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m^t^TjOUP'-JhLneTCe88aT ingredl" butter Add the meat to the onion, and
enta are two pounds of Jerusalem arti- over all pour bv darree* one oint «V h„.

arfaunc“ °f *■“*. «aw «ffKftirîïtafpin °f VeeS nr any whlte stock' for a few moments, andthen let it earner
tnd Lît C,Fimt ™«h ''T8"/ ,PeP?!r f0r about « hour- Skim from time to
artichokes ’ ÏÜ?,’ 8l‘Ce the *lme- If P«>Perly cooked, this curry wilt
artichokes. Melt the .butter m a etew- be beautifully smooth, and the
I«n, «id the artichokes, and cook for (her thicker than
about five minutes, taking care that the serving, add
vegetable does not brown. Next add the 
•took, and boil till all is tender, then rub 
through a hair sieve, which roust lie par­
ticularly clean, as the slightest stain would 
discolor the soup. Ketum the puree to 
the stew-pan, warm it up, add flavoring, 
and then gradually stir in the cream. It 
was formerly fashionable to serve fried 
dice of bread with this, hut now one has 
^ated Parmesan cheese, which is a great 
improvement.

sauce ra- 
Juet before 

Serve
The same recipe 

may be used for a raw fowl, but the curry 
will then require to be stewed a little 
longer.

créant
a squeeze of lemon.

with well-boiled rice.

Beef Steak Pudding m not usually met 
with at late dinners, -but I find it is al­
ways appreciated in my house. I consider 
that my secret of success in this dish is 
cooking it in a si earner for four to five 
hours, instead of boiling it. Procure two

Fish Pates are a very useful way of using iMefM TÏÏ? a poutd'^kîdney" 
ap any scraps of fiel, left over from ! Mix on a plate one ounce of flour a desi
par^d°U hIvT ft Ca,!ly ,pre' 8frt'8I>oonful of PcPPcr, and salt to season
nr, in V ^i1068 of bread about the quantity. After cutting the steak
an inch thick and with a cake-cutter make into thick wedges two inches lorn? mil
cu«rdex?ra:rh ";tth a smaiier m<-h wei> ™to s
„ . ; f ract 8 P,ece from W>e centre ot a mould with thin suet crust fill withthe 'bread"* ^X C“V^ thr"U»h meat> “>ver with a little ^
the bread. Sufficient bread must l>e left stock, put on
at the bottom of each to form a bottom Serve in the mould 
crust. Dip each piece of prepared bread 
into milk, then brush over with beaten 
egg, place in a frying 'basket and fry in 
deep fat to a golden brown. Lift the fry-
fg “,P out llle fat f»r a moment Castle Pudding.-Take three eggs, their
to drain, place each pate case on a wad weight in butter, flour, and castor sugar 
n™r,,Xve to,dry" Mean"'h'le- «eparately. Bea’t the butler to a cZm.
toiTf h„ttlLfi hng bf me tmg 8 tablespoon- sugar, sojiarate the yolks from the
snonnful of fl a fowPa"> ad|t a dessert- whites of the eggs and beet separately, ad<l 
poonful of flour, and when well mixed add the yolks to the butter and sugar with a 

two tablespoonfuls of milk, a few drops pinch of sal., then grate the rind of a 
of emon juice cayenne pepper and salt lemon into the sifted flour and gradually 
&d t'fJ1 jt hoilB- Add the stir half of it into the yolks of iSrs hut- 

nelv-shredded fish and star it gently for ter, etc., beating all the time. When’quite 
a few moments. Fill each case with tins smooth put in the beat J whikT and

rorfhot* m a,fy ""ay preferred 8,1,1 ,v.h™ that 18 thoroughly mixed add the rest
very hot. of the flour, beating till all is smooth.

Ourripd Pnu-l .1, , . . Have ready some buttered cups or fluted
Jm F ’ ’ w lere ^«sired, exactly tins, fill them three-quarters full with the

the same rec.pe may be used for rabbit. mixture. Bake for about twenty minutre

-e ... n any Mix half an ounce serve with chocolate or wine sauceof mild curry powder with double that
"of follTnto”! mix?' Di5 ea* ”am Toast mak™ » nice little savory 
the powder into it well F andpr,1'ss when onc has the remains of a boiled ham

-Jïtr.aAAî«
Tlirow â-w into1̂a ate enne P-PÏ®-, -nd when tin, j, hot Sirough

^a-jta:
d«, «.*. „,o,, *• » *»" ■“

gravy or 
a top crust, and steam, 

or turned out, as you 
prefer. Where onions are liked, it in well 
to add a tablespoonful, finely minced, to 
the pudding.

one


