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Pot-gu-feu.—Take paiings of butcher’s-meat ; add un old fowl or rabbit,
slice or two of salt pork, beef, or mutton bones, turnips, all sorts of vege:able
onions, herbs, a little ketchup aud pepper and salt. Put a yiece of butter 12
the stewpan, lay in the onions and meat and let them brown ; then add tlfe
other vegetables, aud pour in hoiling water enough to cover the meat, and let it
stew till tender.

Hotcle potch. - Take any quantity of Jambchops ; pare off the ¢kin and mos#
of the fat ; trim the bones ; cut the smaller end of the chop into pieces; into ®
stewpan put in whole after the following order : At the bottom a layer of chopé

"covered with vegetables cut in -mall pieces, onions, cellery, lettuce, carrots, tur”
nips, and green peas ; then a layer of chops and then vegetables until all ar
added. Cover with water, and stew until the meat and vegetables arc tender
and the soup thick. Salt aud pepper to season.

Vegetable Soups.——The best of these are made on a foundation of some sort of
meat broth in which vegetables are stewed. The broth is the real stock of
which these soups are made, though each soup bears the name of the vegetable
which gives it flavor ; but when made solely from roots, herbe and vegetabled)
and used as a basis for the formation of soups without meat, the stock is the®
composed of every sort in season which can by long stewing be rednced to a pulps
in which every species of savory herb, such ar chervil, tarragon, and marjorat®y
with a few chillis or peppers are mixed with shalots and a head of garlic, seasol”
ed with mace, peppercorns, salt, and mushroom ketchup. This pulp is siraineds
and, being highly seasoned, may be kept a few days and used in aid of any othe*

.s0mp. This must simmer several hours, and should it ne«d browning, some sli-
ced onions fried in butter will be all that is necessavy.

Julienne Soup. - Cut in pieces, either in thin strips or of the eize of dice, 08°
head of celery, two carrots, two turnips. two leeks, the heart of two heads of let”
tuce, pare tweclve small button onions carefully to preserve their shape ; p¥
two tablespoonfuls of butter into a stewpan, and these vegetables on the butte!
with any other that may be in season, more particularly heads of asparagus ap
& little sorrel 5 add a Jump of sugar.  Stew or fry them over a slow fire, keeP”
ing them stirred, adding a little stock or gravy occasionnally, made from beef o
veal ; ‘soak some pieces of crust of bread the size of « shiliing in a portion of the
stock ; and when the vegetables are nearly stewed add them, and then add twd
quarts of stock made from beef or veal ; warm all together.  Neither pepp"r
nor ketchup is needed.  Cuok for two or threc hours.  Keep the heat uniform-

- Green Pea Sonp.—Boil three pints of green peas in just water enough b
ook thetn tender, then pour in three’ pints milk, and when it boils, stirin®
quarter of a pound of butter in which a tablespoonful of flour has been mixed.”
‘stir it until it boils. Scason with salt and pepper, and serve hot.

W D e . " >

- Another ~Tuake three cabbage lettuces, three onions, & piut of young peaS', 8
-quarter of a pound of butter, a fagot of mint ; cut the vegetables into sl}’l
+pieces and stew them until tender. Cook three pints of other peas, in five p¥
«of water until quite soft, rub them through a sieve, and add to this the abé¥
ingredicntss  Boil, and then serve.



