay it in
% bottom of a deep dish (that is a dish about five or six inches deep, and nine
% ten across the top), and cut the lean in pieces the size of an egg or smaller,
Wthe meat be though ; put these into the dish with a gill and a half of water,
3  Jitle salt and pepper ; place a pie-plate on the top ; wet the edges
3nd lay around a piece of rye paste. This makes the vessel perfectly tight, Set
!n the stove or range oven, and keep up a regular heat, like that which is re-
ired when baking. Just before dincer, take it out, remove the plate and
te, and make a thickenlng of flour and water, and stir it in when it boils.
 make the gravy very rich, mix two teaspoonfuls of sweet butter with one and
fuhalf of flour, and stir this into the gravy. If the meat seems tough, a spoon-

of good vinegar should be put in at first, A little chopped onion may be
Mded, if liked.

Butternut Pie.—Oune quart of milk, two eggs, a coffce-cupful of pulverised
ats, and a little sugar and nutmeg. '



