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NEW AND
RECIPES

By MARION HARRIS NEIL
Author of!l'Canning, Preserving and Plicklingy" etc.

TESTED
A DEPÂRTMENT for the busy

introduce variety into lier menu.
Questions will be cheerfully
answered by the editor, who
is Well -known for réliability.

How to Make Good Curry Dishes
Borne of the curriegs o imuebblae

by those persons who have visitedt
India can be made ln aimost any part
of Canada, but others cannot bie pre-
pared witbout the aid of tweive or
more pungent seeds and vegetables
wblch are unabtainahie here. Bombay-
bas fit teen varieties of curries; Cal-
cutta bas almost as many, and Ceylon
Is famed for its fish, prawn and vege-
table curries.

In order ta cook and serve curry ta
perfection, good stock, goad curry
powder or paste and plenty of well
prepared rice are requI~red. 11gb class
curry powder or paste la a necessity,
and, as witb other articles of diet, the
best Is the cbeapest, because It need
flot be used In large quantities. Many
cooks consider that the paste bas a
more delicate flavor than the powder.

In order ta make a thoroughly satîs-
factory curry, uncooked ineat should
be used, but good resuits can be ob-
talned by the use of caoked coid beef,
lamb, game, chicken or rabbit, prû-
vided that an extra sup-
121v of st ock or gravy la

the quantitY
;t and the ln-
tste-aulx the
ýthly ln a vain

ney,
and
ver

iy a large saucepa
throw ln the rive,
o! Salt, then bail
is tender. Drain
dry.

etreated
, except
Ssbould

tablespoon)tful (if chopped cocoartut, a
teaspoonful of lemnon juice, two table-
spoonfuis 0f chapped appie, one-hall
teaspooniful of sait, two tabiespoonfuis
of curry powder or paste, a tablespoon-
fui of chutney and three tabiespoonfuis
of butter, The last named is an indIs-
pensable ingredient. Stir al Ibis in the
pan until a deep brown. Put in th-~
fish or meat, add one-half teaspoonful
of cbopped garlil and a littie more
lemon juice. Make very hot and serve
witb boiled rice and sliced tomatoes.

Cocoanut miik Is a great Improve-
ment ta curry, and it is quite easily
made. Take a fresh cocoanut, scrape
off the hard white inside part, put It
Into a basin witb enaugh bollng water
ta caver, and let It soak for tbirtv
minutes, then strain through coarse
muslln, weii pressing and squeezing the
cocoanut. The resuit will be a very
thlck miik, wbich must be carefuiiy
put aside untIl the curry is near com-
pietion.

WIth regard ta curry powders and

Caurred Shrîmp in Potato Patties.

r be. pastes, it should be noted that it lu not
lu a siicient ta mereiy add these toaa
il )È meat, egg or vegetable dish at the la.4t
ocoaa moment. ýThe curry must be thoroughly
anut cooked with the dish.

o ne CualaIED CELERY FaRrTRS.s-Wash and
four clegn three stalks of white ceiery, eut
WIi therui into Inch pieces, and cook until
iours. tenider lunlboiling sait-

ed water or stack,
be, then dr ai1n well.
ach When cold, toss thesi

ollen lu thlck white sauce,
Lun t prevlously mixed with
n o! a tabiespoanful of
add curry powder or
fast paste; the piece s
and must be thoroughly

coated wlth the
and sauce. Dip each plece

of a into frylng batter,
been and drap Into smok-
inner Ing hot fat, fr7 toa
sim- golden color, drain
4d ta)0On white pa p er,

sprInkle with fine
panu- sait mixed with a

spoonfuls of butter or drip-
pings and transfer te a sauce-
pan with two cupful-g (f
scalded mille, a tablespoonfl
of grated apple, a banana
forced through a sieve, the
straIned Jule of half a lemion,
a tabiespoonful of curry pow-
der and a teaspoonful of
grated horseradish. Bring taj
a boil and simmer for ten
minutes. Pour over a boiiled
cauliflower and serve decor-
ated wlth parsiey.

CuRIED PEpPEs-Cut off the
tops of six green peppers and
iemove the seeds and rlbs. Mix one-
haif cupful of breadcrumbs, one-half
cupful of grated cocoanut, three-
fourths cupful of chopped cooked ham,
one tablespoonful of curry pawder, two
chopped apples, twa tablespoonfuls of
butter, sait and pepper ta taste. DivIde
tlis mixture into the peppers and
steam themn until tender..

CuiRnEG Eoo.-Thls is a deliclous and
easiiy prepared iuncl>eon dish.
Fry a siiced anian In three table-
spoonfuis of butter or drippings,
add one-haif tablespoonful of
curry powder, one teaspoaniful Of
flour, olle-half teaspoonful of
mnustard, sait ta taste, and one
and one-half cupfuls of stock and
two tablespoonfuls of chopped
cocoanut. Simmer for twentY
minutes, then add two teaspoon-
fuis of lemon juice and four
chopped hard-cooked eggs Serve
in a border of hot bolled rice.
Decorate the rive with strips 0f
red peppers.

CURRIED SHRnums.-Force hot
bolled potatoes through a potato
ricer, season with sait and pep-

per, add one tabiespoonful of meited
butter and moisten slightly wltb hot
milk. Force around and around tbrougb
a pastry bag and round tube te formn
patty cases. Place on a greased baking
tin, brush aver wltb beaten egg, and
brown slightiy ln a hot oven. F111 witb
the currIed sbrixnps. To make the

MakingCury on oit Stove,

gether for a few minutes, add twe
.ablespoonfuls of stralned orange juive,
one teaspoonful of lemon juice, and
serve wltb bolled rice.

CuRRY SatiP.-Onle smaii turnip, one
onion, one Ieek, one carraI, one smnall
cauliflower, sait and pepper to taste,
one tabiespoonful of rice, ane cupful of
mniik, one-haîf appie, six cupfuls of
stock or waîer, one teaspoonful of
sugar, one tablespoonful of chutney,
one tabiespoonful of lemaon juive, one
tablespoonful of curry powder and four
tabiespoonfuls of butter or drlppings.
Clean -and prepare the vegetables, Cut
the turnip and carr mbnt dice, and
chop the apple. Cut te onion and
ieek lnto) thin slices,. an break up the
cauiitiower Into sWmll pleces, keeping
Il separete ln cold water until requlred.
Meit the butter iu a saucepan, put inf()
it the carrot, turnip, onion, leek and
apple, and stir these oyver the tire for
a few minutes wiîbaut browning. Add
the curry powder, chutney, sait and
the rice weii washed. Mix and then pour
in the stock. Bring ta the boit, and
simmer, for two hours, or until the
vegetables are alanost soft. Then ad'i

tecaullioiwer and
mnutes longer. Noý
sugar and lemnon juic(
plain boiied r1ce.
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