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RATIONAL COOK^IIT.
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^' oad crumb them, put them
and fry them a delicate

'«*

oJl

rt

he Mitter in a iiioe, clean fltcw pan,

over a very^deHr, slow fire ; watcli it, and

whca it irj molted. <nrerully skini olF the

butjcrnjilk, S<w. which will Kwiiu on tho

fop; let it stand a uiinuto or Uvo for the

impurities to sink to the bottom; then

pour tho r!em butter through a sieve into

a clean. hiism, leaving tho sediment-at tho

bottom of tho M..>w pan. -

N. .B. li'ittc'i thus purifidd will be aa

swrc* as marrow, a very useful covering
for pottcfi niCx««3 ^c. an(l for frying fish.

\o 20. Burnt Butter,

Pit t>vo ounccf^ ot fresh butter into ii

i\y']^e^(ri\ti^ when it becomes a dark brown
colour, add to it a tablc^ spoonful and a
half of good vinegar, and a little pepper
and salt.

N. B. Thit5 ia used afe sauce for boiled
fi«h, or poached egsj^. ^

No 30. Parshif and Butler.

Wash some parsley very clean, and pick
it carefully leaf by leaf; put a tea spoon-
ful of salt into half a pint of boiling water

:

boil the parsley about ten minutes ; drain it

on a sieve ; mince it quite fine, and then
bruise it to a pulo. Put it into a sauce-
boat, and mix with it, by degrees, about
lialf a pint of good melted butter ; do not
put raueh flour to it. ^^_ ' ^
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