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PINEA>lTLC UR BANAN.. CREAM.-Rtub the fruit on t
grater. Beat the vhties of tlhre eggs with four table-spoonfuls
of powdered sugar tntil stilf ; add the fruit pulp. Flavor wi*th
sherry wine; stir a pint of whipped cream into the pull) tend
pour it into sipall punch glasses; chill thoroughly aud serve.

JIEL EN JCO.BES.

ANOTHER CHAPTER ON SOUPS.
There are many ielicious souîps sers ed under the general naime

of purée, the Ihîvor or vegetable used giving tie specilie namlle.
Not only are tiey served at dinners and lincheons, but nith a
bread and butter accoumpanimeut a w eIl-made purée is in itself
enougli for a good meial. The thickenecd soups require a little
time and care for thcir preparation, but are n orth tie trouble.

PUtÈiE OF MUsiiltOOMS.-Cut a pint ot cauncti ushroous in
smiall pieces and add then vith the juice to two quarts of stock ;
place over the lire with an inch blade of mace, at teaspoon-
ful of parsley, a sinall onion eut up and a table-spoonful of
grated greun celcry, and cook for tn entyN minutes, add lialf a
pint of stale bread-erumîbs (without crusts) and cook for five
miniutes longer. Rub through ut purée sieve, imlashing the mush-
rooms and pressing tiem through n ith a potato masher, returni
the strained soup to hie fire and add a pint of rich milk ; let the
soup boil for live minutes, stirring all the lime; add two tea-
spoonfuls of sait and ialf a teaspoonful of white pepper. The
soup is now ready for the liaison of eggs, the crowning finisih
given by tIe French chef to lis creain souips. This is made of
the 3 olks of t% o eggs beaten until thick, and a cupful of sweet
cream is thei added. The soup miist he lifted to the back of
the stove and atllon ed ut stand for threce or four minutes before
the li:aison is added. At the ciI of this time stir a little hot soup
into the cream and egs to lieat themt and add the mixture to
the soup, stirring co>stantly N hile pouring it in. Serve aes soon
as it is mixed iii the soup; 'uy soup in whicih a thickening of
egg bas been used should n< L be allowed to stand for an instant.

OREAM OF LEK.-W sh a scanty pint of young leceks and
eut then in snall pieces. ML elt a table-spooiiful of butter in the
soup pot, addl the leeks and stir over a moderate fire; cook for
five minutes. Do not o, a the leeks or butter; when bright-
grenC anld wilted add tw. ,"dt,.ts of stock, lialf a cupful of rice
vell wasied, a teaspoiol'til of chopped parsley, two cloves and

a bay leaf. Sinuer ve ry slowly for an hour, tIen rub througli
a purée sieve, moisteni. g naith more of the brot if necessary.
Return to the tire, add a .easpoful ut salt and a dasi of cayenne
pepper, and, just before ervxig, a pint of rich, boiling iot mnilk.
Pour over two dozen tiny e.e ûtons and serve.

RÉOAMIER PURÉ.-Wash a quarter of z. pound of pearl
sago and cook it until clear in a pint of wvater, adding a bay
leaf, a table-spoonful of chopped green celery, a siall green
onion and a sprig of parsley. Wlenî the sago is clear add three
pints of stock, cook for a few moments and rub througli the
purée sieve. Rcturn to the soup pot and add a liaison of eggs
and creami, as directed in the recipe for munslirooi purée.

.0B1:-.A L'h : I ÉI .- >eel six smaull Beriuda unions andi cover
theuî with a quart of hlot weater; add a table-spoonful of salt
and let them stand for an hour, then drain. 'This is to extract
the strong flavor. Cut the onions simill, put then in a saucepan
witli a table-spoonfil ut butter and cuok slowly for live minutes,
but dlo not allow themu to acquire a tinge of color. Add two
quarts of beef stock, a cupful of ciopped celery, un inch stick
of inace and a teaspoonful of cioipetd chervil. Let the viole
siminer gently for thirty minutes. Rtub a eaping table-spoon-
ful of flour in a table-spoonful of butter, add this to the soup
and stir for live minutes; rub the wliole througi a purée sieve,
then returnî it to the lire to lieat; adnl a teaspoonful of salt, a
dasi of cayenne and ut teaspoonful of lemon juice and pour into
a tureen contaiining lialf a pint of crean whipped solid. Stir
once and serve.

cR E A M U CIT ESTNUT (Cime (le marron).-Shell aud blaucl
a pntid of ciestunts. Cook themi in a quart of water for half an
huer, adtding a teaspoonful of salt. Drain, tleii put the ciest-
nuxts in two quarts of clear beef stock; a a tea.spoonful ut
celery salt, at table-spoonful of chopped onion. a teaspoonful
aci of pepper and chopped parsley and cook for leu or fifteen

minutes until the ciestixuits are soft. Add a teaspoonful of grated
lemon rind and pulp pressed througli a purée sieve. Return to
the fire, add a teaspoonful of lemon juice, two teaspoonfuls of
salt and a pint of rici cream or milk and a table-spoonful of
butter. Serve at once.

ORGY SOUI.-Cook a cupful of carrots cut in snall dice
and two table-spoonfuls of onion iii a table-spoonful of butter.
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Wlien a dainty brown add a cupful of siredded lettuce, lialf a
teaspuonful of coarsely-choppedl marjorai, hialf a teaspooxnful of
basil, a teaspoonful of parsley, three quarts of stock and t cupful
of lentils that have been soaked in w ater over niglt, and.allow
the whole to cook slowly for an Iouir and a hialf. 1ub througi
ut purée sieve, re-lheut, adti two teaspoonfuls of salt and a tiash of
cayenne. Shave ut washed lemon into wafer-like slices, put it
in the tureen and pour the hot soiu over it. Serve at once.

PURÉE DE BAiY.-This is ai iiprovement oni the old-
style potato soup. Ciop six alionds ie, mdd t tohemI a pixet
of potates cut sn1.uil, tw o table-spounfuls of onion, tw o otunmices
of ashed rice, ut teaspoonful (if par>ley aid ut teaspoonful of
grated nutmeg und place the mixture in a suxp pot; stir iii a
table-spuonful of Ilour tend wen liei ll mixel add therce quarts
ut stock. Cook slonalv for thirty xminmuites, rub througli a puiée
sieve, reeat., adi ut teaspoonful of salt, two cuipfuls of hot Iilk
and serve. If properly made, the purée will be of ut velvety
counsistency aud tempting aroia.

POULET ALLEMAND.-Put two quarts of chicken stock to
lieat, add six chopped munsirooms, a table-spoonuful of siallots,
a teaspoonful of parsley and ut small onion. Let thxis summniier
gently for ten minutes, then add a cupful each of cooked rice
and the white mcat of a cooked chickei very finely minced.
Cook for ten minutes, tiei rub tlhrough t purée sieve, mauuslinmg
the chicken and rice witl t potato xmasier. Returi to the lire
and allow it to boil. Hieat a pint of milk to the scalding point,
have readiy the whites of two eggs beaten to a solid frut and
add tlhcmî to the milk, stirring rapidly; let the muilik coume to a
boil, thien set aside. Add to Ie soup a teaspoonful of salt and
the beaten yolks of two eggs mixed with half ut cupful of creaxmu.
Stir ìn the milk and white of egg and pour into the turcen. 'l'lie
white of the cgg vill rise to the top like foam. Sprinkle over it
ut teaspoonful of very finely chopped parsley, and serve.

CREAM OF LOBSTER. -Select a freshly cooked lieu lobster
weighing two pounduls, pick the meat fromx the siell and chop it
fine. Put the coral into a mortar with lialf at ounce of butter,
pound it quite snooth, rub it throught a fine vire sieve and
cuver until vantel. Put the meat with two quarts of weak
veal stock in the soup pot, adil xa snall onion, a tiny sprig each
of parsley and ciervil, and the thin yellow peel of ut leion.
Sixmner for ten minutes, atdi a table-spoonful of flour rubbed
smuooth in t table-spoonful of butter; boil for tive minutes. then
rub through a purée sieve. Returni to the fire, add ut dasli of
cayenne and two teaspoonfuls of salt and let it boil for five
minutes; stir in half ut pint of whipped crean, ut teaspoonful of
chopped pimpernel and the lobster coral. Do not allow the
mixture to boil; serve ut once. The color should bc ut pretty
red. ELEANOR lf. LUCAS.

SOME CREOLE RECIPES.
DA URE FROIDE.--Cover well and soak over night in vinegar

six pountds of beef (the round) well larded ; the next morning
drain. Brown well ut table-spoonful each of lard and ilour , place
the meat in this after it is well browned, aud cook for half an
hour; thie pour a quart and a half of boiling waler ou the
meat. Add four bay leaves, two sliced carrots, a turnip. an
onxion sliced, some parslcy, six cloves, six allspice, pepper and
salt-a teaspoonful of red pepper and a table-spoonful of salt.
Cooi for four hours, turning the meat severaul times. Wlien
cooked take from the tire and place in a mould. Put a weight
upon it to press the meat into shape. To this adl meut jelly
made by the followiug recipe:

CALVES'-FOOT JELLY FOR D- PA' RODJ.-Take two
pairs of calves' feet chopped axnl broken, two pounds of beef
froxm the hock and two quarts of vater; boil together until Ie beef
leaves the bone. Add six cloves, six allspice and three bay
leaves; season highly, flavor with lemon, strain througi ut flinuel
bag and pour it over the daube.

NA VET ÉTO À LA CRÉÉOL.-Take cight 1arge tuirnips,
a table-spoonful cach of lard and flour, ua pint of water (boiling),
half ani uxnion and a little parsley, boti chopped fine. Season to
taste. 3lake rutex witi the lard and the flour umtil brown,
then add the turnips, previously quartered; fry until vell cooked
(tli turnips will be soft), put in the onions, parsley aud the
the water and let it stev for twenty minutes.

RIX AU LAIT.-Take four ouices of rice, a pint of milk xand
a pinci of salt. Wasi the rice clei aud peut i vith the nilk
into a double boiler, atdliing the salt at the same fimie. Let it
boil util it is a perfect creain, stirring constantly. Serve cold,
witi sugar. TANTE MAARQUETTE.


