
36 SOUPS.

stock, having previously pulped tlic asparagus through a 
sieve; add one pint of milk; boil up and skim; put the 
tips in a tureen with a gill of cream ; pour in the boiling 
soupj^ season with salt and pepper to taste, and serve.

WHITE SOUP.

Take a good-sized knuckle of veal, put it on to boil well 
covered with water, removing the scum as it comes to a boil; 
boil till the meat comes freely from the bones, which 
remove, returning the bones into the pot and boil for another 
three-quarters of an hour, renewing the water when you soo 
lit, so that it may not boil dry; then strain all through a colan­
der; you will then have one and one-half quarts of soup. Set 
it away in a cool place, and the following day put it on to 
boil with a quart of milk and a piece of fresh butter the size 
of an egg. Put one-half teaspoonful of ground mace, ground 
red or white pepper, and salt to taste ; when all comes to a 
boil have two and one-half tablespoonfuls of flour well 
blended in cold water, pour this into the boiling soup, then 
let it boil for three or four minutes ; remove the put from 
the stove; take the yolks of six eggs well beaten, put a little 
of the soup with the eggs and mix all together, then pour 
slowly into the soup, stirring it quietly all the while; the 
eggs must not be added to the soup while boiling, as they will 
curdle; this makes a delicious soup when properly made. It' 
preferred, one-half pint of cream can be used instead of the 
butter. Half the quantity can be made by using half the 
ingredients.

KIDNEY SOUP.

One ounce butter, one ounce flour, one-half ounce ground 
rice, pepper and salt, three quarts cold water, one tablespoon 
Worcester sauce, one tablespoonful mushroom sauce. Cut 
the kidneys in thin slices, sprinkle with the ounce of flour, 
melt the butter, put in the kidney and brown. Then pour in 
the water, stir till it boils, skim carefully and allow to sim­
mer slowly for three hours. Put the one-half ounce of rice 
in a bowl with the sauces. When mixed pour into the soup ; 
stir well till it boils, then cook slowly for ten minutes and

serve withou' 
the above.
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