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thon wrap it ina a cloth, .1nd boi il acid gas ceasts. Thais hap pens sooni thods which, ini my ownî holusehold, diiin il, well, and outi it up iito smnali
again, very gontly, smtil thorough.ly after the yeast plants aire 8i t'ed b4y tle have proved m1o>t pleasinig and satis- aient piecos; dry theso thoroughly, ogg
cooked, but not ovordonO. If h:11 a he, it t i curious to kînow that tlhej faetory, and I hop that, my readors and broaderimib themn ins tho usual
hoad is being used,allow aout n hiour inside of a lofi koily 212degres. The wi ll bo porsuaded to try them, as I an way, boing carofal Io press the cover-
.and :a-hal'er oi.the tirst boilingii. and two miostur iiinls the dogIlhkees drl% il tithe sur*o they wounld leartily eIn joy and itg iin firnly, tliei fry i boiling elari
lours and a-hat ihr the Second, or tenperature and pevenits the seoreiniig appreiato tho dishes. lied fat uniitil riehly browned on both
perhaps a little longer. according tb of the t' unless he tiregets toi hot. B3elb o givin- tie recipos, howevor, Bides, aftor whilh drain agiain, aid
the size of tho galantine ; thon. when l.ew thermimeters registersuch aga I slold just liko to call attontion to disl up in a aneat pila on a fiat, nicely
doneo enough. take it up, drain it well, heat, so we ist try sone otler' plan. t tho fact, that. although the tri. ias go arraingod bed of well-m.ashed and
and put il to press betwetn two dishes lie alker throws a lttle tlower int |nor:ally supposed to havo been hlo- seasonled potatoes. Ilavo roady at the
with a heavy weight on Ihe top buîtdo his oveni. If it blcIikens without taking i roughy cleaned before beinig offered same tine somo nicely-nade brownt
not ronovo hIe cloth or tho binding fire. the oven is just right ; if the lIour, ifor sale, it should always bu carefully onioni sauce which hans been prepared
until noxt day. A fter these have bve iblaze, t lie lieat is too grent, anid il the ¡ blaniched previois to its being cooked, ini the following imanner :-Slico veryv
takenl ot, brusl the surtee of the 0o a seorches :a littlo. tlie oven is toi as by this means only caa wo garan- thinly three or four nedliun-siz.ed
galantine over witi hliquid ghizo-nado tool i tee tho perilet purity and cleanîliness Spanisli onions, and fry them in the
by boiling downi a littl of the liquor N'et :nother wayststiek your haid i of the articlo To do this cifectually, sam1 fat as the trilpe was cooked ini
ina which the head wNas coked-theii inito the oveil 1f youî enntu hear il there put tho ment into a saueopan ot until well brownod ; thon drain thoni
spriiklie il with fine brown raspings,' while vou count twenty.live, yoNr oveni cold, well salted water ; bring to te thoroughly fon the fat. and stir thon
ornament it withi tiny patches ofsifted is lot nouigh. This a for wheat lbread boil, iuiner for about, livo minutes, into about a pint of thick, creany,
egg yolk, and place it on ils dish ; 'and mediumized loîves. For laurge thin drain, scropo if nessary, and i brovn sauco; simmer gently until the
ga, .h rountd about with sprigs off loaves aid al kinlds of bro ai it cad youî dry by pressing it gently in I clean ois aro qu.., ft, thon add a table
parsley and :dices; of freshî lemnon, :and mu.,t count tii ty. as the Oveai sIhouldI soit cloth, afler which propare il ne- spoonful of maado nustard, aud a fur-
serve. Tiis fioris a imost delightful be ooler Most avais are unileven, to i cording to aly of the folloving recipes, tier seasoning of sait and popper, if
luincheon or ..,upper dish, and well you m11ust waitch tie ways of youir own 2all of vlich îao higlhly to be recoi necessary, :md tho sauce is ready.
repaye any little extra trouble involved oven anîd turn your loaves olfen till you meiided :- Ag. Gazetc.
ini itspreparationsitis sovydainy, have found ont what to exptrt. A Fitcaîss: or Tales.-Take two
both in aîppearanict and taste ; iL is an 8om1o ovels bale qulicer ot Olie side poiuds of prioi fresh tripe, blanîeh-
exceedingly ceoioieal dish, too, as a than another.:mid if youi :ure înot watch- and dry it as aiready directed, thon Preparing Poultry for the table.
very small portion of it . goes .. 1-iog tuit a lieavy erist will forin one s10 Side eut il up into small, nieat squares, and -

way." or con'îer,Ilnd thie soft dongh wail swell lay tien in a saucepan vith suflicient WC publisied ina the Pield of Feb.
CALP's HE.1) 13 RAtwN.-Pult intO a it on the other side, ingiiii-, an11 ii1- milk and water ini equal parts te on Ii urn account of the mode of trussing

saucepai 1 lb. of sait, a 1 lb of bay hapled loaf. Elevatel ovens are apt ti tiroly cover theim;I add a large onion fowls whien required for roasting, as
sait, à lb. of moist suîgar, I oz. of salt- bals a on tIle bottoi, while thiose' Iehinlgî eut in quartors, a bunch of hîerbs, and practised by the fit-cha poulterers
potro, and 3 qu:rts of' vater. and bol or unler i lie fire-box burn on the top. : good sOaîsoning of s:Ilt aind ihite of the West-end. Tho method adopted.
together for tweity minutes, thcan When the ernist is foriiif'oing too quiekly, pepper ; then cover elosely, and slow wihen they :re required for boiling is
strain the liquid iato :tan earthewaire a shîeet' of browi paper laid over the very gently until the tripe is quite somewhat difforent, and is represontedl
vessel, :nd skimi ariefully when cold. top ofthe loaf will cheba'ik tant. anid an [ender, when il nist be disied up in a in the ecoiîp:miiying engravinig.
Lay into this piekle half of a large old tin or pieoce ofiron placed ticumler the pile ini the centre of a ring or border Wo are again indebted to the very
fresh calf's head, which has beei well % oaves will prevenit the hurningn the fiorned of whole imediumuu.ized pota- skilled operator at Me:ssrs Bellamiry's
cleansed and bhinclhed, and fron which bottoms. >o not use newspaper ; prin- toes, which have bee caeiofullysteatm- for a carefoul demonstration of the
the briais and soft bones have bea ter's iik in sucihi hle:t fons a sinoke ed or boiled in the usuinal. way until method pursued, vhich nay bo descri.
removed, and lot it renmaiin there for thait would uiike youir tyes smart pain- quito dry and floury ; thon cover tio bed as follows: The fowl, whern taken
abouit a week, turning it once overy fully. Try to haive a steady lire, and whole witl a rich, savoury white in hand aftor having beci p lucked, is,
day; then tike il ont, w'ash it well. and fix it so as nLot to hav eo wid fresh sauce. mnade as below, sprinikle the saur- in thre lirst instance, treated s one
boil it very geily uantil be der-, after coaîl or too muci wood during the face with a littlo fiiely chopped pars- required for roastin, as beforo describ.
whici boane it caiefuîlly, cul the mueat baking as thtis will lessen the heat ley, :and serive as hot as possible. To' ed. The extroneo tip of the wving and
into dice, and the Longue into snall. about the ovens. nalke the saice, put a pint of nilk the thumb pimioi mre cut away, as
thin slices, and season both according Onue houîr as the isuial tiie flir bak. inato au enanelledt sauicepani with a woli as the loose strip of skin along th
to taste witii salt, ifieeesar'y, pepper, ng ordinary lcaves, but no one cans tell good seausoning of sait and white pop- uinderside of the wing, which is lcft
and pounded atuce. Mix tre nmeat icely exat ly, save the cook who has the fir per, a teaicupi)ful of finely-minced, par- aftor the removat of t e quill feathers.
and, wh ilo stii hot,I arrange it ini a aiand ovei ins charge. So brinîg Io your boiled onionabout:mn ounîîce of butter-, For the proper mode of relnoving (lie
brawn-tii; then set ai heavyu wetitoi baiiig quick wits ad get your giant
the topand leavo itna cool place util (a'ic)and htis partner wtell ina hand.
quite cold and tirai. Sev turned out Briishing tletop otheloaveswitlh coull
on to a dish-paper, witi a tasteful gar water beoure they are puait iln tu to the
iishing of fresih parsley round about. oveln mks a iice cruust, mus it koep

CALP's IEAD CiEEsE.--Take the the douigi froim nebkin
remains of a cold calf's head that has He sure youi grease your pais well,
bei cither boiled or baked, and afier and if the hibbies ini the douigli :u-e
f&eeing the leat frm bones and skiai, arge, talke it out of the pan uid kneud
cut it up ito snalil neat dice, and mix il once iloro. IL is too light, aid will -
it witl one-third its weighit of primo be coarse ini texture. When the bread
bicon ou' ham, previouisly ceoked aid is baked, il will have a goodi brownî
eut up in the saine way ; season the crist oi the bottomt) :and will 4I click ", OWL TRUSSED FOR XOILINo.
meat pleasantly with sait, cayeane, loudly wient youi put your ear cloe to
mce, and leumon juice anid plut it into tie loaf. Listei well. If you do not and threo largo, fresh, well-beaten neck, crop, and anerry-thmoughît, ind
a stew'pain with sufficieit of the liquori hear the " elick " listim'-tly, put the egs, and stir coistmtly over amo. drawiig the fowl, wve must refer to our
in which the laid was cooked to just bread back ini the ovenî at oice. Whenî derate fire until the sauce becomes of, previous artiel, as, so far, there is ivt
barely cover it mund siammier as gently baked. tp i out of t pan siawl the a sniooth, thick, creaimy coisistency the sligitest difflorence ina trussing fIgr
as possib:e for tifteei or twev mini i avel u edgewi, and cover thei, withoiut ever rechmgtni.n boiling point. boiling from that adopted for roasti.g,
tes; then tuirn ithe preparaationî into a withl a clean cloth. .1 cloibh uvnang thne add a p leasant flavourinîg of but the subequent proceedirigs are
damp mould, and leave it uintil next outincold water puutuanduerlie dry onîe strainxed lemon-juico. and use as very ditl'eront.
day, wIICn it must ho carneftully turned will softei the erst if il is overbaked. dir'ected. The fowl having been drawn, the
out, prettily gnished, and served Youl's ('oipanion. TRipE Fmmn'raas.-After cleansing fingers are paassed under the skia at
Whlen the "cheese " has become io the requisite qu:mtity of tripe in tie the side of the breastwhich is scparat-
smnall that it is not very prelntable i manier described above, boil it gently ed -uid loosened frinom the flesh rouiid
its original forn, it will, if cut neatly Danty Methods of cooking and uintail sflicicitly tender, then di-raLins the lower joint of th leg, righit down
and very thin, m:a:ke muo:<t deliîion:a, servng Trpe. and dry it, and cut it uap into simill à to the hock. This isdono ona both si:fes,
sandwiches, aid th , welii tustefully pieces about 21 ia. 1onîg by 1 ini. and so eflectuially thiat by laying hold
arranged on a pretty d-aptr, am Whiei pert'ectly frcsh. woll cooked, Vid; ; seasoni tiosewell with salt nid of the shinnk the fleshy part of the leg
garnishedi witi tiniy siprigs of i'-esh anwd ta'stcfuully served, lramoe bec trilpe pepper, dip separatcly into thick, rich, can readily be pusied under tho kin,
paamsley. forn a iost appet mmiand forms a nrost deligitftil disi, being ait frnyinig batter, and fry ini pletity of but before this is done, a cross cut is
very igly apeiateu dish, suitable th same ne i tiorouaghily whole- boiling Plarified fat uîntil coloned a maduat ti back ofthe lcg 1 ilu. above
for luneioon or sulbper. sone, light, and nutritions article of lovely golden-hrown, whon the frittcra 1 the honk, and another about 1 an.

M a dict. Il can bs dressod, to. lin suuch 1a ought to bc well swollen out :m pre. below tie hock, but thii is made ia the
variety of dainty styleos. ta it is qi ute1 seiL a light, pul'y looking appearance, front. Theso enats are for the purpicos

Brd bal possible to mndulgo ina it frequently which rendrs 'them dainty ia the ex- of dividing the sinews and enablingrea ig. vthouit any danger o? its becomaiig trene. Drain thorouîghly on a piece tho foot to b twisted riglt round so
moiaotonous, but, of couise, overything of blotting or kitchen palper, pile up ns to come t the back of the fowL

Iloiw caniii iii> nnn hin lien nl opeas uponî thre methods adopted ia Iighi on -a nxeatly-folded napkin on a Thon, holding the foot in the hand, tlhc
is ]ot enîoughu ? The e.xacit %%av s tu the cooking aid secrring, as tripe, liko fanacy dish palper, gariish tastefuily hock is pusied througli the first cas
test the lieat by a thtermtîciîeter. The every other articla o? food, can easily, wil parsley, and serve very bot. ad in the skin, which is dra
oven should register .150 degre Fah by carlouss, injtudicious treatment, be1  Faittan Tnarr wiT BMnwN Osros down over it, and it disappears ahto.
renheit. This seems to b a great heat, rendered oxtrenoly disagreeable and Saueu.-When the requisite quantity gether from view. Tho shank is then.
buta t iakes the cruist tol suiport the uinattractivc. 1 want, thoeeforo to if tripao bas been c.airefully bilanched cut aucros. s whero it projects beyond
doiagli wien the forning of carbonaie describo this week a few of the mo and dried, boil it untii quite tender,. the sikin, anîd tho foot is in this wy


