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HOUSEHOLD.

Cooking Rice.

(By Eleanor M. Lucas, in ‘Presbyterian
Banner.’)

Rice is a staple article of diet that the
housewife will find an agreeable food both
in winter and summer. It is easily digest-
ed and pleasant to most palates. It can be
prepared in so many dainty ways, and if
properly treated may appear several times
in the course of a meal without exciting
either surprise or remark.

A cream of rice is an excellent soup to
precede a light dinner, as it contains greater
tood value than a clear meat soub. Boil
three tablespoonfuls of well-washed rice in
a quart of water, add one green onion, three
outer leaves of green celery, a sprig of pars-
ley and one bay leaf. Cook until the rice
is very temder; rub through a sieve. Re-
turn to the fire, add a teaspoonful of salt, a
dash of cayenne, and the yolks of two esgs,
well beaten and mixed with a pint of hot
milk. Let it just come to a boil, and serve.
In place of the egg and milk, a pint of stew-
ed tomatoes may be-used.

Rice Quenelles are excellent to serve in
soups or stews. DBoil half a cup of rice in
one cup of water for twenty minutes, adding
a teaspoonful of salt. Remove from the fire
and add two eggs that have been well
beaten. When cool enough to handle, form
into very small balls, about the size of a
gmall plum, roll in flour and drop into
boiling soup, or into the stew. Cook ten
minutes.

Rissote. This is an Italian method of
cooking rice and finds favor with many. Fry
one tablespoonful of chopped onion in a
tablespoonful of butter. VWhen slightly
brown add one cupful of well-washed rice,
stir over the fire until the rice is pale brown.
Be careful in stirring, as it burns readily.
When brown add two cups of boiling water,
stir until the water is well mixed with the
rice, add a teaspoonful of salt and half a
teaspoonful of pepper. Cook half an hour
on the back of the stove, and serve as a
vegetable. Children are very fond of this
sice, and served with good beef gravy, it
forms a substantial meal. Rice should al-
ways be very gently stirred, so as to keep

_ the grains as whole as possible, and a fork
i1 to be preferred in stirring, as a spoon is
liable to crush it.

A savory method of cooking a round
steak, which, as a rule, is rather tough, is
to cut two pounds of steak in thin strips.
Fry it in a tablespoonful of butter until
wrown. Place it in a saucepan, scatter over
it three tablespoons of raw rice, 1dd a small
onion sliced, a bunch of parsley, a heaping
teaspoonful of salt and & red pepper pod.
Cover with a quart of water and simmer
very slowly for one and a half hours. In
place of beef you can use sausages, when it
will require about half an hour’s cooking.

Rice and tomatoes; Wash one cupful of
rice and drain it well. Butter a two-quart
baking dish, put in the bottom half a can
of tomatoes, over it scatter the rice, add a
teaspoonful of salt and half a teaspoon of
pepper. Cover with the remainder of the
tomatoes. Put a cover on the dish and
bake in a slow oven for one hour. Thig is
excellent to serve at luncheon, or with meat
at dinner. \ :

Rice well boiled in salted water and cool-
ed in a square pan, then cut in thick slices,
¢an be used in various ways. It is mice
fried and served with poached eggs for
Lreakfast: or spread with grated cheese,
place on = baking pan and set in a hot oven
to heat and melt the cheese; or it may be
spread with apple sauce, and placed in the
oven to heat, when it forms an excellent
dessert for little folks. ;

Rice croguettes may be served as an entree
with a meat course, or for dessert. If to
be served as an entree serve with them some
thick unsweetened sauce. This may be a
cream sauce, a tomato sauce or a nut sauce.
Rich meat sauces are also 'served with rice
croguettes.

Rice souffle: This is an excellent dish for
breakfast, and may be made from left-over
vice. Mixz one cup of cooked rice with one
cup of hot milk. Place it over the fire, and
when it comes to a boil, remove and add the
volks of three eges, beaten until thick. But-
ter a shallow baking-pan, add the whites of
e eggs, beaten to-a stiff foam, to the rice,

ON

THE MESSENGER.

Two Great Journals,

eekly
orld

itness
ide.

To January 1st, 1902.

Only 20 Cents.

Sampies Sent Free on Application.
Please tell your friends of this offer.
JOHN DOUGALL & SON, Publ shers,  Witness” Building, Montreal.

.

turn into the baking-pan and bake in a hot
oven for twenty minutes. Serve in place of
an omelette.  If half a cup of suzar is add-
ed to the rice, it may be served as a dessert,
with custard or fruit sauce.

Rice with peaches: Cook one cup of wash-
ed rice in boiling salted water until tender.
Place on the back of the stove and cook very
slowly, until the water is all absorbed.
Line small buttered cups with the rice, fill
the centres with canned peaches, cut into
small pieces; cover the peaches with more
rice.. Steam them over hot water for twen-
ty minutes. Turn from the cups and serve
hot with a peach sauce. Use the juice
drained from the peaches, add an equal bulk
of water and thicken with a tablespoonful

-of flour, rubbed in a tablespoonful of butter.

Add the juice and grated rind of a lemon
and strain. j

Rice and orange pudding: Boil the rice
as in previous recipe until tender. Put half
in a buttered pan, spread over it three
oranges that have been peeled and divided
into small pieces; add a cup of sugar, cover
with the rest of the rice and spread the top
with bits of butter. Cook in the oven for
one hour. Serve hot. This is a very deli-
cious pudding.
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