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I COOKERY NOTES.
1 An elaborate dinner is one of the incidents of civilization.  To wmen
& ‘\h-» spend their day riding and hunting, a good dinuer means plenty of
G 4 aoked, solid meat 3 but the average man of more or less sedentary
—  porsuits, should aim at getting as much nourishiment as possible in the
ihtest forms,  And it is in this way that the growth of cookery as
'!“: e art hias become synonymous with the advance of civilization, and
N fhe mastery of intellect over brute force,  This sounds rather high-flown,
wrle Pt it is true, all the same.  To come to the point, here is our firsy very
s by pujoyable, and fairly digestible Disxe.
th MENT,
f_‘l;;. Oysters on the shell.
it Croute-nu-Pot,
e Salmi of Duck, with Olives.
Vet Mashed Potatoes. Celery, with Cream,
T Calves’ Head with Bacon. Brain Sauce.
Pineapple Pudding o In Richelieu.
i Calves’ Foot Jeliy. Stilton Cheese,
vt Coftee and Dessert.
,"' 3 Ossters are served in many ways, but I think it 1s a sin to take

Zhem off the shell, —exeept, perhaps, for soup or sauce.  Serve half-a-

' Jlozen an each plate; nicely arranged with half-quarters of lemon,

]I«.'; J

Crovte-AN-Por. —Take two carrots cut in round slices, one turnip,
me gt the sne, adding a few pieces of celery and half a quarter of chopped
- Jup eibbage ; stew for 10 minutes in covered saucepan with 2 oz butter;
bt @hen add 3 pints white broth, half a tablespoonful of salt and a tea-
“Fpoouful of pepper.  Boil well for 30 minutes, and serve with pieces of
&y toasted rolls,

n:

vt B Sandt oF Dueks with OLIvEs.—Procwie 2 fine dueks, single
ot Blraw, wipe neatly, and eut off legs, wings and breasts; put the 2
ool Beareases  ina saueepan, sprinkle with a little salt, and put in the

Boven to cook for G minutes ; remove and hash them up.  Put back
nto saneepan with one pint of white broth, and a small bouguet,
gud let cook on a2 woderate five for fifteen winntes.  Put an ounce
Fof Latter in a sautoire, lay in wings, legs and breast, season with
#h pinch of salt and half a pinch of pepper: cook on a very lisk
Ziive for 3 minutes on each side, then add half a glass full of
&\ leira wine, half a pint of white (preferably Espagnole) saueeand
il juice of a lemon; strain the gravy of the caveases over, and
{8l half a pint of stoned and parboiled olives, and let all
b cook again for fifteen minutes.  Decorate with six heart-shaped
Feroutons of fried bread and serve.

Uanr's HeEAp PruaN.—=Plunge a fine, fresh, white Calf’s head
@i"to hot water for one minute, lift it up—sharply rub it all over
Bwith & conrse towel, s0 as to remove all the vemaining hairs.
B Carcfully cut the flesh, starting from the eentre of the head, right
PR down to the nostrils. Then, with a very keen knife, bone it from
& the top to the Lase on both sides.  Place in a saucepan 2 table-
g poons of flour, 1 gill of vinegar, 1 medium sized, well cleaned
Asliced carrot, one sound peeled onion, 18 whole peppers, and 2
Bpinches of salt, pour in very gradually 2 quarts of cold water,
@ bri~kly stivring meanwhile until all is added. Cut up half the
 Bhead into G cqual pieces ; add to the broth,as also the other whole
¥ half.  Let all cook together on a moderate fire for 1 hour and a
@ hall.  Lift up the pieces, and half head, place the picees on a dvy
@ aphin.  Have ready a folded napkir on a hot dish, neatly dress
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the 6 picces on to it, decorate with parsley, and serve with hrain
sauce, Place the vemaining whole half in a stone jar, strain the
Lroth over it, and keep in a cuol place for any purpose required

CriEny wrrt CreEaM.—Pare nicely 4 heads of fine celery,
and cut into picces of two inches in length, wash thoroughly and
remove from the water with the hands, and lay on a napkin. By
so doing no sand will adhere to the celevy.  Blaneh it in boiling
water for 5 minutes ; remove, drain, and put it in as antoire with
2 oz, of butter and one tablespoon of fecula,  Stir all well
together, and woisten with half o pint of stock. Cook and
reduce the whole for 20 inutes; when done thicken with 2
beaten ey yolks, diluted in 3 tallespoons of creamn, and add the
thirvd of a pinech of grated nutmeg.  Serve garnished with
croutons,

Pixe Arree Pubpine A na Rucukniev.—Boil in a saucepan
2 aills of milk, adding 2 ozs. of fresh butter; let melt well.
Have half a pound of tlowr and the spatula ready. Drop the
flour in, and stiv as Lriskly as possible for 2 minutes; remove
from the five, add 3 ege yolks, and stir again vigorously for 2
minutes more; drop in 3 ounces of powdered sugar, continue
stiveing for 1 minute, then pour in a gill of cold milk, mixing
well.  Beat to a stiff froth the whites of 3 egas, and add
aradually to the prepavation, mixing slowly for 2 minutes. Butter
and sugar & mould holding 3 pints; puta layer of the preparation
half an inch thick at the Luttom, cover with 2 ozs. of tine slices
of stewed pine apple, then another layer of the preparation, again
the ping apple, and vepeat twice morve.  Place the mould in a tin
pan, fill to half the height of the mould with warm water, and set
m the oven to steam for 1 hour. Remove, and with a towel turn
it-on & hot dessert dish, and serve with a sauce bowl of sauce
(preferably, Sauce au Kirsch).

Countryman (to dentist) : ¢ I wouldn’t pay nothin’ extra for
Jest pull her out, if it does hurt.”

Dentist: ¢ You are plucky, sir.  Iet me see the tooth.”

Countryman : « Oh, ’taint me that’s got the toothache ; it’s my

wife, She'll be here in a minate.”

gaus.

Nind Old Lady : < What's the matter, little boy.

Litile Boy (erying bitterly) - ““I lost a penny.”

Kind Old Lady (giving hima penny):

“Well, here is a penny more for you; don’t cry.
you lose it ?”

Litlle Boy (fecling better) : ¢4 I lost it playing pitch an’toss.”
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