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DOMESTIC.

THE ART OF FRYING FISH.

Srveea kinds of fish are fiied when siwall: sueh as small
trouts or trontlets, carps, tench, sun-fish, pike, pickerel, floundets,

winteofish, hliek and blue fish, pereh, pogy, mullet, weah-fish,
hetringg, bass, and the like, and sinelts, which never grow above
the fiying size.
When fish or any thing else is cooked in a feying-pan with just
|
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fat enough to prevent it from burning, it is not fried but seatéd,
there being two very distinet ways of fiving. To fry means to
cook fish or something else immersed in boiling fat. To seaté
means to cook fish or something else with just fat enongh to
merely cover the bottom of the pan ; for instance, small fishesane
frivd, but owmelets ire santéd 5 potatoes are fried, but pasnips are
sandéd,

Many inexpetionead cooks take mistakes on that account ;they
read in some cook-hook that such article of food is goad fiied, und
~ef to frving it when it should he sautidy, and vice versa.

The fat skinnned from the surface of both, which 15 beefosuet,
the tiimmings of steaks or roasting preces of beef melted s
direeted below, are better for fiyig putposes than lard, not fiying
all over as Ladd does, ’

The fut shimmed from trimnings or from mound the kidneys ot
beef is eut in sl picces, put i an ivon pot, and set on a mther
slow five,  As soon as at begins to welt, fadle off the melted
part and twin it into a stone or crockery jar, which you cover
when cold. Put it away in a cool, dry, and dark place. A carcful
cook nover needs lard o fryang purposes, but has always more
fat than is nevesary out of hoaling or toasting picees, and that
shimmwed on the top of byoth, sauees, and gravies.  Some cooks
will ot tahe the trouble te melt it when the mistress allows as
mieh L agned batter as is asked Jor.

[tis an enor to believe that by using much fat 1o fry, the ar
ticles fried, will taste greasy 5 if there s not fat enough i the
pant to completddy immerse the oljeets fried, they will certainly
taste gmensy, It will be the same it the fat is not heated enough.
1t is heated enough when jets of siwoke ovze out of it, or when,
on throwing diops of water on its it makes a erckling noise,

When the fatis hot enough, the article that is to be fried is
drepped into ity and stined gently now and then with a skimmer.
When dou, it is taken oft the jun with a skimmer and turned
into zt colander, which should st on a dish or howl to receive
the fat that may drop fiem it.

If the artiele to be ftied is a0t completely immersed in the fat,
the put uot immersed will almorh fat, and, as stated above, will be
greasy ; It it thene is fat enough to cover it entirely, the inten-
sity of the heat closes the pores, earhonizing the exterior of the
article, as it were, and preventing it from absorbing any fat.

i IF the articles to be fried be tender and somewhat brittle, they

l are put in awire basket or porforated double hottom made for that
patrpose, and the basket is plunged into the fat. The Jasket 1s

‘ raised when the artieles are fried, and held over the pan to let the
fat drop 5 they are then taken arefully out of it placed o o dich,

* sprinkled with salt, and served hot.

. When the frying is doue, the pan isput away for a few minutes,

! to allow the particles of solid matter that may be in to fall to the
bottom of the fryviug-pan ¢ then it is turned into the jar, gently
and slawly, so as to retain those particles in the hottom, and it is
put avay tor another time, -Prof. Picrre Rlot in To-Day,

k “Coguint s, iu the Gurdiurrs Chronele, gives the following
recipes, which may be useful to many in a season of cheap
fruit ;—-

Quiner Jenky. —=Wipe the quices carefully, then cut them in
slices lengthwise, without removing the skin,  Take out the pips
(I shouldsay leave thewm, but so it s written in the original docu-

i ment, which has led to excellent results).  Throw these slices, as

yvou ent thein, intocold waterin a stewpan which s uot tinned,
because tin blackens fruit presersvs, Jams, aud jellies,  There
shoubi ouly he just enough water to cover the sliced fruit. Set
the stewpan over a brisk fire.  \When they are boiled quite tender
prour out the contents of the stewpan into a sieve set over 2 broad

y pan, and let the juice dmin completely away.  Add to the juice
an oqual quantity, by weight of{mnp sugar and set 1t again on a
bri<k fire.  Let it boil nntil a teaspoonful of the juice ponred on a
late, aind set in 2 cool place, will turn to a firm jelly § then put
it into pots. The frmait which remains in the sieve after being
drained makes excellent quince-paste cakes.
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PREsERVING MEAT FrOM FLIES,— Spiukle some pepper v
it, and flies will not go nearit.  Proved,

PreskeviNg Mear grod Fries, : — Nothing can be applied to
meat for the purpose without at least altering its v oun, and o
all things the least objectionable is peppers pepper well, and
senthe ofl when about to be, used, or mia \w]l 2oz ot gound
blac pcplwr, 4oz, of sugar, and 1 pint of infusion of quitssia
chips, and place in shallow dishes abont the meat, taking .
to spil} noue on it. Carbolie acid (@ poison by the way), o
sprinkled upon a table-cloth or near meut, not on it remember,
will keep away flies, and e awseful inothet way s bestde. Belaan
butehers use laurel  oil or door-posts and window-trames with
such effect that every lly skedaddles in disgust.

Svas.~With time, the reduessof the sear will dismsh. Avord
all frvitation of the parts,  Should any more glands show amy
tendency to suppurate, K, F.*' should have them wjected wath
acetiec acid.  This will cut short the suppumtion, and render the
use of the laneet unnecessary, and thus <1 K. will be saved
from having any more sears. :

Scans. —To obscure, boil in 3 quatts of water 1 pint hois.
radish, 4oz, pulverized alu, and oz vook salt. When colu,
wet eces of thick lint therowith, and apply frequently. This
will harden and thicken the skin.  Persovere 1o some tin,
and the eflectis certain, On going among fiiends, dull the shiny
appeastee by bathing it with o little sphits of hartshoin an
water.  The fisst-namal preparation is best when made newly |
it grdually loses pungency and effectiveness, and so when weadd
must be reaewed,

YEAST Foi Corstey Usk.—The best yeast is the German,
prepared thus .—Thrée kinds of gram are used.  Indan con,
burley, and ryve, all sprouting, are powdered and maed, and then
macerated in water of temperature 63° to 75% C. Ina few homs
saccharitication begins.  Theu the hyuor is racked ofl, allowed to
clear, and algoholic termentation setup by adding a winute pot.
tion of ready made and fresh yeast.  As fermentation progiesses,
the globules of yeast reproduce themselves, Cartbome acud 1< dise
engaged with great mpidity—globules of yeast ave thrown up I
the gas to the surfuce, where they forin a thick seum. Tl
seunn s carefully romoved, duained, and compressed, and thn
constitutes the best and purest yeast known ; it keeps cight to
fifteen days, according to season. If you faney sometling simpler,
read this receipt for potato yeast :—Grate three large mw potataes
ot a coarse grater, pour bothing water on the mass ot pulp enough |
to make 2t elear, thick starch, add halfa ceup sugar and quater
cup salt.  When lukewarm add one eup yeast, Keep warm until it
rises, A cup of this yeast will muse seven Jarge loaves of *read, -
and it keeps good four or six weeks.  Boid o handful of heas in
the water before pouring over the potatoes and the yeast will -
keep two months and over in liot weather,  Milk ke s good
yeast prepared thus :—Te a pint of new milk put 2 teaspoonful
of salt, stir well, and keep it Jukewarm by the fire @ inan hour
or so it will be fit for use.  Twice as mteh must be used as ot
cotmon yeast.  The bread dries soon withat. This as couvensent
in sunoner. 1 this yeast turns sonr thiow 1t out, as it 1s useless
then , and Lastly, there isan wteresting recept for bread withan
yeast, culled from st paper aud tested :—Bread without Y east,
Seald ahout two haundfuls of Indian wmeal, mto which put & httle
salt, and as much cold water as will make 1t mather warmer than
new milk 5 then stiv in wheat flour till it 15 as thick as a family
pudding, andset it down by the ire to pse.  1n about half an
hour it generally grows tlan, You may spniukle o bttle fieh
flour on the top, and mind to tum the pot ronnd that it mway vot’
bake the side of it.  In three or four hours, if you mind the |
above dirvetions, it will ferment as af you had set st with hep
yeast,  When it does, make it ap in soft dough, flour 2 pan, pat
in your hneud, set it before the fire, covered up; turn it vound to
make it equally warm, aml in about half an hour it will be Hight §
cnough to liake. It suits hest to bake at in a Dutel oven, as it
shonld be putinto thee oven as soon as it is light,  Thesw yeasts
answer forall ordinary purposes.  In faney bakings use adiseres -
tion as in many such no yeast whatever is used.  We have other,
receipts for yeasts, also baking-powders, some of the latter very
exeellent. Do not use yeast afterit grows stale 3 neither keepat
in 2 tinor metal vessel. Follow ont carcfully, and you will have
reason to be thankful.
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VeceTannes, These should never be washed until nmme-

diately before beng prepared for the table.  Lettuce s mad ;

alnost worthless in flavour by dipping 1t w water some hours

before it is served.  Potatoes sulfer more than any other vegeta- I

bles through the washing process.  They shonld not be put 1
water till just ready for boiling.
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