
Seleced Reapes.

SELECTED RECIPES.

MUTTON CUTLETS WITH MASHED POTA- they would then fall to pieces put them into aTOES. -Ingredfnt mAbout 3 bs. of the best stewpan capable of holding them at the bottomend of the ncck of mutton, sait and pepper to without piling then one on the top of anothertaste, mashed potatoes. -Procure a well hung add the broth or gravy, and simnmer ver gentneck of mutton, saw off about 3 inches of the until the onions are perfectly tender. Dishtop ofthe bones, and cut the cutets of a moder- them, pour the gravy round, and serve. Insteadatt thickness. Shape th m b chopping off the of using broth, Spanish onions May be stewedthick part of the chine-bone ; beat them fat with with a large piece of butter ; they must be donea cutiet-chopper, and crape quite eean a por- very gradually over a slow fire or hot plate, andtion of the bone. Brosv ther e oer a nice clear fire will produce plenty of gravy. time, to stei infor about seven or eight minutes, and turn them gravy, two hours, or longer if very large. Note
white potatoes ; place these in Oothly-mashed -Stewed Spanish onions are a favorite accom-dwh ntte p ; plctes are <te middle of the paniment to roast shoulder of mutton.dish when the cutlets are done, season withpepper and salt ; arrange them round the pota- BOILED PARSNIPS.-Ingredients.-Parsnips
toes, with the thick end of the cutlets downwards, to each half gallon of water allow one heapedand serve very hot and quickly. tablespoonful of sait. -Wash the parsnips, scrape

then thoroughly, and, with the point of theSCA~LLoPEDOSTERS.J-- nredient Oysters, knife, remove any black specs about them, and,say x pint, I oz. butter, flour, 2 tablespoonfuls of should they be very large, cut the thick part intowhite stock, 2 tablespoonfira s of cream ; pepper quarters. Put them into a saucepan of boilingand sait to tastes bread crumbs, oiled butter.- water salted in the above proportion, boil themScad the oysters in their own liquor ; take them rapidly until tender, which may be ascertainedout, beard them, and strain the liquor free fron by thrusting a fork in then ; take them up,grit. Put one ounce of butter into a stewpan ; drain them, and serve in a vegetable dish. Thiswhen aelted, dredge in sufficient lour to dry it vegetable is usually served with sait fish, boiledup ; add the stock, creau, and strained liquor, pork, or boiled beef ; when sent to table withand give one o , lut in the oysters and the latter, a few should be placed alternatelyseasoning; let the i gradually heat through, but with carrots round the dish, as a garnish. ime,sc alot allw them / boil. Have ready the large parsnips, one to one and a half hourscallop-shells buttered; lay in the oysters, and small ones, half hour to one hour.as nuch of the liquid as they will hold ; cover
then over with bread crunibs, over which idrop a BREAD SAUCE (to serve with Ruast Turkey,little oiled butter. lirovn thein in the oven, or Fowl, Game, &c).--ngedients--One pint ofbefore the ire, and serve quickly and very hot. milk, three-quarters pound of the crumb of astale loaf, one onion ; pounded mace, cayenne,

and sait to taste ; one ounce of butter.-PeelPrepare the oysters as in the preceding and quarter the onion, and si•ner it in the m.lkrecipe, put theni in a scallop-shell or saucer, till perfectly tender. Break the bread, whch
and between each layer sprinkle over a few should be stale, into smaîî pieces, carefuy pickh
breadcrumbs, pepper, sait, and grated nutmeg ; ing out any hard outsinle pieces ; c it in a very
place snall pieces of butter over, and bake clean saucepan, Strain the milk over it, cver it
before the fire in a Dutch oven. Put sufficient up, and let it resrain for an hour to soakc. Nov
breadcrumbs on the top to make a snooth sur- beat it up with a frk very sn ooth , add a
face, as the oysters should not be scen. seasoning of pounaef mace, cayenne, ad sait,

ST}wEn SPANIsH Orwith One ounce of butter ; give the whole one
Five rsix SpanishO ONion.s o niredints. boil, and serve. To enrich this sauce, a sinall

bive or six Spanish onionone pint of good quantity of creani may be added just before
troth or gravy. -Peel the onions, taking care not sending it to table. Time, altogether one houi
to dut away too much of the tops or tails, or and three.qIt.rters,


