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the milk from scorching: when nicely done, it is a good sort of pud-
ding for childrerî: with the addition of sugar, eggs, and spice, it is as
good as custard.

IRISH MASIT.

This is not the dish commonly known as Irish stew, but a more
economical one ; though certainly very inferior in goodness. It is
made with a large quantity of potatoes, seasoned with onion and pep-
per ; cold meat chopped up and mixed through the potatoes : there
w no gravy, or very little, and the dish is rather recommended for its
satisfying than its delicate qualities ; nevertheless it is a useful sort of
dish where the meat is scarce in a large family.

Many a savoury dish can be made with potatoes and a small portion
of meat, either as pie or stew ; but I think it better to confine my
recipes to dishes that are more peculiar to the cookery of Canada.

POTATO-STARCH.

As I have before observed, it is a great object with the C(anadian
settlers to manufacture everything they consume, if it be practicable.
The careful emigrant's wife buys no starch; but makes ail she uses,
either from potatoes or bran.

Potato starch is the fine fiour that is obtained from the potato by
grating it down in water.

Pare some large potatoes ; white skinned are preferable to red or
purple ; grate them down to pulp on a coarse rasp, or the large-holed
side of a bread grater ; let the pulp fall into a pan of clean cold water.
When you have reduced all you potatoes .by grating, stir the mass
well up with your hand ; lay a clean coarse cloth in your colander
over a vessel, and strain the whole masss; squeezing it till the pulp is
quite dry. The liquor that remains after the straining must then be
left to settle for an hour or more, or till it looks clear, and shows
a sediment at the bottom. It may then be poured off, and a second
water put on ; stir this, and leave* it again for some hours. A third
water should be added; pouring off the former one as before : three
waters is generally sufficient.. The last time you pour the water off,
you will perceive a slightly discoYoured crust on the top of youl- st rch,
or some of the fine fibrous matter that has passed through: remove
it with a clean spoon, and the pure, spotless, white substance below
is the starch. This muât be taken out, and. spread to dry in a warm,
sunny place, stirring it very frequently, till the whole is pérfectly dry.
It may then be put in paper bags, and hung up in a dry room.-.Be
sure that it is quite dry before bagging it.

. Not only does this make the clearest and best of starch for muslins
and linens ; but is a good substitute for arrow-root, boiled in milk,
either for invalida or babes ; and is valuable in places where delicacies
for sick persons cannot easily be procured.
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