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131. Aitchbone.

Follow with knife, line from 1 to 2.

BEEF

Spiced BeeflOiced Beet-Ingredients- 8 or 9 l'"- f J'^^^O
f^^''

,'V
,?'• "L'^!'

immd" "f o^- of saUpctre, 2 oz. of pounded spices, y^ lb. garlic,

\< lb. of moist sugar.

Takeeieht or nine pounds of beef, with a good piece of fat,

mix well together a quarter ounce of sal prunella, three quarters of

an ounce sliltpetre, about two ounces pounded spices-mace

cmnaln, clLs.'allspice, nutmeg half PO-^^ g- ^ ^^ ^^rt
very fine, and a quarter pound ot moist sugar lub th s mixture

71 into the beef, andlet it remain in the pickle a week turn ng

and ubbing it every day ; tie up the beef, put it into cold water,

bofl It up sfowly, skim wVll, and simmer for two or three hours

;

put it under heavy weights. Trim and serve cold.

D««*- ft+«»nk Puddlne—Ingredients— ^'3 lb. of flour, 6 oz. ot

'^^-
°bc?f^?et, ?^ 11" o7r"? or b'eef steak, pepper and salt. I doz.

oysters, )i pt. of stock.

Chon the suet finely, and rub into the flour with your hands,

snrinV > a little salt, then mix with water to a smooth paste;

ol . -ste to the eighth of an inch ; line a quart pudding

basin with the paste ; cut the steak into thin slices, flour hem,

and season with pepper and salt
;
put the oysters and the iquor

'hatLwUh them into a saucepan and briAg it to the pom of

boUing ; then remove from the fire, and strain the liquor into a

ba in • then cut off the beards and the hard parts, leaving only

the soft roll the slices of steak, filling the basin with meat and

oysters
• pour in the stock and liquor from the oysters. Cover

with naste and boil three hours.

""' N B.-Be sure the water is boiling before puttmg the pud-

ding in.

I,A Fillets of Beef(With Ollves)-Ingredients-A piece ofrump
^^'

steak, pepper, salt, olives, onions, Hour, stock, sauce.

Take a piece of rump steak, cut it into slices three-eighths

ot an inch thick, and trim them into shape. ^
Melt d en y of

butter n a baking-tin, lay the fillets of beef in this, and let hem

stand in a warm place for an hour or so ; then sprinkle them

wUh pepper and salt, and fry them in some very hot butter

li.|


