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PRERACE,

As a general rule, I do not believe in prefaces, but
feeling bound to submit to the time-honored custom, I
am free to confess that had I known the labor necessary to
produce a fizst-class “ CooKERY Book,” I should hardly have
had the resolution to commence it. However, I have done
my utmost to make it useful and acceptable to the ladies of
the D .ainion of Canada. The recipes have been most
carc.ally compiled, and valuatb’e assistance has been ren-
dered me by friends in the British Isles, France, Germany
and the United States, to all of whom I tender my most
sincere thanks. I also desire to record my grateful appre-
ciation of the immense success my “ CookEry Book ” has
met with. The number of orders already received for it
convinces me that I have supplied a real want, and that my
book will help my sisters to lighten their toil and gladden
the hearts of their families.

ANNE CLARKE.

38 Pembroke Street, Toronto,
Nov. 1st, 1883,
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INTRODUCTORY OBSERVATIONS.

¢“The number of inhabitants who may he supported in auy
country upon its internal produce depends about as much upon
ths state of the Art of Cookery as upon that of Agriculture : but if
Cookery be of so much importance, it certainly deserves to be
studied with the greatest of care. Cookery and Agriculture are
arts of civilized nations, Savages understand neither of them.”—
Count Rumford’s Works, Vol. 1.

The importance of the Art of Cookery is very great ; in-
deed, from the richest to the poorest the selection and
preparation of food often becomes the chief object in life.

The rich man’s table is luxuriously spread ; no amount of

money i8 spared in procuring the rarest delicacies of the sea-
son. Art and Nature alike contribute to his necessities. The
less wealthy have, indeed, fewer resources, yet these may
be greatly increased by the knowledge of what may be
called trifling details and refinement in the art of cookery,
which depend much more on the manner of doing a thing
than on tiie cost attending it. To cook well, therefore,
is immensely more imporwant to the middle and working
classes than to the rich, for they who live by the “sweat of
their brow,” whether mentally or physically, must have the
requisite strength to support their labor. Iven to the poor,
whose very life depends upon the produce of the hard earned
dollar, cookery is of the greatest importance. Every wife,
mother, or sister should be a good plain cook. If she has
servants she can direct them, and if not, so much the more
must depend upon herself. To such we venture to give a
few general hints. An old saying (to be found in one of
the earliest cookery books):  First catch your hare, etc.”
has more significance than is generally supposed. To
catch your hare well, you must spend your income judi-
ciously. This is the chief thing. In our artificidl state of
society, every income, to keep up appearances, has at least
half as much more to do than it can afford. * In the selec-
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INTRODUCTORY OJSERVATIONS.

tion of provisions, the Jes# is generally the cheapest.  Half
a pound of _.od meat is more nutritious than three times
the amount of inferior. As to vegetables buy them fresh.
Above all, where an income is small, and there are many
to feed, be careful that all the nourishment is retained in
the food that is purchased. This is to be effected by care-
ful cooking. Cleanliness is an imperative condition. Let
all cooking utensils be clean and in order. Uncleanliness
produces disorder, and disorder confusion. Time and
money are thus wasted, dinner spoiled, and all goes wrong.
In the cooking of meat by any process whatever, remember,
above all, to cook the juices 7z 7, not out of it.

BOILING.

In boiling, put the meat if fresh into cold water, or, if
salt, info luke-warm, Simmer it very gently until done.
* It is a general rule to allow a quarter of an hour tc every
pound of meat ; but in this, as in everything else, judgment
must be used according to the bone and shape of the joint,
and according to the taste of the eaters. All kinds of meat,
fish, flesh, and fowl, should be boiled very slowly, and the
scum taken off just as boiling commences. If meats are
allowed to boil too fast they toughen, all their juices are
extracted, and only the fleshy fibre, without sweetness, is
left ; if they boil too long they are reduced to a jelly, and
their nourishing properties are transferred to the water in
which they are boiled. Nothing is more difficult than to
boil meat exactly as it should be ; close attention and good
judgment are indispensable.
ROASTING.

In roasting meat the gravy may be retained in it by
pricking the joint all over with a fork and rubbing in pepper
and salt. Mutton and beef may be underdone, veal and
pork must be well cooked. Young meat generally requires
more cooking than old ; thus lamb and veal must be more
done than mutton and beef. In frosty weather meat will
require a little more time for cooking. ~ All joints for roast-
ing will improve by hanging a day or so before cooking.
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INTRODUCTORY OBSERVATIONS.

BROILING.

Broiling is the most nutritious method of cooking mut-
ton and pork chops, or beef and rump steaks, kidneys
(which should never be cut open before cooking), etc.
Have the gridiron clean, and put over a clear fire ; put the
meat on it ; “ keep it turned often.”  This last is a common
direction in books but the reason why is never stated ; it is
to keep the gravy in the meat. By letting the one side of a
steak be well done before turning, you will see the red
gravy settled on the top of the steak, and so the meat is
hard and spoiled. This 1s cooking the gravy out of, in-
stead of keeping it in, the meat to nourish the consumer.
Never stick the fork in the meaty part ; you will lose gravy
if you do. Be sure to turn often, and generally the chop
or steak is done if it feels firm to the fork; if not done, it
will be soft and flabby. It is economical to broil well.
Many a very little piece of meat, nicely broiled,with gravy in
it, weil seasoned with pepper and salt, a very little butter
on it, and served up quite hot, will make a better and more
nourshing meal than four times the amount of badly-
cooked in the frying pan.

FRYING.

Although very bad for chops or steaks, the frying pan is
indispensable for some things, such as veal cutlets, lamb
chops (sometimes), fish, pancakes, etc. Most meats and
fish are usually fried with cgg and bread crumbs. The fry-
ing pan must be kept clean. This is very essential, as the
dirt that sticks to the pan absorbs the fat, prevents the
meat browning, and turns it a nasty black color. Have a
clear brisk fire, as the quicker meat is fried the tenderer it is,
According to what is to be fried, put little or much fat in the
pan, fish and pancakes require a considerable quantity.
The fat must always boi/ before putting the meat into it ;
if not, it coddles. For veal cutlets a little butter is best
and most economical, as it helps to make the gravy ; but
even this expense may be dispensed with, if incompatible




INTRODUCTORY OBSERVATIONS,

with the income of the family, and yet the cutlets be well
cooked. Most have a few slices of bacon with either cut-
lets or liver; the fat from this, if the bacon be not rank,
will do very nicely ; and if the meat be well flavored and
fried quickly, and some nice gravy made to it, few persons
would know the diffeience. Some like thickened and some
piain gravy to these fried meats; somea large quantity,
others very little ; all these must be accommodated. To
make these gravies, have ready a little burnt sugar to brown
with ; empty the pan of the fat, if it be, as is most likely,
too rank to use ; put some warm water, as much as you wish
to make, in the pan; mix very smoothly sufficient flour
and water to thicken it to taste; into this put as much
butter as you like to use (a little will do, more will make it
richer) ; pepper and salt it sufficiently ; stir it very smoothly
into the pan, while the water is only warm ; stir it well until
it boils, and brown it with the burnt sugar to your taste.
This will be a cheap and very nice gravy for all fried meats ;
and where meat is short, children are very fond of such
over potatoes, haricot beans, or even bread in their plates ;
and not being too rich or greasy it will not disagree with
them. Care must be taken after the gravy is boiled not to
let it boil fast for any length of time, as all #iickened gravies,
hashes, etc., boil away very fast and dry up ; neither must it
stand still in the pan; a whitish scum then settles on the
top and spoils the appearance of it. On the plainest and
humblest dinner table, dishes may as well look inviting.
N. B.—For all frying purposes be particular that the pan is
thoroughly hot before using,
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1. QROWDIE, or SCOTCHE SOUP.—Ingredients—2 gallons of
liquor from meat, % pint of oatmeal, 2 onions, salt and
pepper.

Any kind of liquor, either salt of fresh ; remove all fat from
it, and put in a stewpan. Mix the oatmeal with a }{ of a pint
of the liquor, into a smooth paste ; chop the onions as finely
as possible, and put them into the paste, add salt and pepper
to taste. Allow the liquor to boil before stirring in the paste,
boil twenty minutes, stirring occasionally to prevent it getting
lumpy. N.B.—Salt to be omitted if salt liquor is used.

2, MACARONI SOUP.—Ingredients—5 ots. worth of bones,
1 tablespoonful of salt and peppercorns, 1 good sized turnip
and 4 leeks, 2 carrots, 4 onions, 2 cloves, 1 blade of mace, 1
bunch of herbs, i.e. marjoram, thyme, lemon-thyme and
parsley, % 1b. of macaroni.

Time required about 2} hours. Break up the bones and
put them into a stewpan with cold water enough to cever
them and one quart more. When on the point of boiling put
in a tablespoonful of szlt to help the scum to rise, then take
the turnip, peel it and cut it in quarters ; then take two car-
rots, wash and scrape them ; take also 4 leeks, wash and shred
them up finely; now take 4 onions, peel them and stick 2
cloves into them ; then skim the soup well and put inthe
vegetables, add a blade of mace and a teaspoonful of pepper-
corns, then allow soup to simmer gently tor 25 hours, then
take ¥ 1b. of macaroni, wash and put in a stewpan with
plenty of cold water and a little salt. Allow it to boil until
tender, then strain off the water and pour some cold water on,
to wash the macaroni again; then cut in small pieces and :: is
ready for thesoup. When the soup is ready for use strain it
over the macaroni.

3. MILE S80UP.—Ingredients—4 potatoes, 2 lecks or onions,
2 oz. of butter, pepper, oz of salt, 1 pint of milk, 3 table-
spoonfuls of tapioca.

Put 2 qts. of water into a stewpan, then take 4 potatoes, peel
and cut in quarters, take also 2 leeks, wash well in cold water
and cut them up ; when the water boils put in potatoes and
leeks, then add the butter, salt, and pepper to taste. Allow it
to boil to a mash, then strain the soup through a cullender,
working the vegetables through also ; return the pulp and the
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soup to the stewpan, add one pint of milk to it and boil ; when

boiling, sprinkle in by degrees tapioca, stirring all the time ;

then let it beil for 15 minutes gently.

4, TAPIOCA SOUP.—Ingredients—1 pint of white stock, 1 ez.
of tapioca, yolks of 2 eggs, 2 tablespoonfuls of cream or
milk, pepper and salt.

Put stock on to boil, then stir in gradually the tapioca, and
allow it to simmer until quite clear, then to the yolks of the
eggs add the cream or milk and stir with wooden spoon, strain
into basin. Take stock from the fire to cool a little, add by
degrees three tablespoonfuls of it to the liaison, stirring well
all the time. Then mix all together, stir well, and add pepper
and salt to taste. Warm before serving, but do not boil.

5 SPRING VEGETABLE SOUP.—Ingredients—2 lbs. of the

shin of beef, 2 1bs. of knuckAe of veal, a little salt, 2 young
carrots, 1 turnip, 1 leek, 4 head of cduy 1 cauliflower, 1
gill of peas, } of saltspoonful of carbonate of soda.

Cut the meat from the bone—do not use the fat ; break the
bones in halves, do not use the marrow. Put the meat and
bones into a stock pot with five pints of cold water, a teaspoon-
ful of salt will assist the scum to rise, boil quickly and remove
stum as it rises, then simmer gently five hours, Cut carrots
and turnips in slices, the head of celery and leek wash well and
cut in squares, put the cauliflower in sprigs after washing.
One hour before serving add vegetables ; the sprigs of cauli-
flower can be put in fifteen minutes before serving. FPut one
gill of peas, a teaspoonful of salt, a quarter of a saltspoonful of
soda into boiling water and boil fifteen minutes, then put peas
in tureen and pour soup over them.

6. GOOD GRAVY SOUP.—Ingredients—1 1b. of beef, 1 Ib.
of veal, 1 1b. of mutton, 6 quarts of water, 1 crust of bread,
1 carrot, 1 onion, a little summer savory, 4 cloves, pepper,
and a blade of mace.

Cut the meat in small pieces and put into the water, with the
erust of bread toasted very crisp. Peel the carrot and onion,
and, with a little summer savory, pepper, four cloves, and a
blade of mace, put in the stew-pan. Cover it and let it stew
slowly until the liquor is reduced to three qts. Then strain it,
take off the fat, and serve with sippets of toast.

7. S00TOH MUTTON BROTH.—Ingredients—2 qts. of water,
neck of mutton, 4 or 5 carrots, 4 or 5 turnips, 3 onions, 4
large spoonfuls of Scotch barley, salt to taste, some chopped
parsley.

Soak a neck of mutton in water for an hour; cut off the
scrag, and put it into a stew-pot with two quarts of water.

As soon as it boils skim it well, and then simmer it an hour
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and a half; then take the best end of the mutton, cut it into
pieces (two bones in each), take some of the fat off, and put as
many as you think proper; skim the moment the fresh meat
boils up, and every quarter of an hour afterwards. Have ready
four or five carrots, the same number of turnips, and three
onions, all cut, but not small, and put them in soon enough to
get quite tender; add four large spoonfuls of Scotch barley,
first wetted with cold water. The meat should stew three
hours. Salt to taste, and serve all together. Twenty minutes
betore serving put in some chopped parsley. Itis an excellent
winter dish.

8. A ROAST BEEF AND BOILED TUREEY S0UP.—
Ingredients—Bones of a turkey and beef, 2 or 3 carrots, 2 or
3 onions, 2 or 3 turnips, % doz. cloves, pepper, salt, and
tomatoes, 2 tablespoonfuls of flour, some bread.

Take the liquor that the turkey is boiled in, and the bones
of the turkey and beef ; put them into a soup-pot with two or
three carrots, turnips, and onions, half a dozen cloves, pepper,
salt, and tomatoes, if you have any; boil it four hours, then
strain all out. Put the soup back into the pot, mix two table-
spoonfuls of flour into a little cold water ; stirit into the soup ;
give it one boil. Cut some bread dice form, lay it in the bottom
of the tureen, pour the soup on to ityand color with a little soy.

9. VEAL OR LAMB SOUP.— Ingredients—Knuckle of veal,
2 onions, 5 or 6 turnips, some sweet marjoram, salt and
cayenne pepper, flour, 6 or 8 potatoes, a few dumplings, 1
tablespoonful of burnt sugar.

Take a knucl-le of veal crack the bone, wash, and put it on
to boil in more tnan sufficient water to cover it. After boiling
some time, pare, cut, and wash two onions, five or six turnips,
and put in with the meat. When this has boiled one hour, add
some sweet marjoram, rubbed fine, with salt and cayenne pep-
per to taste. Then take flour, which mix with cold water to
the consistency of cream, and add to the suup whilc boiling.
Care must be taken not to make it too thick. Then pare and
cut into small pieces six or eight potatoes, which add about
half an hour before being served ; and about ivn minutes before
sending to table putin a few dumplings. As veal makes a
white soup, the color is much improved by adding a table-
spoonful of burnt sugar. This soup may be thickened with
rice, if preferable.

10. FRENOH SOUP.—Ingredients—1 sheep's head, 3 gts. of
water, 1 bunch of sweet herbs, 1 teacupful of pearl barley, 6
onions, 1 turnip, | carrot, few cloves, wineglass of white
wine, mushroom catsup, butter and flour,

Take one sheep’s head, remove the brains, and steep it as
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before. Put it into a saucepan with three quarts of water, one

teacupful of pearl barley, six onions, one turnip, one carrot, a

bunch of sweet herbs, and a few cloves. Let it simmer gently

for ‘about five hours, then remove the head ; strain and rub
the vegetables through a sieve, or leave them whole, accord-
ing to taste. Let it stand all night, and when cold take off
every particle of fat ; cut up the meat from the head into small

pieces, and warm it up in the soup. Season to taste, add a

wineglassful of white wine, a little mushroom ketchup, and

thicken with butter and flour. This will be found very little in-
ferior to mock turtle soup.

11. GREER S0UP.—Ingredients—4 lbs. of lean keef, 1 1b. of
lean mutton, 1 1b. of veal, 4 oz, of lean ham, 4 carrots, 4
onions, 1 head of celery, a little soy, a few allspice and a few
coriander seeds, some pepper and salt, 10 quarts of water.

Cut up the beef, mutton, and veal into small pieces, and

throw into a stewpan with ten quarts of cold water ; add a
little salt, and then place on the stove to boil ; take off the
scum, add a little cold water, and take off the second scum ;
then cut up the carrots, onions, and celery and throw in the
pot ; add a little more salt, a few allspice, and coriander seeds ;
let it simmer six hours, color the soup with a little soy, and
strain it through a fine cloth ; take off any fat that may be on
the soup with a sheet of paper ; before sending to table boil
the soup, and place in the tureen a little fried lean ham cut
into small pieces.

12, GIBLET SOUP.—Ingredients—3 sets of ducks’ giblets, 21bs.
of beef, some bones, shank bones of two legs of mutton, 3
onions, some herbs, pepper and salt, carrots, 3 quarts of wa-
ter, } pint of cream, 1 oz. of butter, 1 spoonful of flour.

Thoroughly clean three sets of ducks’ giblets, cut them in

pieces, and stew with two Ibs. of beef, some bones, the shank

| bones of two legs of mutton, three small onions, some herbs,
{ pepper and salt to taste, and carrots, for three hours in three
quarts of water. Strain and skim, add one quarter pint of

cream mixed with one ounce of butter kneaded with a spoon-

ful of flour and serve with the giblets. (Ounly the gizzard should

be cut.)

13. CALI'S OBAD S0UP.— Ingredients—7 1bs. of shin of beef,

a little lean ham, 5 qts. of water, 1 oz. of salt, savory herbs,
1 onion, some celery, 3 carrots, 2 turaips, a little mace, 8 or
10 cloves, some peppercorns, 4 calf’s head, 8 oz. of fine rice
flour, } teaspoonful of cayenne, some pounded mace, 2 glas-
ses of sherry, some forcemeat,
Stew seven lbs. of shin of beef with a little lean ham in five
quarts of water till reduced one-half, adding, when boiling,
one ounce of salt, savoury herbs, one onion, some celery, three
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carrots, two turnips, a little mace, eight or ten cloves, some
peppercorns. It should gently boil seven hours and then be
set aside for use. In this stock stew half a boned calf’s head,
rolled and tied with a string, half an hour ; let it ool in the
liquor, strain and skim and heat five pints in a lacge saucepan
with the flesh of the head cut into dice ; use all the skin and
tongue but only part of the flesh. Simmer till quite tender,
stirring in eigat oz. of fine rice flour, one quarter teaspoon-
ful of cayenne, pounded mace, and some more broth or
water if thicker than batter. Boil ten minutes, add two glasses
of sherry, and serve the soup with fried forcemeat.

14. MULLAGATAWNTY SOUP. —Ingredients—Some good but-
ter, 3 or 4 large onions, limbs of a rabbit or fowl, 5§ pints
of boiling stock, 2 tablespoonfuls of currie powder, and 3 of
browned flour, a little cold stock and meat, part of a pickled
mango, some carefully boiled rice, the juice of a lemon.

Slice and fry in some good butter three or four large onions ;
put them in a saucepan with a little butter, and brown in it the
limbs of a rabbit or fowl well floured. Add one quart of good
boiling stock, and stew gently one hour. Pass the stock and
onions through a strainer, add one and a half pints more stock,
put it in a clean pan, and when boiling add two tablespoonstul
of currie powder mixed with three of browned flour, a little
cold stock and meat, and simmer 20 minutes. Part of a pick-
led mango cut into shreds is often served with the soup, and
some like the taste of freshly grated cocoa nut, but it isby no
means generally admired. Send to table with carefully boiled
rice. The juice of a lemon added before serving is an improve-
ment.

15. OYSTER S0UP A LA REINE.—Ingredients—2 or 3 doz.
small oysters, some pale veal stock, 2 qts. of stock, mace,
cayenne, 1 pt. boiling cream.

Two or three dozen small oysters to each pint of soup
should be prepared. Take the beards and simmer them sepa-
rately in a little very pale veal stock thirty minutes. Heat two
quarts of the stock, flavor with mace and cayenne, and add
the strained stock from the oyster beards. Simmer the fish in
their own liquor, add to it the soup and one pint of boiling
cream. Put the oysters in a tureen, pour over the soup, and
serve. If not thick enough thicken with arrowroot or butter
mixed with flour,

16. CHICREN SO0UP (Brown).—Ingredients —One or two fowls,
a bunch of herbs, 1 carrot, 1 onion, 2 0z. lean ham, 2 oz, of
butter, pepper and salt, 2 quarts of good stock, and a little
roux, a few allspice, a little grated nutmeg and mace,

Cut up the carrot and onion, and fry in 2 oz. of good butter

a nice light brown, add the ham and fowls cut up small, taking
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care to break up the bones with a chopper, add the stock, and
boil until the fowl is cooked to rags ; thicken with a little roux,
add the allspice and mace and a little grated nutmeg, color
with a little soy, add seasoning to taste. Serve with the soup
some plain boiled rice.

17. BEET GRAVY SO0UP.—Tngredients —S-ome beef water, 2
oz. of salt to every gal of water, 4 turnips, 2 carrots, some
celery, 4 young leeks, 6 cloves, 1 onion, 4 teaspoonful of
peppercorns, some savory herbs.

Various parts of beef are used for this ; if the meat, after
the soup is made, is to be sent to the table, rump steak or the
best parts of the leg are generally used, but if soup alone is
wanted, part of the shin with a pound from the neck will do
very well. Pour cold water on the beef in the soup pot
and heat the soup slowly, the slower the better, letting it sim-
mer beside the fire, strain it carefully, adding a little cold
water now and then, put in two oz. of salt for every gallon of
water, skim again, and put in four turnips, two carrots, some
celery, four young leeks, six cloves stuck into an onion, half a
teaspoonful of peppercorns, and some savory herbs ; let the
soup boil gently for six hours ; strain,

| 18. RICE-FLOUR SOUP. —Ingredients—A little cold hroth, 8

| oz. of fine rice-flour, 2 qts. of fast boiling broth, mace, cay-
enne and salt, 2 dessert spoonfuls of currie powder, juice of
% a lemon.

Mix to a smooth batter, with a little cold broth, eight oz. of
fine rice flovr, and pour it into a couple of quarts of fast boil-
ing broth or gravy soup. Add to it a seasoning of mace and
cayenne, with a little salt if needful. It will require but ten
minntos boiling.  Two dessert spoonfuls of currie powder, and
the strained juice of half a moderate sized lemon, will greatly

‘ improve this soup ; it may also be converted into a good cotx-
mon white goup (if it be made of realstock) by the "addition
{ of thres quarters of a pint of thick cream to the rice.

19. MILE S0TTP WITHE VERMICELLI. —Ingredients—Salt,
5 pints of boiling milk, 5 oz. of fresh vermicelli.

Throw a small quantity of salt into five pints of boiling
milk, and then drop lightly into it five oz. of good fresh ver-
micelli ; keep the milk stirred as this is added, to prevent its
gathering into lumps, and continue to stir it very frequently
from fifteen to twenty minutes, or until it is perfectly tender.
The addition of a little pounded sugar and powdered cinna-
mon makes this a very palatable dish. For soup of this de-
scription, rice, semolina, sago, cocoa-nut, sago and maccaroni,
may all be used, but they will be rcqun‘cd in rather smaller

proportions to the milk,

am
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20. GREEN PEA S0UP.—Ingredients —4 1bs. of beef, } pk. of
green peas, 1 gal. of water, 4 cup of rice-flour, salt, pepper
and chopped parsley,

Four Ibs. beef, cut into small pieces, half a peck of green
peas, one gallon water, half a cup of rice-flour, salt, pepper
and chopped parsley ; boil the empty pods of the peas in the
water one hour before putting in the beef. Strain them out,
add the beef, and boil slowly for an hour and a half longer.
Half an hour before serving, add the shelled peas, and twenty
minutes later, the rice-flour, with salt, pepper and parsley.
After adding the rice-flour, stir frequently, to prevent scorch-
ing. Scrain into a hot tureen,

21. CELERY SOUP.—Ingredients—The white part of three
heads of celery, half a 1b. of rice, 1onion, 1 quart of
stock, 2 quarts of milk, pepper and salt, and a little roux.

Cut up the celery and onions very small, boil them in the
stock until quite tender, add the milk and the rice, and boil
together until quite a pulp, add pepper and salt and a liitle
roux, strain through a fine hair sieve or metal strainer, and
boil a few minutes, taking care it does not burn. Serve some
small croutons of fried bread with it.

22, YOMATO SOUP. — Ingredients — 4 Ibs. of tomatoes, 2
onions, 1 carrot, 2 quarts of stock or broth, pepper and salt,
a little roux, 2 oz. of fresh butter.

Cut up the onions and carrot, place them in a stewpan with
the butter, and lightly fry them. Take the seeds out of the
tomatoes, then put them in the stewpan with the fried onions
and carrot, add the stock, pepper and salt, and let them boil
for one hour, occasionally stirring them: add a little roux to
thicken the soup, and strain through a fine hair sieve. Serve
the soup very hot, and send to table with it some small pieces
of fried bread, sprinkled with chopped parsley.

23, WEHITE SOUP.—Ingredients—6 oz. of sweet almonds, 6 0z. of
the breast of roasted chicken, 3 oz. of white bread, some veal
stock, 1 pint of thick cream.

Pound six oz. of sweet almonds, six oz. of the breast of roasted
chicken, and three oz. of white bread soaked in veal stock and
squeezed dry. Beat all to a paste and pour ever it two quarts
of boiling veal stock, strain through a hair sieve, add one pint
of thick cream, and serve as soon as it is on the poiat of
boiling.

24, APPLY SOUP.—Ingredients—12 large fresh apples, 2 spoon-
fuls of sugar or syrup, 4 b of raisins or apples, 1 spooniul of
potato meal.

Dry well twelve large fresh apples, cut them in quarters, and
put them into a pan with boiling water. When the soup has a
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strong taste of apples, strain it through a hair sieve, and add
more water, until there are about nine pints; add two good
spoonfuls of sugar or syrup, half a pound of well-washed and
picked raisins, or apples pared and cut in pieces, which must
be boiled until soft. The soup is to be thickened with a
goot ,poonful of potato-meal, dissolved in a little water. It is
best cold.

25. S0UP A LA DAUPHINE. —Ingredients--Rix pounds of lean
beef, 4 carrots, 2 turnips, 4 onions, 1 head of celery, 4 oz. of
lean ham, pepper and salt, a little soy, 2 bay leaves, a bunch
of herbs, a few allspice, 2 blades of mace, 5 quarts of water,

Cut up the onions, carrots, turnips, and celery into small
pieces, and lay in the bottom of a large stewpan ; cut up the
six Ibs. of lean beef, and lay on the top of the vegetables,
sprinkle a little salt over it, and cook over the fire {taking care
it does not burn) for two hours, add five quarts of water, and
bring it to the boil ; take off the fat and scum, add a little more
cold water, and throw in two blades of mace, two bay leaves, a
bunch of herbs, four oz. of lean ham cut upvery fine, and a few
allspice, color a light brown with a little soy, and simmer for
five hours, and then strain through a fine cloth, and with a
sheet of paper take off any floating fat; boil again, and before
serving throw in the soup some green taragon leaves and a
little chervil.

26. JULIENNE SOUPR.—TIngredients—1 carrot, 1 turnip, 1 stick
of celery, 3 parsnips, 2 or 3 cabbage leaves, butter, 1 lettuce,
1 handful of sorrel and chervil, stock, salt and pepper.

Cut in very small slices a carrot, a turnip, a stick of celery,
three parsnips, and two or three cabbage leaves, put them in
a saucepan with butter and give them a nice color, shaking the
saucepan to prevent them from sticking to the bottom, then
add a lettuce and a handful of sorrel and chervil torn in small
pieces, moisten these with stock and leave them on the fire for
a few minutes, then boil up, add the whole of the stock and
boil gently for three hours ; season with salt and pepper.

27. MULLAGATAWNTY.— Ingredients—1 chicken or rabbit,
butter, flour, 2 qts. of veal stock, salt, white pepper, curry
powder, cayenne pepper aud salt, 1 large spoonful of rice, 4
pint of cream.

Stew a chicken or a rabbitin alittle butter until tender, and
when done wash in warm water. Put a little butter and flour
in another stewpan, stir for five minutes, then add two quarts
of good veal stock in which you have boiled carrots, turnips,
celery and onions ; the stock being also flavered with salt and
white pepper, and carefully skimmed and strained. Boil for
fifteen minutes, then add the chicken or rabbit cut in small
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pieces, flavor with curry powder, cayenne pepper and salt, put

in a large spoonful of rice, and boil until the rice is tender.

Skim carefully, and before serving stir in half a pint of cream.

The quantity of curry powder must depend upon taste ; two

tablespoonfuls will probably be sufficient for this quantity of

soup.

28. SPANISHE SOUP (1).—Ingredients—131bs. of mutton or veal,
14 1bs. of garbanzos or chick peas, 1 slice of lean raw ham,
remnants of game or poultry, a little bacon, salt, vegetables.

Throw one lb. and a half of either mutten or veal in a ves-
sel, with water (the Spaniards use a pipkin, called in the
vernacular a “ marmite,”), one Ib. and a half of ‘‘garbanzos,”
or chick peas, one good slice of lean raw ham, and any debris
(no matter how small) of game or poultry. Cook gently with
the lid on, skim, and add alittle bacon cut small, and as much
salt as necessary ; cook for another half-hour, then pour off the
broth slowly, to be used afterwards for the soup and sauce;
add as much vegelable as you please, thoroughly well washed,
and cook over a clear fire until done. About five minutes be-
fore the Olla is ready, it is de #»zgwenr in Madrid kitchens to
throw in a piece of “ chorizo” (black pudding). Serve the
meat separately on one dish, the vegetables on another, andin
a third the sauce for the whole, either of the following being
appropriate.

ToMATO.—Cook three or four large juicy tomatoes until
quite tender, and pass them through a sieve. Add some of
the broth, some vinegar and salt, to the purée.

PARSLEY.—Pound some young parsley and bread crumbs
in a mortar, Moisten with the broth, add vinegar and salt to
taste.

These sauces should properly be served in a small silver or
china bowl, surrounded by vegetables. Forthe tomato, spring
and summer vegetables, and for the parsley sauce, those of
autumn and winter are customarily used, with the rigorous ex-
clusion, in both cases, of cabbage.

A Cocido compounded of the above ingredients, without the
auxiliary black pudding or vegetables, the Spaniards call a
“ Puchero,” de los enfermas.

29. SPANISI SOUP (2).—Ingredients—1 clove of garlie, 7 well-

dried beans or almonds, olive oil and water, vinegar and salt,
breaderumbs.

The second soup, Ajo blanco, or white garlic soup, is more
intricate in its manufacture, though compounded of as quaint
and unlikely materials. It is extensively eaten in Andalusia
To be cempletely varacious, I must of necessity commence
with that formidable brother to our harmless, necessary little
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onion—big garlic. Pound one clove of garlic and seven well-
dried beans, or better still, almonds, in a small spice mortar to
a smooth paste. Moisten this paste with olive oil, drop by
drop, then water by degrees, so as to thoroughly incorporate
and amalgamate the whole. Add until it is sufficiently wet to
soak some bread, which must be added later on, pouring in
some vinegar and a little salt. Then pat in the bread crumbs,
size of half an almond, and allow it to soak. A final mixing
of the bowl, and this quaint and perfectly national dish awaits
your consumption.

30. SPANISH SOUP (3).—Ingredients—Chives, cucumber, gome
water, 1 pinch of salt, some lemon juice, some oil, crumbled
bread, chopped marjoram.

Put some chopped chives and cucumber cut up in the shape
of dice into a large salad bowl, add a small quantity of water,
a pinch of salt, lemon juice and oil. Throw in some crumbled
bread, which must be able to float. Finally sprinkle some
fine chopped marjoram over the whole, and your * gaspacho”
is ready.

31. ALMOND SOUP. —Ingredients—Some sweet almonds, pound-
ed white sugar, pounded cinnamon, bread.

This is the usual dish for a Christmas supper, and is eaten
hot. It is of almost Arcadian simplicity. Throw some sweet
almonds in boiling water to get rid of the husk, skin and pound
them in a mortar with some /wkewarm water, adding by de-
grees pounded white sugar and pounded cinnamon ; turn it
out on a plate or dish, which must be able to stand the fire,
previously lining the bottom with fingers of bread powdered
with cinnamon. Thoroughly heat these ingredients over a clear
fire and serve.

32. BARLEY SOUP (CREME D’ORGE).—Ingredients—3% pint
of pearl barley, 1 qt. of white stock, the yolk of 1 egg, 1 gill
of cream, # pat of fresh butter, bread.

Boil half a pint of pearl barley in a quart of white stock till
it is reduced to a pulp, pass it through a hair sieve, and add
to it as much well-flavored white stock as will give a purée of
the consistency of cream ; put the soup on the fire, when it
boils stir into it, off the fire, the yolk of an egg beaten up with
a gill of cream ; add half a pat of fresh butter, and serve with
small dice of hread fried in butter.

33. LOBSTER SOUP (BISQUE).—Ingredients—1 lobster, but-

ter, pepper, salt, and grated mutmeg, breadcrumbs, stock, 1
tablespoonful of flour, bread.

Pick out all the meat from a lobster, pound it in a mortar

with an equal quantity of butter until a fine orange-colored

rm

e cn s e ra A s my N ety




Soups. MRS, CLARKE'S COOKERY BOOK. 27

pulp is obtained ; to this add pepper, salt, and grated nutmeg
to taste. Take as much bread crumbs as there is lobster pulp,
soak them in stock, then melt a piece of butter in a saucepan,
amalgamate with it a heaped tablespoonful of flour; mix the
lobster pulp with the bread crumbs, and put them into the
saucepan with the butter and flour, stir well, and add more
stock until a purée is obtained, rather thinner in consistency
than the soup should be. Put the saucepan on the fire, stirring
the contents until they thicken and boil ; draw it then on one
side, and carefully skim off superfluous fat, then strain the
soup through a hair sieve, make it boiling hot, and serve with
small dice of bread fried in butter.

34, S0UP? MADE TROM BONES.—Ingredients—Bones of any
freshly roasted meat, remnants of any poultry or game,
fresh livers, gizzards, necks, combs of any poultry, 1 slice of
lean ham, salt, 1 onion, 1 turnip, 1 leek, 1 head of celery, 4
carrots, 3 tomatoes, } of bay leaf, 3or 4 cloves, 6 pepper-
corns, 3 allspice, 1 bunch of parsley and chevril, tapioca, sago,
vermecelli or semolina.

Have the bones of any freshly roasted meat—beef, veal,
pork, venison, mutton or lamb—broken up into largish pieces.
the four first sorts may be mixed with advantage, while mut-
ton and lamb are better alone. Add the carcases or remain-
ing limbs of any roast poultry—ducks, fowls, pigeons, geese,
turkey or game, and the fresh livers, gizzards, necks, and
combs of any poultry you happen to be going to cook the same
day, and a slice of lean ham if you have it. Put all these
together in an earthen soup pan that will stand the fire and
will hold one-third more cold water than you require for
your soup to allow for the loss in boiling ; fill with water, and
place on a brisk fire till it boils. Then add salt (less quantity
if there be ham in the soup), one large onion, one large tur-
nip, one large leek, one head of celery, four large carrots,
three sliced tomatoes, a quarter of a bay leaf, three or four
cloves stuck into a carrot or turnip, six whole peppercorns,
and as much more ground as is liked, three allspice whole,
and, finally, a good-sized bunch of parsley and chevril tied to-
gether. We find a piece of calf’s liver and a fresh young cab-
bage an improvement, but this is a matter of taste. When
boiling skim thoroughly, and take the pot off the fire, placing
it quite atthe edge so as merely to simmer gently—or, as the
French call it, to smi/le—for six hours at least. The great art
in making this sort of simple broth is never to let the fire go
down too much, nor to allow the soup to boil too fast, so as not
to require filling up with other water to replace what has been
consumed—or, rather, wasted by rapid ebullition. Half an
hour before you require your soup take it off the fire and
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strain through a cullender, then through a fine sicve, and put
it on a brisk fire. 'When quite boiling add tapioca, sago, ver-
micelli, or semolina, scattering it lightly, and allowing one
tablespoonful to each person. Rice may also be used, but it
requires a full half hour, and consumes more broth, We use
this broth as a foundation to every kind of vegetables purées.

35. BARE SOUP.—Ingredients—1 hare (newly killed), 11b. of
lean beef, 1 slice of ham, 1 carrot, 2 onions, some herbs,
roll ecrumbs, salt, pepper, 3 qts. water, } bottle port, the
liver of the animal.

For this purpose, if possible, a young newly-killed animal
should be used; in cleaning and skinning it preserve the
blood and-liver ; cut it in pieces and pat it in a saucepan with
one pound of lean beef, a slice of ham, a carrot, two onions,
some herbs, the crumb of two rolls, some salt, pepper, and
three quarts of water ; let it boil gently for eight hours ; add

uarter of a bottle of port; chop the liver and mix it with
the blood, and put the mixture into the saucepan, stirring well
for alittle while, then remove the pieces of hare, bone them
and cut them in small pieces, pass the soup through a hair
sieve and then put back the pieces of hare before serving.

36. OXTAIL SOUP (Clear).—Ingredients—1 oxtail, 4 carrots, 4
onions, 2 turnips, 1 bunch of herbs, little allspice, 1 head of
celery, 2 qts. of good stock, a little soy, 2 glasses of sherry,
pepper, salt, % Ib. of lean beef,

Cut up the oxtail into small pieces, well blanch them in salt
and water, boil them in water, throw into cold water. Cut up
the vegetables into small pieces (taking care to save some of
the best pieces for boiling to go in the soup to table), throw
them into a stewpan with the herbs, allspice, soy, pepper and
salt, put the oxtail on the top, cover with the gravy, and cook
until the tail is quite tender. When cooked, take out the
tail, and cut up half a pound of lean beef quite fine and throw
in the gravy, let it boil a few minutes, and strain through a
cloth, add the pieces of tail and some pieces of carrot and tur-
nip cooked as follows : Boil the vegetables in water, with alittle
sugar, salt, and a small piece of butter. Serve very hot.

37. OXTAIL SOUP (Thiclk).—Ingredients—1 oxtail, § carrots, 4
onions, 4 turnips, allspice, 1 head of celery, 1 qt. of water, 1
qt. of stock, a pinch of pepper, sugar and salt, a little sherry,
some Troux.

Cut up the oxtail into small pieces, throw them into cold
water with a little salt, bring them to the boil, and throw them
into clean cold water. Cut up the vegetables into a stewpan,
place the oxtail on the top, cover with the water and stock, let
it simmer until the oxtail is quite tendezr, take out the pieces
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of tail, add the roux to the gravy, alsc the sugar and the sea-
soning. Boil well together, strain through a fine hair sieve,
taking care to pass the vegetable pulp through, add the sherry,
drop in the pieces of tail, and bring to the boil. Let it stand
on the side of the stove until wanted.

38. MOCE TURTLE SOUP.—Ingredients—A knuckle of veal, 2
cow’s heels, 2 onions, a few cloves, a little allspice, mace and
sweet herbs, 24 qts. of water, 1 tablespoonful of sugar, 2
tablespoonfulg of walnut, 1 of mushroom catsup, 1 table-
spoonful of lemon juice, forcemeat balls,

Put into a large pan or jar a knuckle of veal, two well-
cleaned cow-heels, two onions, a few cloves, a little allspice,
mace, and some sweet herbs; cover all with two and a half
quarts of water, and set it in a hot oven for three hours. Then
remove it, and when cold take off the fat very nicely, take
away the bones and coarse parts, and when required, put the
remainder on the fire to warm, with a tablespoonful of moist
sugar, two of walnut, and one of mushroom catsup ; add to
these ingredients the jelly of the meat. When it is quite hot
put in the forcemeat balls, and add a teaspoonful of lemon juice.
39. MOCK TURTLE SO0UP.—Ingredients—}% a calf’s head, % 1b.

of butter, # 1b. of lean ham, two tablespoonfuls of minced
parsley, a little minced lemon thyme, a little sweet marjoram
and basil, two onions, a few chopped mushrooms, 2 shallots,
2 tablespoonfuls of flour, 13 doz. forcemeat balls about the
size of a nutmeg ; cayenne and salt, to suit your taste; the
juice of one lemon, and 1 Seville orange, 1 dessertspoonful of
pounded sugar, 3 quarts of best stock.

Proceed as in Recipe No. 38.

40. ONION SOUP.—Ingredients—Water that has boiled a leg or
neck of mutton, 1 shank bone, 6 onions, 4 carrots, 2 turnips,
salt to taste.

Into the water that has boiled a leg or neck of mutton put
the carrots ard turnips, shank bone, and simmer two hours,
then strain it on six onions, first sliced and fried a light brown,
simmer three hours, skim carefully, and serve. Putinto it a
little roll or fried bread.

41, ALMOND SOUP.—Ingredients—4 lbs. of lean beef or veal,
a few vegetables as for stock, 1 oz of vermicelli, 4 blades of
mace, 6 cloves, 4 1b. sweet almonds, the yolks of 4 eggs, 1
gill of cream, 3 qts. of water.

Boil the beef or veal, vegetables, and spices gently in the
water that will cover them, till the gravy is very strong, and
the meat very tender; then strain off the gravy, and set it on
the fire with the specified quantity of vermicelli to 2 quarts,
Let boil till sufficiently cooked. Have ready the almonds,
blanched and pounded very fine ; the yolks of the eggs boiled
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hard ; mixing the almonds, whilst pounding, with a little of the
soup, lest the latter should grow oily. Pound them to a pulp
and keep adding to them, by degrees, a little soup, until they
are thoroughly mixed together. Let the soup be cool when
mixing, and do it perfectly smooth. Strain it,set iton the fire,
stir well and serve hot ; just before taking it up add the cream.

42, BEL SOUP.—Ingredients—3 lbs. of eels, 1 onion, 1 oz. of but-
ter, 3 blades of mace, 1 bunch of sweet herbs, } oz. of pepper-
corns, salt, 2 tablespoonfuls of flour, % pt. cream, 2 qts. water.

Wash the eels, cut them into thin slices and put them in the
stew-pan with the butter; let them simmer for a few minutes,
then pour the water to them, and add the onion cut in small
slices, the herbs, mace and seasoning. Simmer till the eels are
tender, but do not break the fish. Remove them carefully, mix
flour smoothly to a batter with the cream, bring it to a boil,
pour over the eels, and serve.

43. TOMATO SOUP.—Ingredients—€& middling sized tomatoes,
1 bundle of sweet herbs, 1 clove of garlic, 1 onion stuck with
3 or 4 cloves, a little allspice, whole pepper, salt to taste, 1
qt. of stock, 2 eggs.

Take tomatoes, cut them in twc, and removing the pips of
watery substance, put them in a saucepan, with a bundle of
sweet herbs, a clove of garlic, an onion stuck with three or four
cloves, some allspice, whole pepper, and salt to taste. Place
the saucepan on a gentle fire, stirring contents occasionally.
When the tomatoes are thoroughly done, turn them out on a
hair sieve, remove the onion, garlic, and sweet herbs ; remove
also the moisture which will drip from the tomatoes ; then
work them through the sieve until nothing remains on the top
but the skins. Have a quart of plain stock boiling hot, stir
the tomato pulp into it, and, removing the saucepan from the
fire, stir in two eggs, beaten up with a little cold water and
strained. Serve over small dice of bread fried in butter.

44, ASPARAGUS SOUP.—Ingredients—25 heads of asparagus,
1 gt. of stock, 1 tablespoonful of flour, 10z. of butter, sugar,
pepper and salt; some spinach greening, 1 pat of fresh butter
or 1 gill of cream, gmall dice of bread.

Take twenty-five heads of asparagus, put them in a sauce-
pan with a quart of stock, free from fat, let them boil till quite
donre ; remove the asparagus, pound it in a mortar, then pass
it through a sieve ; mix a tablespoonful of flour and one ounce
of butter in a saucepan on the fire, add a little sugar, pepper
and salt, quantity sufflc’ nt for the asparagus pulp, and the
stock in which the asparagus was originally boiled; let the
whole come to a boil, then putin a little spinach greening, and
lastly a pat of fresh butter, or stir in a giil of cream. Serve
over small dice of bread fried in butter,
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OBSERVATIONS ON DRESSING FISIL

If the fishmonger does not clean it, fish is seldom very
nicely done, but those in great towns wash it beyond what
is necessary for cleaning, and so by much washing diminish
the flavor. If to be boiled, some salt and a little vinegar
should be put in the water to give firmness ; but cod, whit-
ing, and haddock are far better if salted and kept a day :
and if not very hot weather they will be better kept two
days. Those who know how to purchase fish, may be tak-
ing more than they want for one day, often get it cheaper ;
and such kinds as will pot or pickle, or keep by being
sprinkled with salt, and hung up, or being fried will serve
for stewing the next day, may then be bought with ad-
vantage. Fresh water fish have often a muddy smell and
taste, to take off which soak it in strong salt and water after
it is nicely cleaned, then dry and dress it. The fish must
be put in the water while cold and set to do very gently, or
the outside will break before the inner part is done. Crimp
fish should be put into boiling water, and when it boils up
puta little cold water in, to check extreme heat, and simmer
it a few minutes. Small fish nicely fried, covered with egg
and crumbs, make a dish far more elegant than if served
plain.  Great attention should be paid to the garnishing of
fish, use plenty of horse-radish, parsley and lemon. If fish
is to be fried or broiled it must be wrapped in a clean
cloth after it is well cleaned. When perfectly dry, wet with
an egg (if for frying) and sprinkle the finest bread crumbs
over 1t, then, with a large quantity of lard or dripping boiling
hot, plunge the fish into it and fry a light brown ; it can
then be laid on blotting paper to receive any grease.
Butter gives a bad color, oil fries the finest color for those
who will allow for the expense. Garnish with raw or fried
parsley, which must be thus done : when washed and picked
throw it again into clean water ; when the lard or dripping
boils, throw the parsley into it immediately from the water

31
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and instantly it will be green and crisp, and must be taken
up with a slice. If fish is to be broiled, it must be seasoned,
flavored and put on a gridiron that is very clean, which
when hot should be rubbed with a piece of suet to prevent
the fish from sticking. It must be broiled on a very clear
fire and not too near or it may be scorched.

45. 00D’S HEAD AND SHOULDERS (to Boil).—Ingredients
—1 cod’s head and shoulders, salt water, 1 glass of vinegar,
horseradish.

Wash and tie it up, and dry with a cloth. Salt the water,
and put in a glass of vinegar. When boiling, take off the
scum ; put the fish in, and keep it boiling very briskly about
half an hour. Parboil the milt and roe, cutin thin slices, fry, and
serve them. Garnish with horse-radish ; for sauce, oysters,
eggs, or drawn butter.

46. 00D’8 HEAD AND SHOULDERS.—Ingredients—1 bunch
parsley, 1 lemon, horseradish, milt, roe and liver.

Tie it up, and put on the fire in cold water which will com-
pletely cover it ; throw a handful of salt into it. Great care
must be taken to serve it without the smallest speck of black
or scum. Garnish with a large quantity ot double parsley,
lemon, horseradish, and the milt, roe and liver, and fried
smelts if approved. If with smelts, be careful that no water
hangs about the fish ; or the beauty of the smelts will be taken
off, as well as their flavor. Serve with pienty of oyster or
shrimp sauce, and anchovy and butter. It will eat much finer
by having a little salt rubbed down the bone, and along the
thick part, even if to be eaten the same day.

Though it is important to buy fresh codfish, it is not quite
so well to cook it immediately, as, when freshly caught, it is
apt to be watery ; but when rubbed with salt and kept a day
or two, it acquires the firmness and creaminess so much prized.
Cod is better crimped than when cooked whole, the operation
of boiling being more successfully performed under these con-
ditions. The fish may be partially crimped by scoring it at
equal distances, without absolutely cutting it through into
slices; but the effect of the operation is always to
improve the fish, When thoroughly cleaned the cod should
be scored or sliced at regular intervals of about one and a
half or two inches, then washed clean in spring-water, and
laid in a pan of spring-water in which a handful of salt has
been allowed to dissolve. After about two hours’ soaking in

this brine, the fish may be washed and set to drain. Some

people boil the cod whole; but a large head and shoulders
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contain all the fish that is proper to help, the thinner parts
being overdone and tasteless, before the thick are ready. But
the whole fish may be purchased at times more reasonably ;
and the lower half, if sprinkled and hung up, will be in high
perfection in one or two days. Or it may be made salter, and
served with egg-sauce, potatoes and parsnips.

47. SALT 00D.—Ingredients—Cod, vinegar (1 glass), parsnips,
cream, butter, flour.

Soak and clean the piece you mean to dress, then lay it all
night in water, with a glass of vinegar. Boil it enough, thcn
break it into flakes on the dish ; pour over it parsnips boiled,
beaten in a mortar, and then boiled up with cream and a large
piece of butter rubbed with alittle flour. It may be served as
above with egg sauce instead of the parsnip, and the root sent
up whole ; or the fish may be boiled and sent up without flak-
ing, and sauces as above.

48. COURRIE OF COD.—Ingredients— Salt and cayenne, cod,
onions, white gravy, currie powder, butter, flour, 3 or 4
spoonsful of cream.

Should be made of sliced cod, that has been either crimped
or sprinkled a day to make it firm. Fry it of a fine brown with
onion ; and stew it with a good white gravy, alittle curri~
powder, a piece of butter and flour, three or four spoonfuls of
rich cream, salt, and cayenne, if the powder be not hot enough.

49. 0ODY’ ROES.—Ingredients—1 or more cod’s roes, 1} oz, of
butter, 2 eggs, 1 teaspoonful of salt, 1 pinch of cayenne pep-
per, 1 grate of nutmeg, 1 desse.tspoonful of tomato or Mogul
sauoce or vinegar.

Boil one or more cod’s roes, according to size, till quite set
and nearly done.  Take tl em out of the water, and when col !
cut them into slices three-quarters of an inch thick. Now put
into a small stewpan one and a half oz. of butter ; when made
liquid over the fire, take it off and stir into it the yolks of two
eggs, a small teaspoonful of salt, a pinch of cayenne pepper, a
grate of nutmeg, and a dessert-spoonful of tomato or Mogul
sauce, or the vinegar from any good pickle. Mix all well to-
gether, and stir it over the fire for two or three minutes to
thicken. Dip the slices of cod’s roe in this sauce to take up as
much as they will, lay them in a dish, pour over them any «f
the sauce that may be left, put the dish into the oven for ten
minutes, and send to table very hot.

50. OD-FISE OARES.—Ingredients—1 salt codfish, potatocs
milk, butter.
Take salt cod-fish, or cold fresh fish, boiled ; mince it fine
with potatoes, moistened with a little milk, having a piece of bt~
c




34 MRS. CLARKE'S COOKERY BOOK. FisH.

ter in it. Mould into biscuit-sized cakes, and fry them to a
light brown in butter or lard. They should be fried to the
same color on both sides.

51. CRIMPED COD AND OYSTER SAUCE.—Ingredients—
Cod and salt water.

Cut into two-inch slices the best part of a fresh cod, boil
them twenty to twenty-five minutes in boiling salted water ;
serve on a napkin with the sauce in a tureen.

52. 00D STARES (with Mock Ovster Sause).—Ingredients
1 tail of cod or head and shoulders, salt, and breadcrumbs,

The most economical way of having cod steaks is to order
either the tail of a good-sized cod or a cod’s head and shoulders,
so cut that there is sufficient to take off some steaks, and what
remains comes in for luncheon or the children’s dinner the fol-
lowing day. Sprinkle the cod with salt, and fry, either with or
without bread crumbs, a golden brown.

53. CODFISH BALLS —Ingredients—Equal quantities of pota-
toes and boiled codfish, 1 oz. of butter, 1 egg.

Take equal quantities of mashed potatoes and boiled codfish
minced fine ; to each half-pound allow one ounce of butterand
a well-beaten egg ; mix thoroughly. Press into balls between
two spoons ; drop into hot lard, and fry till brown.

54, SALT SALMON (to Souse).—Ingredients—1 salt salmon,
cayenne, whole allspice, a little mace, cold vinegar,

Take a salt salmon, wash and cover it with plenty of clean
Let it soak twenty-four hours, but be careful to change
the water several times. Then scale it, cut it into four parts,
wash, clean, and put on to boil. When half done change the
water ; and when tender, drain it, put it in a stone pan, sprin-
kle some cayenne, whole allspice, a few cloves, and a little mace
over each piece ; cover with cold vinegar. This makes a nice
relish for tea.

55. SALMON (to Broil).—Ingredients—Salmon, pepper, salt.

Cut slices an inch thick, and season with pepper and salt;
lay each slice in half a sheet of white paper well buttered, twist
the ends of the paper, and broil the slices over a slow fire six
or eight minutes. Serve in the paper with anchovy sauce.

56. SALMON (to Pot).—Ingredients—Salmon, a little mace, 6
cloves, 6 whole peppers. butter.

Take a large picce, scale and wipe, but do not wash it ; salt
very well, let it lie till the salt is melted and drained from it,
then season with beaten mace, cloves, and whole pepper ; lay
in a few bay leaves, put it close into a pan, cover it over with
butter, and bake it ; when well done, drain it from the gravy,

water.
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putit into the pots to keep, and when celd, cover it with clari-
fied butter. In this manner you may do any firm fish.

57. SALMON (to Dry).—Ingredients—Salt, 3 or 4 oz. of salt-
petre, 2 oz, of bay salt, 2 oz. coarse sugar.

Cut the fish down, take out the inside and roe. Rub the
whole with common salt after scaling it; let it hang for 24
hours to drain. Pound three or four ounces of salt-petre,
according to the size of the fish, two ounces of bay-salt, and
two ounces of coarse sugar ; rub these, when mixed well, into
the salmon, and lay it on a large dish or tray two days, then
rub it well with common salt, and in 24 hours more it will be
fit to dry; wipe it well after draining. Hang it either in a
wood chimney or in a dry place ; keeping it open with two
small sticks. Dried salmon is eaten broiled in paper, and
only just warmed through ; egg-sauce and mashed potatoes
with it ; or it may be boiled, especially the piece next the head.

58, SALMON (Dried).—Ingredients—Flakes of salmon, 2 eggs,
1 pint cream, 2 or 3 oz. butter, 1 teaspoonful of flour, mashed
potatoes.

Pull some into flakes; have ready some eggs boiled hard,
and chopped large ; put both into half a pint of thin cream,
and two or three ounces of butter rubbed with a teaspoonful
of flour; skim it and stii till boiling hot; make a wall of
mashed potatoes round the inner edge of a dish, and pour the
above into it.

59. SALMON (Fried, with Anchovy Sauce).—Ingredients—
Some thin slices from the tail end of a salmon, anchovy
sauce, flour, bread-crumbs, eggs, water, a little roux, a little
cayenne pepper, lard.

Scrape the scales off the tail end of a salmon, cut in thin
slices, dip them in flour, then in two eggs whisked up with
a tablespoonful of water, and a tablespoonful of anchovy sauce,
then dip them in bread crumbs, and fry in boiling lard for eight
or ten minutes ; dish them up on a napkin in a nice heap, and
sprinkle a little chopped parsley over them, and serve in a
sauceboat some sauce.

60. SALMON (Dressed, Italian Sauce).—Ingredients—two
slices, about 3 inches thick, of good salmon, 2 onions, 1 car-
rot, 1 shalot, 2 gherkins, a few preserved mushrooms and a
few capers, 3 oz. of butter, a little chopped parsley, 1 table-
spoonful of anchovy sauce, and a pint of good stock, and a
little roux.

Cut up two onions and one carrot into thin slices, and lay
them in the bottom of a baking dish with a little pepper and
salt and “ne oz. of butter ; lay the slices of salmon on the top
of the vegelables, cover them with buttered paper, and bake for
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iy thirty-five minutes in a warm oven ; when cooked, serve with ;:,; i
{ {h sauce made as follows: Cut up one shalot very fine, and lightly ot th
i fry in two oz. of butter, throw in a little chopped parsley, two 2 i
gl gherkins chopped fine, and a few capers and mushrooms cut 4 Cc
;{g up very fine, and one pint of good stock, a little roux to thicken, iy w
gl and one tablespoonful of anchovy sauce and alittle pepper ; % In
é. boil these ingredients together for thirty minutes, lift the salmon i 1L
1 carefully on to a dish (taking care no onion or carrot hang to be
;4 it), pour the beiling sauce over it, aud serve very hot. = w
¢ (i
f- 61. FRESH SALMON (to Boil).—Ingredients—Fresh salmon, 3 ‘(.}
salt, water. 5 1
; This fish needs more boiling, in more water, than any cther . Gt
fish. It is not wholesome unless thoroughly done. Make the
’ water quite salt ; boil, skim, then put in the salmon. Continue
to skim. For each half pound allow fifteen minutes. Lobster, g oi
egg, or drawn butter for sauce. 67
62, WHITINGS (Fried).—Ingredients—Whitings, egg, bread-
crumbs,
Dip them in egg and bread-crumbs and fry a clear golden &
brown. Serve on a napkin, with shrimp or lobster sauce in a % wi
turcen. b th
‘ 63. LOBSTERS (to Boil).—Ingredients — Lobsters, salt water, pa
salad oil. S0
The heaviest are best. Put them alive into a kettle of salt- th
ed boiling water, and let them boil from half an hour gk
to three quarters, according to size. Then wipe them, and rub 7% :’;
the sheil with a little salad oil : this will give them a clear red ? :
color. Crack the large claws without mashing them, and with % X;
a sharp knife split the body and tail from end to end. Sgnd
64. LOBSTERS (Potted). —Ingredients— Lobsters, mace, white 4 o3,
pepper, nutmeg and salt, butter.
Half boil them, pick out the meat, cut it into small pieces, sea- ‘
son with mace, white pepper, nutmeg and salt, press close 3 pe:
intoa pot, and cover with butter, bake half an hour; put the W ml'
gpawn in. When cold, take the lobster out, and put it into int
the pots with a little of the butter. Beat the other butter in a Ty Ro
mortar with some of the spawn; then mix that colored butter in
with as much as will be sufficient to cover the pots, and strain nis
it. Cayenne may be added if approved. ent
65. LOBSTERS (Potted as at Queen’s Hotel). —Ingredients— 69.
Lobster, mace, nutmeg, white pepper, salt, 1 or 2 cloves, |
Lntter, bay leaves. {
Take out the meat as whole as you can ; split the tail and re- X
Season 1

move the gut ; if the inside be not watery, add that.
with mace, nutmeg, white pepper, salt, and a clove or twe in
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the finest powder. Lay a little fine butter at the bottom of a
pan, and the lobster smooth over it, with bay leaves between,
cover it with butter, and bake gently. When done, poar the
whole on the bottom of a sieve ; and with a fork lay the pieces
into potting-pots, some of each sort, with the seasoning about
it. When cold, pour clarified butter over, but not hot. It wiil
be good next day ; or if highly seasoned, and thick covered
with butter, will keep some time. Potted lobster may be used
cold, or as a fricassee, with cream sauce : and then it looks
very nicely, and eats excellcntly, especially if there is spawn.
66. LOBSTER (to Dress).—Ingredients—1 lobster, salt, cayenne,
mustard, salad oil, and vinegar,

After mincing it very fine, add salt, cayenne, mustard, salad

oil, and vinegar, to taste ; mix these well together.

67. LOBSTER CROQUETTES. —Ingredients—1 lobster, pepper,
salt, spices, cayeune, a piece of butter, 1 tablespoonful of
flour, 1 bunch of parsley, fish stock, 2 eggs, breadcrumbs,

Mince the flesh of a lobster to the size of small dice, reason
with pepper, salt, spices, and as much cayenne as will rest on
the point ofa trussing needle. Melt a piece of butter in a sauce-
pan, mix with it a tablespoonful of flour, then the lobster, and
some chopped parsley ; moisten with a little fish stock until
the mixture looks like minced veal ; then stir into it off the fire

a couple of yolks of eggs, and put it by to get cold. When

nearly so, shape it into the foim of corks, egg them, and roll

them in baked breadcrumbs.  After the lapse of an hour, egg
and breadcrumb them again, taking care to preserve the shape.

After a little time fry them a light colour in hot lard.

68. LOBSTER CROQUETTES.—Ingredients—Ilobster, pepper,
salt, powdered mace, bread crumbs,2 tablespoonfuls of butter,
egg, biscuit, parsley.

To the meat of a well-boiled lobster, chopped fine, add pep-
per, salt, and powdered mace. Mix with this one quarter as
much bread-crumbs, well rubbed, as you have meat; make
into pointed balls, with two tablespoonfuls of butter melted,
Roll these in beaten egg, then in biscuit powdered fine, and fry
in butter or very nice sweet lard. Serve dry and hot, and gar-

nish with crisped parsley. This is a delicious supper dish or
entrée.

69. FISH PATE.—Ingredients—11b. of cold fish, 4lb. of butter,
40z. of bread crumbs, 1 whole egg, 3 yolks, 21bs. of fresh fish,
anchovy, sliced truffles, oil, pepper, salt, and spices, 1 glass
of rum or Madeira.

The following isa French receipt for making a fish paté.

Take 1 1b. of any cold fish you may have left, such as pike, whit-
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ing, etc., quite free from bones and skin; pound it in a mortar
adding half-pound of butter and four ounces ot bread-crumbs
soaked in milk and dried on the fire ; season with salt and pep-
per, and then pound the whole till well mixed, adding a whole
egg, and the yolks of three more. Take two pounds of fresh
tunny fish, remove the skin and cut 1t into slices about one

inch thick and three long, placing on each a thin strip of an-
chovy and some sliced truffles ; let these soak for some hours
in oil seasoned with pepper, salt, and different spices. Place
in a pie dish alayer two inches thick of the pounded fish, then
above this half the slices of tunny ; repeat these two layers,
and at the top put another layer of pounded fish, and above
this a thin layer of butter. Then put on the crust, glazing it
with the yolk of an egg, cook for three or four hours, accord-
ing to the size of the pie, pouring in when done a glass of rum
or Madeira through the hole in the crust. Serve cold. The
pounded fish and bread crumbs will make very nice fish cakes,
mixed with beaten-up egg, and fried in oil or butter.

70. <xAB (Hot).—Ingredients—1 good sized crab, pepper, salts
bread crumbs, milk, cream, or oiled butter, parsley.

For this, one good-sized crab, or three or four small ones,
may be used. The meat must be picked from the claws and
the soft inside from the body ; season with pepper and salt,add
a small quantity of breadcrumbs, and moisten with milk, or, bet-
ter still, a few spoonfuls of cream or oiled butter. When well
mixed, put it into the large shell, strewing fresh breadcrumbs
over the top, and sprinkling some oiled butter over these ; let
it remain in the oven just long enough to get hot through and
to be a nice golden-brown colour. It should be served very hot
on a napkin garnished with parsley.

71. ORABS (Boiled).—Ingredients—Crabs, salt water, sweet oil.

Boil them in salt and water twenty minutes ; take them out,
break off the claws, wipe the crabs, throw away the small
claws, and crack the large ones and send to table. Rub a

little sweet oil on the shells.

72. ORAB (Mock Dressed).—Ingredients—1 tin of lobster, bread
crumbs, 4 eggs, 2 tablespoonfuls of cream and 1 of liquid

essence of shrimps, 1 dessertspoonful of made mustard, cay-

enne, white pepper, vinegar, salt, 1 tablespoon of Parmesan.
Drain the liquid from a tin of fresh lobster, and divide the
flesh into smallflakes with a couple of forks. Shiould there be
any coral amongst it set it aside for garnish. Boil four zew
lad eggs for three minutes (the whites must be like curd ).
Scoop the whites and yolks from the shell and mix them to-
gether in a basin with two tablespoonfuls each of thick cream
and the liquid from the lobster., Add a tablespoonful of grated
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Parmesan, a tablespoonful of essence of shrimps, a dessert-
spoonful of made mustard, cayenne, white pepper, vinzgar, and
salt to taste. Stir in the lobster flakes and mix all well together.
One large, or two or three small, crab shells must be kept
ready for this. Fill them with the above, cover the opening with
fine breaccrumbs, and sprinkle it with the coral, or, failing that,
afew slices of red capsicums. If 2 hot dish is preferred, place
the basin containing the lobster, etc., in a saucepan of boiling
water, and stiruntil it is hot enough,then putitinto the shells,
cover with the breadcrumbs and little pieces of butter. Brown
these with a hot salamander, sprinkle with the coral and serve
quickly. Omit the vinegar for this, or use very little. This is
an excellent imitation of dressed crab, and makes a very use-

ful luncheon or supper dish to those who live far from a fish
market.

73. SOFT CRABS. —Ingredients—Crabs, salt, cayenne, butter.

Take off the claws, wash, wipe, and open them ; and, after
removing the spongy part and sand-bag, season in and outside
with salt and cayenne. Then close them, and fry in fresh
butter a light brown. Send to table hot.

74, OYSTERS (Stowed).—Ingredients—oysters, a piece of mace,
some lemon peel, a few white peppers, cream, butter, and
flour.

Open and separate the liquor from them, then wash them
from the grit ; strain the liquor, and put with the oysters a piece
of mace and lemon-peel, and a few white peppers. Simmer
them very gently, and put some cream, and a litle flour and
butter. Serve with sippets.

75. OYRTERS (Boiled).

Let.the shells be nicely cleaned first, and serve in them, to
eat with cold butter.

76. OTSTERS (Scalloped ).—Ingredients—crumbs of bread,
pepper, salt, nutmeg, a piece of butter.
_Put them with crumbs of bread, pepper, salt, nutmeg, and a
piece of butter, into scallop-shells or saucers, and bake in
oven, or better still before the fire in a Dutch oven.

77. OYSTERS (Broiled).—Ingredients—Large, fat oysters, salt,
cayenne pepper, biscuit dust or flour, butter.

Choose large, fat oysters ; wipe them very dry ; sprinkle salt
and cayenne pepper upon them, and broil upon one of thesmall
gridirons sold for that purpose. You can dredge the oyster
with biscuit-dust or flour, if you wish to have it brown ; and
some fancy the juices are better kept in this way ; others dis-
like the crust thus formed. Butter the gridiron well, and let
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your fire be hot and clear. If the oysters drip, withdraw the

gridiron for a moment, until the smoke clears away. Broil

quickly and dish hot, putting a tiny piece of butter, not larger

than a pea, upon each oyster.

78, OYSTERS (Fried, to garnish hoiled Fish)—Ingredients
—flour, milk, eggs, seasoning, nutmeg, bread crumbs.

Make a batter of flour, milk, and eggs, season it a very little,
dip the oysters into it, and fry them a fine yellow-brown. A
little nutmeg should be put into the seasoning, and a few
crumbs of bread into the flour.

79. OYSTERS (Stowed).—Ingredients—Liquor from 2 qts. of
oysters, 1 teacupful of hot water, salt, pepper, 2 tablespoons- «
ful of butter, 1 cupful of milk.

Drain the liquor from two quarts of firm, plump oysters ;
mix with it a small teacupful of hot water, add a little salt and
pepper, and set over the fire in a saucepan. Let it boil up
once, put in the oysters, let them boil for five minutes or less
—not more. When they “ruffle,” add two tablespoonsful of
butter. The instant it is melted and well stirred in, put in a
large cupful of boiling milk, and take the saucepan from the
fire. Serve with oyster or cream biscuits, as soon as possible.
Oysters become tough and tasteless when cooked too much or
left to stand too long after they are withdrawn from the fire.

80. OTSTER SAUSAGES.—Ingredients—1! doz. large oysters,

4 1b. rump steak, a little seasoning of herbs, pepper and salt.
Chop all fine, and roll them into the form of sausages.

81. ANGELS ON HORSEBACUR, —Ingredients— Oysters, bacon.

Trim the beards from as many oysters as may be required,
wrap each in a very thin shaving of fat, streaky bacon (cold
boiled bacon is the best) ; run them one after the other on to a
silver skewer, and hold them over a toast in front of a clear
fire until the bacon isslightly crisp; serveon the toast imme-
diately.

82. C(REAM OYSTERS ON THE HALF-SHELL —Ingre-
dients—Hot water (1 cup), 1 cup of cream, 1 cup of milk, a
little salt, 2 tablespoonsful of butter, white pepper, 2 table-
spoonsful of arrowroot, rice flour, or corn starch, cold milk.

Pour into your inner saucepan a cup of hot water, another
of milk, and one of cream, with a little salt. Setinto a kettle
of hot water until it boils, then stir in two tablespoonsful of
butter and a little salt, with white pepper. Take from the fire,
and add two heaped tablespoonsful of arrowroot, rice flour, or
corn starch, moistened with cold milk. By this time your
shells should be washed and buttered, and a fine oyster laid
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within each. Of course, it is selon les regles to use oyster
shells for this purpose ; but you will find scollop-shells more
roomy and manageable, because more regular in shape.
Range these closely in a large baking-pan, propping them with
clean pebbles or fragments of shell, if they do not seem in-
clined to retain their contents. Stir the cream wery hard, and
fill up each shell witha spoon, taking care not to spill any in
the pan. Bake five or six minutes in a hot oven after the
shells become warm., Serve on the shell. Some substitute
oyster liquor for the water in the mixture, and use ~1l milk in-
stead of cream.

83, OYSTER PATTIES —Ingredients—Oysters, paste.

Make a rich paste, roll it out half an inch thick, then turn a
teacup down on the paste, and, with the point of a sharp pen-
knife, mark the paste lightly round the edge of the cup. Then,
with the point of the knife, make a circle about half an inch
from the edge ; cut this circle half way through. Place them
on tins, and bake in a quick oven. Remove the centre, and
fill with oysters, seasoned and warmed over the fire.

84, SHAD AND HERRING (to Pot).—Ingredients—A shad,
salt, cayenne, allspice, cloves, 1 stick of cinnamon, cider
vinegar.

Clean the shad, take off the head, tail, and all the fins ; then
cut it in pieces, wash and wipe itdry. Season each piece well
with salt and cayenne. Lay them in layers in a stone jar;
place between each layer some allspice, cloves, and stick of
cinnamon. Cover with good cider vinegar ; tie thick paper
over the jar; place them in a moderate oven for three or four
hours.

85. RED HERRINGS (to Dress). — Ingredients — Herrings,
small beer, butter.

Choose those that are large and moist, cut them open, and
pour some boiling small beer over them to soak half an hour;
drain them dry; make them hot through before the fire, then
rub some cold butter over them and serve. Egg-sauce, or but-
tered eggs and mashed potatoes, should be sent up with them.

86. BARED HERRINGS OR SPRATS.—Ingredients—Her-
rings, allspice, salt, black pepper, 1 onion and a few bay
leaves, vinegar,

Wash and drain without wiping them; season with all-
spice in fine powder, salt, and a few whole cloves ; lay them in
apan with plenty of black pepper, an onion, and a few bay-
leaves. Add half vinegar and half small beer, enough to
cover them. Put paper over the pan, and bake in a slow oven.
If you like, throw saltpetre over them the night before, to
make them look red. Gut, but do not open them.
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87. BLOATER TOAST.—Ingredients—2 or 3 bloaters, butter,
hot buttered toast, black pepper.

When bloaters are in season, split open two or three, rub
them over with fresh butter,and make them hot through in the
frying pan ; serve them on fingers of hot buttered toast, with a
slight sprinkling of black pepperover each. The heads and tails
should be removed before cooking.

88. PERCH AND TENCH.

Put them into cold water, boil them carefully and serve with
melted butter and soy. Perch is a most delicate fish. They
may be either fried or stewed, but in stewing they do not pre-
serve so good a flavor.

89. TROUT AND GRATLING (to Fry.)

Scale, gut, and wash well; then dry them, and lay them
separately on a board before the fire, after dusting some flour
over them. Fry them of a fine color with fresh dripping;
serve with crimp parsley, and plain butter. Perch and tench
may be done the same way.

90. TROUT a-la-GBENEVOISE. —Ingredients—pepper, salt, a
few cloves, crust of French bread, bunch of parsley and
thyme, flour, butter.

Clean the fish very well; put it upon your stew-pan, adding
half Champagne and half Moselle, or Rhenish, or sherry wine.
Season it with pepper, salt, an onion, a few cloves stuck in it,
and a small bunch of parsley and thyme ; put in it a crust of
French bread ; set it on a quick fire. When the fish is done
take the bread out, bruise it, and then thicken the sauce ; add
flour and a little butter, and let it boil up. See that your
sauce is of a proper thickness. Lay your fish on the dish, and
pour the sauce over it.  Serve it with sliced lemon and fried
bread.

91, PERCE AND TROUT (to Broil).

Split them down the back, notch them two or three times
across, and broil over a clear fire ; turn them frequently, and
baste with well-salted butter and powered thyme.

92. MACKEREL.

Boil, and serve with butter and fennel.

To broil them, split, and sprinkle with herbs, pepper, and
salt ; or stuff with the same, crumbs, and chopped fennel.

Potted: clean, season, and bake them in a pan with spice,
bay-leaves and some butter ; when cold, lay them in a potting-
pot, and cover with butter.

Pickled: boil them, then boil some of the liquor, a few pep-
pers, bay-leaves, and some vinegar; when cold, pour it over
them.
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93. MACEKEREL (Pickled, called Caveach) —Ingredients—
Six mackerel, 1 oz of pepper, 2 nutmegs, a little mace, 4
cloves, 1 handful of salt.

Clean and divide them ; then cut each side into three, or
leaving them undivided, cut each fish into five or six pieces.
To six large mackerel, take near an ounce of pepper, two nut-
megs, a little mace, four cloves, and a handful of salt, all in
the finest powder ; mix, and making holes in each piece of fish,
thrust the seasoning into them, rub each piece with some of
it ; then fry them brown in oil: let them stand till cold, then
put them into a stone-jar, and cover with vinegar ; if to keep
long, pour oil on the top. Thus done, they may be preserved
for months.

94, MACRKEREL (Scalloped). —ingredients—Mackerel, 4 pint of
shrimps, milk, cornflour, soy, walnut, mushroom catchup, es-
sence of anchovies, grated lemon peel, nutmeg, cayenne,white
pepper, salt, lemon juice, bread crumbs, capers, vinegar.

Boil as many mackerel as you require, and, while they are
still hot, remove from them all bones and skin and divide the
flesh into small flakes, shell half a pint of shrimps (for two
mackerel), and mix them with the fish; simmer the shells and
mackerel trimmings for twenty minutes, with just sufficient
water to cover them. Strain the liquid into a fresh saucepan,
and add to it enough new milk to make your quantity of sauce.

Thicken this to the consistency of thick cream with corn flour,

and flavor it delicately with essence of anchovies, soy, walnut

and mushroom catchup, grated lemon peeland nutmeg, cayenne,
white pepper, and salt if required; stir to this sufficient lemon
juice to give an agreeable acid, and mix well with the fish.

Put this mixture into china or silver scallop shells, or on a

flat dish, and cover thickly with fine breadcrumbs ; moisten

these slightly with liquid butter and brown in a quick oven or
before a clear fire. Scald a few capers in their own vinegar, and
just before serving the scallop drain and sprinkle them over it.

The remains of any cold fish may be served like this with great

advantage : also tinned salmon, etc. Cod, fresh haddock, and

soles are best flavored with oysters instead of shrimps.

95. MULLET (Balked).—Ingredients—1 mullet, pepper and salt,
eschalots and mushrooms, 1 wineglassful of sherry.
Scale and trim the fish, and put it into a frying pan, season
with pepper and salt, cover with chopped eschalots and mush-
room, moisten with a wineglass ot sherry, and bake itover a
slow fire for twenty-minutes, if a medium-sized fish ; keep well
basting in the liquor, and turn now and then; dish up very
carefully. Make a sauce with halfa glass of sherry, a teaspoon-
ful of chopped parsley, with twelve drops of anchovy sauce.
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Reduce the gravy to one-half by boiling, strain into the sauce,
and pour over the fish.

96. RED MULLET (called the Sea-Woodcock).

Clean, but leave the inside, fold in oiled paper, and gently
bake in a small dish. Make a sauce of the liquor that comes
from the fish, with a piece of butter, a little flour, a little
essence of anchovy, and a glass of sherry. Give it a boil ; and
serve in a boat, and the fish in the paper cases.

97. MULLET WITHE TOMATOES.—Ingredients—} doz. red
mullet, pepper, salt, and chopped parsley, 5 or 6 tablespoons-
ful of tomato sauce.

Jutter a baking dish plentifully, lay on it side by side half a
dozen red mullet, sprinkle them with pepper, salt, and chopped
parsley, then add about five or six tablespoonsful of tomato
sauce, cover the whole with a sheet of well-oiled paper, and
bake for about half an hour,

8. SOLES.

If boiled, they must be served with great care to look per-
fectly white, and should be well covered with parsley. If fried,
dip in egg, and cover them with fine crumbs of bread ; set on
a frying pan that is just large enough, and put into it a large
quantity of fresh lard or dripping, boil it, and immediately slip
the fish into it; do them of a fine brown. Soles that have
been fried eat very well cold with oil,vinegar, salt and mustard.
99, BOLES.—Ingredients—2 or 3 soles, sakt.

Take two or three soles, divide them from the back-bone,
and take off the head, fins, and tail. Sprinkle the inside with
salt, roll them up tightly from the tail end upwards, and fasten
with small skewers. If large or middling, put half a fish in
each roll,

100. MILLETS OF SOLES A LINDIENNE.—Ingredients—
3 soles filleted, 1 pint of good stock, a little roux, the juice
of 2 lemons, pepper and salt, a little chopped parsley, and a
little hot Indian pickle.

Wash the fillets in cold water, dry them with a clean cloth,
and sprinkle some chopped parsley and pepper and salt over
them, and roll like corks ; place them in a tin baking dish with
a little butter, and squeeze the juice of two lemons over them,
and bake them in a hot oven for ten minutes, and dish them in
acircle, and pour over them a sauce made as follows : One
pint of good stock thickened with a little flour, reduce to half
a pint, occasionally stirring to prevent its burning ; add a
tittle pepper and salt and a little vinegar, and about eight
picces of Indian pickle chopped fine.
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101. SOLES.—Ingredients—Butter, 1 teaspoonful of chopped
onions, 1 wineglass of white wine, 4 teaspoonsful of stock, 2
oz. of fine breadcrumbs, parsley, salt, pepper, 2 oz. of butter,
juice of 1 lemon.

Put in a tin dish a little butter to grease it, add a small tea-
spoonful of finely chopped onions and a wineglassful of white
wine. Then put the sole in the pan, add four tablespoeonsful
of stock, and sprinkle 2 oz. of fine bread-crumbs over it, and
some parsley finely chopped. Add a little salt and pepper, and
cover the dish with 2 oz. of butter, stuck over in small pieces.
Add the juice of a lemon. Put the dish in a slow oven or on a
slow fire for half an hour, and serve it on the dish in which it
has been cooked.

102. SOLES AU ARATIN. —Ingredients—Soles, a little stock,
1 lemon, a little anchovy, pepper and salt, bread-crumbs, a
small piece of butter, and a little vinegar.

Place a sole in an oval tin baking-dish, lay on the top a piece
of butter, and round it the juice of half alemon and a little an-
chovy sauce, a tea-spoonful of vinegar and a little pepper, and
then bake it for 15 minutesin a hot oven ; when nearly cooked
sprinkle some bread-crumbs over it, and color thy top with a
salamander. Serve in the tin it was baked in with a little
chopped parsley on the top.

103. STURGEON (to Roast).

Put it on a lark-spit, then tie it on a large spit; baste it
constantly with butter ; and serve with a good gravy, an an-
chovy, a squeeze of Seville orange or lemon, and a glass of
sherry.

104. STURGEON (Fresh).—Ingredients— Sturgeon, egg, bread.
crumbs, parsley, pepper, salt.
Cut slices, rub egg over them, then sprinkle with
crumbs of bread, parsley, pepper, salt: fold them in paper,
and broil gently. Sauce ; butter, anchovy, and soy.

105. TURBOT EN MAYONNAISE.—Ingredients—Some fil-
lets of turbot, oil, tarragon vinegar, salt and pepper, eggs,
guﬁumbers, anchovies, tarragon leaves, beets, capers, aspic
Jelly.

Cut some fillets of cooked turbot into moderate-sized round or
obleng picces, carefully taking off the skin and extracting all
bones. Placa these pieces of fish into a bowl, with a dressing
made of oil, tarragon vinegar, salt and pepper As soon as the fish
18 well-flavored with this seasoning, arrange the pieces round a
dish like a crown. Place a circle of chopped hard-boiled eggs,
tiny pickled cucumbers, anchovies, tarragon leaves, beetroot,
capers round the dish, and then arrange a wall of aspic
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jelley round the edge of the dish. Fill up the centre of the
crown of fish with good mayonnaise sauce.

108. TURBOT (Fillet of. with Dutch Sauce).—Ingredients—
2 fillets of turbot, #lb. of butter, 1 egg, a little flour, half a
pint of milk, a little vinegar, some horse-radish, pepper, and
salt.

Place the fillets of turbot cut up in nice-sized pieces in a
baking-dish, sprinkle some pepper and salt over them and
about two oz. of butter, and bake for half an hourin a hot oven,
cover them with a piece of buttered paper if the oven is two
fierce : when cooked send to table with a sauce made as fol-
lows : Place the milk in a stew-pan with a little pepper and
salt, a little scraped horse-radish, and a wine-glassful of vin-
egar, boil them well together, knead two oz. of butter in flour,
stir it in the boiling milk, and well mix it in, then add one egg,
and just bring to the boil, stirring all the time, add more sea-
soning if required, and serve very hot.

107. TURBOT AU GRATIN (a nice Dish for Luncheon) —In-
gredients—cold cooked turbot, anchovy sauce, a little stock,
cayenne pepper, 2 oz. of butter, a little flour, and some bread
crumbs. :

Place a piece of butter, about two oz., in a stewpan and melt
it on the fire, add a little flour, then a little anchovy sauce and
a little cayenne pepper, stir these well together and then drop
in the sauce any cold turbot you may have left from dinner the
evening before, place some of the turbot out of the sauce in
large pattie pans, and cover it with bread-crumbs and bake it
in a hot oven; if the top doesnot get brown enough heat a sal-
amander, and finish off that way. Serve the pattie pansup on
4 napkin or paper.

108. SMELTS (to Fry). — Ingredients — Smelts, egg, bread
crumbs, lard.

They should not be washed more than is necessary to clean
them. Dry them in a cloth, then lightly flour them, but shake
it off. Dip them into plenty of egg, then into bread crumbs,
grated fine, and plunge them into a good pan of loiling lard ;
let them continue gently boiling, and a few minutes will make
them a brizht yellow-brown. Take care not to take off the
light roughiess of the crumbs, or their beauty will be lost.

109. EEL PIE.—Ingredients—1 or 2 eels, seasoning, gravy, gela-
tine,

Cut up one or two ecls, and stew gently until tender in a little
good brown gravy, seasoned to taste, when done enough, strain
the gravy through muslin, add gelatine and pour over the fish.
A few sprigs of parsley placed about the mould will much ijw-
prove the appearance,
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110. BELS (to Boil).—Ingredients—Eels, salt water,

Clean, cut off the heads, and dry them. Joint them into
suitable lengths, or coil them on your fish plate ; boil thew in
salted water. Use drawn butter and parsley for sauce.

111. WHITEBAIT. —Ingredients—Whitebait, flour, lard, salt.

Drain the fish from the water, lay it on a cloth, sprinkle
flour on it, double up the cloth, and shake it about from side
to side until the fish is well covered with flour. Transfer it to
a frying basket ; shake it gently to get rid of the superfluous
flour. Have a panful of boiling lard, try it with a small piece
of bread; if the fat hisses sharply, and the bread colors at
once, the fat is hot enough; plunge the basket into it, and
never cease shaking until the whitebait is cooked (two or three
minutes). Turn the fish out on a napkin in front of the fire,
and sprinkle it freely with salt at the time of serving. Itisa
good plan, when practicable, to have two pans of boiling fat,
and when the whitebait has been cooked in the ane, to take it
out, drain it, and plunge it for a second or two in the other
pan, the fat in which should be boiling hot.

112. HADDOOE WITE TOMATOES.—Ingredients—1 dried
haddock, 1 onion, 1 oz. butter, 1 ripe tomato, pepper, parsley.
Soak a dried haddock in plenty of cold water for half a day,
drain off the water and replace it with boiling water ; when the
haddock has been in this for two hours, take it out, care-
fully remove all the bones and skin, and break the meat into
flakes ; slice a moderate sized onion, put it into a saucepan
with one ounce of butter; as soon as the onion is soft, add one
ripe tomato, cut into slices ; aftera couple of minutes add the
flesh of the haddock, a sprinkling of pepper and some finely
minced parsley ; shake the saucepan on the fire, until the
contents are thoroughly heated, then draw it aside, to be kept
warm till the time for serving.

113, FISHE CROQUETTES. —Ingredients—Remnants of turbot,
brill, haddock, or salmon, butter, pinch of flour, some miik,
pepper, salt, nutmeg, parsley.

Take some remnants of boiled turbot, brill, haddock, or sai-
mon, pick out the flesh carefully, and mince it, not too finely ;
melt a piece of butter in a saucepan, add a smsll pinch of flour
and some hot milk ; stir on the fire until the mixture thickens
then put in pepper, salt, and a little grated nutmeg, together
with some finely-chopped parsley, and, lastly, the minced fish.
As soon as the whole is quite hot, turn it out on a dish to get

cold, then fashion and finish the croquettes as in the first
recipe,
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114, HRALIBUT (Bolled).—Ingredients-—Halibut, salted water.

Allow the fish to lie in cold salt water for an hour. Wipe
dry in a clean cloth and score the skin, then putinto the fi<h
kettle with cold salted water sufficient to cover it. Let it come
slowly to the boil, and allow from half to three-quarters of an
hour for a piece weighing four or five lbs. When ready drain,
and serve with egg sauce.

115, BEALIBUT (Baked).—Ingredients—Halibut, a little but.
ter, salt and water, a tablespoonful of walnut catchup, a
dessert spoonful of Worcestershire sauce, the juice of a
lemon, a little brown flour.

A piece of halibut weighing five or six Ibs, lay in salt and water
for two hrs. Wipe in a clean cloth and score the skin. Have
the oven tolerably hot, and bake about an hour. Melt a little
butter in hot water and baste the fish occasionally. It should
be of a fine brown color. Any gravy that is in the dripping
pan mix with a little boiling water, then stir in the walnut
catchup and Worcestershire sauce, the juice of the lemon, and
thicken with the brown flour (the flour should be mixed with
a little cold water previously), give one boil and serve in sauce-

Yoat.
i16. BALIBUT STEAXR.—Ingredients—2 eggs, some brittle

crackers, oil or lard, salt.
Wash. Wipe the steaks in a clean cloth and sprinkle with
A little salt. Dip them into beaten egg, then into crushed
crackers (pound the crackers until they are as fine as powder),
and fry in boiling oil or lard.

\17. STUFTING for PIRE, EADDOOK and SMALL 0OD.—
Ingredients—equal par%s of fat bacon and beef suet, some
fresh butter, parsley, thyme, savory, 1 onion, a fow leaves
of marjoram, 1 or 2 anchovies, salt, pepper, 1 nutmey’, crumbs
and egg.

Take equal parts of fat bacon, beef-suet, and fresh butter,
some parsley, thyme, and savory; a little onion, and a few
leaves of scented marjoram shred fine ; an anchovy or two ; a
little salt and nutmeg, and some pepper. Oysters will be an
improvement with or without anchovies ; add crumbs, and an
egg to bind,
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OBSERVATIONS,

The following is translated from a German cookery
book :—

“ In Vienna, especially in the hotels, young chickens are
killed immediately before they are wanted, plucked and
cleaned as quickly as possible before the flesh becomes
cold, otherwise it would be tough. They are cut up into
joints and sprinkled with salt; each piece must then be
dipped into flour, and then into egg and grated bread
crumbs, and fried immediately ; or they may be dipped
first into butter, and then into bread crumbs mixed with a
little flour. This method admits of no delay in performance
if the whole flavor of the meat is to be pres rved and the
gravy kept in ; but in private houses the chickens are gene-
rally allowed to hang a day or two, to ensure their being
tender.”

In choosing ducks, be careful to secure those with plump
bellies and thick and yellowish feet; and to ensure them
being tender, it is advisable to let them hang a day or two.

In choosing turkeys, the hen turkey is preferable for boil-
ing, on account of their whiteness and tenderness.

Partridges in perfection will have dark colored bills and
yellowish legs ; the time they should be kept entirely depends
upon the taste of those for whom they are intended, as
what some people would consider delicious, to others would
be disgusting and offensive. Young hares may be known
by their smooth and sharp claws, and the cleft in the lip not
much spread. It is preferable to hang without being
paunched, but should it be previously emptied, wipe the in-
side every day and sprinkle over it a little ginger and
pepper.

Rabbits when young have smooth and sharp claws.’

In selecting a goose, choose one with a clean white skin,
plump breast and yellow feet.  Charcoal is considered as
an admirable prevention for decomposition,
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118. CHICRKEN PATTIES.—Ingredients—Cold chicken, milk,
cornflour, pepper, salt and butter, puff paste.

Mince cold chicken, and stir it into a white sauce, made of
milk thickened with cornflour and flavored with pepper, salt
and butter ; line small patty pans with puff paste, bake first,
then fill with the mixture, and set in a hot oven for a few min-
utes to brown,

119. FOWL (to Boil).

For boiling, choose those that are not black-legged. Pick
them nicely, singe, wash and truss them. Flour them,and put
them into boiling water. Serve with parsley and butter;
oyster, lemon, liver, or celery sauce.

120, FOWLS (Roast).—Ingredients—Butter, floar, gravy, lemon
juice, sausages, bacon,

Fowls require constant attention in dredging and basting,
and the last ten minutes let butter rolled ir. flour be stuck over
them in little bits, and allowed to melt without basting. The
gravy for fowls should always be thickened, and slightly
flavored with lemon-juice Sausages or rolled bacon should be
served on the same dish, and white mashed potatoes should
always be handed with poultry.

121. CHICKEN CUTLETS (with Rice).—Ingredients—A tea-
cupful of rice, some good stock, 1 onion, salt and pepper,
some cold ham and chicken, egg, bread-crumbs.

Boil a teacupful of rice in some good stock, and pound it in

a mortar with an onion that has been cooked in butter, with

salt and pepper. Pound separately in equal portions cold ham

and chicken, form this into cutlets ; cover them with egg and
bread-crumbs and fry. Serve with a sharp sauce.

122, QHICREN A LA JARDINIERE. -Ingredients—2 young
chickens, butter, 1 onion, some savory herbs, salt and suffi-
cient water, carrots, turnips, onions, beef stock, mushrooms,
2 cabbages, some heads of asparagus, pepper, sugar,

Take two young chickens and put them in a saucepan with
some butter, a large onion chopped up, some savory herbs, some
salt and sufficient water ; the chickens should be dropped in
the mixture when it is boiling, and left in the saucepan until
fhe liquid is reduced by half ; cut up in good shapes some car-
rots and turnips, some whole onions skinned and blanched, and
put them in a saucepan with some butter, some beef stock,
some mushrooms, two very young cabbages and some heads of
asparagus ; season with salt, pepper, and a little sugar; cook
very gently, and fifteen minutes betore serving add a piece of
butter kneaded with flour. Serve with the vegetables well ar-
runged round the dish.
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123. QEIOREN RISSOLES.—Ingredients—Some remnants of
fowl, ham and tongue, butter, a pinch of flour, white pep-
per, salt, nutmeg, parsley, eggs, a few drops of lemon-juice,
flour, water, 3 pinches of sugar.

Mince very finely some remnants of fowls, free from skin,
add an equal quantity of ham or tongue, as well as a smali
quantity of truffles, all finely minced; toss the whole in a sauce-
pan with a piece of butter, mixed with a pinch of flour; add
white pepper, salt, and nutmeg to taste, as well as a little
minced parsley ; stir in off the fire the yolks of one or two
eggs beaten up with a few drops of lemon-juice, and lay the
mixture on a plate to cool. Make a paste with scme flour, a
little water, two eggs, a pinch of salt, and two or three of
sugar ; roll it out to the thickness of a penny piece, stamp it
out in round pieces three inches in diameter; put a piece of
the above mince on each, then fold them up, fastening the
edges by moistening them with water. Trim the rissoles neatly

with a fluted cutter, dip each one in beaten-up egg, and fry a
golden color in hot lard.

124, CHICKEN (Jollied).—Ingredients—A chicken, 1 oz. of but-
ter, pepper aad salt, 4 packet of gelatine.

Boil the chicken as in recipe 119 until the water is reduced to
a pint; pick the meat from the bones in fair sized pieces, re-
moving all gristle, skin, and bone. Skim the fat from the
liquor, add an ounce of butter, a little pepper and salt, and
half a packet of gelatine. Put the cut-up chicken into a
mould, wet with cold water; when the gelatine has dissolved
pour the liquor hot over the chicken. Turn out when cold.

125. OHICREN LOATF.—Ingredients—A chicken, 2 oz. of butter,
pepper, salt, egg.

Boil a chicken in as little water as possible until the meat
can easily be picked from the bones; cut it up finely, then
put it back into the saucepan with two ounces of butter, and a
seasoning of pepper and salt. Grease a square china mould
and cover the bottom with slices of hard-boiled egg ; pour in
the chicken, place a weight on it, and set aside to cool, when
it will turn out.

126. QHIOREN CROQUETTES. —Ingredients —Breast of a roast
fowl, tongues, truffles, butter, flour, stock, parsley, pepper,
salt, nutmeg, eggs, lemon-juice, parsley.

Take of the breast of a roast fowl two parts, of . boiled
tongue one part, and of truffles one part; mince all these
very finely, and mix them together. Melt a piece of butter in
2 saucepan, stir a little flour into it, then put i@ the above mix-
ture, and moisten with a small quantity of stock; add some
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finely minced parsley, pepper, salt, and nutmeg to taste.
Stir it on the fire for a few minutes, then stir in, off the fire,
the yolks of one or two eggs beaten up with the juice of a
lemon and strained. Spread out this mince (which should be
pretty stiff) on a marble slab, and when it is nearly cold
fashion it into small portions in the shape of balls or of corks.
Dip each in a beaten-up egg, and then roll it in very fine baked
bread-crumbs ; repeat this operation after the lapse of an
hour, and after a similar interval fry the croquettes in hot lard
to a golden color. Serve oua napkin, wiih plenty of fried
parsley.

127. CHICEENS (to Pull.

Take off the skin; and pull the flesh off the bone of a cold
fowl, in as large pieces as you can: dredge it with flour, and
fry it of a nice browu in butter. Drain the butter from it ;
and then simmer tae flesh in a good gravy well-seasoned, and
thickened with a 1itle flour and butter. Add the juice of half
a lemon.

128. QHICRENS (to Pull).

Cut off the legs, and the whole back of a dressed chicken ;
if under-done the better. Pull all the white part into little
flakes free from skin ; toss it up with a little cream thickened

with a piece of butter mixed with flour, half a blade of mace
in powder, white pepper, salt, and a squeeze of lemon. Cut off
the neck end of the chicken ; and broil the back and sidesmen
in one piece, and the two legs seasoned. Put the hash in the
middle, with the back on it; andthe two legs at the end.

129. GALANTINE OF FOWIL.—Ingredients—1 fowl, 1 1b. of
veal, % 1b. of fat bacon, spice and sweet herbs, pepper, salt,
3 1b. of boiled tongue, 3 doz. trufiles, 1 calf’s foot, 2 or 3
onions, 2 carrots, 1 clove of garlic, 1 bundle of sweet herbs,
cloves, whole pepper, mace.
Take a fowl, bone and trim it ; take one Ib. of veal, and half
a pound of fat bacon, pound together in a mortar, season with
powdered spice and sweet herbs, pepper and salt to taste, then
pass the mixture through a wire sieve. Cut half a pound of
boiled tongue in pieces about an inch square, cut half-a-dozen
truffles each into three or four pieces, lay the prepared fowl,
skin downwards, on the table, sprinkle with pepper, salt, and
powdered spices ; lay the pounded meat, the truffles, and the
tongue on it, then roll up neatly as a roly-poly pudding, and
tie it up in a cloth (tightly) ; put all the trimmings of the fowl
into a saucepan, large enough to hold the galantine ; add a
calf’s foot cut in pieces, the trimmings of the bacon (mind they
are perfectly sweet), two or three onions, two carrots, cut in
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pieces, a clove of garlic, a bundle of sw=et herbs, cloves, whale
pepper, mace, and salt, according to taste ; fill up with such a.
quantity of water (cold) as will leave room for the galantine to.
be put in, set the saucepan on the fire to boil for two hours,
strain, and when the liquor boils put in the galantine, and let
it boil two or two and a half hours, then lift it out, and when
cold it is ready for eating.

130. BRAIZED FFOWL (with Macaronl).—Ingredients—A pair
of fowls, 2 onions, butter, 2 slices of bacon, 2 carrots, pepper,
salt, a bundle of sweet herbs, stock, 1 1b. of ribbon macaroni,
15¢. bottle of French tomato sauce, 10z of butter, Parmesan
cheese,

Trim a pair of fowls as for boiling, putting a piece of butter
and an onion inside each ; lay in a saucepan over two slices of
bacon with an onion and two carrots cut in pieces ; add pepper
and salt to taste, and a bundle of sweet herbs; moisten with a
little stock, put a piece of buttered paper over the fowls, and
set to braize very slowly for an hour, frequently basting with
their own liquor. Throw one lb. of ribbon macaroni into fast-
boiling salt water ; when done (twenty minutes) drain off the
water, put them into a saucepan with the contents of a fifteen
cent bottle of French tomato sauce, and one oz. of butter previous-
ly melted ; toss on the fire a few minutes, adding plenty of Par-
mesan cheese. Place the chickens on a dish with the maca-
roni round them and serve.

131. BROILED CHICKEN (with Mushrooms).—Ingredients
—1 fowl, liver, gizzard, butter, pepper and salt, stewed
mushrooms,

Cut some fowls down the back, truss legs and wings as for
boiling, with the liver and gizzard under the wing ; baste them
well with butter, sprinkle with pepper and salt, and broil them
slowly over a clear fire, turning frequently, and basting well
till cooked ; serve with stewed mushrooms.

132. PUREE OF GAME.—Ingredients—Carcases of roast game,
4 an onion, 1 carrot, 1 bay leaf, a small piece of celery, 2
cloves, a little piece of mace, some whole pepper, pinch of
salt, stock, 4lb. lean beef.

Take any carcases of roast game, say three snipe or two
partridges, cut them up into convenient pieces, and pack them
into a saucepan with half anonion, a carrot, and bay leaf, a
small piece of celery, a couple of cloves, a little piece of mace,
some whole pepper, and a large pinch of salt; pour in just
enough stock to cover the contents ; let the whole boil a couple
ot hours, strain the liquor and put it by ; take half a pound of
lean beef, chop it up and pound it in a mortar with all the flesh
that can be picked out of the picces of game, then pass the
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whole through a sieve, moistening now and then with some of
the liquor. Lastly, heat the purée, correct the flavoring if
necessary, stir in a piece of fresh butter the size of a walnut,
serve with fried sippets round and poached eggs on the top.

133, WILD DUCK (Roast).—Ingredients—Duck, bread-crumbs,
carrot, pepper and salt, sage and onions, currant jelly, 1
pinch of cayenne, browned flour.

Before roasting, parboil with a small carrot peeled and put
inside. This will absorb the fishy taste. If you have no carrot
at hand, an onion will have the same effect, but unless you
mean to use onion in the stuffing a carrot is preferable.
When parboiled, throw away the carrot or onion, lay in fresh
water for half an hour, stuff with bread-crumbs seasoned with
pevper, salt, sage, and an onion, and roast till brown and ten-
der, basting half the time with butter and water, then with
drippings. Add to the gravy when you have taken up the
ducks, one tablespoonful of currant jelly and a pinch of cay-
enne. Thicken with browned flour and serve in a tureen.

134, QUAIL PIE.—Ingredients—Puff paste, salt pork or ham, 6
eggs, butter, pepper, 1 bunch of parsley, juice of 1 lemon.

Clean and dress the birds, loosen the joints, but do not
divide them, put on the stove to simmer, while you prepare
puff paste. Cover a deep dish with it, then lay in the bottom
some shreds of pork or ham, then a layer of hard boiled eggs,
a little butter and pepper. Take the bitds from the fire,
sprinkle with pepper and minced parsley. Squeeze lemon
juice upon them, and upon the breasts of the birds a few pieces
of butter rolled in flour. Cover with slices of egg, then shred
some ham and lay upon this. Pour in a little of the gravy in
which the quails were parboiled, and put on the lid. Leave a
hole in the middle and bake a little over one hour.

135. QUAILS (Roasted, with Ham).

Prepare the birds as you would grouse, but cover the ham or
pork with a sheet of paper, having secured the meat with
pack thread. Stitch the papers on, and keep well basted with
butter and water. Roast three quarters of an hour. Remove
papers and meat before dishing, and brown quickly. This isa
favorite way of aooking quails.

136. RABBIT PIE.—Ingredients—2 rabbits, } Ib. of fat pork, 4
eggs, pepper, butter, a little powdered mace, a few drops of
lemon juice, puff paste.

Cut a pair of rabbits into ten pieces, soak in salt and water
half an hour and simmer until halt done, in enough water
to cover them. Cuta quarter of a pound of pork into slices,
and boil four eggs hard. Lay some pieces of pork in
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the bottom of the dish, the next a layer of rabbit. Upon this
spread slices of boiled egg and pepper and butter. Sprinkle,
moreover, with a little powdered mace, a few drops of lemon
juice upon each piece of meat. Proceed in this manner until
the dish is full, the top layer being pork. Pour in water in
which the rabbit was boiled ; when you have salted it and
added a faw lumps of butter rolled in flour, cover with puff
paste, make a hole in the middle and bake for one hour.
Cover with paper if itfshould boil too fast,

137. RABBIT (8tewed).—Ingredients—1 rabbit, salted water,
dripping or butter, flour, six onions.

Cut a rabbit in pieces, wash it in cold water, a little salted-
Prepare in & stewpan some flour, and clarified dripping or
butter ; stir it until it browns. Then put in the pieces of rabbit,
and keep stirring and turning, until they are tinged with a little
color ; then add six onions, peeled, but not cut up. Serve all
together in a deep dish.

138. A GERMAXN DISH.—Ingredients—A tender fowl, salt,
pepper, mace, flour, yolk of 1 egg, hot lard, liver, gizzard,
parsley.

Quarter a tender fowl, season the pieces with pepper and
salt and mace ; flour, and then dip them in the beaten-up yolk
of an egg; fry a golden color in hot lard ; dish them, garnished
with the liver and gizzard fried separately, and with fried pars-
ley. Serve either with a salad garrished with hard-boiled eggs
or tomato sauce.

139. GIBLETS (to Stow).—Ingredients—Salt and pepper, but-
ter, 1 cup of cream, 1 teaspoonful of flour.

Do them as directed for giblet-pie (under the head PIES) ;
season them with salt and pepper, and a very small piece of
mace. Before serving give them one boil with a cup of cream,
and a piece of butter rubbed in a teaspoonful of flour.

140. PIGEONS.

May be dressed in so many ways, that they are very useful.
The good flavor of them depends very much on their being
cropped and drawn as soon as killed. No other bird requires
so much washing. Pigeons left from dinner the day before
may be stewed or made into a pie ; in either case care must be
taken not to overdo them, which will make them stringy.
They need only be heated up in gravy, made ready, and force-
meat-balls may be fried and added, instead of putting a stuff-
ing into them. If for a pie, let beef-steaks be stewed in a
little water, and put cold under them, and cover each pigeon
with a piece of fat bacon, to keep them moist. Season as usual,
and put eggs.
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141. PIGEONS (to Broll).—Ingredients—Pigeons, pepper and
salt, stewed or pickled mushrooms, butter.

After cleaning, split the backs, pepper and salt them, and
broil them very nicely; pour over them either stewed or
pickled mushrooms in melted butter, and serve as hot as pos-
sible.

142, PIGEONS (Roast).

Should be stuffed with parsley, either cut or whole ; and sea-
soned within, Serve with parsley and butter, Peas or aspar-
agus should be dressed to eat with them.

143. TURKETY (to Roast).

The sinews of thelegs should be drawn, whichever way it is
dressed. The head should be twisted under the wing; and
in drawing it, take care not to tear the liver, nor let the gall
touch it. Put a stuffing of sausage meat ; or, if sausages are
to be served in the dish, a bread stuffing. As this makes a
large addition to the size of the bird, observe that the heat of
the fire is constantly to that part; for the breast is often not
done enough. A little strip of paper should be put on the
bone to hinder it from scorching while the other parts roast.
Baste well and froth it up. Serve with gravy in the dish, and
plenty of bread-sauce in a sauce-tureen. Add a few crumbs,
and a beaten egg to the stuffing of sausage-meat.

144, ROAST TURKETY.—Ingredients—Plain forcemeat, 1 tur-
key, bacon, butter, salt, pork sausages, gravy,

Pluck, singe, draw, wipe thoroughly, and truss a fine turkey,
stuff it with plain forcemeat, pack it up in some thin slices of
fat bacon, and over that a sheet of buttered paper; put in oven,
basting frequently with butter. A quarter of an hour before it
s done, remove the paper and slices of bacon. Sprinkle with
salt just before serving. Garnish with pork sausages, and serve
with a tureen of gravy. ‘T'ime of roasting, two or three hours,
according to size.

145, BRAISED TUREKETY.—Ingredients—1 turkey, truffle,
chestnut stuffing, bacon, 2 carrots, 2 onions, sweet herbs,
pacsley, bay leaf, 1 clove of garlic, whole pepper and salt,
stock, 1 glass of sherry.

Truss the turkey as for boiling; stuffit with truffle and chest-
nut stuffing. Line the bottom of a braising pan with slices of
bacon, lay the turkey on these, and place more slices of bacon
on the top of it. Putin two carrots and two onions cut in slices,
some sweet herbs, parsley, bay leaf|a clove of garlic and whole
pepper and salt to taste; moisten with some stock and a
tumblerful of sherry. Lay around of buttered quer on the top,
put on the lid, and braisc with a moderate fire for about four
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hours; then serve with the gravy strained and freed from
excess of fat.

146. TRUFFLE AND OHESTNTUT STUFFING. —Ingredients
—1 1b, fat baconm, 2 shallots, 1 1b. chestnuts, 4 lb. trufiles,
pepper, Sd-lt SPILOS, thyme, m’u]oxam

Mince one lb. of fat bacon and a couple of shallots, give them
aturn on thefire in a saucepan; then putin one lb. of chestnuts,
boiled and peeled, and one-half pound of truffles, both cut up
in moderate-sized pieces; add pepper, salt, and spices to taste

also a little powdered thymc and marjoram. Give the mix-

ture another turn or two on the fire, and it is ready.

147. TRUFFLE SAUCE.

Rub a saucepan with a shallot, melt a piece of butter in it,
add a very small quantity of flour and the trimmings of the
truffles chopped coarsely ; moisten with some good stock free
from fat, and a little white wine, season with pepper, salt, and
the least piece of nutmeg. Let thesauce simmer about ten min-
utes, and it is ready.

148. TUREETY (Pulled).

Divide the meat of the breast by pulling instead of cutting ;
then warm it in a spoonful or two of white gravy, and a little
cream, grated nutmeg, salt, and a little flour and butter ; don’t
boil it. The leg should be seasoned, scored, and bloxled and
put into the dish with the above roundit. Cold chicken does
as well.

149. GAME (Chaudfroid).—Ingredients—2 birds, a piece of
ham or bacon, 1 onion, 1 carrot, 1 oz. of butter, 1 bundle of
sweet herbs, spices, pepper and salt ; 1 cupful of white wine,
1 pint of stock, butter, flour, 1 cupful of aspic jelly, 2 par-
tridges.

Remove the legs, breast, and wings from two uncooked
birds, pound the carcases in a mortar, put them into a sauce-
pan w1th a piece ot ham or bacon chopped up, an onion, a carrot,
an ounce of butter, a bundle of sweet herbs, and spices, pepper
and salt to taste, put the saucepan on the fire, and when the con-
tents are quite hot add a small cupful of white wine (sherry
or marsala), and a few minutes after add rather more than a
pint of good ordinary stock ; let the whole gently simmer over
an hour, then strain, and carefully remove all fat; mix a little
butter and flour in a saucepan, and stir them on the fire till the
mixture browns, then gradually add the liquor and a cupful
of unclarified aspic jelly. If at hand, a cupful of well-made
Spanish sauce may be used instead of the thickening of butter
and flour, Roast two partridges, and when cold divide them
into joints; trim each joint neatly, removing the skin from it ;
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dip them in the above sauce, made hot for the purpose, and if]
when cooled, the pieces of partridges are not well covered over
with it, repeat the operation. Arrange the pieces pyramidally
on a dish, with a border of chopped-up aspic jelly round them.
The wings and breasts cut from the birds used to make the
sauce can be served in various ways in the form of fillets, and

the legs can also be utilized, either to make a stew, or for the
stock pot.

150. GAME (Aspic).—Ingredients—Butter, pepper, salt, breasts
of a brace of birds, forcemeat,

Cut the breasts of a brace of birds into fillets, cook them
in the oven, smothered in butter, in a tin with pepper and
salt, and put them between two plates under a weight to get
cold. With the rest of the flesh of the birds make a forcemeat
as follows : pound it in a mortar with an equal quantity of lean
veal ; add as much butter as there is game meat, and as much
breadcrumbs soaked in stock and squeezed dry ; mix the whole
thoroughly well in the mortar, then pass the mixture through a
sieve ; return it to the mortar ; work into it one tablespoonful
of Spanish sauce or chaudfroid sauce, pepper and salt,
a little powdered sweet herbs or spices, then the yolks of
two and the white of one egg. Put this composition into a
plain buttered mould, steam it for half an hour, and turn it out.
When cold cut in slices, and cut the slices into rounds all of a
shape ; cut all the fillets to the same size ; cut also some ready
cooked truffles into slices ; set some white of egg in a jam pot
placed in a saucepan full of boiling water, turn it out, cut it in
slices, and from them cut pieces all of a size. Pour a little
well-flavored aspic jelly into a mould ; when it begins to set
arrange the above materials in it, filling up with jelly until the
mould is full, and when quite set turn it out.

151. FORCEMEAT, for Pulled Turkey.

Take one part of finely-shredded suet and two parts of bread-
crumbs, season with pepper, salt, powdered spices, sweet herbs,
and finely minced parsley ; mix all well together, then add as
many eggs as will bind the ingredients together into a stiff
paste.

152. GRAVY, for Pulled Turkey.

Mince an onion finely, fry it in butter to a dark brown, then
add three quarters of a pint of good stock, pepper and salt
to taste, a small piece of ham minced small, a sprig of thyme.
one of parsley, and a little Worcester sauce ; let the whole
boil five or ten minutes, put it by till wanted, then strainitinto
a sauce boat,
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153. CHESTNUT SATUCE, for Roast Turkey.

Remove the outer skin from a number of chestnuts (carefully
excluding any that may be the least tainted), put them to boil
in salted water with a handful of coriander seeds ~nd a couple
of bay leaves. When thoroughly done, remove tue outer skin,
and pound the chestnuts in a mortar, adding alittle stock (free
from fat) now and then. When a smooth paste is obtained,
fry an onion in butter to a light color, add the chestnut paste
and sufficient stock to get the sauce of the desired consist-
ency ; add salt and pepper to taste, pass through a hair sieve,
and serve.

154. ROAST HAUNCE OF VENISON. —Ingredients —Butter,
salt, flour and water.

Trim the joint neatly, wipe it well with a cloth, rub it over
with butter, and sprinkle it with salt; then wrap it up in a
sheet of buttered kitchen paper. Make a paste with flour and
water, roll it out to the thickness of about half an inch, wrap
the joint in this, and close up all the openings carefully by
wetting the edges of the sheet of paste; lastly, pack up the
haunch into a sheet of well buttered paper, put in the oven for
about three hours, basting occasionally, then remove the paste
and paper coverings, baste the haunch plentifully with butter,
and when nearly done dredge some flour over it and some salt.
Serve on a hot water dish.

165. BREAST OF VENISON (Stewed).—Ingredients—1 onion,

1 carrot, a bundle of sweet herbs, a few cloves, pepper and
salt, common stock, claret, butter, 1 table spoonful of flour,
1 squeeze of lemon.

Reinove the bones and skin, roll it up and tie it with a string
in the shape of a round of beef, put it into a stewpan with an
onion and carrot, sliced, a bundle of sweet herbs, a few cloves
and pepper, and salt to taste, add common stock and claret in
equal parts, sufficient to come up to the piece of venison, cover
up the stewpan and let the contents simmer gently for about
three hours, turning the meat occasionally; when done strain
as much of the liquor as will be wanted for sauce, into a sauce-
pan containing a piece of butter, previously melted and well
mixed with a tablespoonful of flour, stir the sauce on the fire
until it thickens, then add a squecze of lemon; pour it over the
meat in a dish and serve.

156, RASHED VENISON.—Ingredients—Some haunch or neck
of venison, venison gravy, % pt. of claret, stock, 4 challots, 4
cloves, 1 teaspoonful of mushroom catchup, butter, 1 table-
spoonful of flour, pepper and salt,

Cut some celd haunch or neck of venison into thin slices,
trimming off all outside parts, Put any venison gravy that
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may be left, the bones and trimmings, half pt. of claret, and as
much stock into a saucepan with four challots finely chopped,
four cloves, and a teaspoonful of mushroom catchup ; let all
this simmer slowly for an hour or two, then strain into a sauce-
pan in which a good piece of butter has been amalgamated
with a tablespoonful of flour, add pepper and salt to taste, and
when the sauce boils take it off the fire, and let it get cold,
then put in it the slices of venison, and let the whole slowly
get hot by the side of the fire. It should take a couple of hours.
Serve garnished with tippets of bread fried in butter and serve
red currant jelly with it.

157. WILD DUORS (Stowed).—Pepper, sait, flour, butter, gravy
made of the giblets, necks, and some pieces of veal, 1 challot,
1 bunch ef sweet herbs, § cup of cream or rich milk in which
an egg has been beaten, brown flour, one tablespoonful of
wine, juice of half a lemon.

Prepare to parboil for ten minutes, Lay in cold water for
half an hour. Cut into joints, pepper, salt and flour them.
Fry a light brown in some butter. Put them in a stewpan and
cover with gravy made from the giblets, necks, and some pieces
of veal. Add a minced challot, bunch of sweet herbs, salt and
pepper. Cover and stew for half an hour or until tender, take

out the duck, skim the gravy and strain ; add half a cup of
cream, or some rich milk in which an egg has been beaten,
thicken with brown flour, add one tablespoonful of wine, and the
juice of half a lemon beaten in slowly, or the cream may curdle.
Boil up and pour over the ducks and serve.

158. WOODCOCK.
These birds are very delicious, and may be either roasted or
boiled.
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MEATS.

OBSERVATIONS ON MEAT.

In purchasing beef secure meat of a deep red color,
with the fat mingled with the lean, giving it a mottled ap-
pearance. The fat will be firm, and the color resembling
grass butter. The smaller the breed, so much sweeter the
meat. It will be better for eating if kept a few days.
Veal, lamb and pork (being white meat), will not keep more
than a day or two.

Beef —For roasting, the sirloin and rib pieces are the
best. The chief object is to prevent the escape of the
juices, and if you are roasting in an oven, it is a very good
plan to throw a cup of Zoiling water over the meat when
first put in the oven. This will prevent the escape of the
juices for a while, and will thoroughly warm through the
meat,

Mutton.—Choose this by the fineness of its grain,
good color, and firm white fat. Itis not the better for
being young ; if of a good breed and well fed, it is better
for age ; but this only holds with wether-mutton: the flesh
of the ewe is paler, and the texture finer. Ram-mutton is
very strongly flavored ; the flesh is of a deep red, and the fat
is spongy.

Lamb.—Observe the neck of a fore-quarter ; if the vein
is bluish, it is fresh ; if it has a green or yellow caste it is
stale. In the hind quarter, if there is a faint smell under
the kidney, and the knuckle is limp, the meat is stale. If
the eyes are sunken, the head is not fresh. Grass-lamb comes
inseason in April or May, and continues till August.
House-Lamb may be lLad in great towns almost all the
year, but is in highest perfection in December and january.

Porls.—Pinch the lean, and if young, it will break. If
the rind is tough, thick, and cannot easily be impressed by
the finger, it is old. A thin rind is a merit in all pork.
When fresh, the flesh will be smooth and cool ; if clammy
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it is tainted. What is called measley pork is very unwhole-
some, and may be known by the fat being full of kernels,
which in good pork is never the case. Pork fed at still-
houses does not answer for curing any way, the fat being
spongy. Dairy-fed pork is the best. A sucking pig, to be
eaten in perfection, should not be more than three weeks
old, and should be dressed the same day it is killed.

Veal —Veal should be perfectly white ; if purchasing
the loin, the fat enveloping the kidney should be white and
firm. Veal will not keep so long as an older meat, es-
pecially in hot or wet weather. Choose small and fat veal.
It is in season from March to August.

Tripe.wThis requires to be well cooked and nicely
served, and then it is both light and nutritious, and can
often be eaten by invalids, or persons having a delicate di-
gestion. Choose a nice white piece ; wash it well, and put
nto a stew-pan with sufficient milk and water in equal parts
to cover it ; let it simmer gently for about half an hour
after it has boiled up. Serve with white sauce, omitting
the parsley, and garnish the dish with slices of
beetroot. Onion sauce may be substituted if preferred, or
it may be served simply with alittle of the liquor in which
it has been cooked poured over it, and some plainly boiled
Spanish onions handed round in a vegetable dish.

BEEF.

159. SPICED BEEF.—Ingredients—8 or 91bs. of beef, fat, } oz. of
salt prunella, £ oz. of saltpetre, 2 oz. of pounded spices, 4 1b.
garlic, # lb. of moist sugar.

Take 8 or g lbs. of beef, with a good piece of fat,mix well
together } oz salt prunella, 4 oz saltpetre, about two oz.
pounded spices—mace, cinnamon, cloves, allspice, nutmeg, %
Ib. garlic chopped very fine, and } 1b. moist sugar; rub this
mixture well into the beef, and let it remain in the pickle a
week, turning and rubbing it every day ; tie up the beef, put it
into cold water, boil it up slowly, skim well, and simmer for
two or three hours ; put it under heavy weights, Trim, and
serve cold.
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unwhole- 160. BEEF-STEAR PUDDING.—Ingredients—3 1b. of flour, 6
I 1 3 oz. of beef suet, 2% lbs. of rump or beef steak, pepper and
fmf.lsl’ salt, 1 doz. oysters, } pint of stock.
at still-

Chop the suet finely, and rub it into the flour with your

fat being ] hands, sprinkling a little salt, then mix with water to a smooth
ig, to be 3 paste ; roll the paste to the eighth of an inch; line a quart
ee weeks E pudding basin with the paste ; cut the steak into thin slices,
3k flour them, and season with pepper and salt ; put the oysters

3 and the liquor that is with them into a saucepan and bring it
irchasing to the point of boiling ; then remove from the fire, and strain
hite and i the liquor into a basin ; then cut off the beards and the hard
meat, es- ] parts, leaving only the soft, roll the slices of steak, filling the

fat veal { basin with the meat and oysters ; pour in the stock and liquor
. from the oysters. Cover with paste and boil three hours.
N.B. Be sure the water is boiling before putting the pud-
d nicely ding in.
and can ; 161. FILLETS OF BEEF (with Olives). —Ingredients—A

licate di- : piece of rump steak, pepper, salt, olives, onions, flour, stock,

and put sauce.

nal parts Take a piece of rump steak, cut itinto slices three-eighths
an hour of an inch thick, and trim them into shape. Melt plenty of
Omitting butter in a }mkmg-tm, lay the fillets of beef in this, an(_i let
2 them stand in a warm place for an hour or so; then sprinkle
ces of them with pepper and salt, and fry them in some very hot
3rred,~ or butter, turning them to let both sides take color. Stone a
n which quantity of olives, and parboil them. Fry some onions a brown
7 boiled ] color in butter, add a little flour, and, when that is colored, as

much stock as you want sauce, pepper, salt, and spices to taste.
Let the sauce boil, then strain it, add the olives, and serve
when quite hot, with the fillets in a circle round them.

162. GRENADINS OF BEEF. Ingredients—Rump steak, lard,
bacon fat, rich stock or gravy, onions, turnips, butter, flour,
milk, pepper, salt, and nutmeg.

Cut some rump steak in slices a little more than half an inch

b, } oz. of thick, trim them all to the same size in the shape of cutlets,
'es, 4 lb. and lard them thickly on one side with fine lardoons of bacon

fat. Lay them out, the larded side uppermost, into a flat pan,
lix well and putinto it as much highly-flavored rich stock or gravy as
two oz. will come up to the gienadins without covering them. Cover
itmeg, 4 1 the pan, and place it in the oven to braise gently for an hour.

‘ub this Then remove the cover, baste the grenadins with the gravy,
pickle a : and let them remain uncovered in the oven till the larding has
f, put it taken color; they are thenready. Take equal quantities of
ner for E carrots and turnips cut into the shape of olives. Boil all these
im, and vegetables in salted water, then melt a piece of butter in a

saucepan, add a tablespoonful of flour, stir in sufficient milk to
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make a sauce, add pepper, salt, and a little grated nutmeg.
Put all the vegetables into this sauce, of which there shonld be
just enough to hold them together ; toss them gently init till
quite hot. Dress them in the middle of a dish, round them
dispose the grenadins in a circle, and, having removed the
superfluous fat from their gravy, put this round the grenadins,
and serve.

163. BEEFSTEAR PIE.—Tngredients—TForcemeat, 2 oz, of fat
bacon, 2 oz. of bread-crumbs, parsley, thyme, a small onion,
mushrooms, seasoning forforcemeat, salt, pepper and nutmeg,
2 eggs, a tender rumpsteak, shalot, gravy.

Make some forcemeat with two oz.of fat bacon, two 0z.of bread~
crumbs, a little chopped parsley, thyme, a small onion, and
some mushrooms ; add seasoning of salt, pepper and nutmeg,
pound in a mortar, moistening with the yolks of two eggs.
Take a tender rump steak or the under cut of a sirloin of beef,
cut it in thin slices, season with salt, pepper, ard a little shalot.
Roll each slice like a sausage with some forcemeat inside.
border a pie dish, put in the beef and forcemeat, fill it up with
good gravy, flavored with Harvey sauce. Cover with puff
paste ; bake in a moderate oven. Make a hole in the top, and
add some reduced gravy.

164. FILLETS OF BEET (a la Chateaubriand).— Ingredients
—A piece of sirloin of beef, pepper, salt, oil.

Take a piece of the undercut of the sirloin of beef, trim off
the fat neatly, and the skin next toit; cut it across the grain
into slices r1iin. thick, sprinkle them with pepper, dip them in
oil, and broil over a clear fire, sprinkle with salt, and serve very
hot in a dish garnished with potatoes sawfees aw beurre. For
potatoes sautees au beurre see receipt in ‘“ Vegetables.”

165. STEWED BEETF.Ingredients—7 or 8 lbs. of fresh silver
beef, bacon, pepper, spices and sweet herbs, onions, carrots,
bay leaves, salt and pepper, 1 pint of common claret, } pint
of common stock.

Take a piece of fresh silver of beef (71b. or 81b.) ; with a sharp
knife make five or six incisions throughit. Cut as many squaie
pieces of bacon, fat and lean, long enough to go right through
from one side of the piece of meat to the other. Roll each
piece of bacon in a mixture of powdered pepper, spices, and
sweet herbs, and insert one into eachincision ; tie up the meat
carefully, line the bottom of a stewpan with slices ot fat bacon,
put the meat on this with some onions ar.d carrots cut in slices,
some sweet herbs, a couple of bay leaves, parsley, whole
pepper, and salt to taste; add a pint of common claret, and
half that quantity of stock ; set the whole to stew gently for
some hours, turning the meat occasionally. At the time of
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serving strain off the gravy, skim it well of fat, remove the string
from the meat, pour the gravy over it, and garnish with cauli-
flower sprouts.

166. BEEF A-LA-MODE.—Ingredients—7 or 8 1bs. of the thick
shank of beef, a little fat bacon, a teacupful of vinegar, all-
spice, black pepper and 2 cloves, 1 bunch of savory herbs, a
little parsley, 3 carrots, 3 onions, 1 turnip and a head of
celery, 1 quart of water, 1 glass of port wine.

Make holes in the beef large enough to put the bacon in ;
cut the bacon into long slices about an inch thick ; dip in vin-
egar, then in the above seasoning. (The herbs and spices must
be finely mixed.) Having filled the holes in the beef with
bacon, rub th- "~rmer over with the remaining seasoning and
bind up w'  ape; slice and fry the onions a light brown
cut the vegetables into small pieces; have ready your stew-
pan into which put the beef with the vegetables, vinegar and
water ; simmer s/owly forfive hours. When lC’ldV to serve,
dish the beef, remove the tape, take off every I)MUCIL of th
from the gravy, and add the port wine, just let it come to a boil
and pour over the meat and serve.

167. CORN BEEF.—Ingredients—4 gallons of fresh water, % 1b,
of coarse brown sugar, 2 oz of saltpetre, 7 lbs. of common
salt.

Put four gallons of fresh water, 4 lb. of coarse brown sugar,

2 oz. saltpetre, 7 Ib. of common salt, into a boiler ; remove the

scum as it rises, and, when well boiled, leave it to get cold. Put

in the meat in the pickle, lay a cloth over it, and press the
meat down with bricks or any weight.

163 BEEF CAKE (Cold meat cookery). —Ingredients—to each
pound of cold roast meat allow } 1b. of bacon or ham, a little
pepper and salt, 1 bunch of minced savoury herbs, 2 eggs.

Take your meat underdone and mince very finely, add the
bacon, which must also be well minced ; mix together, stir in
the herbs and bind with 2 eggs; make into square cakes about

% inch thick; fry in hot dripping, drain on blotting paper, and

serve with gravy poured round.

169. BEEF (Cold meat cookery) —Ingredients—about 2 lbs, of
cold roast beef, 1 large onion, 1 l.ug:e carrot, 1 turnip, 1 bunch
of savoury hexbs salt and pepper to taste. 4 tablespoonfulsof
ale, 4 pint of gravy, a crust of mashed potatoes.

Cut the beef into slices allowing a little fat, put a layer of
this at bottom of pie dish, slice vegetables and sprinkle a layer
of them upon the meat ; pound the herbs, strew a little over
the meat with pepper and salt and proceed in this manner,
until the ingredients are used; pour in gravy and ale. If this

E
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should not be approved, water can be substituted ; cover with
crust of mashed potatoes.

NoTE.—Parboil vegetables before adding them tu meat, and
the liquor in which they are boiled can be used in ttie place of
gravy if there is none at hand.

170. BUBBLE AND SQUEAK (Cold meat cookery).—Ingre-
dients—A few thin slices of cold boiled beef, a little butter,
small cabbage, I slioed onion, pepper and salt to taste.

Fry the beef gently in the butter, place them on a flat dish,
and cover with fried greens. Savoys can be used. Boil until
tender, press in cullender, mince and then put in frying pan
with butter and sliced onion and a little salt and pepper.

171. BEEF COLLOPS.—Ingredients— 24 lbs. of rump steak,  1b
of butter, 1 pint of gravy ‘or water, salt and pepper,
challot minced finely, 1 pickled walnut, a teaspoonful of
capers.

Cut thin slices of steak and divide into pieces about two
inches long and dredge with flour ; put butter into frying
pan and when quite hot add the meat and pour upon them the
gravy or water; allow them to fry for three minutes, add a
little more butter, put in seasoning and other ingredients and
allow the whole to simmer for ten minutes. Serve on hot
dish.

172. BEEF SAUSAGES.—Ingredients—To every lb. of suet
allow 2 lbs. of lean beef, seasoning to taste, a little mixed
spice.

Chop the suet finely, taking care that thereis no skin with
it, add pepper, salt, and spices; mix well together, form
into flat cakes and fry brown.

173. ROAST BULLOCK’S EEART.—Ingredients—1 bullock’s
heart,  1b. suet, 6 oz. of bread crumbs, } pint of milk, 1
tablespoonful of chopped parsley, 1 dessertspoonful of chopped
mixed herbs, % 1b. of dripping or butter, 1 pint of gravy or
beef-tea. For the sauce—-one small onion, a dessertspoonful
of flour, salt and pepper, butter the size of an egg, a large
spoonful of mushroom catchup.

Wash the heart in salt water, taking care to remove all the
blood ; wash in a second water and dry with a clean cloth;
be careful to dry it thoroughly; chop the suet as finely as
possible, mix with some bread-crumbs the suet, parsley, herbs,
salt and pepper ; lastly put in the milk, then proceed to fill
all the cavities of the heart with the stuffing ; take a piece of
paper, grease it well with butter or dripping, place this over
the cavities and tie it on tightly with string ; put one oz. of
dripping into the pan, and baste the heart occasionally ; when
the gravy boils, cut up the onion, sprinkling with pepper and
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salt, and add to the gravy ; allow it to stew gently until about
five minutes before the heart is done ; skim occasionally;
when done strain the liquor ; into another saucepan put the
butter, and allow it to melt a minute or two ; then add the
flour and mix smoothly together ; then pour in slowly the
liquor, stirring until it boils and thickens. Then dish up, re-
move paper, and add to the sauce the mushroom catchup.
Immediately pour this sauce round the heart and serve.

174. A POLISH DISH.—Ingredients—About 2 Ibs. of rump
steak cut thickly, some bread-crumbs, butter and salt, 1
onion,

Chop the onion as finely as possible ; make deep incisions
in the beef, taking care not to go through; fill the incisions
with the bread, etc. ; roll steak, put in stewpan, adding a little
butter ; allow to simmer about two and a half hours. Serve
with its own gravy thickened and flavored with catchup or
sauce.

175. BEEF OLIVES.—Ingredients—Some steaks weighing about
4 lb., a little white pepper and salt, forcemeat made with
the fat and lean of veal, a small piece of lean ham or bacon,
a bunch of parsley, about 4 1b. of bread-crumbs, 2 eggs.

Cut some steaks, flatten them with a ‘roller, dredge them
with a small quantity of white pepper and salt, have some
forcemeat made with the fat and lean of veal mixed together,
a small piece of lean ham or bacon, parsley, with a few bread-
crumbs, all beaten in a mortar and mixed with the egg ; laya
little over each steak, and roll it up tightly, fastening with a
skewer ; dip them in the yolk of an egg, then in crumbs of
bread, and fry them of a pale brown; dish them with brown
sauce seasoned with cayenne.

176. BEEFSTEAR (Stuffed). — Ingredients—About 2 1bs. of
beefsteak, about 6 oz. of bread -crumbs, savory herbs, needle
and thread.

Take the steak an inch thick; make a stuffing of bread,
herbs, etc.,and spread it over the steak ; roll it up, and with
a needle and coarse thread sew it together. Lay itin an iron
pot on one or two wooden skewers, and put in water just suffi-
cient to cover it ; let it stew slowly for two hours ; longer if
the beef is tough ; serve it in a dish with the gravy turned over
it. To be carved crosswise, in slices, through beef and stuffing.
177. BEEF OMELET.—Ingredients—3 1bs. of beefsteak, §of alb.

of suet, salt and pepper, a little sage, 3 egs’, 6 Boston
crackers.

Three pounds of beefsteak, three-fourths of a pound of suet,
chopped fine ; salt, pepper, and a little sage, three egys, six
Boston crackers rolled ; make into a roll and bake,
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175. BEEF (Braized). Ingredients—1 cupful of stale bread,
pepper and salt, a table spoonful of onion, 2 tablespoonfuls of
dripping, 1 tablespoonful of flour.

Buy a picce of the flank that gives a strip about three times
as long as it is wide, so that it can be rolled up easily. Trim
off any tough, outer skin which may seem too hard to cook,
wipe the meat all over with a damp towel, and lay it flat on the
table with the outside down ; season it highly with salt and
pepper ; make a stuffing by soaking a cupful of stale bread in
cold water until it is soft, and then squeeze it in a towel to
free it from the water ; season it highly with salt and pepper,
mix with a tablespoonful of onion, and spread it over the beef,
then roll up the beef without displacing the stuffing, and tie it
tightly with cord; lettwo tabiespoonfuls of drippings or bacon
fat get hot in the bottom of a saucepan just large enough to
contain the beef, then brown the beef in the drippings, over a
hot fire ; when it is brown dust over it a tablespoonful of flour,
turning the beef about until the flour is quite brown, and then
cover the meat with boiling water, and season the gravy thus
made with pepper and salt ; next put on the cover of the sauce-
pan, and it it does not fit steam-tight, seal it with a thick paste
of flour and water, and set it where its contents will cook slowly
for three hours. At the expiration of that length of time the
meat will probably be tender ; the strings can then be removed,
and the beef served with the gravy in which it was cooked.
179. BEEF (Stowed).—Ingredients—1 tablespoonful of butter,

9 gliced onions, 12 whole cloves, allspice, % teaspoonful of
galt, 3 teaspoonful of black pepper, 1 pint of cold water, 2 or
3 1bs of tender beef, a little flour, a few sprigs of sweet basil.

In a stew-pan place a large tablespoonful of butter, in which
fry until quite brown two sliced onions adding, while cooking,
twelve whole cloves ; ditto allspice ; half a teaspoonful of salt,
and half that quantity of black pepper; take from the fire
pour in a pint of cold water, wherein lay two or three pounds
of tender lean beef cut in small, thick pieces; cover closely,
and let all stew gently two bours, adding, just before serving,
a little flour thickening. A few sprigs of sweet basil is an
improvement.

180. TUNTER’S BEEF.—Ingredients—To a round of beef that
weighs 25 1bs, take 3 ounces of saltpetre, & oz of the coarsest
sugar, 1 oz. of cloves, 1 nutmeg, § an oz of allspice, 3 hand-

fuls of common sa%t, all in tke finest powder.

The beef should hang two or three days ; then rub the above
well into it, and turn and rub it every day for two or three
weeks. The bone must be taken out at first. When to be
dressed, dip it into cold water, to take off the loose spice, bind
it up tightly with tape, and put it in a pan with a teacupful of
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water at the bottom ; cover the top of the meat with shred suet,
and the pan with a brown crust and paper, and bake it five
or six hours ; when cold, take off the paste and tape. The
meat should be cut with a very sharp knife, to prevent waste.

181, BAKED O0X TONGUE.—Ingredients—2 eggs, a few cloves,
6 oz of bread-crumbs, }lb. of butter, § pt. of good gravy,
a glass of wine, red currant jelly.

Soak the tongue well in lukewarm water for about twelve
hours, scrape and trim it, stick it over with cloves (about
twenty-four), and boil slowly acc01dmg to size for two or three
hours.  Then take it up and brush it over with the yolks of
two eggs and sprinkle it with bread-crumbs (60z.), Next bake
it to a good brown, beating it constantly with a quarter of a
pound of butter.  Put it on a dish, and pour round it half a
pint of good gravy with a glass of wine. Serve with red
currant jelly.

182. BRAIZED STEAX.—Ingredients—Slices of bacon, steak,
an oz. of butter, carrot, turnip, onion, a bay leaf, a blade of
mace, small piece of lemon peel, § pt. of good brown stock or
a teaspoonful of extract of beef.

For this the meat should be well hung and tender, and about
an inch in thickness. First cut off all the fat and lay it aside,
then lard the steak by drawing tiny slices of bacon through it.
Put 10z. of butter in a frying-pan and fry the steak in this for
about a minute, this is to keep inthe juices of the meat ;
then put into a stewpan two or three small slices of
each of the following : carrot, turnip, and onion, together with
a bay leaf, a blade of mace, and a small piece of lemon peel ;
add half a pint of good brown stock (this is the quantity for
about 1b. of meat), and stew gently three-quarters of an hour.,
If no stock is at hand, a teaspoonful of extract of beef dissolv-
ed in water will answer the purpose. Before dishing up, cut
up about the quarter of a small carrot, ditto turnip, into small
strips ; boil them till tender, then drain and place on the steak
when serving. The gravy in which the meat is cooked should
be carefully strained over it, and for garniture, besides the
vegetables already mentioned, it should have the fat, whick
must be cut into small dice, and fried for the purpose,

183. BIFSTECRK SAUTE.—Ingredients—Steak, pepper and flour,
butter, cold water, or stock flavored with mushroom catchup,
a teacupful of chopped parsley, a dessertspoonful of .lemon
juice.

Have your steak cut not more than an inch thick, and beat
it thoroughly with a meat bat until the fibre is quite divided.
Sprinkle it with pepper, and flour it thickly on both sides. Melt
butterin a deep frying or sauté pan to thinly cover tte bottom
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of it, and when it is quite hot put in the steak, and just scald it
on both sides for a second or two, and then pour in from time
to time a little cold water or stock well-flavored with mush-
room catchup. The steak will take from twenty to twenty-five
minutes to cook, according to whether it is liked with the
gravy in it or not, and during that time it must be constantly
attended to, turned every two or three scconds, and kept all
the time just gently simmering. If all these directions are
carefully followed, you will have a steak as tender as it should
be when well stewed, with the additional advantages of re-
taining its own juices and being quickly prepared. For a steak
of 2lbs. boil a teacupful of chopped parsley to look quite green,
and mix with it quickly }40z of butter and a dessertspoonful
of lemon juice. Arrange this in little heaps upon the steak,
which should be served on a hot water dish. Pour some of the
gravy round it, and send the remainder to table in a tureen.
This is a useful dish for “parlor cookery,” being easily pre-
pared on an ordinary spirit stove. Instead of the parsley,
button mushrooms stewed in butter can accompany the steak,
which, to vary the flavor, may be first steeped for an hour or
two in a marinade of oil and vinegar, flavored with a little
French mustard, shalot, vinegar, and allspice: one part.vinegar
to two of oil should be used, anl the steak allowed to lie in it
on a flat dish for an equal time for each side. A cutlet from a
leg of mutton is very good cooked as above, and fillets from the
undercut of a sirloin, are excellent. French fried potatoes, or
potatoes mashed and browned are improvements to these
dishes. Thick brown oyster or brown soubise sauce may be
spread over the steak ; and a mutton cutlet looks well and is
very nice bordered with tomatoes halved, sprinkled with
pepper and salt, and fried in butter, or it may be served with
capers scalded with vinegar and sprinkled over it.

184. BEEF TONGUE.

If it has been dried and smoked before it is dressed it should
be soaked over night, but if only pickled a few hours will be
sufficient. Put it in a pot of cold water over a slow fire for
an hour or two before it comes to a boil; then let it simmer
gently for from three to four hours, according to its size:
ascertain when it is done by probing it with a skewer. Take
the skin off, and before serving surround the root with a paper
frill,
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PORK.

185. LEG OF PORE (to Roast).

Choose 2 small leg of fine young pork; cut a slit in the
knuckle with a sharp knife, and fill the space with sage and
onion chopped, a little pepper and salt. When half done,
score the skin in slices, but do not cut deeper than the duter
rind. Apple sauce and potatoes should be served to eat
with it.

186. LEG OF POREK (to Boil).

Salt it eight or ten days: when it is to be dressed, weigh it ;
let it lie half an hour in cold water to make it white ; allow a
quarter of an hour for every pound, and half an hour over,
from the time it boils up : skim it as soonas it boils, and fre-
quently after. Allow water enough. Save some of it to
make peas-soup. Some boil it in a very nice cloth, floured,
which gives a very delicate look. It should be small and of a
fine grain. Serve peas-pudding and turnips with it.

187. LOIN AND NECEK OF PORE.

Roast them. Cut the skin of the loin across, at distances
of half an inch, with a sharp penknife.

188. SHOULDERS AND BREASTS OF PORE.

Put them into pickle, or salt the shoulders as the leg; when
very nice, they may be roasted.

189. WECK OF PORE (Rolled).—Ingredients—Neck of pork,
forcemeat of chopped sage, a few bread-crumbs, salt and
pepper, 2 or 3 berries of allspice.

Bone it; put a forcemeat of chopped sage, a very few crumbs
of bread, salt, pepper, and two or three berries of allspice,
over the inside; then roll the meat as tight as you can, and
roast it slowly.

190. PORE PIE.—Ingredients—} 1b. of lard, 1 1b. of pork (leg
or loin), seasoning, 11b. of flour and an egg, % glass of cold
water.

Put the lard and water in rather a large saucepan ; place
upon the fire and allow to boil (take care it does not boil over,
or it will catch fire). Cut the pork into pieces about an inch
square ; when the lard and water are quite boiling pour into
the middle of the flour and mix with a spoon. When the
paste is cool enough knead it well ; it must be rather stiff; cut
off a quarter of the paste, and the remainder mould into the
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shape of a basin, pressing itinside ; shape it evenly all round,
it should be about the third of an inch in thickness; dip the
pieces of pork into cold water, seasoning well with pepper and
salt, then place them in the mould of paste as closely as pos-
sible. If liked a little chopped sage can be sprinkled over the
pork, then take the rest of the paste, roll it, and cut to the size
of the top of the mould ; taking care to have it the same
size as the inside ; break an egg, and divide the yolk from
the white ; with a paste brush dip into the white of egg, and
brush the edge of the paste ; then place thison the top of the
pie, pressing the edges well. Any trimmings of paste that are
left, cut into little leayes, dip into the white of egg, and stick
them on top of the pie; then wet the pie all over with the
yolk of the egg and bake for about two hours.

191. PIGX’S FRY.—Iingredients—1 1b. of pig’s fry, 3 Ibs. of pota-
toes, 1 onion, sage and seasoning,

Put the potatoes into cold water, scrub and wash them
well ; then place them in a saucepan of cold water and put
upon the fire to boil ; directly they boil, take them out
of the water, peel, and cut them into slices; peel the onion
and chop it and two or three sage leaves together; cut the
pig’s fry into small pieces ; grease a dish, and put a layer of the
potatoes in the bottem; then sprinkle a little of the sage and
onion, pepper and salt, then a layer of the pig’s fry ; then
another sprinkling of the seasoning, and so on until the dish is
full, then put in a little water for gravy; the skin usually sent
with pig’s fry put over the top of the dish; if the skin is not
sent, take a piece of whity brown paper and grease it and
place upon the dish instead. Bake for about one hour.

192. PORR (Pickled).

The quantities proportioned to the middlings of a pretty
large hog, the hams and shoulders being cut off.

Mix, anc pound fine, four ounces of salt-petre, a pound of
coarse sugar, an ounce of sal-prunel, and a little common salt :
sprinkle the pork with salt and drain it twenty-four hours;
then rub with the above ; pack the pieces tight in a small deep
tub, filling up the cpaces with common salt. Place large
pebbles on the pork to prevent it from swimming in the pickle
which the salt will produce. If kept from air, it will continue
very fine for two years.

193. PORE (Hashed).—Ingredients—Some remnants of ecold
roast pork, pepper and salt to taste, 2 onions, 2 blades of
mace, 1 teaspoonful of flour, 1 teaspoonful of vinegar, 2
cloves, 4 pint of gravy.

Take the onions, chop and fry them of a nice brown ; then
take the pork and cut it into thin slices, seasoning with pepper
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and salt to taste, and add these to the rest of the above ingre-
dients ; stew it for about half an hour gently, and serve with
sippets of toasted bread.

194. PORK CUTLETS.—Ingredients—Loin of pork, pepper and
salt.

Cut the loin into chops, take the bone out, and greater por-
tion of the fat; season with pepper, and place upon a perfectly
hot gridiron, and broil for about fifteen minutes. Be particu-
lar that they are thoroughly done; dish, sprinkle with a
little salt, and serve plain, or with tomato sauce.

195, SUORING PIG (Roast).-—Ingredients—pig,"S o0z, of Lread-
crumbs, 18 sage leaves, pepper and salt, tablespoonful of but-
ter, salad oil to baste with, tablespoonful of lemon juice, §
pint of gravy.

Stuff the pig with finely grated bread-crumbs, minced sage,
pepper and salt, and a tablespoonful of butter. Take care
these are well blended. After stuffing the pig, sew up the slit
neatly, truss the legs back, to allow the inside to be roasted,
put in oven, and directly it is dry have ready some butter tied
in a piece of thin cloth, and rub the pig with thisin every part.
Continue this operation several times while roasting ; do not
allow the pig to burn in any part. Then take half a pint of
gravy, a tablespoonful of lemon juice, and the gravy that
flowed from the pig, ; pour a little of this over the pig, and the
remainder send to tablein a tureen. Instead of butter for bast-
ing many cooks use salad oil as this makes the crackling crisp.
Before dishing cut off the head and part the body down the
middle, and lay on the dish back to back. Take care that it is
sent to table wery hot, and serve with apple sauce. It will take
about two hours for a small pig to roast.

196. PIG'S PETTITOES.—Ingredients—-A slice of hacon cut
thin, an onion, a blade of mace, 5 peppercorns, 4 sprigs of
thyme, 1 pint of gravy, pepper and salt, thickening of but-
ter and flour,

Put the heart, pettitoes and liver, into a saucepan, add the
bacon, mace, peppercorns, onion, thyme and gravy; simmer
gently for fifteen minutes; take out the head and liver and
mince very finely ; allow the feet to stew until quite tender,
they will take about half an hour, then return to the saucepan
the liver, thicken the gravy with a little butter and®flour,
sprinkle a little pepper and salt, and simmer very gently for
five or six minutes, stirring occasionally ; when ready to dish
split the feet, and arrange them round the mince with
sippets of toasted bread, and pour the gravy in the centre,
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197. PORK CHEESE.—Ingredients—About 2 1bs. of cold roast
pork, a dessertspoonful of chopped-up parsley, 5 sage leaves,
pepper and salt, a bunch of savory herbs, 2 blades of mace, a
little nutmeg, 4 teaspoonful of minced lemon pesl, sufficient
gravy to fill the mould.

Cut the pork into pieces, but do not chop; there should be
about a quarter of fat to a pound of lean ; sprinkle with pepper
and salt, pound the spices thoroughly and mince as finely as
possible, the parsley, sage, lemon peel and herbs: then mix
all this nicely together. Place in mould and fill with gravy.
Bake a little over an hour. When perfectly cold turn out.

198. SAUSAGES.—Ingredients—Pork, fat and lean, sage, pepper
and salt, a little allspice.

Chop fat and lean of pork together; season with sage, pepper
and salt, and you may add two or three berries of allspice ;
half fill hogs’ guts that have been soaked and made utlcmely
clean: or the meat may be kept in a very small pan, closely
covered ; and so rolled and dnsted with a very little flour be-
fore it is fried. Serve on stewed red cabbage ; or mashed pota-
toes, put in a form, brown with a salamander, and garnish with
the above ; they must be pricked with a fork before they are
dressed, or they will burst.

199. HAM (how to Boil to give it an excellent flaver).—In-

gredients—2 heads of celery, 2 turnips, vinegar and water, a
large bunch of savory herbs, and 3 onions.

In ch()using a ham, be sure that it is perfectly sweet. To as-
certain this stick a sharp knife into it near the bone, when the
knife is taken out, it will have an agreeable smellif the meat is
sweet. If the meat hasbeen hung for a long time, and it is salt
and dry, it would be necessary to soak for twenty-four hours,
and change the water often. Put the meat in a large pot with
sufficient water to cover it ; bring it to the boil gradually, and
carefully take off the scum as it rises; when on the point of
boiling add the vegetables and herbs; let it simmer gently
until quite tender, then take it out, strip off the skin, cover
with bread raspings and put a paper frill round the knuckle.
Four hours will be sufficient for a ham weighing ten pounds.
200. HAM (Potted).—Ingredients—24% 1bs. lean ham, § 1b. of fat, 1

teaspoonful of pounded mace, a saltspoonful of pounded
allspice, 4 nutmeg, clarified butter, pepper.

Take some slices of cold ham, cut them small, mixing the
lean and fat in the above proportions; proceed to pound the
ham to a fine paste in a mortar; gradually add the seasoning,
and take care that all the ingredients are well mixed, press the
mixture into pots, cover with the clarified butter and keep it
cool.
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201. EAM (Baked) —Ingredients—Ham, crust.
Allow the ham to soak in water for twelve hours; wipe it
dry, and trim any rusty places underneath ; cover with a com-
mon crust, taking care that it is thick enough to keep the
gravyin ; have the oven at a moderate heat and bake for
about four hours ; when done, take off crust and skin, cover
with raspings, and garnish the knuckle with a paper frill.
Very good.
202. TO GLAZE A HAM.—Ingredients—An egg, salt, melted
butter, a cup of powdered cracker, a little cream.

After the ham is skinned and cold, brush all over with beaten
egg ; mix the cracker, salt, and melted butter with cream
enough to make a thick paste ; spread it evenly over the ham
and brown in a moderate oven.

203. TO MAKE LARD.

Take the inner part of the pig, put into a stone jar, and place
in a saucepan of boiling water ; allow it to simmer gently, and
as it melts, strain carefully from the sediment; put in small
jars and keep in a cool place. The fleed makes exceedingly
light crust, and is very wholesome.

204, TRIPE (To Dress).—Ingredients—Tripe, milk and water,
onion sauce,

Cut away the coarsest fat, take equal proportions of milk and
water, and boil for three quarters of an hour. Have ready some
onion sauce and when ready to dish, smother the tripe with the
sauce, and, any that is left, send to table in a tureen.

2056. FRIED TRIPE —Ingredients—Salt and water, pepper, flour,
lard, a tablespoonful of vinegar.

Scrape the tripe well ; cut into squares the size of your hand ;
boil in salt and water (a tablespoonful of salt to one quart of
water) till very tender. The next day cut into smaller pieces,
season with salt and pepper, dredge with flour, fry brown on
both sides in a pan of hot lard. When done, take it out, pour
nearly all the lard out, add a good gill of boiling water, thicken
with flour,mixed smooth with a tablespoonful of vinegar; season
to taste, and pour hot over the tripe. A nice breakfast dish.

Tripe may be cooked several ways, it can be stewed in gravy
with mushrooms, or cut into collops, sprinkled with chopped
onion and savoury herbs, and fried a nice brown in clarified
butter,

206. TRIPE (Stewed).—Ingredients—2 quarts of water, pepper
and salt, onions, a piece of butter, 2 tablespoonsful of cream,
nutmeg, 2 slices of buttered toast.

See that the tripe is washed very white; cut up in pieces
and put them into a stewpan with two quarts of water, and
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pepper and salt to taste. Let boil until quite tender, which
will take about two hours and a half, or perhaps longer ; have
some white onion led until quite tender ; then turn them
out in a cullender to drain; then mash them, putting them
back into your saucepan (which you have previously wiped
out) with a piece of butter, two tablespoonsful of cream or
milk, a grating of nutmeg and a very little salt ; sprinkle in a
little flour, set the pan on the fire, keeping it well covered,
and give it one boil.  Place at the bottom of a dish two slices
¢ buttered toast, cut in pieces, and put the tripe over it.

VEAL.

207. ROAST VEAL (Stuffed).—Ingredients—8 oz. of bruised
bread-crumbs, 4 oz. of chopped suet, shallot, thyme, manr-
joram, and winter savory, 2 eggs, salt and pepper.

To eight ounces of bruised crumbs of bread add four ounces
of chopped suet, shallot, thyme, marjoram, and winter savory,
all chopped fine; two eggs, salt and pepper to season ; mix all
these ingredients into a firm, compact kind of paste, and use
this stuffing 1o fill a hole or pocket which you will have cut
with a knife in some part of the piece of veal, taking care to
fasten it in with a skewer. A piece of veal weighing four
pounds would require rather more than an hour to cook it
thoroughly before a small fire.

208. VEAL (Stewed).—Ingredients—2 quarts of water, 1 peeled
onion, a few blades of mace, a little salt, } lb. of rice, butter,
chopped parsley.

Break the shank bone, wash it clean, and put it into two
quarts of water, an onion peeled, a few blades of mace and a
little salt ; set it over a quick fire, and remove the scum as it
rises ; wash carefully a quarter of a pound of rice, and when
the veal has cooked for about an hour skim it well and throw
in the rice; simmer for three quarters of an hour slowly; when
done put the meat in a deep dish and the rice around it. Mix
a little drawn butter, stir in some chopped parsley, and pour
over the veal,

209. VEAL AND HAM PIE.—Ingredients—Forcemeat balls,
1 or 2 eggs, ham and veal, mushrooms, gravy, pie crust, jelly,
onions, herbs, lemon peel, salt, cayenne, mace, parsley, whites
of eggs.

Cut some thin slices off the leg or neck of veal, free them
from skin and gristle, lard them well, and season with salt and

pepper. Have some eggs boiled hard and some thin slices of
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ham. Make some forcemeat balls with fat bacon, the trimmings
of the veal, chopped onions, parsley, and sweet herbs, grated
lemon peel, salt, cayenne, and pounded mace. Pound all in a
mortar, and bind with one or two eggs. Line a pie dish with
good paste, and fill it with layers (not too close)— first one of
ham, then one of veal, of forcemeat balls, of the eggs (cut in
halves), and so on ; a few mushrooms may be added ; put in
some gravy ; lastly, a layer of thin bacon ; and cover all with
tolerably thick crust, glaze. Bake for about four hours in a
moderate oven. Make a hole in the top, and insert some good
savoury jelly—made with ox or calf’s foot, knuckle of veal,
and trimming of bacon and ham well flavored with onions, more
herbs and lemon peel, and cleared with the whites of egg.
Leave till quite cold, then it can be cut with a sharp knife into
slices.

210. VEAL PUDDING.—Ingredients—A few pieces of salt pork,

butter, pepper, salt, parsley, thyme and flour,

Line a pudding mould or tin pail with a rich paste and fill the
cavity with bits of veal cut into small pieces; add a few pieces
of salt pork and season to taste with butter, pepper, salt, par-
sley and thyme, and sufficient boiling water to fill the mould
two-thirds full ; dredge with flour and then cover the top with
paste, and after placing the cover on firmly tie a cloth closely
over the entire mould, and place it in boiling water and allow
it to boil an hour or more.

211. VEAL CARE. —Ingredients—Some hard boiled eggs, a
layer of ham, tongue or sausage meat, salt, pepper, and nut-
meg, a layer of veal.

Have some slices of veal; put a layer of hard boiled eggs
in a dish, then alayer of ham, tongue or sausage meat ; sea-
son with salt, pepper, and a little nutmeg ; then a layer of
veal—in this way fill up the dish. Bake in the oven with a
little water in the dish, keep it covered while baking; when
done put a weight on until cold, then turn it out. A nice dish
for breakfast or supper.

212, VEAL CAXE.—Ingredients—1 1b. of veal cutlet,  1b. of
blanched streaky bacon, 3 or 4 eggs, aspic jelly, pepper, salt,
herbs, parsley, chervil and shalot, lemon peel.

Take about one lb. of veal cutlet and half lb. of blanched
streaky bacon, cut the veal into neat collops, and slice the
baconj boil three or four eggs hard, and slice them. _Have
ready some aspic jelly or some reduced, well-flavored, clarified
white stock ; put into a plain mould a layer of the aspic jelly,
then some slices of the egg, a layer of veal, then one of bacon,
sprinkling each layer freely with pepper, salt, and chopped
herbs, parsley, chervil, and shalot, and on the layer of veal
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add a small quantity of grated lemon peel ; repeat till all the
ingredients are used up. Till up the mould with aspic jelly,
cover it either with stiff flour-and-water paste or with double
paper tied securely on ; bake about an hour in a moderate
oven. When cold turn it out, and garnish with sprigs of cher-
vil, watercress, or parsley.

213. VEAL (Marhled). —Ingredients—Spice, butter, tongue and

veal.

Take some cold roasted veal, season with spice, beat in a
mortar ; skin a cold boiled tongue, cut up and pound it toa
paste, adding to it nearly its weight of butter; put some of the
veal into a pot, and strew in lumps of the pounded tongue ; put
in another layer of the veal and then more tongue ; press it
down and pour clarified butter on top ; this cuts very prettily
like veined marble. White meat of fowls may be used instead
of veal.

214, VEAL SCALLOP. —Ingredients—Pepper and salt, crackers,

milk and gravy from meat, 2 , butter,

Chop some cold roast or stewed veal very fine ; pui a layer
on the bottom of a pudding dish well buttered; season with
pepper and salt. Next have a layer of finely-powdered crack-
ers; wet with a little milk or some of the gravy from the meat.
Proceed until the dish is full ; spread over all a thick layer of
cracker-crumbs, seasoned with salt and wet into a paste with
milk and two beaten rs. Stick pieces of butter all over it,cover
closely, and bake half an hour: then remove the cover and
bake long enough to brown nicely. Do not get it too dry.

215. QUENELLES O0F VEAL.— Ingredients—1 1b. of veal

cutlet, a gill of water, salt, butter, nutmeg, flour, 4 eggs, %

gill of

Remove the skin from one lb. of veal cutlet, and cut it into
small pieces. Putinto a stewpan a gill of water, a pinch of
salt, and a small piece of butter ; when boiling stir in as much
flour as will form a paste ; when it is smooth put it away to
get cold, then take half the quantity of butter that you have of
veal, and half the quantity of paste you have of butter, put the
paste into a mortar, pound it well, then add the butter, pound
it, then add the veal; pound well for ten minutes, add one
whole egg, three yolks of eggs, salt, pepper, a little grated nut-
meg, work well together, pass through a wire sieve, stir in half
a gill of cream, shape the quenelles with two tablespoons, place
them in a well-buttered sauté-pan, leaving a clear space on one
side ; put a good pinch of salt in that space, pour in sufficient
boiling water to cover the quenelles, and leave them to poach
for ten minutes, then drain them carefully on a cloth ; arrange
on a dish,
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216. FRICANDEAU OF VEAL —Ingredients— A fillet or
cushion of veal, lard, bacon, carrots, onions, sweet herbs, salt,
pepper, spices, stock, spinach.

Neatly trim a nice piece of fillet or cushion of veal, lard it
thickly on one side with bacon. Place in a large stewpan a
layer of slices of bacon, then some carrots and onions cut in
slices, with a bundle of sweet herbs, pepper, salt, and spices to
taste ; lay the piece of veal in the middle, and moisten with
about a pint of stock, Let the meat stew gently for two or
three hours, basting the top occasionally. Then strain off the
gravy, put it into a small saucepan, skim off superfluous fat,
add to it a little butter mixed smooth with a small quantity of
flour, and let the gravy reduce nearly to a glaze ; pour it over
the meat, the top of which should be previously browned with
a salamander if necessary, and serve with a border ot spinach.

217. ROLLED VEAL —Ingredients—Loin of veal, forcemeat,
bacon, bread-crumbs, eggs, lemon peel, sweet herbs, salt, cay-
enne, pounded mace, fat bacon.

Bone a loin of veal and stuff it with forcemeat made of bacon,
bread-crumbs, and eggs, and flavored with lemon peel, sweet
herbs, salt, cayenne, and pounded mace. Tieit up, keeping it
the shape of a large sausage ; lay some slices of fat bacon on
it,and stew gently for four hours in well-flavored stock. Let
it cool ; remove from the stock, and put it under heavy weights.
When quite cold, glaze it.

218. COLLARED CALIS HEAD.—Ingredients—A calf’s
head, 5 tablespoonsful of parsley, 4 blades of pounded mace,
pepper to taste, a grated nutmeg, a few thick slices of ham,
the yolks of 5 eggs boiled hard.

Scald the head for ten minutes, then scrape off the hair ;
divide the head and remove the brains; boil for about two
hours, and if tender remove the bones. When this is done,
flatten it on the table, sprinkle a thick layer of parsley, like-
wise of ham, and cut the yolks of the eggs into rings, and
place these upon the ham, then season with pounded mace,
white pepper, and nutmeg between each layer ; roll the head in
a cloth, and tie as tightly as possible. Boil for about four Lours
then remove from the pot ; place a heavy weight on the top.
Let it remain till cold, then remove the cloth and serve.

219. VEAL SAUSAGES.—Ingredients—Equal quantities of lean
veal and fat bacon, a handful of sage, salt, pepper, a few
anchovies.

Chop cqual quantitics of lean veal and fat bacon, a handful
of sage, a litule salt, pepper, and a few anchovies, Beat all in
a mortar ; and when used, roll and fry it, and serve with fried
sippets, or 04 stewed vegetables, or on white collops:
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220. VEAL CUTLETS. —Ingredients—41bs. of the best end of the
neck of veal, 4 teaspoonful of minced thyme, rind of a small
lemon, 1 bunch of parsley, 1 tablespoonful of butter, 1 tea-
spoonful of lemon juice, 1 egg, pepper and salt, bread-crumbs,
l”v of bacon.

To shape the cutlets, saw off the end of the rib bone, saw off

the chine bone also, which lies at the back of the cutlets ; then
form the cutlets to a neat shape. Mince thyme, and lemon
rind and parsley, as finely as possible; melt the butter, and
add these ingredients toit ; add also the egg, pepper and salt,
and beat all up together ; then rub very finely some crumbs
of bread; dip each cutlet into the mixture, then cover with
bread-crumbs ; when the gridiron is perfectly warm, arrange
the cutlets upon it. Have the fire nice and bright, but do not
allow them to cook too fast or the bread-crumbs will burn be-
fore the cutlets are cooked through; allow them to brown
nicely on both sides; about ten rninutes will be the time.
Serve on a wall of mashed potatoes in a circle ; fill the centre
of dish with rolls of bacon and with a nice brown sauce. (See
iSauces.?)

For rolls.—Cut some neat slices of bacon, roll them up and
run a skewer through each; place this in the oven for about
five minutes, then remove skewer and arrange in centre of the
dish.

221. BARICOT OF VEAL.—Ingredients—Best end of a small

neck, a little brown gravy, 1 pt.of peas, 6 small cucumbers, 2
lettuces, a little broth, a few forcemeat balls.

Take the best end of a small neck ; cut the bones short, but
leave it whole ; then put it into a stewpan just covered with
brown gravy ; and when it is nearly done, have ready a pint of
boiled peas, six cucnmbers pared and sliced, and two cabbage-
lettuces cut into quarters, all stewed in a little good broth ; put
them to the veal, and let them simmer ten minutes. When
the veal is in the dish, pour the sauce and vegetables over it,
and lay the lettuce with forcemeat balils round it.

222, HASHED CALI'S IEAD (a la Poulette). —Ingredients
Calf’s head, 20z, of butter, 2 tablespoonsful of flour, 4 pint of
white stock, ‘a few button mushrooms, white pepper,and salt
to taste, 2 eggs, juice of a lemon, parsley.

Cut the remnants of a boiled head into uniform pieces the
size of half an apple. Melt in a saucepan one or two ounces of
butter, according to the quantity of meat to be hashed ; amal-
gumate with it one or two tablespoonstul of flour, then stir in
half a pint, more or less, of white stock. Stir well, then add a
few button mushrooms, white pepper and salt to taste, and let
the sauce boil for ten minutes. Put the saucepan by the side
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of the fire, and lay the pieces of calf’s head in it ; let them get
hot slowly, but not boil. Just before serving stir in off the fire
the yolks of two eggs, beaten up with the juice of a lemon, and
strained ; also a small quantity of either tarragon or parsley
very finely minced.

223. MINCED VEAL.—Ingredients—Some remnants of roast or
braized veal, a shallot, a little butter, a little flour, a little
stock, a few sprigs of parsley, pepper and salt, nutmeg to
taste, a few drops of lemon juice, fried bread, and poached
eggs.

Take some remnants of roast or braized veal, trim off all
browned parts, and mince it very finely ; fry a shallot, chopped
small, in plenty of butter ; when it is a light straw color add a
large pinch of flour and a little stock, then the minced meat,
with chopped parsley, pepper, salt, and nutmeg to taste ; mix
well, add more stock if necessary, and let the mince gradually
get hot by the side of the fire ; Jastly, add a few drops of lemon
juice. Serve with sippets of bread fried in butter round, and
the poached eggs on the top.

224, TEAL (Braized Loin of). —Ingredients—Veal, 2 oz. of but-
ter, 1 carrot, 1 onion, a little parsley, sweet herbs, a lsaf or
two of basil, a bay leaf, a crust of bread toasted brown, a little
flour, and a little stock.

Take about two oz. of butter, one carrot, one onion, a little
parsley, sweet herbs, a leaf or two of basil, and a bay leaf;
brown a large crust of bread, and put it in a stewpan with the
above things, and fry them until they are brown ; then flour
the meat, and brown it well, putting it back in the saucepan ;
add alittle stock, and baste it in the gravy till done, and keep
turning the meat. Simmer four pounds for three or four hours.

225. HASHED CALIS HEAD. —Ingredients—An onion, a slice
of fat bacon, an oz. of butter, a tablespoonful of flour, a 15¢t,
hottle of French tomato sauce, a bay leaf, 2 sprigs of thyme,
1 of marjoram, 3 of parsley, 2 cloves, a doz. peppercorns, salt,
ciyenne pepper, a little stock, fried sippets of bread.

Mince an onion and 1 slice of fat bacon, fry them both with
an ounce of butter until the onion begins to color, stirring well
all the time to avoid any piece of one or the other getting
burnt. Stirin a tablespoonful of flour, and a minute afterwards,
moisten with a 15c. bottleof Frenchtomato sauce; add a bay leaf
two sprigs of thyme, one of marjoram, and three of parsley, two
cloves, a dozen peppercorns, salt to taste, and the least possible
quantity of cayenne pepper (as much as can be taken up with
the end of a trussing needls). Let the sauce boil gently for
half an hour; add a little stock to it if necessary, and strain it
into a clean saucepan; when quite cold lay the pieces of calf’s
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head intoit, and let the whole be warmed very gradually on a
slow fire ; the longer it will take to get hot, the better will the
dish be. Care should be taken thatthe pieces of calf’s head
are well covered with the sauce. Serve garnished with fried
sippets of bread.

226. HASHED CALF'S HEAD.—Ingredients—1 pint of brown
sauce, 1 glass of sherry, a doz. of button mushrooms, the same
quantity of pieces of pickled gherkins, a dez truffles, a doz.
olives stoned, bread sippets, a little butter and 3 eggs, force-
meat balls.

Take a pint of brown sauce, add to it one glass of sherry, a
dozen or more button mushrooms, the same quantity of pieces
of pickled gherkins and of trufiles cut with a vegetable cutter
to the shape of olives, and a dczen olives stoned. Let the sauce
come to a boil, then lay in it the remnants of a boiled calf’s
head cut in uniform and shapely pieces, simmer very slowly for
about an hour, and serve garnished with bread sippets fried in
butter, and hard-boiled eggs. The tongue, cut in convenient
pieces, can also be added to this hash, as well as cocks’combs
and forcemeat balls, etc, N.B.—The gherkins, after being cut,
should be steeped in cold water for two or three hours.

227. TRIMBALES OF VEAL.—Ingredients—Turnipand carrots,
salt water, a pinch of sugar, butter, flour, veal suet, boiled
onion, pepper, and spices to taste, a little nutmeg, 3 or 4
eggs,

With a column cutter cut out of turnips and the red part of
carrots a number of long, round pieces rather less than three-
cighths of an inch in diameter. Cut these pieces into slices
about one-eighth of an inch thick. Be careful to have all these
pieces, which should be like very small counters, of uniform
shape. Boil them separately in salted water with a pinch of
sugar ; do not let them be overdone, and turn them out on a
sieve to drain quite dry. Take a number of cake moulds,
butter them thickly, and, using a trussing reedle for the pur-
pose, line them with the pieces of carrots and turnips in alter-
nate rows by pressing them gently against the buttered bottom
and sides. When they are all done, fill them with the following
composition: put half a pint of water into a stewpan, with a
pinch of salt and a sn.all piece of butter; when it boils, stir
into it enough flour to make a thick paste ; put it by to get
cold, Take equal parts of this paste and veal suet, carefully
picked ; pound them first separately, then together, in a mor-
tar, with a pieece of boiled onion, more or less, according to
taste. Pound some lean veal, and of this take as much as there
is paste and suet; work the whole together in a mortar, sea-
soning the mixture with pepper and salt and spices to taste,
one of which sheuld be nutmeg Pass the whole through
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sieve ; work in as many whole eggs as will bind the mixture’
Place the moulds into a stewpan with hot water, with a piece
of paper over them, and steam them for about half an hour,
Turn them out very carefully on a dish, and pour under them
a sufficient quantity of the following sauce : put into a pint of
milk two or three mushrooms, one onion and a carrot cut into
pieces, a bunch of sweet herbs, whole pepper and salt to taste,
a few cloves, and a little mace ; let the whole gently simmer
for about an hour. Put an ounce of butter into a saucepan,
and mix with it a tablespoonful of flour; then strain the fla-
vored milk into the saucepan, and stir on the fire until it thick-
ens. Finish by stirring in a gill of cream.

228. GALANTINE OF VEAL —Ingredients—A breast of veal,
% 1b. of fat bacon, powdered spice, sweet herbs, pepper and
salt, 4 Ib. of boiled tongue, 4 doz. trufiles, a calf’s foot, 2 or 3
onions, 2 carrots, a clove of garlic, a bundle of sweet herbs
(thyme, marjoram, parsley and bay leaf), cloves, whole pepper
mace and salt.

Take a piece of breast of veal about twelve or fourtcen
inches long ; bone and trim it carefully, removing all gristle and
superfluous fat, as well as some of the meat (about one 1b.)
Take this meat and % Ib. of fat bacon, pound together in amor-
tar, season with powdered spice and sweet herbs, pepper and
salt to taste ; then pass the mixture through a wire sieve; cut
14 1b. of boiled tongue in pieces about one inch square; cut
half a dozen truffles each into three or four pieces. TLay the
prepared breast of veal skin downwards on the table, sprinkle
it with pepper, salt, and powdered spices; lay the pounded
meat, the truffles, and the tongue on it, then roll it up neatly as
a roly-poly pudding, and tie it up tightly in a cloth, Put allthe
trimmings and bones into a saucepan large enough to hold the
galantine, add a calf’s foot cut in pieces, the trimmings of the
bacon (mind they are perfectly sweet), two or three cnions, and
two carrots cut in pieces, a clove of garlic, a bundle of sweet
herbs (thyme, marjoram, parsley, and bay leaf), cloves, whole
pepper, mace, and salt, in proportions according to taste. Iill
up with such a quantity of cold water as will leave room for the
galantine to be put in. Set the saucepan on the fire j when the
contents boil put in the galantine; let it boil gently without in«
terruption from two to two and a half hours ; then lift it out,
put it on a plate, and when it has cooled a little take off the
cloth, tie it up afresh, and lay it between two dishes witha mod-
erate weight upon it, to remain till cold, Care must be taken
in this last operation that the “seam” of the galantine be made
to come undermost. When quite cold undo the cloth, glaze
the galantine, and garnish with savoury jelly made from the
liquor in which it was boiled,
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MUTTON.

MUTTON CUTLETS.

This is an entrée always ready to hand, but it must be carc-
fully and neatly prepared. A dish of well-dressed mutton cut-
lets is truly “ a dish to put before a king;” whereas greasy, fat,
gristly lumps of meat, called for the nonce cutlets, offend the
taste of the least fastidious. The first thing to attend to is the
cutting and trimming of the cutlets neatly, Take a piece of
the best end of the neck of mutton, saw off the bones short, re-
move gristle and fat, cut the cutlets about one-third of an inch
in thickness, shape and trim them neatly, beat them with a
cutlet bat dipped in water, and then proceed to cook them by
any of the following recipes :

229. Pepper, salt, and broil them over a briskfire, serve them
vith mashed or saunfees potatoes in the centre of the dish.

280. Season as above, and before broiling dip them in oil
or oiled butter. Serve with

231. SOUBISE SAUCE.

Peel and blanch four onions, cool them in water, drain and
put them in a stewpan with sufficient water or white stock to
cover them, add some cayenne, bay leaf, a little mace, a small
piece of ham or bacon ; keep the lid closely shut and simmer
gently until tender; take them out, drain them thoroughly,
press through a sieve or tammy cloth, add half pint of bé-
chamel sauce made thus : put in a stewpan a little parsley,
one clove, a small piece of bay leaf, sweet herbs, and one pint
of white stock freed from fat; when boiled long enough to ex-
tract the flavor of the herbs, etc., strain it, boil up quickly, till
reduced to half the quantity ; mix a tablespoonful of arrowroot
with half pint of milk or cream, pour on the reduced stock and
simmer for ten minutes.

232. Boil them as in recipe 231, and serve with a puree of
vegetables—haricot beans or celery—in the centre of the dish,
or with chestnut sauce.

233. PUREE OF HARIOOT BEANS.

Soak one pint of beans for twelve hours at least, put
them with three quarts of stock, ar onion stuck with cloves,
a carrot, half a head of celery, one-quarter pound of bacon,
some parsley, thyme, and bay leaf; simmer till quite tender,
drain, strain the broth, pass the guree through a sieve, moisten-
ing with the broth, add pepper, salt, and it is ready for use,
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234, PUREE OF CELERTY.

Clean, cut into small pieces the white part of three or four
heads of celery. Stew them, till quite tender, in white stock,
season with pepper, salt, and mace. Pass them through a
sieve, put them into a saucepan with a small piece of butter,
add a little cream ; mix well and serve.

235. CHESTNUT SAUCE.

Remove the outer shell from some fine chestnuts, scaldthem
in boiling water, and remove the inner skin. Stew them in
good white stock till quite tender, drain, and while hot press
them through a sieve. Put the pulp into a saucepan, add a
small piece of butter, a little sugar, pepper, and salt. Stir over
the fire till quite hot, but do not let it boil, and serve.

236. Prepare and season the cutlets as in recipe 233, dip them
into the beaten-up yolk of an egg, or into oiled butter. ~Strew
over them some plain (or better still, baked) bread crumbs,
some finely minced parsley, and shalot ; broil and serve with
Italian sauce.

237. ITALIAXN SAUCE.

Put a slice -of ham, two tablespoonsful of finely chopped
mushrooms, and an onion (also chopped) into a stewpan with one
gill of oil ; when the onion is well colored add three quarters
of a pint of reduced gravy, a wineglass of white wine or vinegar,
a spoonful of chopped parsley, pepper, salt, and a few slices of
lemon ; simmer for half an hour, skim, remove the ham and
slices of lemon, and serve hot.

238. Cut the cutlets about three-quarters of an inch thick,
trim as before, and flatten with the cutlet bat, beat up theyolk
of an egg, and mix with it chopped herbs—parsley, thyme, mar-
joram—some grated bread, nutmeg, salt, and pepper. Cover
the cutlets with this, and put each one into a well-buttered
paper,broil over a clear fire on both sides, remove the paper,
and serve with

239. MUSHROOM SAUCE.

Remove the stalks and gritty part from half a pint of mush-
rooms ; wash, drain, and put them into half a piut of well-fla-
vored gravy, simmer them till quite tender, drain them, and
keep them hot. Melt one oz. of butter in a saucepan, add to it
one oz of flour, stir over the fire till brown; pour in the gravy,
stirring till it boils, Arrange the mushrooms in the centre of
the dish, the cutlets round them, and pour the sauce over.

240. Dip them in oiled butter, sprinkle them with bread
crumbs and grated parmesan cheese, then dip them in beaten
yolk of egg, put another layer of bread-crumbs and grated par-
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mesan cheese ; fry in boiling lard till of a gold color, and serve

with
241, TOMATO SAUCE.

Mix in a saucepan one half oz. of butter and one half oz. of
flour, add by degrees a small bottle of conserve de tomates and a
small quantity of stock, boil it up, and serve.

9492. Cutlets may be fried in hot butter, lard, or clarified
dripping, after having been simply floured, or dipped in egg,
melted butter, or oil, then bread-crumbed, etc., asin recipes 237
and 239. Can be served with plain gravy, with the purees of
vegetables, or with any of the above sauces and garnishes.

948, Cut (not too thin) and trim some cutlets. Prepare some
vegetables—carrots, turnips, celery, and potatoes—cut them
all one size and shape, toss them in buiter (each vegetable
separately) till nearly done; add to the butter a thickening of
four. When colored add about one pint of stock, free from
grease, two tablespoonsful of conserve de tomates, a faggot ol
herbs, pepper, salt; put in the cutlets, stew them gently, when
nearly done add the vegetables, simmer them together till quite
tender, remove the faggot, and serve with the gravy and the
vegetables. (The vegetables may be stewed with the cutlets,
but in that case the turnips and potatoes must be put in after
the carrots.)

944. Cut them rather thick, lard and put them in a braizing
pan, with enough good gravy to cover them ; add an onion
stuck with cloves, a sliced carrot, a faggot of herbs ; braize till
quite tender. Remove them from the gravy, strain, then reduce
it, and skim well. When cold trim the cutlets carefully, simmer
them till hot in the reduced gravy. Yave ready a block of
bread (pyramid shape); fry it in butter, put it in the centre
of the dish, the cutlets round it (the gravy in the dish), and
garnish with carrots and turnips (cut up small, and previously
tossed in butter) arranged alternately between the cutlets. In-

stead of the block of bread, and garnish of carrots and turnips,
they may be served with any puree of vegetable, with tomatoes,
etc., according to the season.

245. CHLARTREUSE oF MUTTON. —Ingredients—Some cold
boiled vegetables of any kind and cut into various shapes,
cold mashed potatoes ; for the sauce, 2 oz. of butter, alittle
flour, stock flavored with mushroom or vegetables.

Butter the inside of a straight-sided tin mould. ‘Take some
cold boiled vegetables of different kinds, and cut them into
small slices of various shapes—squares, circles, triangles, etce
—then arrange them in a mosaic pattern on the inside of the
mouid, to which the butter will make them adhere. The vege-
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tables may be carrots, turnips, beetroot, Jerusalem artichokes,
and Brussels sprouts in the winter, and in summer catrots, tur-
nips, asparagus points, French beans, and peas. The great
thing is to contrast the colors well, and make a really pretty
mosaic. Then, in order to keep the vegetables in their places,
spread over them a layer of cold mashed potatoes about 1} in.
thick. Now make a thick white sauce as follows : Put two
ounces of butter icto a stewpan, and thicken it slowly with sift-
ed flour (taking care not to color the flour) ; then add some
strong stock flavored with mushrooms or vegetables, and the
cold mutton cut into small slices about % in. thick and 2 in.
square. Stew gently for half an hour, In the meantime let
the mould be put in the oven until the vegetables and mashed
potatoes are heated through ; then pourinto it the sauce and
meat, and lacing a dish on the top of the mould, turn out the
chartreusc. This is a very pretty dish ; but care must be taken
not to break the shape in turning it out of the mould, and, also
a great deal depends on the taste with which the vegetablesarz
arranged.

246. CROQUETTES OF MUTTON.—Ingredients—Some cold
minced mutton witha few oysters or mushrooms, some highly
flavored strong stock, a little roux, a little butter, a little
sifted flour (baked), yolk of an egg, bread crumbs, spinach.

Croquettes to be good should be of a golden brown color,
not at all greasy, crisp on the outside, and quite soft inside.

To make them like this, follow the recipe here given ; Mince

very finely some cold mutton with a few oysters or a few mush-

rooms; take some strong stock well flavored with vegetables
and highly seasoned, put it in a stewpan, and thicken it with
roux (7. e, butter melted over a slow fire, well skimmed,
thickened to a stiff paste with baked sitted flour, and left to cool
before use). Let the stock simmer, and stir in the roux, taking
care to stir always in the same directien ; when a nice and
tolerably thick sauce has been made, add the minced mutton,
etc., to it, and let the mince warm through, stirring it gently
round as it does so ; then put it on a dish, and leave it to cool
for some hours. When it is quite cold it should form a jelly-
like paste, just consistent enough to make soft balls. These
balls should be of the ehape and size of a large egg. Dip them
twice over, first in the yolk of an egg and then in grated bread-
crumbs, then fry them in bouing fat. The boiling fat should
cover them entirely ; they must be put into it one at.a time
very carefully and gently, and taken out with equal care to
prevent the risk of breaking them. It is for this reason that it

18 necessary to egg and bread-crumb them twice over. Arrange

them round a dish with boiled peas, French beans, or spinach,

piled up in the centre.
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247. CORNETTES DE MOUTON.—Ingredients—Some cold
mutton with oysters or mushrooms, some puff paste, the yolk
of an egg, vermicelli.

Mince some cold mutton with either oysters or mushrooms
very finely, as for croquettes. Make a thick sauce in the same
way as that described in_the preceding recipe, add the mince
toit, and leave it to cool in precisely the same manner as if for
croquettes. Then make some puff paste, roll it out very thin—
almost as thin as a wafer—cut it into pieces, and wrap up in
them lumps of the prepared mince about the size of a walnut,
making small triangular patties. Brush these patties over
with the yolk of an egg. Dip them in uncooked vermicelli,
which will adhere to the egg and paste, and bake them in the
oven till the vermicelli is of a pale golden brown color. Serve
them updry on a folded napkin. These cornettes should be
quite soft inside, and meltin the mouth when eaten.

248, MOTUTON A L ITALIENNE. —Ingredients— Slices of
underdone leg of mutton, buttered white paper, macaroni.
Tor the sauce—a little strong stock, roux to thicken, juice of
a lemon, mushroom catchup to taste, cayenne pepper, and 4
glass of claret.

Cut some slices of underdone leg of mutton about half an
inch thick. Wrap them each in a piece of buttered white paper,
and broil them over a clear fire. Then remove the papers as
quickly as possible, and put the meat in the centre of dish, ar-
ranging round it a wall of hot boiled macaroni. Pour over it
a sauce made as follows, and serve very hot. THE SAUCE :
Take some strong stock, thicken with brown roux and fla-
vor the sauce with lemon juice, mushroom catchup, cay-
enne pepper, and halt aglass of claret. All these receipts for
doing up cold mutton were given to me by a first-rate I'rench
cook, and, if followed carefully by a cook who has some taste
and discretion in seasoning, will be found to be very good.
249, HARICOT MUTTON. —Ingredients—Scrag of mutton, a

little flour, 2 small onions, 1 bunch of savory herbs, 3 cloves,
pepper and salt, 1 blade of mace, 2 small carrots, 1 turnip, a
little sugar.

Cut the meat into shapely pieces and fry a nice color;
sprinkle them with a little flour, pepper and salt. Put all into
a stewpan, just cover with boiling water, then put in your
onion stuck with three cloves, the herbs and mace. Allow this
to boil wery gently till the meat is tender; take off any fat
there may be. Cut up the turnip and carrots (if cut with vege-
table cutter they will look nicer); fry them in a little sugar to
color them; add these to the meat and allow to simmer for
fifteen or twenty minutes. When ready to serve, take out the
onion and bunch of herbs.
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e cold ; 250. MUTTON PUDDING.—Ingredients—2 lbs. of the chump
she yolk end pf the loin, weighed after being boned ; suet crust (pro-
portions—6 oz. of suet to each lb. of flour), 1 tablespoonful of
minced onion, pepper and salt.
hrooms : Cut the meat into thin slices, sprinkling with pepper and
iSiseins i salt. For the suet crust use the above proportions of flour and
nines [ suet, mixing with a little salt and pepper, milk or water, to the
s 1( for fi proper consistency. Line your dish with the crust, lay in the
' thin— g meat, zearly fill the dish with water; add the minced onion
\.l:llzmltn and cover with the crust.
)
'S ovel,‘ 251. LAMB (Epigrammes of).—Ingredients—Brecast of lamb,
micelli, A some onions, carrots, celery, whole pepper, salt, cloves, pars.
inithe ley and sweet herbs ; 2 eggs, 4 1b. of bread-crumbs, lard.
Serve Braise a piece of breast of lamb in a stewpan with a little
ould be water and some onions, carrots, celery, whole pepper, salt,
cloves, parsley, and sweet herbs to taste. When sufficiently
o £ cooked to allow it, pull out all the bones, and put the breast
el , between two dishes with a heavy weight on it. The breast
juice of ¥ being quite cold and flat, cut it out into small cutlets ; eggand
SN bireadcrumb them, then fry them a nice color in lard, and
! g serve with a purée of peas in the centre of the dish.
half an 252. PUREE OF PEAS (to sorve with the above).—Ingredi-
 paper, dients—1 pt. of green peas, a little salt, 1 slice of onion, a
pers as sprig of parsley and a few leaves of mint ; a little stock and
ish, ar- a small piece of fresh butter.
over it Boil one pint of green peas in water, with salt, a slice of
AUCE : onion, a sprig of parsley, and a few leaves of mint. When
nd fla- cooked, drain off the water, and pass them through a hair
), cay- S sieve. Moisten the purée to a proper consistency with some
ipts for good stock, perfectly free trom fat ; woerk it well in a saucepan
f'rench : on the fire with a piece of fresh butter until it is quite hot, and
¢ taste serve.
o 253. MUTTON (Boned Leg of, Stuffed).—Ingredients—A leg
tton, a weighing 7 or 8 pounds, 2 shalots, forcemeat. %
cloves, Make forcemeat, to which add the minc 1 shalots. Get the
rnip, a butcher te take the bone from the mutton, as he can do it with-
ik out spoiling the skin ; if very fat, cut off some of it. Fill up
ILl‘)'()r H the hgle with the forcemeat, then sew it up to prevent it falling
ul into out, tie up neatly and roast about 224 hours or a little longer.
?‘\'Yt(l)ll;; When ready to serve, remove the string and serve with a good
ny fat ;.l;xvy.
| vege- 2564, LAMB (Stewed).—Ingredients—A breast of lamb, 1 table-
War to spoonful of salt, 1 qt. of canned peas, 1 tablespoonful of wkoat
Aar.fot flour, 3 tablespoonsful of butter, pepper to taste.
ut the Cut the scrag, or breast of lamb, in pieces and put in a stew-

pan with water enough to coverit, Cover the stewpan closely
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and let it simmer or stew for fifteen or twenty minutes ; take
off the scum, then add a tablespoonful of salt and a quart ot
canned peas; cover the stewpan and let them stew for half an
hour; work a small tablespoonful of wheat flour with three
tablespoonsful of butter, and stir it into the stew : add pepper
to taste ; let it simmer together for ten minutes.

255. LAMB OHOPS. —Ingredients—A little butter, alittle water,
enough potatoes to fill a small dish, 1 teacupful of cream.

Lamb chops are excellent cooked this way: Put them in a
frying-pan with a very little water, so little that it will boil
away by the time the meat is tender ; then put in lumps of
butter with the meat and let it brown slowly ; there will be a
brown, crisp surf.ce, with a fine flavor. Serve for breakfast
with potatoes cooked thus: Choose small ones and let them
boil till they are tender ; drain off the water, and pour over
them, while still in the kettle, at least one teacuplul of cream ;
mash them smooth in this.

256. LAMBS’ TAILS.-—Ingredients—A few slices of bacon, 3
onions and carrots, 1 clove of garlic, 1 sprig of thyme, 1 bay
leaf, 1 bunch of parsley, a little salt, a few cloves, a little
whole pepper, 1 glass of sherry, 1 pint of stock or water, a
puree of spinach or sorrel.

Trim the tails. Place some slices of bacon in a saucepan,
over them a layer of onions and carrots sliced, then the tails;
then a clove of garlic, a sprig of thyme, a bay leaf, and some
parsley tied up in a bundle, salt to taste, a few cloves, and
some whole pepper. Place the saucepan over the fire for ten
minutes, then add a glass of sherry and about a pint of stock,
or water, and let the whole simmer gently for two or three
hours. Take out the tails, strain the liquor; let it reduce al-
most to a glaze, put back the tails in it to get warm, and serve
with a puree of spinach or sorrel.

257. SEQULDER OF MUTTON (Boeiled with Oysters).—
Ingradients—A little pepper, a piece of mace, about 2 dozen
oyste.s, a little water, an onion, a few peppercorns, about 3}
pint of good gravy, a tablespoonful of flour and butter.

Hang it some days, then salt it well for two days; bone it,
znd sprinkle it with pepper and a piece of mace pounded: lay
some oysters over it, and roll the meat up tight and tie it. Stew
it in a small quantity of water, with an onion and a few pepper-
corns, till quite tender. Have ready a little good gravy, and
some oysters stewed in it : thicken this with flour and butter,
and pour over the matton, when the tape is taken off. The
stewpan should be kept covered.

258. SWEETBREADS.
Half boil them, an< stew them in a white gravy : add cream,
flour, butter, nutmeg, «alt, and white pepper. Or do them in
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brown sauce seasoned. Or parboil them, and then cover them
withcrumbs, herbs, and seasoning, and brown them in a Dutch-
oven. Serve with butter, and mushroom-catchup or gravy.
N.B.—If there is no oven at hand, they may be toasted betore
the fire upon a toasting fork.

259. SWEETBREADS (Roasted).

Parboil two large ones when cold, lard them with bacon, and
roast them in a Dutch-oven. Forsauce, plain butter, and mush-
room-catchup.

260. SWEETBREAD (Ragout).

Cut them about the size of a walnut, wash and dry them, and
fry them of a fine brown ; pour to them a good gravy seasoned
with salt, pepper, allspice, and either mushrooms or mushroom
catchup : strain, and thicken with butter and a little flour, You
may add truffles and mushrooms.

261. SWRETBREADS (Larded).—Ingredients—A couple of
sweetbreads, a few slips of bacon, onions, carrots, sweet herbs,
pepper, salt, spice to taste, a small quantity of rich stock.

Trim a couple of sweetbreads, soak them half an hour in
tepid water, then parboil them for a few minutes, and lay them
in cold water; when quite cold take them out, dry them, and
lard them thickly with fine strips of bacon. Put a slice of fat
bacon in a stewpan with some onions, carrots, a bunch of
sweet herbs, pepper, salt, and spices to taste, and a small quan-
tity of rich stock ; lay the sweetbreads on this, and let them
gently stew till quite done, basting the top occasionally with
the liquor. When cooked, strain the liquor, skim off superfluous
fat, reduce it almost to a glaze, brown the larded side of the
sweetbreads with a salamander, and servewith sauce over them.
262. SWEETBREAD (Lamb's).—Ingredients—Sweetbreads, a

ladleful of broth, pepper and salt, a bunch of onions, a blade
of mace, butter and flour, 2 or 3 eggs, some cream, parsley,
nutmeg,asparagus-tops.

Blanch them, and put them a little while into cold water,
Then put them into a stewpan with a ladleful of broth, some
pepper and salt, a small bunch of small onions, and a blade of
mace ; stir in a piece of butter and flour, and stew half an hour.
Have ready two or three eggs well beaten in cream, with a
little minced parsley, and a few grates of nutmeg. Put in some
boiled asparagus-tops to the other things. Don’t let it boil
after the cream is in : but make it hot, and stir it well all*the
while. Take great care it does not curdle.

263. EIDNEYS (a la Brochotte).

Plunge some mutton kidneys in boiling water ; open them
down the centre, but do not separate them ; peel and pass a
skewer across them to keep them open, pepper, salt, and dip
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them into melted butter, broil them over a clear fire on both
sides, doing the cut side first; remove the skewers, have ready
some maitre d’hotel butter, viz., butter beaten up with chopped
parsley, salt, pepper, and a little lemon juice. Put a small
piece in the hollow of each kidney, and serve very hot.

264. RIDNEYS (Fried).

After plunging in boiling water cut them in thin slices, and
fry in hot butter; add pepper, salt, and toss them for a few
minutes in rich brown gravy.

265. RIDNEYS (Grilled).

Prepare them as above, cut each kidney in half, anddip them
in egg beaten up with salt and pepper ; breadcrumb them, dip
them in melted butter, breadcrumb them again, then grill be-
fore a slow fire ; serve with giguante sauce.

266. RIDNETYS (with Macaroni).

Cook two ounces of macaroni, broken into convenient pieces,
in boiling water ; skin two or three mutton kidneys, remove
the fat, and cut them into thin slices ; season with salt, cayenne,
and finely-minced herbs ; fry them on both sides in butter, then
stew them in half a pint of gravy, well flavored with fresh to-
matoes or with conserve de tomates and a little basil, dish with
a layer of the macaroni over them, the gravy poured over ; add
pepper, salt, and some grated Parmesan cheese ; brown with
salamander.

267. EIDNEY TOAST. —Ingredients—Some kidneys, butter,
cayenne, salt, mustard, yolks of 2 , sippets of thin toast.

Partially cook some kidneys in butter ; remove the skin and
any hard parts, and pound the remainder to a paste, with the
butter, in a marble mortar. Season with nutmeg, cayenne,
salt, and a little mustard, and mix with it the yolks of two or
more eggs, according to the quantity of paste ; spread this on
sippets of thin toast. Cover the bottom of a dish with the
liquid butter ; lay on this the toasts, brown them in a brisk oven
and serve quickly.

268. RIDNEYS (A L'Indienne).—Ingredients—XKidneys, good
curry powder, yolk of egg, croutons, chutnee sauce, thick
brown gravy, tomato sauce.

Prepare kidneys as above, season the paste with some good
curry powder, and mix with beaten yolks of egg. Fry lightly
some round croltons, spread them with the paste, and set
them in a brisk oven to brown. Serve with chutnee sauce
poured round them. For the sauce, mince finely some good
chutnee and mix it with some rich thick brown gravy, flavor-
ed with tomato sauce. Beef or pork kidneys can be used for
these toasts, but mutton or veal is better. If veal, cook
them with some of their own fat instead of butter,
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CURRIES,

OBSERVATIONS ON CURRIES.

Most pcople, more especially old Anglo-Indians, have a
liking for a really good curry ; but how very rarely it is to
be obtained in America, unless at the house of some one
who has passed a good many years in India. The dish
miscalled a curry is frequently set before people, but too
often as far as possible removed from the real and appetis-
ing plat which a good Indian cook will send to table. The
meat is tough, has most likely been boiled instead of gently
simmered, the sauce, or thick gravy, is hot enough in all
conscience, but it tastes only of curry powder of an inferior
kind ; the rice is a sloppy mess, and the result is a fiery
leathery sort of indigestible hash, instead of a sweet, acid,
highly but agreeably flavored, perfectly cooked and di-
gestible dish, fit to set before a prince. It is said, how-
ever, that, even in India, the art of curry-making is declin-
ing, that the cunning secrets of curry powder and curry
paste mixing are, toa certain extent, lost, from the fact that
curry is no longer so fashionable as it once was, and is
much more rarely seen onthe table. The mere cooking of
a curry is not the difficult part of it, though that requires
to be understood. Any cook, of whatever nationality,
who has reaily mastered the art of stewing properly, that is
very gently and slowly, can cook a curry ; the real diffi-
culties lie in procuring good curry powder or curry paste.

269. CURRIED OYSTERS. —Ingredients—50 large oysters, a
lump of fresh butter, a small onion, a tablespoonful of curry
powder, broth, or hot water, 4 a cocoanut, 4 a sour apple,
flour, salt, 4 a vegetable marrow, a tomato, the juice OF
lemon.

Take the oysters with their liquor, in a basin. Slice the
onion and fry in butter until of a rich brown, put in large
stewpan, then add a little more butter and the curry powder;
mix well with a wooden spoon. Add gradually broth or hot
water, nearly filling the stewpan. Allow the whole to boil,

93
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Grate the cocoanut, chop the apple, and add these to the other
ingredients. Allow to simmer until the cocoanut is very
tender. Make a chickening of flour and water (about a cupful);
sprinkle a littie salt in it. Put this in the stewpan also and
allow it to beil t've minutes. Having boiled the vegetable
marrow until tendcr, cut into pieces, put this with the tomato
the oysters, their liquor, and milk of cocoanut to the former in-
gredients. Allow to stew for a few minutes and lastly put in
the juice of the lemon. As soon as the oysters are done, serve
with a corresponding dish of rice. The curry must be kept
well-stirred.

270. CURRY POWDER. Ingredients—11b pale turmeric seed,
1 1b. of cumin seed, } 1b. of black pepper, % b, of eoriander
seed, 2 vz. of cayenne pepper, } 1b. Jamaica ginger, 10 ozs. of
caraway seed, % oz. of cardamines.

Take care to purchase these ingredients of a first-class
druggist. Additional heat can be obtained by those who like
very hot curries, if red Chili powder be added to the above
ingredients, according to taste. Mix together all these in-
gredients well powdered, and place before the fire or in the
sun, stirring occasionally. Keep in well corked bottles. N. B.
—This will be found very good.

271. INDIAN QURRY. —Ingredients— 2 large tablespoonsful of
curry powder, a dessert spoonful of salt, the same of black
pepper, 4 onions, } 1b. of butter, 14 1bs. of meat, § pint of
milk, lemon juice or Chili vinegar.

Two large tablespoonsful of curry powder, a dessert spoon-
ful of salt, the same of black pepper. Fry and chop very fine
four onions, then moisten the curry powder with water, and
put it in a stewpan, with all the above ingredients, and a quar-
ter of a pound of butter. Let it stew for twenty minutes, stirring
all the time to prevent burning, then add one and a half pounds
of cold or fresh meat, or any fowl or rabbit, cut into short
thick pieces, without fat, add half a pint of milk or good stock
to make the curry thick. Boil all up at once, and let it stew
gently for three or four hours. When ready add lemon juice
or Chili vinegar.

272. QURRIED RABBIT.—Ingredients—1 rabbit, % 1b. of but-
ter, 1 apple, 2 onions, 2 tablespoonsful of curry powder, } of a
pint of cream, 1 pint of stock, 1 lemon, a salt spoonful of
salt.

Melt the butter over the fire, peel and chop the onions as
finely as possible, then put them into the melted butter to fry
a light brown. After the rabbit has been properly prepared
for cooking, wash well and dry in a cloth, cut in pieces of equal
size, After straining the butter from the onions, return the
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former to the stewpan, put in pieces of rabbit, and allow to fry
for ten or fifteen minutes, turning occasionally. Pcel and core
the apple, and chop as finely as possible. When the meat is
done add to it two tablespoonsful of curry powder, the salt,
stirring for five minutes, then add the fried onion, chopped
apple and a pint of good stock. Allow to simmer for two
hours, at the end of the time add the cream, squeeze the juice
from the Jemon into the stewpan. It is then ready to serve.

N. B.—Veal or chicken can be used, if preferred.

278. CURRY OF MUTTON. -Ingredients—Mutton, 1 onion,
butter the size of an egg, curry powder, a little salt, a cup
of cream.

Slice a medium-sized onion, and put it with a large lump of
butter in a saucepan ; let it cook slowly for five minutes. Cut
the mutton in neat pieces ; sprinkle curry powder over them,
also a litttle salt, and just before putting in the saucepan pour
a part of a cup of sweet cream over them. Let this all simmer
gently for half an hour, so that the ingredients will become
thoroughly mixed.

274. A DRY MALATY QURRY.—Ingredients—A cauliflower,
2 onions, a sour apple, a pint of shrimps, slices of cold mut-
ton, 2 ozs. of butter, a large tablespoonful of curry powder,
a lemon, a small teaspoonful of salt.

Pick a cauliflower into small pieces and well wash them ;
chop two onions and one sour apple, pick a pint of fresh boiled
shrimps, cut some slices of cold muttcu about half an inch
thick, knead two ounces of butter with a large tablespoonful of
curry powder, and a small teaspoonful of salt. Put the butter,
onions and apple into a stewpan, and fry till brown, then add
the cauliflower and shrimps. Shake the saucepan frequently,
and let it simmer for an hour and a halt, adding the slices of
mutton towards the end of the time, that they may be heated
through. Finally, add the juice of a lemon. Place the slices
of mutton round the dish with the cauliflower, &c., in the
middle. Serve very hot, with a separate dish of boiled rice.
275. QURRIED LOBSTER. —Ingredients—Lobster, cream, rice.

Take the flesh of a lobster (or a tin of lobster does very well
for this dish), make curry gravy with plenty of cream; pour
into a saucepan with the lobster, warm it just to boiling point ;
serve with rice round.

277. A TURKISH DISH.— Ingredients—6 oz of Kast India
rice, a pint of water, 1 oz. of butter, salt, pepper, } pint of
hroth.

Wash well six ounces of East India rice, and boil it in a pint
of water for eight or ten minutes at the most, throw into a
cullender, that it may thoroughly drain, Then place itin a
gtewpan with an ounce of butter, salt and pepper to taste, stir-
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ring well, and addmg by degrees about half a pint of good
fowl broth. After about fifteen minutes or so it should be
properly done, turning out with the grains separately. It is to
be served perfectly hot. The foregoing is a true pillau, but
additions may be made of portions of the meat of the fowl, or
of any other animal matter, of a little curry powder, of chutnee,
fried onions, or mushrooms.

278. BOILED RICE FOR CURRY.—Ingredients—Riee, lemon.
Put the rice on the stove in cold water, and allow it to come
to a boil for a minute or two. Strain, dry and put in stewpan
without lid at the back of the stove, to allow the steam to
.aporno ; shake into dish very hot ; a few drops of lemon
juice put in directly after it boils will make the grains separate
better.

279. CURRIED EGGS. —Ingrediente—6 eggs, 2 onions, butter,
a tablespoonful of curry powder, 1 pint of broth, a cup of
cream, arrowroot.

Slice the onions and fry in butter a light brown, add curry
powder, and mix with the broth, allowing to simmer till tender;
then put in cream, and thicken with arrowroot ; simmer for
five minutes, then add 6 hard boiled eggs, cut in slices.

280, CURRIED BEEF.—Ingredients—Beef, 2 oz. of butter, 2
onions, a tablespoonful of eurry powder, % pint of milk,
lemon juice.

Slice the onions and fry in butter a light brown, mix well
with the curry powder, adding the beef, cut into small pieces
about an inch square, pour in milk and allow to simmer for
Ihnt) minutes, stirring frequently ; when done add lemon
juice. It greatly 1mplm es the dish to build a wall of mashed
potatoes or boiled rice round it.

281. GURR"" —TIngredients—Scraps of cold meat, 1 apple, 1

onion, 2 o7. of clarified dripping, 1 dessortqv)oonfnl of curry

powder, salt.

Put the dripping into a stewpan on the fire to heat, chop the
onion as finely as possible, and when the dripping is hot putin
the onion to brown (do not allow it to burn), cut the meat into
small pieces, peel and core the apple, and clop finely. When
the onion is brown strain it ofi and put the dripping b {ac]\ into
the saucepan; put pleces of meat into the saucepan and
brown them both sides ; add the curry powder, apple and a
little salt ; pour in ha]f pint of cold water, and return the
browned onion to the saucepan, stir until it boils, then move
to the back of the stove and allow to simmer half an hour.
When done take it out and place on a hot dish, and pour the
sauce over it.
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282, CURRIED TRIPE.—Ingredients—1 Ib. of tripe, % 1b. of

Patna rice, 1 onion, flour, sugar, and curry powder.

Put the tripe into a saucepan of cold water, and let it boil
up ; immediately it boils, take it out of the water (this is
called blanching). After this operation, scrape with a knife
to thoroughly cleanse it. Cut up into small pieces, and lay in
a saucepan, pouring sufficient cold water to cover the tripe.
Peel the onion and cut it partially through. Add this to the
tripe. Put the saucepan on the fire, and bring to a boil, then
remove to the back of the stove, and allow to simmer for 214
hours. Then dish the tripe. Into a small saucepan put one oz.
of flour, a dessertspoonful of curry powder and a half oz. of
dripping, and mix well with a wooden spoon. Make into a
stiff paste with cold water, Add hqlfpt. of the liquor in which
the tripe was boiled. Put onthe fire, and stir the mixture
until it thickens (take care there are no lumps). To this add a
quarterofatcaspouufulol'brown sugar;m(! salt according totaste.
Then put on one side to get cool. Cut into shreds the onion
that was boiled with the tripe, and add it to the sauce. As
soon as the sauce is a little cool put in the tripe, and let it
warm through. Heat a dish and pour the tripe and sauce
upon it; keep it in the centre of the dish, Wash the rice and
put itin a saucepanful of boiling water. Add a saltspoonful of
salt. Allow to boil for 15 or 20 minutes. When done strain
and pour cold water upon it. Return the rice to the empty
saucepan, stand on back of stove to dry the rice. When per-
fectly dry arrange it on the dish round the tripe.

283. POTATO CURRY (1).—Ingredients—One onion, potatoes,
butter, 1 pt. of stock, a tablespoonful of curry powder, a
little milk from a cocoanut, a tomato, a small vegetable
marrow, lemon juice, rice.

Cut an onion into thin slices ; wash, pare, and slice some
good sound potatoes, fry slightly in butter, and then simmer
them slowly for some hours in one pint of stock, in which one
tablespoonful of curry powder has been mixed. add a little
milk from the cocoanut—when procurable, a tomato, a small
vegetable marrow boiled and sliced ; simmer all together a few
minutes longer, add a dash of lemon juice, and serve garnished

with thin strips of fried onion, and with boiled rice in a
separate dish.

284, POTATO OURRTY (2).—Ingredients—Cold potatoes, onion,
salt and pepper, curry powder to taste, egg, and bread
crumbs, gravy.

Mash cold potatoes with minced onion, salt, pepper, and
curry powder to taste ; form into small balls with egg and bread
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crumbs, fry crisp, serve with rich gravy flavored with curry

powder.

285. POTATO CURRY (3).—Ingredients—Raw potatoes, onions,
butter, curry powder, a little stock, cream, lemon juice,

Fry some sliced raw potatoes and onions slightly in butter
with a little curry powder, then simmer until done in a very
little stock, add some cream, butter, and lemon juice befcre
serving.

286. (POTATOOURRY (4).—Ingredients—Curry powder, mashed
potatoes, milk.

Put & good pinch of curry powder in mashed potatoes, al-
10“',"75' rather more butter and milk than usual. This last isa
delicious accompaniment to cutlets.

287. QURRTY (Dry).—Ingredients—A few onions, } 1b. of butter,
1} Ibs. of steak, a little flour and curry 1)0\\d~1 salt to taste,
juice of 1 lcmuu

Slice up a good-sized onion, and fry it a golden color in a
quarter of a pound of butter ; cut up one and a half pounds of
fresh steak into pieces the size of dice. Dredge them well
with flour and carry powder, add a little salt, and squeeze the
juice of a lemon over them, then fry them lightly in the butter
in which the onions had been previously cooked. Add all to-
her, and stew gently in a saucepan for a quarter of an hour.
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GRAVYIES.

GENERAL DIRECTIONS RESPECTING GRAVIES.

Gravy may be made quite as good of the skirts of beef,
and the kidney, as of any other meat, prepared in the same
way.
An ox-kidney, or milt, makes good gravy, cut all to
pieces, and prepared as other meat ; and so will the shank
end of mutton thathas been dressed, if much be not

wanted.

The shank-boncs of mutton are a great improvement to
the richness of gravy ; but first soak them well, and scour
them clean.

Parragon gives the flavor of French cookery, and in
high gravies is a great improvement ; but it should be
added only a short time before serving,

288. A GOOD BEEF GRAVY (for Poultry or Game).—
Ingredients—% 1b. of lean beef, ﬁ a pint of cold water, 1 small
onion, a saltspoonful of salt, a little pepper, a mbhbp(\(mful
of mushroom catchup or Harvey's sauce, 4 a teaspoonful of
arrowroot.

Cut the beef into small pieces and put it and the water into a
stewpan. Add the onion and seasoning, and simmer gently
for three hours. A short time before it is required, mix the
arrowroot with a little cold water, pour into the gravy, while
stirring, add the Harvey’s sauce and allow it just to come to
the boil. Strain into a tureen and serve very hot.

289, SAVORY GRAVTYT (Thick)~—Ingredients — 1 onion,
butter, a tablespoonful of flour, 4 pint of broth cr stock,
pepper and salt, a small quantity of Worcester sauce,

AMincu one onion fine, fry it in butter to a dark brown, and
stir in a tatlespoonful of flour. After one minute add half a
pint of broth or stock, pepper and salt, and a very small quan-
tity of Worcester sauce.

290. GRAVY FOR ROAST MEAT.—Ingredients—Gravy, salt.

Put a kitchen dish with a sprinkling of salt in it beneath the
meat about twenty minutes before it is removed from the oven,
00
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Then remove, baste the meat, and pour the gravy oe the dish

intended for serving the joint upon.

291. GRAVY FOR TVENISON.—Ingredients—Remnants of
venison, 4 mutton shank bones, a little salt, 2 glasses of
water, 1 dessertspoonful of walnut catchup.

Brown the venison over a clear fire, and put this with the
shank bones and water into a stewpan and allow it to boil very
gently for about two hours. Strain and add the catchup and
a sprinkling of salt. Serve very hot.

202, STRONG FISH GRAVY.—Ingredients—2 or 3 eels, crust
of toasted bread, 2 blades of mace, sume whole pepper, sweet
herbs, a piece of lemon peel, an anchovy, a teaspoonful of
horse radish.

Skin two or three eels, and wash them very clean ; cut them
into small pieces, and put them intc a saucepan. Cover them
with water, and add a little crust of bread toasted brown, two
blades of mace, some whole pepper, sweet herbs, a piece of
lemon peel, an anchovy or two, and a teaspoonful or two of
horse-radish. Cover close, and simmer ; add a piece of butter
and flour, and boil with the above.

293. PLAIN GRAVY.—Ingredients—An onion, a little butter,
# pint of stock, pepper and salt, a small piece of lean ham or
bacon, a dessertspoonful of Worcester sauce, a sprig of
parsley and thyme.

Mince an onion finely, fry it in buttei 1w a dark brown color,
then add three-quarters of « pint of stock, pepper and salt to
taste, a small piece of lean ham or bacon minced small, a little
Worcester sauce, a sprig of thyme and one of parsley. Let it
boil five or ter minutes, put it by till wanted, and strain it be-
fore serving.

204, GRAVY FOR EASHES —Ingredients—Remanants and
bones of the joint intended for hashing, a pinch of salt and
pepper, % teaspoonful of whole allspice, a bunch of savory
herbs, a saltspoonful of celery salt or 4 a head of celery, an
onion, a small piece of butter, a little corn flour, and boiling
water.

Put the bones (having previously chopped them), with the
remnants of meat, salt, pepper, spice, herbs and celery into a
stewpan. Cover with boiling water and allow it to simmer for
two hours. Cut up the onion in neat slices and fry in butter a
pale brown. Then mix slowly with the gravy from bones.
Boil fifteen minutes, strain, then return to stewpan, flav:  with
catchup or any flavoring that may be preferred. 7 .ken
with butter and flour and just allow it to come to* boil,
Serve very hot

GRAVIE

205, G
i

tl
0
0

Was
simmel
sprig o
and giz
Take ¢
thicker
mushr

206. 'V

Pla:
flour)
Strair
mixed
and s

297. (

Put
ounce
gentl
brow
cold )
of thi




or

of

or,
to
tle

GRAVIES. MRS, CLARKE’'S COOKERY BOOK. 101

205, GRAV'Y FOR A FOWL (when there is no meat to make
it from).—Ingredients—The feet, liver, gizzars and neck of
the fowl, a little browned bread, a slice of onion, a sprig
of parsley and thyme, some pepper and salt, a teaspoonful
of mushroom catchup, a little flour and butter.

Wash the feet nicely, and cut them and the neck small;
simmer them with a little bread browned, a slice of onion, a
sprig of parsley and thyme, some pepper and salt, and the liver
and gizzards, in a quarter of a pint ¢of water, till half wasted.
Take out the liver, bruise it, aud strain the liquor to it. Then
thicken it with flour and butter, and add a teaspoonful of
mushroom catchup, and it will be very good.

206. VEAL GR.VY.—Ingredients—Bones, any cold remnants

of veal, 14 pints of water, an onion, a saltspoonful of minced
lemon peel, a little salt, a blade of mace, a few drops of the
juice of the lemon, butter and flour.

Place all the ingredients (excepting the lemon juice and
flour) into a stewpan and allow them to simmer for one kour.
Strain into a basin. Add a thickening of butter and flour
mixed with a little water, also the lemon juice. Give one boil
and serve very hot. Flavor with tomato sauce or catchup.

207. COLORING FAR SOUPS OR GRAVIES.

Put four ounces o lump sugar, a gill of water, and half an
ounce of the finest butter into a small tosser, and set it over a
gentle fire. Stir it with a wooden spoon, till of a bright
brown. Then add half a pint of water ; boil, skim, and when
cold, bottle and cork it close. Add to soup or gravy as much
of this as will give a proper color,

S e e
e
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SAUCES.

ORSERVATIONS ON SAUCES.

The appearance and preparation of sauces are of the
highest importance. Brown sauces should not be as thick
as white ones, and both should possess a decided charac-
ter, so that whether sweet or sharp, plain or savory, they
would bear out their names. Care is also to be taken that
they blend and harmonize with the various dishes they are
to accompany.

298, WERITE SAUCE.—Ingredients—I pint of milk, 2 or 3 mush-
rooms, 1 onion, 1 carrot, 1 bundle of sweet herls, whole
pepper and salt to taste, a few cloves, a little mace, 1 oz. of
butter, and 1 gil! of cream.

Put into one pint of milk two or three mushrooms, an
onion and a carrot cut into pieces, a bundle of sweet herbs,
whole pepper and ralt to taste, a few cloves, and a little mace;
let the whole gently simmer for about an hour, put an ounce
of butter into a saucepan, and stir on the fire until it thickens,
Finish by stirring in a gill of cream.

200. WHITE SAUCE (Velonte) —Ingredients—A fowl, 1 1b. of
lean veal 1 onion, 5 oz. of butter, white stock, a carrot, a
bundle of sweet herbs, some whole pepper, a pinch of sugar,
2 oz. of flour.

Take a fowl, cut up into small joints, and one pound of lean
veal cut into small dice, put both into a saucepan with an
onion sliced, an ounce of butter, and a cupful of white stock ;
keep tossing on thefire for half an hour, taking care that none
of the contents take color; then add as much white stock as
will well cover them, together with a carrot cut into small
pieces, a bundle of sweet herbs, some whole pepper, and a
pinch of sugar, and let the whole gently simmer for a couple
of hours or more, Melt quarter pound of fresh butter in a
saucepan, and amalgamate two ounces of flour with it with-
out letting the mixture take any color ; strain the above li-
quor gradually into it; set the saucepan at the edge of the
fire to simr.er for an hour and a half, skimming the contents
carefully from time to time. Lastly, turn out the sauce into a
basin, keeping it stirred till wanted, or cold. This sauce will
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keep several days in a good larder, but it must be warmed ur

every day.

300. WHITE SAUCE (Suprome)—Ingredients—A punnet of
fresh mushroom, some truffle trimmings, 4 pint of white
stock, a little more than a pint of velonté, 1 tablespoonful of
cream, and a small pat of fresh butter.

Boil a punnet of fresh mushroom and some truffle trim-
mings in half a pint of white stock fora quarter of an hour ;
strain the liquor, and add to it rather more than a pint of
velonté, let the whole simmer for about twenty minutes, skim-
ming occasionally. At the time of serving stir in one table-
spoonful of cream and a small pat of butter.

301, WEITE SAUCE (Allemandoe).

Proceed as for supréme, adding a little grated nutmeg to the
stock in which the mushrooms were boiled. Finish the sauce
by stirring into it, off the fire, the yolks of two eggs beaten up
with a little cold stock and strained.

302. LIVER SAUCE —Ingredients—Livers of any kird of
poultry, butter, flour, minced shallots, gravy stock, a small
pinch of sweet herbs, and pepper, spices, and salt to taste,
a glass of port wine, juice of 4 a lemon,

Take the livers of any kind ot poultry, rabbits, or hares ;
scald them and mince them finely. Melt a piece of butter in
a saucepan, add a little flour to it and a small quantity of
minced shallots. Let the whole fry for a minute or two, then
add gravy stock in sufficient quantity to make a sauce, and a
small pinch of powdered sweet herbs and pepper, spices and
salt to taste. Put in the minced livers and a glass of port
wine. Let the sauce boil for twenty minutes, and at the time
of serving add a small piece of fresh butter and the juice of
half - .emon.

303. FENNEL SAUCE.—Ingredients—Fennel, 3 oz. of butter,
rather more than a tablespoonful of flour, pepper and salt to
taste, yolks of 2 eggs, juice of 1 lemon,

Blanch a small quantity in boiling salted water, take it out,
dry itin a cloth, and chop it finely ; melt three oz. of fresh but-
ter, add rather more than a tablespoonful of flour, mix well, and
put in pepper and salt to taste, and about a pint of hot water ;
stir on the fire till the sauce thickens, then stir in the yolks of
two eggs beaten up with thie juice of a lemon and strained.
Add plenty of the chopped fennel, and serve.

304. SEHRIMP SAUCE.—Ingredients—3 pt. of shrimps, juice of
half a lemon, butter, a dust of cayenne.

Take half a pint of shrimps, pick out all the meat from the
tails, pound the rest in a mortar with the juice of half a lemon
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and a piece of butter ; vass the whole through a sieve. Make

a pint of melted butter, put the meat from the tails into it, add

a dust of cayenne, and when the sauce boils stir into it the

shrimp butter that has come through the sieve, with or without

a tablespoonful of cream.

305, WINE SAUCE.—Ingredients—1 tablespoonful of potato
flour, 3 gills of sherry, yolks of 4 eggs, some powdered white
sugar, cinnamon, lemon peel.

Mix a tablespoonful of potato flour with a gill of sherry ; beat
Lp another gill of sherry with the yolks of four eggs; mix the
two together, add powdered white sugar, powdered cinnamon,
grated lemon peel to taste, and a third gill of sherry. Put the
whole in a saucepan, and keep stirring on the fire till the
sauce thickens, when it is ready.

306. MANGO CHUTNETY SAUCE (Bengal Recipe).—Ingred-
ients —%lb. of garlic, 14 lbs. of brown sugar, #lb. of salt, 2
bottles of the best vinegar, }1b. of onions, }1b. of dried chilies,
41b of mustard seed, 41b. of stoned raisins, 24 doz. large unripe
sour an,les, 1b. of powdered ginger.

Reduce the sugar to a syrup. Pound the onions, garlic and
ginger finely in a mortar ; wash the mustard seed in cold vine-
gar, and allow to dryin the sun ; peel, core and slice the apples,
then boil them in a bottle and a half of vinegar. When this
has been done, and the apples are quite ccol, put them into a
good sized pan, and mix the whole of the remaining ingredients
(as well as the other half bottle of vinegar) gradually. Stir
well until all are thoroughly mixed, and then put into bottles
until wanted. Tie wet bladder over the bottles after they have
been corked.  This is a delicious chutney and has been well
tried and proved.

307. EGG SAUCE.
Boil the eggs hard and cut them into small pieces ; then put
them to melted butter.

308. GOVERNOR'S SAUCE (A Canadian Recipe) —Ingredi-
ents—1 peck of green tomatoes, a cupful of salt, vinegar, 6
green or red chilies, a teacupful of brown sugar, 1 of scraped
horse radish, a tablespoonful each of cloves and allspice, a
teaspoonful each of red and white pepper, 4 large onions.

Slice a peck of green tomatoes, sprinkle them with a cupful
of salt, and let them stand a night; in the morning pour off
the liquor, and put them into a saucepan with vinegar enough
to cover them. Add six green or red chilies, four large onions
chopped fine, a teacupful of brown sugar, one of scraped horse-
radish, a tablespoonful each of cloves and allspice, and a tea-
spoonful each of red and white pepper. Let it simmer till
soft, put into jars and keep it air-tight.

SAUCE!

309. OJ{
1

{
Boil
sprigs
which
then t
the fo!
of bul
and ti
add s:
the fir
juice
310. 1

Pic
with
parsl
and |
passi
piece
add
311.

P
duce
butt
slow
ter
bomnr
Spo
pPep
saul
use
pan
wat

312
(x

of
fine

up
(ab
wit
hal



ut

0
ed

ful

off
gh

mns
s€-
2a-
till

|
;
‘

T

MRS. CLARKE'S COOKERY BOOK. 10§

SAUCES.

309. CATLIFLOWER SATUOE.--Ingredients-—Two small cauli-
flowers, 14 oz. of butter, 1 tablespoonful of flour, 4 pint of

boiling water, pepper and salt to taste, yolks of 2 eggs, juice
of a lemon.

Boil two small cauliffowers ; when done, pick them out into
sprigs and arrange them, head downwards, in a pudding basin,
which must have been made quite hot; press them in gently,
then turn them out dexterously on a dish, and pour over them
the following sauce, boiling hot : Melt one and a half ounces
of butter in a saucepan, mix with it a tablespoonful of flour,
and then add half a pint of boiling water ; stir till it thickens ;
add salt and white pepper to taste ; then take the saucepan off
the fire, and stir in the yolks of two eggs beaten up with the
juice of a lemon and strained.

310. MUSHROOM SAUCE.—Ingredients—A punnet of mush-
rooms, 3 ehallots, 2 or 3 sprigs of parsley, gravy stock, pep-
per and salt to taste, a small piece of butter, flour.

Pick clean a punnet of mushrooms, put them into a saucepan
with three shallots chopped up, and two or three sprigs of
parsley, cover up with gravy stock, add pepper and salt to taste,
and let the whole boil for a couple of hours. Strain the liquor,
passing the mushrooms, etc., through a hair sieve. Melt a
piece of butter in a saucepan, add a little flonr, mix well, then

add the above.

311. DUTCH SAUCE. —Ingredients—3 tablespoonsful of vinegar,
1 1b. of butter, yolks of 2 eggs, pepper and salt to taste.

Put three tablespoonsful of vinegar in a saucepan, and re-
duce it on the fire te one-third; add a quarter of a pound of
butter and the yolks of two eggs. Place the saucepan on a
slow fire, stir the contents continuously, and as fast as the but-
ter melts add more, until one pound is used. If the sauce be-
bomes too thick at any time during the process, add a table-
spoonful of cold water and continue stirring. Then put in
pepper and salt to taste, and take great care not to let the
sauce boil. When it is made—that is, when all the butter is
used and the sauce is of the proper thickness—put the sauce-
pan containing it into another filled with warm (not boiling)
water until the time of serving.

312. PIQUANTE SAUCE (without Eggs).

(1) Melt one oz. of butter, and add gradually two tablespoonsful
of white wine vinegar, a shalot and a litle parsley chopped very
fine, pepper and salt ; stir over the fire till it boils. (2) Chop
up some herbs—thyme parsley, tarragon, chervil, and a chalot
(about a tablespoonful in all)—and put them into a saucepan
with one and a half gills of vinegar ; reduce to one gill ; add
half pint of broth, strain, thicken with a 7o%x of half oz. of butter
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and half oz. of flour ; boil up the sauce, stirring all the time, add

a few chopped herbs, pepper and salt, and serve. (3) The

following is taken from ‘ Round the Table:” ‘““Fry some

slices of chalots, or onions, till they assume a light brown
color (taking care by frequent stirring that they do not get
burnt or done too much) ; add a small piece of garlic, some
sweet herbs, and a mixture of equal parts of vinegar and water

(or of vinegar and broth), strain and let the whole boil, then

stir this mixture into a saucepan containing butter and flour,

as for prepared plain melted butter; add pepper, salt, some
minced parsley, ana chopped gherkins.

313. ANOROVT SAUCE. —Ingredients—About 3 oz of butter,
yolk of 1 fresh egg, 1 teaspoonful of anchovy sauce, cay-
enne pepper and salt to taste, squares of freshly browned
toast.

Heat a dinner-plate until it will melt half an ounce of butter
placed on it; take the yolk of a fresh egg, beat it with a fork
into the butter, add a teaspoonful of anchovy sauce, cayeune
pepper and salt to taste. Have ready some freshly-browne
squares of toast, dip them into the mixture, covering bothsides,
and serve at once.

314, GRILL SAUCQCE.—Ingredients—1 gill of good gravy, 1 table-
spoonful of mushroom catchup, 1 of French mustard, a few
chopped capers, alittle grated lemon peel, butter, flour, a few
drops of lemon juice.

Take one gill of good gravy, mix withit one tablespoonful of
mushroom catchup, one of French mustard, a few chopped
capers, a little grated lemon peel ; add a thickening of butter
and flour and a few drops of lemon juice, simmer till quite hot,
and nour over the grill, and serve. Legs of chicken and game
may be treated in the same way, but in making the sauce sub-
stitute a tablespeonful of chutney for the chopped capers, and
instead of lemon juice add a small quantity of Chili vinegar.

315. MINT SAUCE.—Ingredients—A quantity of mint leaves,
equal quantities of wine-vinegar and water, and a small por-
tion of sugar.

Chop as finely as possible a quantity of mint leaves previ-
ously washed ; add to these sufficient wine-vinegar and water,
in equal parts, to float them, and a small quantity of powdered
sugar. Let the sauce stand for an hour before serving.

316. SWEET SAUCE —Ingredients—1 tablespoonful of flour, 4
tablespoonsful of water, 4 pint of boiling water, sugar or
treacle to taste, 1 oz. of butter, 1 tablespoonful of lemon
juice.

Mix a tablespoonful of flour quite smooth in four tablespoons-
ful of water, then stir into it half a pint of boiling water, sugar
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or treacle to taste; stir over the fire until the sauce boils,

when, if allowed, an ounce of butter may be added, with a

teblespoonful of lemon juice. When sweetened with sugar, a

little nutmeg or ground cinnamon may be used inste d of

lemon juice, if preferred. A tablespoonful of raspberry jam or
any fruit syrup may be uscd to flavor the sauce, and is gener-
ally much liked.

317. REMOULADE SAUCE —Ingredients —Chervil, chives, cap
ers, parsley, cress, and a little shalot, a little French mustard,
the yolks of two raw eggs, pepper and salt, olive oil, a little
Chili vinegar.

Chop some chervil, chives, capers, parsley, cress, and a
little shalot ; pound them in a mortar, add a little French
mustard, the yolks of two raw eggs, season with pepper and
salt; add, drop by drop, good olive oil, in the proportion of
two tablespoonsful to each egg: beat up the mix‘ure, and when
quite smooth add a little chili vinegar.

318. HORSE RADISH SAUCE.

One teaspoonful of made mustard, one tablespoonful of
vinegar, three tablespoonsful of cream, a little salt, as much
horse radish grated as will make it as thick as cream.

319. MAYONNATISE SAUCQCE.—Ingredients —The yolks of 4
eggs, a teaspoonful of salt, salad oil, tarragon vinegar, white
])"l)l](’]'.

Carefully strain the yolks of four eggs into a basin, place it
in a cool place, or, if necessary, on ice ; add a teaspoonful of
salt, mix well ; then proceed to pour in, a few drops at a time,
some salad oil, without ceasing to stir the mixture. When
one spoonful of oil is well incorporated with the yolks of the
eggs, putin, in the same manner, a teaspoonful of tarragon
vinegar ; keep on adding oil and vinegar in these proportions
until the sauce becomes of the consistency of very thick
cream ; then add white pepper to taste, and more salt if
necessary.

320. POOR MAY’S SAUCE.—Ingredients —A good sized onion,
butter, 4 pint of common stock or water, a little vinegar, a
little minced parsley, pepper and sa't to taste, a tablespoon-
ful of flour.

Mince a good-sized onion, not too finely, put it into a sauce-
pan with a piece of butter equal to it in bulk. Fry till the
onion assumes a light brown color, add half a pint of common
stock or water and a small quantity of vinegar, pepper and
salt to taste, and some minced parsley; then stir the sauce
into another saucepan, in which a tablespoonful of flour and a
small piece of butter have been mixed, over the fire. Let the

sauce boil up, and it is ready.
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321, BROWN SAUCE (Gonevoise).— Ingredients —1 onion,

small piece of garlic, 1 0z' of butter, a tumblerful of claret,
a bunch of sweet herbs, whole pepper, 2 tumblersful of
gravy stock, a tablespoonful of flour, the flesh of 2 or 3 an-
chovies,

Put into a saucepan one onion finely minced, a small piece
of garlic, and onc ounce of butter ; when the onion begins to
color add a tumblerful of claret, a faggot of sweet herbs, and
some whole pepper. Let the whole boil fifteen minutes,
strain and add two tumblersful of gravy stock. Melt an ounce
of butter in a saucepan, add a tablespoonful of flour ; when it
begins to color add the sauce, stir it, and skim it well, as it
gently simmers, for five or ten minutes. Take the flesh of twe
or three anchovies, pound it in a mortar with half an ounce of
butter, pass the whole through a fine sieve, and stir it into the
sauce at the last moment.

322, A OCHEAP? BROWN SAUCE. -Ingredients—1 pint of
brown stock, 14 oz. of flour, 2 oz. butter, 4 mushrooms, salt
and pepper.

Put the butter into a stewpan and put it on the fire to melt;
wash the mushrooms in cold water, cut off the stalks and
peel them; when the butter is melted stir in the flour and mix
to a smooth paste ; then add the stock and mushrooms, and
stir the sauce smoothly until it boils and thickens; then re-
move the stewpan to the back of the stove, and let it simmer
gently for eight or ten minutes; season with pepper and salt;
be careful to skim off the butter as it rises tothe top of the
sauce. Should the sauce be not brown enough, a teaspoonful
of caramel might be stirred into it ; strain and serve.

323. ORANBERRY SAUCE. —Ingredients—1 qt. of ripe cran-
berries, granulated sugar, a teacupful of water.

Wash the berries, and carefully pick them, then put them
into a stewpan with the above quantity of water; allow them
to stew very slowly, stirring occasionally. They require about
an hour and a half {o cook; when done sweeten with sugar,
put into a mould, and when cold it is ready to serve.

324, PEACH SATUCE.—Ingredients—Peaches, water, sugar.

Take a quart of dried peaches and soakin water four hours,
wash them, drain, and put in saucepan with enough water
to cover them ; when they break in pieces, pulp them, and
sweeten to taste with white sugar.

325. PLUM PUDDING SAUCE. —Ingredients—1 glass brandy,
1 glass Maderia, 2 oz. butter, pounded sugar to taste.

Put the sugar into a basin with part of the brandy and but-
ter, stand this in front of the stove until warm, and the butter
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and sugar are melted ; tnen add the Maderia and remainder of

brandy. Pour over pudding, or serve in a sauce boat.

326. ONION SAUCE (Brown).—Ingredients—2 oz of butter,
rather more than 4 a pint of rich gravy, 6 large onions, pep-
per and salt to taste,

Put into your stewpan, the onions, sliced, fry them of a
light brown color, with the two ounces of butter; keep them
stirred well to prevent thern turning black ; as soon as they
are of a nice color, pour over the gravy, and simmer gently
until tender ; skim off all fat, add seasoning and rub the
whole through a sieve ; then put in a saucepan and when it
boils, serve. If a high flavor is wanted a small quantity of
port wine or mushroom catchup may be added.

227. ROUX (Brown, a thickening for soups and gravies).
Ingredients—6 ‘oz. of butter, 9 oz. of flour.

Melt the butter slowly over tlie fire, and dredge in wery slowly
the flour, stirring all the time, and when it turns a light brown
color it is done, and can be put aside into a jar ready for use.
It will keep good for some time.

328. ROUX (White, for thickening white sauces).
Proceed as in last receipt, but do not keep it on the fire so
long, and take care not to let it color.

320. SAUCE HNOLLANDAIS.—Ingredients—About 4 a tea-
cupful of vinegar, bruised peppercorns, bay leaves, salt, 5 or 6
eggs, water, a small handful of the best flour, butter, } pt. of
whipped crzam.

Put about half a teacupful of vinegar into a saucepan with
some bruised peppercorns, bay leaves, and salt. Set the sauce-
pan on the fire to simmer till the vinegar is almost dried up.
Then beat theyolks of five or six eggs into it, beatthem up alittle
and for economy alittle water may be added, and a small hand-
ful of the best flour. Continue to stir with a whisk, adding a
lump of butter about two inches square. Put it to simmer on
the fire, watching it and stirring all the time, but not letting it
boil. After six or ten minutes remove it, and place it in a bain
Marie. Then add in small lumps the best part of a pound of
butter, stirring well. Put it back on the fire, but it must not
boil. Strain this through a tammy. Stir in about a quarter of
a pint of whipped cream.

330. TOMATO SAUCE. —Ingredients—101b. ripe tomatoes, 1 pint
best brown vinegar, 2 oz. salt, § oz. cloves, 1 oz. allspice, 41b.
white sugar, 1 oz. garlic, ¥ oz. black pepper, 4 oz. cayenne
pepper.

Wipe the tomatoes clean, and boil or bake till soft ; then
strain and rub through a sieve that will retain the seeds and
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skins. Boil the juice for an hour, tnen add the above ingredi-
ents (all the spices must be ground). Boil all together fora
sufficient time, which may be known by the absence of any
watery particle, and by the whole becoming a smooth mass ;
five hours will generally suffice. Bottle without straining into
perfectly d:y bottles, and cork securely when cold. The garlic
must be peeled. The proportions of spice may be varied ac-
cording to taste.

331. TARTARE SAUOUE. —Ingredients—Yolk of 1 egg, 1 pinch of
salt, a small pinch of pepper, 4 oz. of oil, vinegar, 1 table-
spoonful of (1lx'y‘ mustard, 4 oz. of shalots, § oz. of gherkins,
1 tablespoonful of ravigote (chervil, tarragon, and burnet
chopped), 1 teaspoonful of Chili vinegar, or one small pinch of
cayenne pepper.

Put in a small basin the yolk of one egg well freed from white,
one pinch of salt,and a small pinch of pepper; stir with a
wooden spoon, and pour in (by drops at first, then by teaspoon-
fuls) about four ounces of oil, being careful to mix the oil well
before adding any more ; at every eighth teaspoonful of oil add
one teaspoonful of vinegar, till all the oil is used ; then add one
tablespoonful of dry mustard, three shalots (say }4 ounce)
chopped fine and well washed, six gherkins (say § ounce) also
chopped fine, one tablespoonful of ravigote (chervil, tarragon,
and burnet, chopped), one teaspoonful of Chili vinegar, or one
small pinch of cayenne pepper ; mix all together.

332, OYSTER SAUCE.—Ingredients—Oysters, butter, a little
flour, milk, blade of mace, bay leaf, pepper and salt to taste,
a little cayenne, a few drops of lemon juice,

Parboil the oysters in their own liquor, beard them, and re-
serve all the liquor. Melt a piece of butter in a saucepan, add
a little flour, the oyster liquor, and enough milk to make as
much sauce as is wanted. Putin a blade of mace and a bay
leaf tied together, pepper and salt to taste, and the least bit of
cayenne. Let the sauce boil, add the oysters, and as soon as
they are quite hot remove the mace and bay leaf, stir in a few
drops of lemon juice, and serve.

333. WOROESTER SAUCE.—Ingredients—Two tablespoonsful
Indian soy, two ditto walnut catchup, one dessertspoonful of
salt, one teaspoonful cayeune pepper, one nutmeg (sliced thin),
one dozen cloves, # oz. root ginger pounded, a little lemon
peel, a small head of garlic divided into cloves, one pint vin-
egar, 3 oz, lump sugar,

Dissolve the sugar in a little of the vinegar over the fire, add
the other ingredients ; put all into a wide-necked bottle. It
should stand for a month before using, and is better if shaken
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every day. At the end of the month pour off clear into bottles.

It is well to make a quart or three pinte at a time.

334, BREAD SAUCE (to sorvewith Poultry or Game).—
Ingredients—giblets, % 1b, of stale bread, an onion, 10 whole
peppers, a blade of mace, a little salt, 2 tablespoonsful of
cream, a pint of water.

Put the giblets into a pint of water, add the onion, pepper,
mace, salt. Allow it to simmer for an hour, then strain the
liquor over the bread crumbs. Cover the stewpan and let it
stand on the stove for an heur (do not allow it to boil),then beat
the sauce up with a fork until it is nice and smooth. Allow it
to boil five minutes, stirring well until it is thick, then add
cream and serve hot.

335. SWEET SAUUE FOR VENISON.—Ingredients—a glass
of port wine, about half a tumbler of red currant jelly.

Put the above ingredients into a stewpan and allow them to
melt slowly, do not boil. When melted it is ready to serve.
336. QAPER SAUORB.—Ingredients—2 oz. of butter, a table-

spoonful of flour, a pint of boiling stock, pepper and salt,
\k’orcuslcr sauce, capers.

Put two oz. of butter and a tablespoonful of flour into a sauce-
pan ; stir the mixture on the fire until it acquires a brown
color; add rather less than a pint ot boiling stock, free from
fat ; season with pepper, salt, and a little Worcester sauce.
W hen the sauce boils throw in plenty of capers ; let it boil
once more, and it is ready,
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337. COMMON STOCK.

Take all the bones of joints, etc., that are available, carcases
and bones of poultry and game (not high), chop them all into
convenient pieces and put them into a saucepan together with
any scraps of meat, cooked or uncooked, resulting from rem-
nants, the trimming of cutlets, etc. Add a couple of carrots,
one onion, a bunch of parsley, one bay leaf, a small sprig of
thyme, and one of marjoram ; salt to taste, a small quantity
of white pepper and allspice mixed, and two or three cloves.
Fill the saucepan with cold water until it covers the contents
by one inch, and set it on the fire to boil slowly for about four
hours ; strain the liquor through a cloth into a basin and when
cold, the cake of fat on the top being removed, the stock will
be fit for use.

338. GRAVY STOCE.

Place a layer of slices of onion in a saucepan holding a
gallon, over this a layer of fat bacon, and over all about two
pounds of shin of beef chopped in small pieces ; one pint of
common stock or even water, being poured on the whole, set
the saucepan on the fire f-: one hour, until the liquor is al-
most evaporated—what is called reduced to a “glaze "—then
add sufficient cold common stock or cold wate ' to cover con-
tents of the saucepan, and two or three carret; cut in slices,
one leek, a head of celery (when in season), or some celery
seed, a handful of parsley, halt a clove of garlic, a sprig of
marjoram and one of thyme, a bay leaf, four or five cloves,
white pepper and salt to taste. After boiling for about three
hours strain off the liqour, and, being absolutely freed from
fat, it is ready for use.

339. VEAL STOOR.

Toss a couple of onions, sliced, and one pound of lean veal
cut in pieces in a saucepan with some butter until they assume
a light color, then add half a pound of ham chopped up small,
and moisten with a pint of common stock cold and perfectly
free from fat. Let the liquor reduce almost to a “ glaze ’—
then add two quarts of cold common stock, a knuckle of veal,
or two calves’ feet, a couple of carrots, head of celery, parsley,
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bay leaf, thyme, mace, pepper and salt, all in due proportion.
Atter boiling twe or three hours strain free from fat and it is
ready.

340. WEITE STOCK.

Put a knuckle of veal, or two calves’ feet, together with an
old fowl or a rabbit, and a piece of ham about half pound, all
cut up in small pieces, into a saucepan with sufficient water to
cover the contents; the stock should be carefully skimmed as
it gradually becomes heated, then put in two carrots, a head of
celery, two onions and a bunch of parsley, together with two
bay leaves, a sprig of thyme, mace, cloves, pepper and salt to
taste, and leave the whole to boil from three to four hours,
when it should be strained and freed from fat.

341. FISE STOCK.

Take a couple of pounds of any kind of fish, such as floun-
ders, small eels, or the trimmings of soles that have been fillet-
ed; pack them into a saucepan, with a head of parsley, in-
cluding the root, a head of celery, two blades of mace, a few
cloves, some white pepper and salt to taste, and a bay leaf.
Put in as much cold water as will cover the contents of the
saucepan, set it to simmer gently for a couple of hours, then
strain off the liquor, and it is ready.
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YEGETADLES

OBSERVATIONS.

Take care to purchase them perfectly fresh, as this is
their chief value and excellence. The middle-sized are
preferable to the larger or smaller; they are more tender,
juicy, and are better flavored. Peasand potatoes are seldom
worth eating before midsummer. Salads, greens, roots,
when first gathered are firm and have a fragrant freshness.

Vegetables should be carefully cleaned from insects, and
nicely washed. Boil them in plenty of water, and drain
them the moment they are done enough. If overboiled,
they lose their beauty and crispness. Bad cooks sometimes
dress them with meat, which is wrong, except carrots with
boiling beef.

To boil vegetables green, be sure the water boils when
you put them in, Make them boil very fast. Don’t cover,
but watch them ; and if the water has not slackened, you
may be sure they are done when they begin to sink. Then
take them out immediately or the color will change. Hard
water, especially if chalybeate, spoils the color of such vege-
tables as should be green.

To boil them green in hard water, put a teaspoonful of
salt of wormwood into the water when it boils, before the ve
getables are put in,

342. VEGETABLE MARROW (%o Boil or Stew).

This excellent vegetable may be boiled as asparagus. Whe
boiled, divide it lengthways into two, and serve it upon a toast
accompanied by melted butter ; or when nearly boiled, divide
it as above, and stew gently in gravy like cucumbers. Care
should be taken to choose young ones not C.\L’L‘L'(lil];" six inches
in length.

343. SPINACH.

Carefmlly wash and pick. When that is done, throw it into
a saucepan that will just hold it, sprinkle it with a little salt,
and cover close. The pan must be set on the fire, and well
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shaken. When done, beat the spinach well with a small picce of
butter; it must come to table pretty dry, and looks well if
pressed into a tin mould in the form of a large leaf, which is
sold at the tinshops. A spoonful of cream is an improvement,

344. SPINAQI.—Ingredients—Spinach, butter, pepper and salt,
boiled eggs.

Wash and pick your spinach very carefully ; drop into boil-
ing water and cook fifteen minutes. Drain thoroughly through
a cullender, then chop quite fine. Return to the stove, add one
tablespoonful of butter, pepper and salt to taste ; putina vege-
table dish and gavnish with hard-boiled eggs.

345. POTATOES (to Boil).

Put them on the fire, without paring them, in cold water ;
let them half boil, then throw in some salt and a pint of cold
water, and allow to boil again until almost done. Pour off the
water and put a clean cloth over them, and then the saucepan
cover, and set them by the fire to steam till ready. Many
persons prefer steamers. Potatoes look best when the skin is
peeled, not cut. Do new potatocs the same, but be careful
they are taken off in time, or they will be watery. Before
dressing, rub off the skin with a cloth, salt, and then wash,

346. POTATOES (to Broil).

Parboil, then slice and broil them. Or parboil and then set
them on the gridiron over a very slow fire, and when thor-
oughly done send them up w'th their skins on. This last way
is practised in many Irish families.

347. POTATOES (to Roast).

Half boil, take off the thin peel, and roast them of a beauti-
ful brown.

348. POTATOES (to Fry).

Take the skin off raw potatoes, slice and fry them, either in
butter or thin batter.

349. POTATOES (to Mash).

Boil the potatoes, peel them, and break them to paste ; then
to two pounds of them add a quarter of a pint of milk, a little
salt, and two ounces of butter, and stir it all well over the fire.
Either serve them in this manner, or place them on the dish
in a form, and then brown the top with a salamander, or in
scallops.

350. POTATORAS (Stuffod).—Ingredients—5 medium-sized pota-
$oes, § oz. of butter, 1 tablespoonful of grated cheese, pepper,
salt, and the yolk of 1 egg.

For these take five of medium size, bake in their skits, and
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when done cut off a small slice from one end, scoop out the
inside, and rub through a wire sieve. Add to it half au ounce
of butter, one tablespoonful of grated cheese, pepper, salt, and
the yolk of an egg. Mix well, refill the skins, fit on the slices
which were cut off, and put into the oven again for ten minutes
before serving.

351, LYONIAISE POTATOES. —Ingredients—A lump of but-
ter, a small onion, cold boiled potatoes, alittle parsley.

Into a saucepan put a large lump of butter and a small onion
finely chopped, and when the onion is fried to an amber color,
throw in slices of cold boiled potatoes, which must be thor-
oughly stirred until they are turning brown : at this moment
put in a spoonful of finely chopped parsley, and as soon as it
1s cooked drain through a cullender, so that the potatoes retain
the moisture of the butter and many particles of parsley.

352, SARATOGA POTATOES.—Ingredients—Potatoes, boiling
lard and salt.

Peel, and slice on a slaw-cutter into cold water, wash thor-
oughly and drain ; spread between the folds of a clean cloth,
rub and pat until dry. Fry a few at a time in boiling lard, sak
as you take them out. Saratoga potatoes are often eaten cold.
They can be prepared three or four hours before needed, and if
kept in a warm place they will be crisp and nice.

353. BERMUDA POTATOES (fried).—Ingredients—2 oz. of
butter, parsley, salt and pepper, a cup of milk, tablespoonful
of flour.

Slice the potatoes and put them into boiling water ; cook
until tender ; remove and put them into a saucepan with two
ounces of butter, chopped parsley, salt and pepper and a cup
of milk ; cook all together and thicken with a tablespoondul of
flour stirred in cold water.

354, rO'II‘ATOES (Sautees an Beurre).—Ingredients—Butter,
salt.

Cut with a vegetable cutter into small balls about the size of
a marble ; put them in a stewpan with plenty of butter and a
good sprinkling of salt ; keep the saucepan covered, and shake
it occasionally until they are quite done, which will be in about
an hour.

355 POTATOES (Stewed).—Ingredients—Milk, 1 pint, a table-
spoonful of flour.

Peel and cut into small uniform pieces as many potatoes as
may be needed. Have ready enough boiling water (slightly
salted) to cover them ; boil until done. Skim them out of the
water into a dish and pour milk gravy over them (made of a
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pint of boiled milk, into which has been stirred a tablespoonful
of flour previously dissolved in a little cold milk). Cold boiled
potatoes can be served in the same way.

356. POTATO BALLS.—Ingredients—4 large potatoes, 2 table-
spoonsful of butter, a pinch of salt, a little pepper, 1 table-
spoonful of cream, 2 eggs, boiling lard. )

Four large mealy potatoes, cold ; mash them in a pan with
two tablespoonfuls of melted butter, a pinch of salt, a little
pepper, one tablespoonful of cream and the beaten yolk of one
egg ;rub it together for about five minutes, ov until very
smooth ; shape the mixture into balls about the size of a wal-
nut or small rolls, dip them into an egg well beaten and then
into the finest sifted bread crumbs; fry them in boiling lard.
357. POTATOES (Escalloped).—Ingredients—Cream, a large

piece of butter, a little salt.

Having boiled, beat them fine in a bowl, with cream, and a
large piece of butter, and a little salt. Put them into escallop
shells, make them smooth on the top, score with a knife, and
lay thin slices of butter on the tops of them. Then put them
into an oven to brown.

358. POTATO CHIPS.—Ingredients—Boiling lard and salt.

Peel a raw potato as apples are peeled, let the parings be as
nearly as possible the same thickness, and let them be as long
as possible. Dry them thoroughly in a cloth, put them in the
frying basket, and plunge it into boiling hot lard. When the
chips are a golden color drain them well in front of the fire,
sprinkle fine salt over them.

359. POTATO CARE —Ingredients—Potatoes, flour and lard.

Take cold mashed potatoes, and form into flat cakes, flour
and fry in lard until they are a golden brown.

360. SWEET POTATOES (Roast).

Wash, wipe, and roast. Serve in their jackets.

361. SWEET POTATOES (Boiled).

Wash them, plunge into cold water, (no salt) boil till tender,
drain, and put to dry for five minutes. Peel before serving.
362. SWEET POTATOES (Fried).—Ingredients—Ilard or drip-

ping.

Take cold boiled potatoes, slice and fry in dripping or lard
until of a golden brown.

363. CABBAGE (Boiled).—Ingredients—To half a gallon of water
a tablespoonful of salt, and a small piece of soda.
2Pick off the outside leaves, cut off as much of the stalk as
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possible, cut across the end of the stalk twice. Wash well in

cold water, drain and plunge into boiling water, in which the

above proportions of salt and soda have been added ; boil with-

out cover. Take up directly after they are done, drain, dish

and serve.

364. CABBAGE (a la Caulifiower).—Ingredients—Butter, salt,
% a cup of cream,

Cut the cabbage fine as for slaw ; put it into a stewpan,
cover with water and keep closely covered; when tender,
drain off the water ; put in a small piece of butter with a little
salt, one half a cup of cream, or cup of milk. Leave on
the stove a few minutes before serving.

365. FARCI (or Stuffed Cabhage).—Ingredients—Veal stuf-
fing, slices of sausage meat, gravy.

Cook the cabbage in salt and water sufficiently to open the
leaves, and insert between them layers of ordinary veal stuffing,
slices of sausage meat, then tie it securely round with thread
to prevent the meat falling out. Replace in the stewpan, and
cook briskly at first, then simmer till completely tender ; serve
in the same manner as ragout—that is to say, with a
little gravy poured over the whole. In winter roast chestnuts
hidden in the centre are sometimes added, when it is termed
“Chou en surprise.”

366. EN RAGOUT.—Ingredients—Clarified fat, small pieces of
bacon or ham, pepper and salt, a little stock or water.

Soak a fresh fair-sized cabbage for ten minutes in strong
salt and water, then take it out and drain carefully ; put some
clarified fat into a clean stewpan, and some small pieces of
bacon or ham ; lay half the cabbage on the top (either whole-
leaved or cut up into large pieces, whichever is preferable), some
more fat, and pepper and salt to taste, remembering that the
bacon or ham will add to the saltness ; place the other half of
the cabbage on the top, and pour in a little stock (water can be
used in default of stock, but the latter is by far the best), just
enough to cover the ingredients. Cook briskly at first, then
withdraw to the side, and keep it simmering for a considerable
time. When it is thoroughly done, pour off the liquid, and set
aside. Place the cabbage in the centre of a heated dish, as
much raised as possible, and, having skimmed off the fat from
the liquor, pour it over the vegetable, and serve.

L - ~
376. A LA CREME. -Ingredients—1 oz. of butbter, salt, white
pepper, spoonful of flour, } pt. of cream, fried croutons.
For this entrée, which is very delicate if carefully prepared,
it is necessary to choose a cabbage as firm and white as pos-
sible. Throw the vegctiable into boiling water with some salt,
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aod boil till it is almost done, but not quite tender ; take it out,
and drain it thoroughly from all moisture ; then cut it up
lengthwise into several pieces ; melt about an ounce of butter
in a stewpan ; the quantity of butter must be regulated by the
size of the cabbage; sufficient must be used to make a rich
sauce. Add salt, white pepper to avoid any discoloration,
and a spoonful of flour; then put in the cream, a.ccording to
desire, in any case not less than a quarter of a pint. Lay in
the pieces of cabbage, and finish cooking in the sauce until per-
fectly tender. Arrange symmetrically on the dish, and place
some fried crofitons round.

368. CHOU ROUGE EN QUARTIERS.—Ingrcdicnts—1 or 2
well grown red cabbages, clarified butter, pepper and salt,
bacon, stock, Espagnole or brown sauce,

Take one or two well-grown red cabbages, according to the
size required for your dish; cut each vegetable into four
quarters lengthways, and throw them into boiling water for one
quarter of an hour ; then take them out carefully and drain
well. Put some clarified fat into a stewpan, and lay in the
quarters of cabbage; season with pepper and salt, and cover
corapletely with slices of bacon, cut very thin, and moisten
with stock. When done, take them out carefully, and press
each quarter into a shape—either a round, heart, diamond, or
in the form of cutlets, which is always a successful shape.
Arrange artistically on a heated dish, and pour over the whole
some Espagnole or brown sauce.

369. AUX POMMES. —Ingredients—1 red cabbage, 3 or 4 moder-
ato sized apples, butter, salt, pepper, walnut, 3 or 4 cloves,
1 dessert spoonful of vinegar, the same quantity of red currant
jelly, flour for thickening sauce.

Put ared cabbage into a saucepan, having previously washed
it well ; just cover it with water ; peel, halve, and core three or
four moderate-sized apples, and add them to the cabbage
with a piece cf butter about the size of a walnut, salt, pepper,
and three or four cloves. Cook very gently over a slow fire
for three hours. When ready to be served, add one dessert
spoonful of vinegar, the same quantity of red currant jelly, and
sufficient flour to thicken the sauce. Pour over and send to
table.

371. MARINE.—Ingredients—A large red cabbage, pepper, salt,
wine-glass of white wine vinegar, and the same quantity of
water, 1 vz of butter, brown gravy.

Take a large red cabbage and cut it into four pieces, first
taking away the outside leaves and hard piece of stem; then
take each piece separately and mince it in strips as fine as ver-
micelli, commencing at the head of the piece, and finishing at
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the stem end. Throw it all into boiling salt and water for ten
minutes, drain, and place in a terrine or low-rimmed earthen
jar. Season with pepper and salt, pour on a wine glassful of
white wine vinegar, and the same quantity of water; leave it
for fully three hours, then press it well to extract the juice ;
melt one ounce of butter in a stewpan, add the cabbage, and
pour on some brown gravy. Cook very gently, indeed, until
the vegetable is thoroughly done. There is a pleasant acid
flavor about this entrée, which should be eaten after any rich
fish, such as salmon, shad, or eels.

370. RED CABBAGE (to Stow).—Ingredients —a small red cab-
bage, pepper, salt, butter, 2 or 3 spoonfuls of vinegar.

Slice a small, or half a large red cabbage, wash and put it
into a saucepan with pepper, salt, no water but what hangs
about it, with a piece of butter. Stew till quite tender ; and
when going to serve, add two or three spoonfuls of vinegar,
and give one boil over the fire. Serve it for cold meat, or with
sausages on it.

372. TOMATOES (Stewed). — Ingredients — Tomatoes, gravy,
cream and arrowroot.

Arrange them in a single layer and pour over them as much
gravy as will cover half their height. Stew very gently until
the under sides are done, then turn and finish them ; thicken
the gravy with cream and arrowroot and serve it round them ;
the tomatoes may have some forcemeat put in the centre of
each.

373. TOMATOES (Baked).—Ingredients—half a dozen tomatoes,
bread-crumbs, pepper and salt, butter.

Cut half a dozen tomatoes in halves, remove the pips, and
fill the insides with a mixture of bread-crumbs, pepper, and
salt in due proportions; place a small piece of butter on
each half tomato, and lay them close together in a well but-
tered tin ; bake in a slow oven about half an hour, and serve.
They may be eaten hot or cold.

374. TOMATOES (Stuffed).—Ingredients — Tomatoes, shallot,
butter, 2 parts bread-crumbs, 1 part ham, parsley, sweet
herbs, pepper and salt to taste, toast.

Dip some tomatoes in hot water, peel them, cut them in
half, and remove the pips; rub a baking sheet with shallot,
butter it well, and lay the tomatoes in it, filling each half with
the following composition : Two parts bread-crumbs, one part
ham finely minced, and, according to taste, parsley and sweet
herbs also finely minced, and pepper and salt. Put a small
piece of butter on each half tomato, and bake them a quarter
of an hour; have ready some round pieces of buttered toast,
on each of these put a half tomato, and serve.
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3756. TOMATOES (with Macaroni) (1).—Ingredients — Small
quantity of tomatoes, butter, pepper, salt, a bay leaf and
some thyme, a few spoonfuls of either stock or gravy, mac-
aroni,

Take a quantity of tomatoes, cut them up, and remove from
each the pips and watery substance it contains ; put them into
a saucepan with a small piece of butter, pepper, salt, a bay
leaf, and some thyme ; add a few spoonfuls of either stock or
gravy ; keep stirring on the fire until they are reduced to a
pulp, pass them through a hair sieve, and dress the macaroni
with this sauce and plenty of Parmesan cheese freshly
grated.

376. TOMATOES (with Macaroni) (2).—Ingredients—Toma-
toes, clove of garlic, a few gprigs of thyme, marjoram, basil,
parsley, whole pepper, salt to taste, and macaroni.

Cut up a quantity of tomatoes, puc them into a saucepan
containing a little water, with a clove of garlic and a few
sprigs of thyme, marjoram, basil, and parsley, with whole pep-
per and salt to taste. When quite done turn them out on a
hair sieve and throw away the water that drains from them,
then pass them through the sieve ; warm the pulp thus ob-
tained in a saucepan with a piece of butter, and use this sauce
to dress the macaroni, as above.

377. TOMATO PIE.— Ingredients—Cold mutton or pork, a few
slices of potatees, enions, tomatoes, crust, stock or water.

Cold pork or mutton, a few slices of potatoes and onions,
cover with sliced tomatoes, add a little stock or water, make a
short crust and bake.

378. TOMATOES (au Gratin).—Ingredients—Tomatoes, garlic,
butter, two parts bread-crumbs, one part mushrooms, parsley,
pepper and salt,

Dip the tomatoes in hot water, and peel them ; cut them in
half, and remove the pips ; rub a baking tin with garlic, butter
it, lay the tomatoes in side by side, and fill one half with the
following composition : Two parts bread-crumbs, one part
mushrooms finely minced, a little parsley chopped fine; pep-
per and salt to taste ; put a small piece of butter on each.
Bake for ten or fifteen minutes, and serve.

379. TOMATO FRITTERS. —Ingredients—1 quart of stewed
tomatoes, 1 egg, 1 small teaspoonful of soda, flour, lard.

Use one quart of stewed tomatoes, one egg, one small tea-

spoonful of soda; stir in flour enough to :uake a batter like

that for griddle cakes. Have some lard, very hot, on the

stove ; drop the batter in, a spoonful at « time, and fry.
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380, TOMATOES (Broiled).—Ingredients — Some large, fresh

tomatoes, butter, pepper, and salt, a small portion of sugar,
an eggspoonful of made mustard.
broiling, be careful to select large

In buying tomatoes for
Slice in pieces about half

and fresh ones. Do not pare them.
an inch thick, and broil them for a few minutes upon a grid
iron ; while they are broiling prepare some hot butter in a cup,
seasoning with pepper, salt, an eggspoonful of made mustard,
and a little sugar ; when the tomatoes are finished dip each
piece into this, and then dish (the dish must be hot). If any
of the seasoning remains, heat to the point of boiling and pour
over the dish ; serve immediately. This is a very nice dish if
cooked well.

381. TOMATOES (Raw).

Pare them with a sharp knife, slice them neatly and place
on a dish; sprinkle with pepper and salt, and pour over a
little vinegar., Place this in the refrigerator untilit is needed.

NoTE : This dish will be much improved by stirring a piece
of ice about in the dressing before pouring over the tomatoes.

382, BEET RQOTS.

Jeet roots make a very pleasant addition to winter salad,
of which they may agreeably form a full half, instead of being
only used to ornament it. This root is cooling, and very whole-
some.

It is extremely good boiled, and sliced with a small quantity
of onion ; or stewed with whole onions, large or small, as
follows :—

Boil the beet tender with the skin on, slice it into a stewpan
with a little broth, and a spoonful of vinegar ; simmer till the
gravy is tinged with the color, then put it into a small dish, and
make a round of the button onions, first boiled till tender, take
off the skin just before serving, and mind they are quite hot
and clear.

Or roast three large onions, and peel off the outer skins till
they look clear, and serve the beet-root stewed round them.

If the beet root is in the least broken before dressed, it parts
with its color, and looks ill,

383. OIONS (Boiled).

Skin them thoroughly. Put them to boil ; when they have
boiled a few minutes, pour off the water and add clean cold
water, and then set them to boil again. Pour this away and
add more cold water, when they may boil till done. This will
make them white and clear, and very mild in flavor. After
they are done, pour off all the water, and dress with a little

cream, salt, and pepper to taste.

VEGE!

384, 8

Pee
cigar,
little ¢
cut off
not le
gravy,
385, §

Sal
into t
about
them,
oven
serve
386. |

In
the t
placi
and ¢
then

387.

Pe
pan,
put
near
boili
WOO0i
whe

388.

ter:
whi
side
littl
mas
faul
sme

pan




JILES.

fresh
ugar,

large
t half
grid-
L cup,
stard,
each
f any
| pour
lish if

place
)VEIr a
K‘L‘(l('(l.
| piece
1atoes.

- salady
f being
whole-

uantity
1all, as

itewpan
“till the
ish, and
er, take
aite hot

skins till
hem.
, it parts

ey have
ean cold
way and
This will
r. After
h a little

VEGETABLES, MRS, CLARKE'S COOKERY BOOK 123

384, SPANISII ONIONS (o la Grocque) —Ingredients—Ouions,
butter, salt, pepper.

Peel off the very outer skins, cut off the pointed ends like a
cigar, put them in a deep dish, and put a piece of butter and a
little salt and pepper on the place where the point has been
cut off, cover them with a plate or dish, and let them bake for
not less than three hours. They will throw outa delicious
gravy.

385. SPANISI ONIONS (Bakod) —Ingredients—4 or 5 Spanish
onions, butter, salt and water,

Salt a saucepanful of boiling water slightly, put the onions
into this, leaving the skins on, and let them boil sharply for
about an hour. When they are done, take them out, wipe
them, and cover each in a piece of brown paper, bake in the
oven for two hours. Add butter, pepper, and salt to taste, and
serve in their skins.

386. SPANISH ONIONS (Stowed).—Ingredients—5 or 6 me-
dium-sized Spanish onions, 1 pint of broth or gravy.

In paring the onions be careful not to cut off too much of
the tops and ends. Put them into a large saucepan (avoid
placing one on top of the other). Add the broth or gravy,
and allow it to simmer gently until the onions are quite tender,
then dish them, pour the gravy over them, and serve quickly.
387. ONWIONS (Burnt, for Gravies).—Ingredients—Half 1b. of

onions, 1 glass of water, 8 oz, of moist sugar, £ pt. of vinegar,

Peel and mince the onion finely, and put into an iron stew-
pan, and add the water ; allow to boil seveén minutes. Then
put in the sugar, and allow to simmer until the mixture is
nearly black and Legins to smoke. Have ready the vinegar
boiling hot, and strain the liquor slowly into it, stirring with a
wooden spoon until it is thoroughly mixed ; set aside to cool,
when ready, bottle for use.

388. QIVIONS (Btuffed). — Ingredients — Very large Spanish
onions, cold fat pork or bacon, bread-crumbs, pepper, salt,
mace, 10 spoonfuls of cream or milk, a well-beaten egg, but-
ter, juice of half a lemon, krowned flour, milk.

Wash and skin very large Spanish onions. Lay in cold wa-
ter an hour. Parboil in boiling water half an hour. Drain, and
while hot extract their hearts, taking care not to break the out-
side layers. Chop the inside thus obtained very fine, with a
little cold fat pork or bacon. Add bread-crumbs, pepper, salt,
mace, and wet with a spoonful or two of cream (or milk in de-
fault of cream). Bind with a well-beaten egg, and work into a
smooth paste. Stuff the onions with this ; put into a dripping
pan with a very little hot water, and simmer in the oven for an
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hour, basting often with butter melted. When done, take the
onions up carefully, and arrange the open ends upwards in a
vegetable dish. Add to the gravy in the dripping pan the juice
of half a lemon, four tablespoonfuls of cream or milk, and a
little browned flour wet with cold milk. Boil up once, and
pour over the onions,

389. MUSHRQOOMS.

The cook should be well acquainted with the dif-
ferent serts of things called by this name by ignorant
people, as the deaths of many persons have been caused by
carelessly using the poisonous kinds. The eatable mushrooms
first appear very small and of a round form on a very small
stalk. They grow very fast, and the upper part and stalk are
white. As the size increases, the under part gradually opens
and shows a fringy fur of a very fine salmon celor which con-
tinues more or less till the mushroom has been picked, when it
turns to a brown. The skin can be more easily peeled from the
real mushroom than the poisonous kind. A good test is to
sprinkle a iittle salt on the spongy part or gills of the sample to
be tried ; if they turn black they are wholesome, if yellow they
are poisonous. Give the salt a little time to act, before you
decide as to their quality.

390. Do. (Stoewed).—Ingredients—Mushrooms, salt, butter and
browned flour.

Gather those that have red gills; cut ofi that part of the
stem which grew in the earth ; wash, and take the skin from
the top ; put them in a stew-pan, with some salt ; stew them till
tender ; thicken with a spoonful of butter and browned flour.

391. Do. (Broiled).—Ingredients—Mushrooms, salt, pepper, butter.
Prepare them as directed for stewing. Broil them on a
griddle ; and when done, sprinkle salt and pepper on the gills,
and put a little butter on them.
392. Do. (Baked).—Ingredients—18 or 20 mushroom-flaps, pepper
and butter to taste.

Pare the top and cut off part of the stalk, wipe them care-
fully with a piece of flannel or cloth and a little fine salt.
Then put them into a baking dish and put a piece of butter on
each mushroom. Sprinkle with pepper to taste and bake for
twenty minutes or half an hour. When done serve on a hot
dish with the gravy poured over the mushrooms.

393. Do. (a la Creme).—Ingredients—Mushrooms, butter, salt,
nutmeg, a bunch of herbs, yolk of one egg, some good cream.

Cut the mushrooms in pieces, and toss them over a brisk fire
in butter seasoned with salt, a very litle nutmeg, and a bunch of
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herbs. When they are done enough, and the butter nearly all
wasted away, take out the herbs, add the yoll: of an egg beat-
en up in some good cream; make very hot and serve.

394, MUSHROOMS (Ragout of). — Ingredients — Mushrooms,
melted lard or hutter, salt, pepper, minced parsley, broth,
a spoonful of cullis, a squeeze of lemon juice.

Skin and cut the mushrooms in slices, toss them in melted
lard or butter, seasoned with salt, pepper, and minced parsley ;
moisten with broth and a spoonful of cullis. Just before serv-
ing add a squeeze of lemon juice.

395. Do. (Essence of ).—Ingredients—Mushrooms, salt.

Sprinkle a little salt over flap or button mushrooms. Allow
them to stand three hours. Mash them, and the following
day strain off the liquor that will flow from them. Putin
stewpan, and boil till it is reduced one half. It will not keep
very long, but it is a delicate relish.

396. Do. (Powder). —Ingredients—Half a peck of large mushrooms,
2 teaspoonfuls of white pepper, one quarter oz. of pounded
mace, 2 onions, a dozen cloves,

Pare and wipe the mushrooms, be careful that no grit or
dirt adheres to them ; remove the black fur; put into stew-
pan without water; add ingredients and shake over a clear
fire, till the liquor is evaporated. Under no consideration
allow them to burn. Place upon tins, and dry in a slow oven.
Then proceed to pound it into a fine powder. Have ready
some perfectly dry small bottles, and put the powder in them.
Cork and seal and keep in a dry place. This is a splendid sub-
stitute for mushrooms, when they are not in season.

397. PARSNIPS.

Boil, mash, season with butter, pepper and salt, make into
little cakes ; roll in flour and brown in hot lard. They are
very nice cooked in this manner.

398. Do. (American Fashion).

Scrape and boil some parsnips, then cut each lengthwise in
four, and fry them very brown, and dish in pairs. There is
no vegetable so nourishing as parsnip, and when done in this
way is very nutritious.

399. Do. (Buttered). —Ingredients—Parsnips, butter, pepper, salt,
chopped parsley.

Boil the parsnips tender and scrape ; slice lengthwise. Put
three tablespoonfuls of butter into a saucepan, with pepper,
salt, and a little chopped parsley. When heated put in the
parsnips. Shake and turn until mixture boils, then lay the
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parsnips in order upon a dish, and pour the butter over them

and serve.

400. PARSNIPS (Mashed).—Ingredients—Parsnips, 3 dessert

spoonfuls of cream, butter the size of an egg, pepper, salt.

Boil and scrape the puvsnips. Mash with potato beetles

remove the fibres, add the above ingredients, place in sauce-

pan, heat to boiling, and serve in the form of a mound on a

Lot dish.

101. Do. (Fried).—Ingredients

Boil until tender, scrape and cut into pieces (lengthwise),
dip in flour and fry in boiling dripping, browning both sides.
Drian, first on sieve, then on blotting paper, pepper to taste,
and serve very hot.

102. Do. (Fricassed).—Ingredients—Parsnips, milk, white sauce,
2 spoonfuls of broth, a piece of mace, 1 half cupful of cream,
butter, flour, pepper and salt.

Scrape them ; boil in milk till they are soft ; then cut them
ind simmer

Pargnips, flour, dripping, pepper.

lengthwise into pieces two or three inches long, ¢

in a white sauce, made of two spoonfuls of broth, a piece of

mace, one-half cupful of cream, a piece of butter, and some

flour, pepper and salt.

103. CUCUMBERS (to Dress).—Ingredients—Half a teacupful
of vinegar, 3 tablespoonfuls of salad oil, pepper and salt.

Pare and cut the cucumber into slices as thin as a wafer (it
is better tc commence at the thick end). Placein a glass dish ;
sprinkle with salt and pepper, and pour over the above pro-
portions of oil and vinegar. This is a nice accompaniment to
boiled salmon, and is useful in concocting a salad. It is also
an excellent garnish for lobster salad.

104. Do. (Stowed).-—Ingredients
ter, halt a pint of brown gravy, alittle flour.

Cut the cucumbers lengthwise, removing the seeds. Have
the pieces a convenient size for the dish they are
served in. Plunge them into boiling water with a little salt.
Allow it to simmer for five minutes. Put the gravy into an-
other saucepan, and when the cucumbers are done, remove
from the water and place in the gravy, and allow to boil until
they are tender. If there should be a bitter taste, add a tea-
spoonful of granulated sugar. Dish carefully, skim the sauce,
and pour over the cucumbers.

405. Do. (Fried).—Ingredients—Two nice cucumbers, pepper and
galt, oil or butter.
Pare cucumbers, cut into slices, press the slices upon a dry

3 large cucumbers, a little but
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clean cloth ; dredge with flour; have ready a pan of boiling

oil or bufter, put the slices into it, and keep turning them un-

til they are brown ; remove them from pan and lay upon a
sieve to drain. Serve ona hot dish.

406. CUCUMBER (2 la Maitre d’Hotel).—Ingredients—A nice
straight cucumber, boiling water, a little salt, picce of butter
size of an egg, bunch of parsley, some small onions, pepper.

Peel a nice, straight cucumber, and cut it in four pieces
Blcngthways ; scoop out all the seeds, and thcn.(;ut it up again
nto small long pieces about a finger length ; throw these into
h saucepan of boiling water and some salt. When they bend
inder the touch they are done, and must be taken out and
ery carefully druin'ul in a sic\'c_' ; then put (hcn‘l into a stew-
pban, with a good sized piece of butter, some finely chopped
parsley, some onions, and salt and pepper to taste. The cu-
cumber will not, however, require much salt, as the acid itself
renders it salt tasting. Toss the pieces of vegetables well over
a brisk fire until thoroughly heated through, and serve on a

very hot dish.

407. Do. (Fireis).—Ingredients—Cucumber, meat stuffing, a bunch
of herbs, and some good stock, a little corn flour, butter the
gize of an egg.

Cut of the tail ends of a short, thickly made cucumber, and

3 scoop out the seeds with the end of a spoon, or marrow-spoon

is best, then peel it very thinly ; prepare a good meat stuffing,

or even fish can be used as a forcemeat for a change, and fill
the cucumber with it, replacing the ends originally cut off with
the aid of little wooden skewers. Wrap round the vegetable
with a thin linen cloth, and put it into a stewpan with a bou-
quet of herbs and some good stock. Simmer over a clear fire

until done, then reduce the liquid, thickening it with flour (a

litt'e cornflour is preferable) and butter. Serve in the gravy

thus made.

408. Do. (a la Poulotte). —Ingredients— Butter the size of anegg
volled in flour, slices of cucumber, a little cream or stock, 2

eggs, a few drops of vinegar.

Put some floured butter (butter rolled in flour) into a stew-
pan, with slices of cucumb :r dressed as for & la maitre d’hotel;
moisten with some good ciam, or stock in default of ecream.
Toss the cucumber un.il well heated through, then take it off
the fire, and add two yolks of eggs, and a few drops (to taste)
of vinegar.

409. Do. (F'rits).

Cut the cucumber (already cooked) into pieces about the

length of your little finger, dry them very carefully in a cloth,
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and fry them in butter. They can also be dipped in a good
batter, and then fried in the same way as salsify.  Particular
care must be taken to have the vegetable very dry, as the
slightest moisture will prevent them frying crisp.

410, EARICOT BEANS (1).—Ingredients—Half a pint of small
white beans, enough cold water to cover them, } oz. of but-
ter, teaspoonful of chopped parsley, a few slices of raw
bacon.

Soak half a pint of small white beans over-night in just
enough water to cover them; the next day, boil two hours,
strain, and put into a pie dish with half an ounce of butter, a
teaspoonful of finely chopped parsley previously fried, cover
with slices of raw bacon, and bake a quarter of an hour.

411, Do. (2).—Ingredients—Beans, melted butter, 2 hard boiled
eggs, fried parsley, a gill of milk, pepper, salt, 3 drops of
lemon juice.

Soak and boil as before ; then stir into them some well-
made melted butter, and garnish with hard-boiled eggs cut
in halves and set on end on the top of the beans, with a
little pyramid of fried parsley in the centre of the dish. The
melted butter must be carefully made, with half an ounce of
butter and the same of flour stirred together over the fire until
they are well blended ; then add a gill of milk, pepper, and
salt, and three drops of lemon juice; when this boils it is
considered sufficiently cooked. An ordinary sized egg to be
hard, should be boiled twelve minutes ; if less it will be soft in
the centre, if more it will be overdone, and have a black line
round it near the shell.

412, LIMA BEANS.—Ingredients—One qt. Lima bcans, salt,
pepper, butter, 1 gt. of milk.

Take one quart of Lima beans, wash and soak them over-
night in cold water ; simmer over a slow fire four hours ; then
add salt, pepper, butter (the size of an egg), and one quart of
sweet milk ; boil for half an hour.

413. LIMA AND BUTTER BEANS.— Ingredients— Doans,
boiling water, a little salt and butter.

Shell and place in cold water, allowing them to remain in
the water half an hour ; then put into boiling water with a
little salt and cook until tender ; drain, and butter and pepper
them.

414, FRENOHE BEANS.—Ingredients—Beans, boiling water,
butter the size of an egg, salt.

Top, tail, and string the beans carefully; cut in picces

about an inch long ; lay in cold salt and water for a quarter of
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: an hour ; drain and plunge into saucepan Qf I)oi]jng water and
good A boil until tender ; drain in a cullender ; dish with the above
:lilhar g proportion of butter stirred in.
) (-] !
415, FRENCE BEANS (to Preserve).
small Get the beans, some salt, and any kind of salting tub or
' but- earthenware pan; put in alayer of beans, a layer of salt, and so
! raw on till ful. When wishing to use, soak forty-eight hours ; cut
and boil till cooked. The water must bechanged several times
1just in which they soak. They will be of an excellent color and
ours, flavor.
er, a 416, TURNIPS (Boiled).—Ingredients—Turnips, boiling water,
cover pepper, salt, a teaspoonful of sugar, a tablespoonful of
butter.
soiled Pare and cut in pieces ; put them into boiling water well
ps of salted, and boil until tender ; drain thoroughly and then mash
and add a piece of butter, pepper and salt to taste, and a small
well- teaspoonful of sugar ; stir until they are thoroughly mixed, and
s cut serve hot.
ith a 417. Do. (German recipe for cooking).—Ingredients—Half a
The dozen large turnips, 3 oz. of butter, 4 pint weak stock, 1

1ce of tablespoonful of flour, pepper and salt.

until Heat the butter in a stewpan, pare and cut the turnips into
',.an.d pieces the size of diceand season with pepper and salt ; then

it 1s place in the hot butter, toss over the fire for five minutes, add
to l?c the stock and simmer gently until the turnips are tender.
}Oflt' n Brown the flour with a little butter ; add this to the turnips
¢ line

and simmer five minutes- Boiled mutton may be served with
this dish.

salt, ¢ 418, Do. (2 1a Crome).—Ingredients—One oz. of butter, a dessert-
spoonful of flour, pepper and salt, grated nutmeg, a little

over- milk or cream,

. then Take small new turnips, peel and boil them in salted water ;

lart of drain them thoroughly. Melt one ounce of butter in a sauce-
pan, add to it a dessertspoonful of flour, pepper, salt, grated

Coans, nutmeg, and a small gnantity of milk or cream ; putin the

turnips ; simmer gently a few minutes, and serve.

ain in & 419, Do. (a la de Maltre).—Ingredients—Small new turnips, a
with a E little butter, chopped parsley, pepper and salt, and a squeeze

epper of lemon.
¥ Boil some small new turnips as in the preceding recipe;
water, drain them thoroughly, and melt some butter in the saucepan ;
put the turnips in, give them a toss or two, add a little chopped
pieces parsley, pepper and salt, a squeeze of lemon juice, and serve.
rter of g
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120, QARROTS (4o Boil). —Ingredients—. young carrots, a table-
spoonful of salt.

Place upon the stove two qts. of warm water with the above
proportion of salt, bring to a boil ; wash and scrape the car-
rots, remove any black specks, cut in halves, plunge into the
boiling water, and boil until tender ; drain, and serve upon a

hot dish.
421, Do. (Stewoed).—Ingredicuts —Carrots,

salt, butter, a dessertspoonful of fiour, pepper.

a little weak broth,

Wash and scrape the carrot ; splitthe largest. Then whiten
them in hot water, and drain them on a sieve ; then boil them
in weak broth, with salt ; then put soine butter in a saucepan,
stir it and brown it. Add

with a dessertspoonful of flour ;
Stir, and let all simmer

the carrots to it, broth and pepper.
together.

422, CARQTTES (Glacees).—Ingredients
powdered sugar, a little stock.

Trim up to resemble little pzars in shape same new red car-
rots, and soak for a few minutes in water. Then fry in butter
with the addition of some white powdered sugar and a little
good stock. When the pieces are sufficiently cooked increase
the heat of the fire, so that evaporation goes on rapidly ; let
the carrots glaze, aud then serve.

423, SALSIT'Y (Boiled).—Salsify, vinegar, water, butter, lemon
juice, parsley, salt,

Scrape the roots, cut them in short lengths, and throw them
into vinegar and water as they are being done. Boil them
till tender in salted water, drain them, toss them into a sauce-
pan with a piece of butter, a little lemon juice, and some minced
parsley ; add salt and serve.

424, BGGE PLANT (Balzad).—Ingredients— Log plant, salt,

of crumbs, 2 oz. of salt pork, an onion, pepper, nutmeg, butter,

Parboil fifteen minutes. Then make a triangular cut in the
top ; remove the piece and take out the seeds. Let it lie for
an hour in water to which a tablespoonful of salt has been
added. Make a stuffing of one cup of crumbs, two ounces of
salt pork, and an onion chopped fine, one teaspoonful of salt,

half a one of pepper and of nutmeg mixed ; wet with half a cup
of boiling water or stock, and fill the egg plant, tying a string
around it to keep the piece in place. Bake an hour, basting
often with a spoonful of butter in a cup of water.

425, VEGETADLE MARROW (Stowed).—Ingredients—1
marrow, 1 onion, a piece of butter, pepper, salt, nutmeg,
parsley, a little stock.

Chop up half an onion very small, and put it in a saucepan

Carrots, butter, white

a cup
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with a piece of butter ; when it begins to color put in the veg-

etable marrow (cut in slices), add pepper, salt, and grated nut-

meg ; moisten with stock, and stew till done, adding some

finely minced parsley just before serving

426. VEGETABLE MARROW (Fried).—Ingredients—1 mar-
row, a little salt, flour, dripping or lard,

Having peeled and removed the seeds of a good-sized veget=
able marrow, cut it in strips one and a half inches lont: by
three-quarter inches square; put these on an inve “ted phl;\tc
placed in a basin, and strew plenty of finely powdered salt over
them. In a couple of hours take up the pieces of marrow and
dry them in a cloth by wringing it at both ends, not so hard
however, as to break them ; then put them in another clm}{
with some flour and shake them well, so that they are individ-
ually well covered with flour ; lastly, put them in a frying bas-
ket and plunge this in very hot fat ; as soon as the m?u‘mw
strips begin to color, lay them, sprinkled with salt, inifront of
the fire to drain, and serve hot. i

427. Do. (Boiled).—Ingredients—Allow 1 tablespoonful of salt to
% gallon of water, marrow.

Having prepared the water as above bring to the point of
boiling ; peel the marrow and plunge into the boiling water
and boil until tender; remove from the water with a slirne, lm!w-‘
and should it be very large quarter it Dish on toast ;u“i
send to tible accompanied with a tureen of melted butter,

428, GREEN CORI (Stewod).

Having cut the corn from the cob, put into boiling water and
allow to stew a quarter of an hour;remove nearly all the water
undpnvcr with milk, and allow to stew until tender; before
dishing, roll some pieces of butter in flour and mix with the
corn, adding a little pepper and salt ; give one boil and serve.
429. Do. (Boiled).

Strip off all the outer husks, allowing the innermost to re-
main ; remove the silk and re-cover the ear with the remaining
husk, secure \}'lth a piece of thread, plunge into boiling salted
water, and boil half an hour. Cut off stalks and dish upon a
napkin.

430. Do. (Roasted).—Ingredients—Corn, butter, salt, pepper.

Opgn the husks, remove the silk, close the husks closely, and
roast in theashes of a wood fire until tender ; serve with butter,
pepper, and salt. This is frequently eaten in camp.

431. SUMMER SQUASHIES.—Ingredients—S.uuash, butter,
pepper, salt. :

Pare the outer rind, remove the seeds, quarter, and lay in
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ice water tzn minutes; put into boiling water, a little salt, and
cook until tender; press all the water from them. Mash
smooth, season with the above ingredients, and serve Zof.

432, 'W'IN"'"ER SQU.

Proceed as aboy

4T>
!
1
=

time to cook; before putting
in cold water three

into the Imllm‘; \mtu, HH w it to soak
hours.
CAULIFLOWER (Boiled).— Ingredients— Cauliflower, salt

water,

Was"i in two or three w
outer leaves, allow to lic i
into boiling salted water,
drain and serve hot.

34, Do. (Fried).—Ingredients

pepper, a few (,Iu\n, butter, lard.

Pick out all the green leaves from a cauliflower, and cut off
the stalk close ; put it head downwards in a saucepan full of
boiling salted water ; do not overboil it; drain it on a sieve,

o -
pick it out into small sprigs, and place them in a deep dish
and a few cloves.

Cut off the end of stalk and
salt andjwater five minutes, plunge
and boil fifteen or twenty minutes ;

Cauliflower, salt, vinegar, whole

with plenty of vinegar, whole pepper, salt,
When they have lain about an hour in this drain them, dip

them in batter, and fry in hot lard to a golden color
435. Do. (Sealloped).—Ingredients—Canliflower, 1 oz. butter, }

gill of milk, 1 oz. bread-crumbs, cayenne, salt, 1 egg.
Choose a cauliflower of medium size, boil it twenty minutes ;
put into a saucepan one ounce of butter, halfa gill of milk, and
one ounce of bread crumbs; add cayenne and salt to taste, and
stir till the bread has absorbed the milk and butter. Beat an
egg and add this to the sauce, but be sure that it does not sim-
mer after the egg has been added. Butter a flat tin dish, take
off the fine leaves of the cauliflower and place them all round
on it, break up the flower carefully and lay in the centre
making it as high as possible; pour the sauce over this, sprinkle
few bread-crumbs on the top, and bake ten minutes.

436. GREEN PEAS (to Eeep).

Shell, and put them into a kettle of water when it boils; give
them two or three warms only, and pour them in a cullender
when the water drains off, turn them out on a table covered
with cloth, and pour them on another cloth to dry perfectly ;
then bottle them in wide-mouthed bottles ; leaving only room
to pour clarified mutton-suet upon them an inch thick, and for
the cork. Rosin it down, and keep it in the cellar or in the
earth. When they are to be used, boil them till tender, with a

piece of butter, a spoonful of sugar, and a little mint,
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437. GREEN PEAS (to Keop, as practised in the Emperor
of Russia's kitchen).

When they are to be used, let them lie an hour in water; then
set them on with cold water and a piece of butter, and boil them
till ready. Put a sprig of dried mint to boil with them. Boiled
peas should not be overdone, nor in much water ; chop some
scalded mint to garnish them, and stir a piece of butter in
with them.

438. Do. (Stowed). —Ingredients—A quart of peas, 1 lettuce, 1
onion, butter, pepper, salt, 1 egg, a little flour.

Put a quart of peas, a lettuce and an onion both sliced, a
piece of butter, pepper, salt, and no more water than hangs
round the lettuce from washing ; stew them two hours very
gently. When to be served, beat up an egg, and stir it into
them, or a little flour and butter. Some think a teaspoonful
of white powdered sugar is an improvement,

139. Do. (a la Francaise).—Ingredients —For every pint of peas
1 gill of water, 14 oz of butter, a bunch of parsley, salt,
pepper, 8 or 9 small white onions, 1 lettuce.

Put the required quantity of peas necessary for your dish
into a perfectly clean and bright stewpan, with some water and
butter in the following proportions : I‘or every pint of peas one
gill of water and one ounce of butter. 'When this is thoroughly
amalgamated, add a little bouquet, tied together, of parsley,
also salt, pepper, and another half ounce of butter, then
eight or nine small white onions, and a whole lettuce. Simmer
the whole well for an hour, or more if the peas and other vege-
tables are not completely tender. The time, in fact, must be
regulated according to the judgment of the cook. When done,
take out the bunch of parsley, the lettuce, and the onions,
which are very serviceable for hashes, stews, or soups, even
when used as above. The peas, when once cooking, must not
be touched by a spoon or a fork, as it would bruise them and
spoil the appearance of the entrée, but well tossed constantly
to prevent them sticking to the stewpan, always kept briskly
simmering, but never boiling, otherwise they will harden.

440. Do. (au Sucre).—Ingredients—Peas, white sugar.

Green peas prepared as above without the lettuce, onions,
parsley, or pepper, but some finely powdered white sugar
sprinkled in by degrees, and according to taste.

441, Do. (en Pures).—Ingredients—Two pints of peas, white
sugar, bread-crumbs, flour, double cream, salt, a bunch of
parsley, white pepper, butter and stock in adequate propor-
tions, fried crofitons (heart-shaped).

The great secret of a well-concocted purée is the softness of
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the whole. It should passover the palate like velvet, an o the
leave no trace of its substance or material behind. To ensure tor
this creamy softness there are three distinct methods, Iirs] y
by adding lefore passing through the hair sieve some very fin e
white sified bread-crumbs; secondly, prepared flour mixed 3
carefully to a smooth paste first, with some stock or bouillon ; 8 ha
and thirdly by theaid of good double cream. A tiny pinch of fin ! u
white powdered sugar mustalways be added. It is avery neces- ¥ :]”
sary ingredient. Ior an artistic purée, then, take two pints, |
say, of young green peas, and throw them into a saucepan of o
boiling water with some salt, and a bunch of parsley. When ]”
they are tender, take them out and drain them thoroughly from 21
all the moisture, and then pass carefully through a fine hai ’ 4
sieve. Season the purée thus made with a little white pepper 1
f and salt to taste, and reheat in a saucepan with a little butter
and stock in adequate proportions, having of course previously,
as directed above, employed one of the three methods for thick
ening and soft r the purée. Serve with fried crofitons, cut I
out in heart shape. The husks of the very young green-pea 10
shell will also make a purée, or prove serviceable in mixing ia
with the other, if thoroughly well cooked until quite soft in wi
boiling water, drained, bruised, and then passed through a cli
sieve, seasoned in the same manner. For green-pea soup the p
husk is very useful, as the flavor obtained equals in every way 14
the vegetable itself.
442. ASPARAGUS —Ingredients —Asparagus, salt, toast, butter.
After scraping the stalks to cleanse them, place them in a th
vessel of cold water. Tie them up neatly into bundles of te
. | about twenty-five heads each, then place them in a saucepan o1
| of boiling water, sprinkling a handful of salt overit. When it tl
is boiling remove any scum there may be ; the stalks will be a
tender when they are done ; they will take about twenty min X
utes or half an hour ; be careful to take them up the minute tl
they are done ; have ready some toast, dip in it the liquor in t
which the asparagus was boiled ; dish upon toast, and serve {
with a boat of melted butter. ’
443. Do. (in Amhush).—Ingredients—2 bunches of asparagus, 8 :
stale biscuits (or rolls may be used), 4 eggs, about % pint of 3 p
milk, butter the size of an egg, flour, pepper and salt to taste, ; a
Take the green tops of the two bunches of asparagus, boil q
them tender and mince finely. While they are boiling, take 3 4
the biscuits or rolls, divide them, keeping the top half for a :
cover ; place them all in the oven to crisp ; make the milk F
hot, and then pour in the eggs beaten; stir over the fire until t
it thickens, then add the butter rolled in flour, and lastly add | '5
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the asparagus ; spread the rolls with this mixture, | ( e
l‘;w,m‘[wr'. hot.
144, ASPARAGUS (and Bggs).—Ingredients—26 or 30 heads of

asparagus, good rich butter, salt and pepper, 5 or 6 4.

Boil the para er cutt them into | bou
half an inch) for fifteen minutes ; take a cup of rich fut'cr ang
put it into s drain the asj , 8 prti th
the butter 1t v boil, ) 1 ppper and

1t, and then pour into a buttered baking tin or ; break

five or six eggsr tly « r the surface of t , sprinkl vitl
pepper and salt, and put it in the oven 1 ire set
nicely. Serve hot,

Do. (Pud Ingredients --Ci ps of 2 bunches of
asparay 3 tablesy fuls « prey d ur 4« y well
beaten ¢ X tsy 1ful : ted butter, 1 teacup
of milk, 1 pinch of la, pepper ar t to taste

Boil the asparagus anc cn I chop finely ; take the eggs,
butter, peppet and salt, and beat them up together, then put
in the flour; stir the soda into the milk, and add gradually;

tly put in the aspara Put this into buttered mould

with a lid, er if it has no lid tie it down tightly with a floured

cloth ; beil for two hours \ n done, turn out on a dish, and

pour melted butter round it

146, ARTICHORES (with White Sauce).—Ingredients— Salt-
ed water, ‘, z. butter, 1 tablespoonful of flour, white pep-
per aad salt, the \nH\. of 2 eg 1”.11(1 the juice of a lemon,

Wash them well, peel and shape them to a uniform size ;
throw them into boiling salted water, and let them boil fifteen
to twenty minutes ; drain them at once thoroughly ; put them
on a dish and serve with the following sauce poured over
them. Mix over the fire one and a half ounces of butter with
a tablespoonful of flour ; add half a pint of boiling water,
white pepper, and salt to taste ; stir till the sauce thickens,
then take the saucepan off the fire, and stir in the yolks of
two eggs, beaten up with the juice of a lemon, and strained.
147, Do. (with Cream).—Ingredients—The same ingredients as

above, adding a little cream and grated nutmeg.

Prepare and parboil them as in the preceding recipe ; then
put them into a saucepan with a due allowance of white sauce,
and let them finish cooking in this, adding at the last a small
quantity of cream and gmlul nutmeg.
448. Do. (with Gro,vy),——~1ngxmli(nu— As No. 1, adding gravy.

l’rgpnre them as above, cutting them to the size of
pigeon’s eggs. Parboil them for ten minutes, drain them and
toss them in a s:lm:opan, with a piece of butter; then add a
small quantity of good clear gravy and a dust of pepper. Let
them simmer very gently till wanted,

HH s
| I
it

Lt
1ty
“.i 41
A0

3 A




l.;() MRS, CLARKE'S COOKERY BOOK. VI.hI.l'AIH.l{S_

449, ARTICHORES (Mashed). —Ingredients—Salted water, a

piece of butter, a little cream,white pepper, nutmeg and salt,

Wash, peel, and boil them in salted water ; drain, and pass
them through a hair sieve. Squeeze all the water out of the
pulp; put it into a saucepan, and work it on the fire, with a
piece of butter and a little cream, adding white pepper, nut.
meg and salt if necessary, When quite hot and sufficiently
dry, serve.

450, Do. (I'ried).—Ingredients—A little flour, lard, butter.

Wash, peel, and parboil them whole for ten minutes, then
cut them 1in strips the size of a little finger. Flour them care
fully, and fry in hot lard ; or they may be dipped in batter
and fried. Serve piled up on a napkin.

451, Do. (Stowed).—Ingredients —Two shallots, butter, a little
stock, pepper, salt, lemon juice, parsley.

Mince a couple of shallots and fry them in plenty of butter ;
put in the artichokes parboiled and cut into pieces, moisten
with a little stock, season with pepper, salt, and a little lemon
juice ; lastly add some finely-chopped parsley, and let the whole
stew gently till quite done. A small quantity of Parmesan
cheese may be added.

452. Do. (au Gratin).—Ingredients—A shallot, baked bread-
crumbs, pepper, salt, powdered thyme, lemon juice, butter.

Wash, peel, and boil them whole ; cut them in slices the
thickness of a cent. Butter a dish previously rubbed with a
shallot ; arrange the slices on it, strew over them soma baked
bread-crumbs, seasoned with pepper, salt, and a little powder-
ed thyme, add a squeeze of lemon, put a few pieces of butter on
the top, and bake for ten or fifteen minutes.

453. PUMPRIN (Stewed).— Ingredients—Pumpkin, butter, pep-
per and salt.

Halve, remove the seed, pare and slice neatly. Soak for
an hour in cold water ; then place in a saucepan of boiling
water on the fire. Allow it to stew gently until it falls to
pieces. Stir often. Then take it out, drain, squeeze, and
rub through a cullender, then put it back in the saucepan
adding two dessertspoonfuls of butter, pepper and salt to taste.
Stir quickly, and when nearly boiling dish, adding more pepper
if required.

454. Do. (Baked).—Ingredients—A nice rich pumpkin, butter.

Cut the pumpkin into quarters, remove seeds, cut into slices
lengthwise about balf an inch thick. Place in a baking dish
suitable for the purpose and arrange in layers about three
slices deep. Put a very little water in the bottom of the dish
and bake very slowly until done (the water must have evapor-
ated). Ittakes along time to bake. Butter the slices on both
sides and dish. It is eaten with bread and butter; and tea:
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SALADS.

OBSERVATIONS ON SALADS.

The following vegetables are commonly used in com
pounding salads: Beetroot, lettuce, cucumber, mint, parsley,
radish, mustard and cress, onions, and celery. Any rem
nants of boiled fresh fish make very good salads; they
should be sliced and seasoned with anchovies, parsley,
vinegar, &c.

Four or five heads of cabbage lettuce,
tablespoonfuls of tarragon

155, SALAD.—Ingredients

4 spoonfuls of olive oil, 14 or 2
vinegar, pepper and salt to taste, a small pinch of mint
minced finely.

Take four or five heads of cabbage lettuce, remove all out-
side leaves, and cut off the stalks close ; then cut each head
apart into four or five “ quarters,” that is, cut through the
stalk and then tear the rest. Put four tablespoonfuls of olive
oil into the salad bowl, with two and one half tablespoonfuls
of tarragon vinegar, pepper and salt according to taste, and
beat the mixture with a fork for some minutes ; then put in the
lettuce, and keep it turning over swiftly for five minutes,
adding a small pinch of mirt, chopped as finely as possible.

456, LETTUOE SALAD.—Ingredients—Two heads of lettuce,
yolks of 2 hard boiled eggs, a teaspoonful of French mustard,
pepper and salt to taste, 4 tablespoonfuls of oil, 1 of tar-

ragon, and 1 of plain vinegar, chervil, garden cress and tar

ragon.
Wash two heads of lettuce, dry them thoroughly, and break
the leaves or cut them into convenient pieces. Put the yolks
of two hard-boiled eggs into a basin with a teaspoonful of
French mustard, pepper and salt to taste, and a tablespoonful
of oil ; work the mixture into a smooth paste, and add conse-
cutively three tablespoonfuls of oil, one of tarragon, and one
of plain vinegar ; then a little chervil, garden cress, and tar-
ragon finely chopped. Stir the mixture well, and lastly add
the lettuce; turn it or work it well. Garnish the top with hard-

boiled eggs
137
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457. POTATO SALAD (1).—Ingredients—Shallot, some cold
boiled potatoes, 3 parts of oil to one part of tarragon vinegar,
pepper and salt to taste, and a small quantity of any of the

ollowing : powderec sweeu 1erps, mint, parsie chervi )
foll g : powdered t herbs, t, parsley, cl I
tarragon or capers.

Rub a dish with shallot ; dispose on it some cold boiled
potatoes cut in slices ; beat together three parts of oil and on
part, more or less according to the strength of it, of tarragon
vinegar, with pepper and salt to taste. Pour this over the
potatoes, and strew over all a small quantity of any of the
tfollowing : powdered sweet herbs, mint, parsley, chervil, tar-
ragon or capers, or a combination of them all, finely minced.
458. Do. (2).—Ingredients—Cold boiled potatoes, anchovies, c: n]»

ers, tarragon or powdered sweet 1.1-11)'~, plain salad dressing
as ‘Lb()\e sh.lllwt hard boiled eg

Cut cold boiled potatoes in small cabes. DBone and fillet a

few anchovies and chop them up, take the same quantity of

capers, mix all together with some finely-minced tarragon or
powdered sweet herbs, and a plain salad dressing as above.
Put on a dish rubbed with shallot, and make a border round it
of pieces of hard-boiled eggs.

459. Do. (3).—Ingredients—Five cold boiled potatoes, 4 a small
lm!mt)t, 4 a Spanish onion, 3 inches of pickled cucumber,
salad dressing as above, a little Iinglish mustard, sweet pow
dered herbs, hard boiled eggs.

Take four or five cold boiled potatoes, half a small beetroot,
half a small Spanish onion plainly boiled, and about threc
inches of pickled cucumber. Cut them all in slices and ar-
range them on a dish. Pour over them a salad dressing as
above, adding a little English mustard to it, and strew powder-
ed sweet herbs over. Serve with a border of hard boiled eggs
cut in slices.

460, Do. (4).—Ingredients—Half a dozen well-washed anchovies,
2 ]1'11«1 boiled eges, a dessertspoonful of French Mustard, a
sprig or two of tarragon, salad oil, pepper and lemon juice
to taste, salt, minced truflles, a dish of cold boiled potatoes.

Pound half a dozen well-washed anchovies in a mortar,
with two hard-boiled yolks of eggs, a dessertspoonful of French
mus:ard, and a sprig or two of tarragon, then gradually work
in salad oil, add pepper and lemon juice to taste, and salt if
necessary. Strain the sauce over a dish of sliced cold boiled
potatoes, and strew over all plenty of minced truffles.

461. SALAD (Lobster).—Ingredients—Lettuces, endives, beet-

roots, dressing, 4 tablespoonfuls of oil, 2 of vinegar, 1 tea-

n
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spoonful of made mustard, yolks of 2 hard-boiled eggs, } of a

teaspoonful of anc hovy sauce, cayenne, salt, 1 hen lobster,
2 hard-boiled eggs.

Clean thoroughly some lettuces, endives and beetroots, cut
them up and mix them with the following dressing : four table
spoonfuls of oil, two ditto of vinegar, one te 1spoonful of made
mustard, the )ull\s of two egg t..‘.f a teaspoonful of anchovy
sauce, and cayenne and salt. l‘i *H from the shells the
flesh of one hen lobster, cut into well-shaped ;m(r\ put half
in the salad and garnish with the rest, also with the whites of
two hard-boiled eggs cliopped fine, and the yolks mixed with
the coral and rubbed through a sieve.

SALAD (Sardine).—Ingredients—3 sardines for each person,
Al LL.nrnumul each of French mustard, and essence of
anchovies, strained oil from a box of n”‘l“l(‘\, adding enough
Lucca oil to make three tablespoonfuisin all, C hlll, slmlut,
and good malt vinegar to taste, lettuce, mustard and cress,
some red capsicum.
Allow three sardines for each person ; bone and fillet these,
wefully removing all the skin, and set them aside until re-
quired. Boil .wo eggs for three minutes ; shell them and
break them up in your salad bowl with a spoon ; mix with
them a teaspoonful each of French mustard and essence of
anchovies, the strained oil from the tin of sardines with as
much Lucca oil as will make three tablespoonfuls in all j add
Chili, shalot, and good malt vinegar to taste (vinegar varies so
much in acidity that it is difficult to specify the exact pro-
portion). Cut up some nice crisp lettuce, and mix it well with
the dressing, but only just before it is to be served. Put a
little heap of mustard and cress in the centre of the salad,
with a whole red capsicum upon it. Arrange the sardines
round, and outside these a border of mustard and cress, dot-
ted here and there with thin slices of red capsicums.

2 eggs

163. Do. (Anchovy).

The anchovies sold in bottles, ready filleted and preserved
in oil, will be found most (vm\‘unicm for this. Make the salad
as for sardines, u,:]y omitting the essence of anchovies. The
<*m's may be boiled hard, llu: \oll\», used for the dressing, and

the whites cut in rings and f illed with mustard and cress.

464. Do. (Game).—Ingredients—Cold grouse, partridge or pheas-
ant, pepper, salt, juice of a lemon, about 2 tablespoonfuls
of fresh salad oil, lettuce, salad sauce, hard-boiled eggs, fillets
of anchovies, sprigs of parsley.

Cold grouse, partridge or pheasant may be used in this way:
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Cut them into joints, and put them into a pie dish ; season
with salt and pepper, and pour ver them the juice of a lemon
and about two tablespoonfuls of very fresh salad oil ; let them
remain in this for three or four hours. Having cut up and
well dried a fresh lettuce, place it on a flat dish and arrange
the pieces of game which have beenin the oil and lemon juice
neatly in the centre ; over the game pour a salad sauce, which
should be of the consistency of thick cream. Ornament the
top with slices of hard-boiled egg, fillets of well-washed and
scraped anchovies, and garnish with tiny sprigs of parsley.
Cold chicken, or the white meat from a cold turkey cut into
small pieces, may be treated in this way. Cold salmon or tur-
bot are also excellent.

465. SALAD (Tomato). — Ingredients — Some good-sized toma-
toes, two parts of oil to one of vinegar, pepper and salt to
taste, a few leaves of basil, some onions.

Peel some good-sized tomatoes, not over ripe, cut them in
slices and remove the pips, lay them in a dish with oil and
vinegar in the proportion of two to one, sprinkle pepper and salt
over them according to taste, a few leaves of basil finely
minced, and some onions very finely sliced. They should lie
in the sauce for a couple of hours before serving.

466. Do. (Egg).—Ingredients—Hard-boiled eggs, chopped parsley,
pepper, salt, vinegar, and oil.
Slice hard-boiled eggs, and dress them with chopped par-
sley, salt, pepper, vinegar, and oil. ‘They must, of course, be
very cold before they are sliced.

467. Do. (Russian).—Ingredients—Carrots, turnips, butter, beet-
root, trufiles, asparagus points, haricot beans, 2 tablespoon-
fuls of capers, 2 do. of French pickled gherkins and ancho-
vies, 2 doz. stoned olives, 1 tablespoonful of tarragon and
chervil, half that quantity of chives, sauce asfollows—The
raw yolks of some eggs, oil, vinegar, pepper and salt, some
savory jelly, hard boiled eggs, caviare, lobster spawn, olives,
pickles, truffles, etc.

Boil some carrots and some turnips in salted water with a
small piece of butter, but do not let them be overdone; when
cold cut out of them, with a vegetable scoop, a number of pieces
the size of an olive ; cut some beetroot in the same way, and
likewise some truffles. Take equal parts—say a cupful—of each
of the above, and a similar quantity of preserved fresh (not
dried) haricot beans ready cooked, and of asparagus points
preserved in the same way. Two tablespoonfuls respectively
of capers, of French pickled gherkins, cut into the shape of
vapers, and of anchovies; perfectly cleaned, and cut into small
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pieces; a couple of dozen or more olives stoned, one table-

spoonful of tarragon and chervil minced fine, and half that
quantity of chives, also minced. Mix the whole lightly together
into a sauce made with raw yolks of eggs, oil, vinegar, pepper,
and salt, well worked together (proportions of oil to vinegar
three to one). Dress within a border of savory jelly, and or-
nament with hard-boiled eggs, caviare, lobster spawn, olives,
pickles, truffles, etc.

468, SALAD (Beetroot). —Ingredients—Beets, vinegar, salt, pep

per, sugar, mustard, 1 tablespoouful of oil to 4 of \mvw:u

Put the beets into a saucepan,and allow to boil until tender;

then scrape clean. Drop them into a pan of cold water for 3
or 4 minutes to cool them ; slice thinly and dress with the re-
maining ingredients. This salad will keep not more than two

days.
N.B. This salad must be allowed to stand covered for two

hours before serving.

469. Do. (Celery).—Ingredients
of salad oil, half a teacup vineg:
lated sugar, pepper and salt to taste.

emoving any unsightly parts, lay in
then cut into pieces about an inch in

2 heads of celery, 1 tablespoonful
T, tompounl‘ul of granu-

Well wash the celery,
iced water until wanted ;
length. Season with remaining ingredients, mix well and serve
in salad bowl.

170. Do. (Red Cabbage) —Ingredients—One smallred cabbage, 1
i pint of vinegar, 14 dessert-

small dessertspoonful of salt,
spoonsful oil, a little cayenne pepper.
Secure a nice fresh cabbage, remove the outer leaves and cu
into nice thm slices, then mix in the above ingre-
m\\ to stand for two days when it will be fit for use.

the cabbage

This ‘(Lloul will keep good for several days.

Rov. Sydney Smith’s Receipt for Salad Dressing.
‘Two boiled potatoes, str ined t n‘n gh a kit len sieve,
Softness and smoothness to u.\ sal
Of mordant mustard take a sin "l\- poon—
Distrust the condiment that bites too soon,
Yet deem it not, thou man of taste, a L\ult

To add a double quantity of salt;
['our times the spoon with oil of Lucca crown,

1 from town ;

And twice with vinegar procurec
True taste requires it, and your poet begs
The pounded yellow of two well boiled eggs.
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Let onions’ atoms lurk within the bowl,

And, scarce suspected, animate the whole:

And, lastly, in the flavored compound toss

A magic spoonful of anchovy sauce.

Oh! great and glorious, and herbaceous treat,

"Twould tempt the dying anchorite to eat;

Back to the world he’d turn his weary soul,

And plunge his fingers in the salad bowl.”

472, SALAD (Ovater) —Ingredients—1 tin of oysters containing
about a quart, 1 head of celery, 1 tablespoonful of oil, 1 small
teaspoonful of salt, mademustard and pepper, 3 dessertspoon-
fuls of cider vinegar, a pinch of white sugar.

Strain off the liquor from the oysters and cut them up (do
not chop them), mince the celery and blend with the oysters,
Mix the remaining ingredients, putting in the vinegar last, then
pour over the celery and oysters. Stir well, and serve directly,
as this salad will not keep long.

e T

T
thost
vine,
pick
1s lo
flow
whit
vine
the

Pic!
vin

(
pies
cris
gar

Aly



LADS,

iining
small
poon-

p (do

sters,
then
ectly,

PRI IS S,

OBSERVATIONS ON PICKLES.

Enamelled kettles should always be used in preference to
those of brass or copper, as the verdigris produced by the
vinegar on these metals is extremely pecisonous. For some
pickles use cold vinegar, as in boiling most of the strength
is lost by evaporation. For French beans, brocoli, cauli-
flowers, gherkins, etc., it is better to heat the vinegar, for
which the following process is recommended :—Put the
vinegar and spice in a jar, cover it tightly, let it simmer on
the back of the stove or on a trivet. Shake occasionally.
Pickles should never be put into glazed jars, as salt and
vinegar penetrate the giaze, which is poisonous.

Glass or sione jars are preferable to any other ; a small
piece of alum in1 each jar will make the pickles firm and
One tablespoonful of sugar to each quart of vine-
reat improvement to all pickles.
ider or wine vinegar.

crisp.
gar will be found a very g
Always use the very best ¢

474. ONIONS (1).—Ingredients—Onious, best white wine vinegar,
allspice and whole black pepper.

In the month of September, choose the small white round
onions, take off the brown skin, have ready a very nice tin stew-
pan of beiling water, throw in as many onions as will cover
the top ; as soon as they look clear on the outside, take them
up as quick as possible with a slice, and lay them on a clean
cloth, cover them close with another, and scald some more,
and so on. Let them lie to be cold, then put them in a jar, or
glass, or wide-mouthed bottles, and pour over them the best
white wine vinegar, just hot but not boiling. To each gallon
of vinegar add one ounce of allspice and one of black pepper.
When cold, cover them. Should the outer skin shrivel, peel
it off. They must look quite clear.

475. DO. (2).—Ingredients—Onions, vinegar, allspice, whole black
pepper.

To each quart of vinegar allow a dessertspoonful of allspice
and one of whole black pepper; take off the outer skin with
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the fingers, the next skin should be taken off with a plated or
silver knife ; it may be found necessary to remove a third skin
if the onions do mnot look perfectly clear. As the onions are
prepared drop them into jars ; then cover with cold vinegar,
adding allspice and whole pepper as directed ; cover very
tightly and in three weeks they will be ready for use. This is
a most excellent receipt for onions. They should be eaten with-
in six or seven months, as they will not be crisp after that

time.

476, WALNUTS.—Ingredients—TFifty walnuts (seasonable for
pickling early in July). To each pint of vinegarallow 1 oz. of
black pepper, half an ounce of allspice, and half an ounce of
bruised givger.

Prick the walnuts with a fork, and put them in a brine (com-
posed of one pound of salt, to each quart of water). Tet them
remain in this nine days, changing the brine three times. Put
them in the sun until they turn black ; put them into jars, al-
lowing sufficient room to cover them with vinegar; boil (or
scald) vinegar and spices in the above proportions. Cover

closely and keep dry. They can be used in six weeks.

477. JUMBQ PICELE. —Ingredients—Cabbage, salt, onion, pep
per and celery seed, strong vinegar,

Take a head of cabbage ; chop fine, sprinkle with salt; let it
remain thus for twelve hours; then mix an onion finely minced
with the cabbage ; drain through a cullender ; add a good
quantity of pepper and celery seed. Put it in a jar and cover
with vinegar. Ready for use in three days.

478. RED CABBAGE. —Ingredients—Cabbage, beetroot, vinegar,
spice.

Slice it into a cullender, and sprinkle each layer with salt ;
let it drain two days, then put it into a jar, and pour hot vine-
gar enough to cover, and put a few slices of red beet-root.
Observe to choose the purple red cabbage. Those who like
the flavor of spice will boil it with the vinegar. Cauliflower
cut in branches, and thrown in after being salted, will look of
a beautiful red.

479, MUSHROOMS. —Ingredients—Button mushrooms, pepper;
mace, salt and vinegar,

Buttons must be rubbed with a bit of flannel and salt ; and
from the larger take out the 7ed inside, for when they are
black they will not do, being too old. Throw a little salt
over, and put them into a stewpan with some mace and
pepper ; as the liquor comes out, shake them well, and keep
them over a gentle fire till all of it be dried into them again;
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then put as much vinegar into the pan as will cover them, give
it one warm, and turn all into a glass or stone jar. They
will keep two years, and are delicious.

480. LEMOXNS.—Ingredients—Lemons, salt, vinegar, rape vine-
gar, Jamaica pepper and ginger, mustard seed, garlic.

They should be small, and with a thick rind ; rub them with
a piece of flannel ; then slit them half down in four quarters,
but not through to the pulp ; fill the slits with salt hard pressed
in, set them upright in a pan for four or five days, until the
salt melts ; turn them thrice a day in their own liquid, until
tender ; make enough pickle to cover them, of rape vinegar,
the brine of the lemons, Jamaica pepper and ginger ; boil %nd
skim it ; when cold, put it to the lemons, with two ounces of
mustard seed, and two cloves of garlic to six lemons. When
the lemons are used, the pickle will be useful in fish or other
sauces.

481. CAPERS.—Ingredients—Vinegar, capers.

Add fresh vinegar that has been scalded, and become cold,
and tie them close to keep out the air, which makes them
soft.

482, C'U"OUMBERS.—A Ingredients—Cucumbers, pepper, ginger,
vinegar.

Cut the cucumbers into slices about half an inch thick ;
sprinkle with salt, and let them remain twenty-four hours then’
drain for seven hours. Pour the hot vinegar over them. ,Keep
them in a warm place for a short time. Tie them down with
bladder and you may use them in a few days.

483. PICALILLI.—Ingredients—Small cucumbers, button onions
small bunches of cauliflower, carrots, ginger, grapes strip:«;
of horse-radish, raiishes, bean pods, cayenne pods, 4’quarts
of white wine vinegar, 4 tablespoonfuls of salt, mustard and
flour, 2 tablespoonfuls of ground ginger, pepper, allspice and
turmeric.

The brine for this pickle is made by puttihg a pint of rock
salt into a pail of boiling water. Put the vegetables for pick-
ling into the brine and cover tightly to prevent the steam es-
caping. Allow them to stand a night and a day. Change
the brine a second time and a'low them to remain the same
length of time. The second brine may be used a second time
if skixnme(l and scalded. Choose pickles from the brine of anl
equal size and of various colors. Great taste may be displayed
in the arrangement of the pickles when puttin;.f them n bot-
tles. To four quarts of white wine vinegar add the spices.
Simmer these together (the mustard and turimeric must be

J
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blended together with a little vinegar before they are added to

the liquor) ; when the liquor is on the point of boiling, pour

into a vessel ; cover tightly, When sufficiently cold pour into
the bottles containing the pickle, and make air-tight. It will
be ready for use in five or six months.

484. BQGS.—Ingredients—Thirty-two eggs, 2 quarts of vinegar,
1 oz. of black pepper, 1 oz. of Jamaica pepper, 1 oz. of gin-
ger.

Boil the eggs hard (ten or twelve minutes would be suffi-
cient time). Dip them in a pan of cold water for a minute
to prevent them turning black, and remove the shells. Allow
the remaining ingredients to simmer gently in a saucepan for
ten minutes or a quarter of an hour. Put the eggs into your
pickling jar and pour over the boiling vinegar, pepper and
ginger. Let them stand till cold and make air tight. Ready
for use from a month tc six weeks.

485. BEETS. —Ingredients—Vinegar, beets, 2 oz. of whole pepper,
2 oz. of allspice to every gallon of vinegar.

Carefully remove all dirt from the beets. Let them simmer
in boiling water for ene hour and a half, then take them out
and leave to cool. Boil the remaining ingredients for ten or
fifteen minutes and leave to cool. When cold pour it over the
beets (which you have previously pared and cut into thin
slices). Make air-tight and they will be ready for eating in a
week or ten days.
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ECICHS,
OBSERVATIONS ON EGGS.

As a rule the quality of eggs largely depends upon the
food given to the hen. The eggs of the common hen or
barn door fowl are esteemed most delicate when new laid,
and for invalids they are exceedingly nutritious beaten up
raw. The white of the egg, from its tendency to coagulate
into a hard and indigestible substance, is likely to disagree
with some invalids when the yolk may prove perfectly harm-
less. About one-third of the entire weight of an egg may
be regarded as nitrogenous and nutritious matter ; a
greater proportion than that of meat, which is rated at only
from 25 % to 28 9.  The lightest way of cooking them
is by poaching. It is a good plan in testing new laid eggs
to apply the tongue to the large end of the egg, and if per-
fectly fresh will feel warm, or they can be held to the light
and if perfectly clear will be good ; or try them in water—the
freshest will sink first. Always keep them in a cool place.

It is said that covering eggs with a solution of beeswax
in warm olive oil (one-third of beeswax, two-thirds of olive
oil) will keep them fresh for two years.

The following recipe has been used by an old house-
keeper for about fourteen years, and has never been known
tofail : To five quarts of water put one pound of salt, and
one ounce of saltpetre; boil them ten minutes, and when
nearly cold add four spoonfuls of unslacked lime. Let this
stand two days, stirring it very frequently, then put your
eggs into a pipkin (Ze., a large earthern jar with straight
sides, about a foot or more deep), the narrow end of the
egg downwards, and pour the mixture over when it is clear.

486, POACHED HGGES (on Toast).—Ingredients—Two or more

eggs, salt, vinegar, peppercorns, leaves of parsley, hot buttered
toast.

If the eggs are not new laid, they will not poach well. Fill

ashallow sauté-panwith water and salt guwantum suf.,add alittle
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vinegar, a few peppercorns, and some leaves of parsley. When
the water is on the point of boiling (it should never be allowed
to boil) break two or more eggs into it (according to the size of
the pan), and put on the cover ; when done, take them out care-
fully, brush them clean on both sides with a paste brush, and
cut each egg with a round fluted paste cutter, so as to get
them of a uniform shape, lay them on slices of hot buttered
toast, and serve.
487. POACHED EGGS (on Ham toast).
toast, grated ham, poached eggs.
Make some buttered toast, and cut it in pieces of uniform
shape, spread over them 2 small quantity of grated ham, then
put a poached egg on each piece of toast, and serve hot.

-Ingredients—Buttered

488. Do. (and Spinash).—Ingredients—Poached eggs, 2 or 3 Ibs.
of spinach, butter, a pinch of flour, pepper and salt to taste,

milk, fried sippets.

Poach the eggs as above, and serve on a purée made as fol-
lows : Pick and wash perfectly clean two or three pounds of
spinach, put it into a saucepan with a little water, and let it
boil till quite done, turn it out on a hair sieve to drain, squeeze
the water out, and pass the spinach through the sieve, Puta
good lump of butter into a saucepan, fry it a light brown, add
a pinch of flour, mix well, put in the spinach, pepper and salt
to taste, and a little milk, stir well, dispose the spinach on a
dish, laying the poached eggs on the top of it, and a border of
fried sippets round it.

489. Do. (and Minced Chicikoen)-—Ingredients—Remnants of
fowl, equal quantity of ham or tongue, trufiles or mushrooms,
butter, a pinch of flour, white pepper, salt, and powdered
spices, white stock, yolk of an egg, juice of half a lemon,
bread sippets, poached eggs.

Take some remnants of fowl, free from skin, etc., mince
them with an equal quantity of ham or tongue, as well as a
small quantity of truffles or mushrooms, all finely minced ; toss
the whole in a saucepan with a good sized piece of butter mix-
ed with a pinch of flour, add white pepper, salt, and powdered
spices to taste, and moisten with a little white steck ; lastly,
stir in, off the fire, the yolk of an egg beaten up with the juice
of half a lemon and strained ; serve within a border of bread
sippets fried in butter, and dispose the poached eggs on the
top.

490. Do. (on a Puree of Game).—Ingredients—Carcases of roast
game, } an onion, a carrot, a bay-leaf, a small piece of celery,
a couple of cloves, a little mace, some whole pepper, a large
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pinch of salt, common stock, 4 1b. lean beaf, butter, poached

eggs, fried sippets.

‘Take any carcases of.roast game—say three snipe or two
partridges—cut them up into convenient pieces, and pack them
into a saucepan with half an onion, a carrot, a bay leaf, a
small piece of celery, a couple of cloves, a little piece of mace,
some whole pepper, and a large pinch of salt; pour in just
enough common stock to cover the contents ;let the whole boil
for a couple of hours, strain the liquor and put it by ; take half
a pound of lean beef, chop it up and pound it in a mertar with
all the flesh that can be picked out of the pieces of game, then
pass the whole through a sieve, moistening now and then with
some of the liquor ; lastly, heat the purée, correct the flavoring
if necessary, stir in a piece of fresh butter the size of a walnut,
and serve with fried sippets round and poached eggs on the
top.

491, BGGS (au Gratin).—Ingredients—Hard-boiled eggs, butter,
grated Parmesan cheese, black pepper, powdered nutmeg,
baked bread-crumbs.

Cut some hard-boiled eggs in slices, and lay them on a well-
buttered dish, with grated Parmesan cheese, black pepper,
and the least bit of powdered nutmeg ; sprinkle some baked
bread-crumbs over all, put the dish in the oven, and serve as
the cantents begin to color.

492, Do. (Stuffod).—Ingredients—Hard-boiled eggs, olives, capers,
anchovies, truffle trimmings, tarragon, butter, pepper, sip-
pets of bread.

Cut some hard-boiled eggs in half, mince the yolks with a
few olives and capers, some anchovies thoroughly washed, a
few truffle trimmings, and a little tarragon, add seme pepper,
and fill each half-egg with this mixture. Pour some liquefied
butter over, and warm them in the oven. Then place each
half-egg on a round sippet of bread fried in butter to a light
yellow color, and serve.

493. Do. (Stewed).—Ingredients—Spanish onions, butter, flour,
cream or milk, pepper and salt to taste, grated nutmeg,
hard-boiled eggs, bread sippets.

Cut some Spanish onions in slices, and fry them in plenty
of butter till they are quite done without taking color, add a
small quantity of flour, and when this is amalgamated with the
butter moisten with a due quantity of cream, or simply milk,
then add some pepper and salt to taste, a little grated nutmeg,
and a quantity—equal in bulk to the onions—of hard-boiled
eggs cutin slices. Let the whole simmer gently till quite hot,
and serve with bread sippets fried in butter:

.
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194, BGGS (a la Soubise).—Ingredients—Onions, milk, pepper,
salt, nutmeg, butter, flour, cream or milk, h:u'll-boilc(reggs,

Boil some onions in milk with pepper, salt, and nutmeg ;
when quite done pass them through a sieve, Put some butter
into a saucepan with a little flour, when the butter is melted
and well mixed with the flour put in the onion pulp, and add
either milk or cream until the sauce is of the proper consist-
ence, then add hard-boiled eggs cut in half, and as soon as
they are quite hot serve.

495. Do. (a la Maitre D’Hotel). —Ingredients— Hard-boiled
eggs, butter, pepper, salt, minced parsley, lemon juice,
Cut some hard-boiled eggs in half, toss them in butter till
quite hot, add pepper, salt, minced parsley, and a little lemon
juice, and serve.

496. Do. (with Sorrel).—Ingredients—Kggs, sippets of bread,
butter, sorrel, salt, a tablespoonful of flour, pepper and salt
to taste, cold stock.

Boil a number of eggs in their shells for three or four min-
utes, then dip them into cold water, carefully remove the shells,
and place them again in hot water to make them quite hot ;
drain, and serve them on the following purée with sippets of
bread fried in butter round the dish : Pick and wash a quan-
tity of sorrel, put it into a saucepan with alittle water and some
salt, when thoroughly done drain off all the moisture and pass
the sorrel through a hair sieve. Amalgamate a piece of butter
and a tablespoonful of flour in a saucepan on the fire, put in
the sorrel and stir well for some minutes, then add pepper
and salt to taste, and the yolk of one egg beaten up with a
little cold stock and strained.

497. Do. (in Cages). —Ingredients—Paper cases, butter, parsley,
pepper, salt, cayenne, eggs, a teaspoonful of grated Parme-
san, a sprinkling of baked bread-crumbs.

Oil some’small paper cases as for ramakins, put into each a
piece of butter the size of a hazel nut, with a small pinch of
minced parsley, some pepper, salt, and the least pinch of cay-
cnne. Break an egg into each case, add a teaspoonful of
grated Parmesan and a sprinkling of baked bread-crumbs.
Put the cases in the oven for about five minutes and serve.
They may also be so prepared, a number at a time, in a silver
dish, and served in it,

498. BUTTERED EGES.—Ingredients—Four eggs, 2 oz. of but-
ter, 2 tablespoonfuls of cream, a little grated tongue, pepper
and salt to taste, pieces of buttered toast.

Break four eggs into a basin, and beat them well ; put twa
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ounces of butter and two tablespoonfuls of cream into a sauce-
pan ; add a little grated tongue, pepper and salt to taste, when
quite hot add the eggs, stir till nearly set, then spread the mix-
ture on pieces of buttered toast and serve.

499 FPRIED BEGGS (1).—Ingredients—Butter, eggs, pepper, salt.
Melt a piece of butter in a small frying pan, break two eggs

in it carefully so as not to break the yolks; when nearly set,

trim the edges of the whites and slip them out on a hot dish,

pour the butter over them, sprinkle with salt and pepper, and

serve,

500. Do. (2).—O0il, dripping or lard, eggs.

Put a good allowance of either oil, dripping, or lard in a
frying pan ; when quite hot break an egg into it, and as soon
as the white begins to set turn it over dexterously with the
slice, so as completely to cover the yolk. The eggs must be
fried one by one, and as one is done it must be carefully taken
up and laid in front of the fire to drain and keep hot.

501. Do. (with Black Butter).—Ingredients—Butter, eggs,
tarragon vinegar, minced pavsley, salt and pepper.

Fry them in butter as above, leave the butter in the frying
pan over the fire till it is nearly black, add a few drops of tar-
ragon vinegar, some minced parsley, a little salt and pepper.
Pour over the eggs and serve.

502, Do. (with Tomatoes).—Ingredients—Butter, French tomato
sauce, pepper and salt to taste, fried eggs.

Melt a small piece of butter in a saucepan, put to it a small
quantity of French tomato sauce, add pepper and salt to taste,
and when quite hot turn it out on a dish, disposing on it the
eggs fried in butter.

503. Do. (with Bacon).—Ingredients —Thin slices of streaky
bacon, fried eggs.

Cut some thin slices of streaky bacon, cut off the rind and
trim them ; put them into a frying pan on the fire, and turn
them often until quite hot, then roll up each slice, make a bor-
der of them round the fried eggs in the dish.

504. Do. (with Ham) —Ingredients—A slice of ham, fried eggs.

_ Trim a slice of ham, and either grill it on a clear fire or toast

it in front of it. Serve with the fried eggs on it.

505. SORAMBLED EGGS. —Ingredients—Four eggs, salt and
pepper to taste, 1 0z. of butter, finely minced parsley.

Beat up four eggs, with salt and pepper to taste; put an
ouhce of butter into a saucepan; directly it is melted put in the

.
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eggs, and keep constantly stirring with a spoon until they are
nearly set, adding at the last a little finely-minced parsley.

506. SCRAMBLED EGGS (with Asparagus).—Ingredients—
Asparagus points, salted water, butter, scrambled eggs.
Parboil some asparagus points, cut the size of peas, in salted
water, drain them and toss them in a little butter till quite hot.
Scramble some eggs as in the preceding recipe, and when
nearly set add the asparagus points instead of the parsley.

507. Do. (with Tomatoes). —Ingredients—Four eggs, 1 table-
spoonful of French tomato sauce, or1 large tomato, scram-

bled eggs.
Beat up four eggs with a tablespoonful of French tomato
sauce, or one large tomato, peeled, freed from pips, and
chopped small, and proceed as above.

508. Do. (with Onions). —Ingredients—2 slices of Spanish onion,
butter, 4 eggs, pepper and salt to taste.

Take two slices of Spanish onion, and chop them coarsely ;
put them into a saucepan with plenty of butter, and when they
are thoroughly cooked, without having taken any color, throw
in four eggs beaten together with pepper and salt to taste;
keep on stirring till the eggs are nearly set, and then serve
N.B.—Equal parts of tomatoes and onions may be cooked to-
gether, and then the eggs added.

509. Do. (with Fish).—Ingredients—Remnants of fish, 4 eggs,
pepper and salt to taste, finely minced parsley.

Pick out the meat of any remnants of fish, such as salmen,
turbot, eod, haddock, or whiting, and with a silver fork break
it up small ; take two tablespoonfuls of this and four eggs ; beat
the whole together with a little pepper and salt to taste, and a
little parsley finely minced, then proceed as in No. 505.

510. Do. (with Ham) —Ingredients—A tablespoonful of grated
ham, 4 eggs, pepper to taste, butter.

Beat up a tablespoonful of grated ham with four eggs, and
pepper to taste ; put them into a saucepan with a piece of but-
ter, and stir till nearly set.

6511. Do. (with Cheese).—Ingredients—Four eggs, 3 tablespoon:
fuls of Parmesan cheese, a sprinkling of pepper.

Put four eggs and three tablespoonfuls of Parmesan cheese
into a basin with a sprinkling of pepper ; beat all together, and
proceed as in the first recipe, omitting the parsley:
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512. SCRAMBLED EGGS (on Toast).

Any of the above may be served on slices of buttered toast,
but if so served they must be even less set, at the time of serv-
ing, than when served plain; or neat bread sippets, fried in
butter, ma) ve served round them.

513. SIPPETS (Fried) —Ingredients—A loaf of bread, butter.
Cut out of a loaf slices from a quarter to three-eighths of an
inch thick, shape them into triangles or arrowheads all of a
size ; put some butter in a frying pan, and when quite hot lay
the sippets in it ; turn them frequently, adding more butter, as
it is wanted, and taking care that they are all fried to the same
golden color. A readier way, but producing not so nice a sip-
pet, is to lay the pieces of bread in the frying basket, and dip it
in a saucepan full of boiling fat. They must afterwards be laid

in front of the fire to drain.

514, OMELET (Plain).—Ingredients—3 or 4 eggs, 1 dessertspoon-
ful of finely minced parsley, pepper and salt to taste, butter
size of an egg.

Beat up three or four eggs with one dessertspoonful of par-
sley very finely minced, and pepper and salt to taste ; put a
piece of butter, the size of an egg, into a frying pan, as soon as
it is melted pour in the omelet mixture, and, holding the
handle of the pan with one hand, stir the omelet with the other
by means of a spoon. The moment it begins to set cease stitr-
ing, but keep on shaking the pan for a minute or so ; then with
the spoon double up the omelet and keep shaking the pan un-
til the under side of the omelet has become of a golden color.
Turn it out on a hot dish and serve.

515. Do. (Savory) —Ingredients—3 or 4 eggs, % a shallot, parsley,
a small pinch of powdered sweet herbs, pepper and salt to
taste.

Beat up three or four eggs with half a shallot very finely
minced, some parsley similarly treated, and a very small pinch
of powdered sweet herbs, add pepper and salt to taste ; then
proceed as above.

6516. Do. (Ham or Bacon).— Ingredients — Three or 4 eggs,
1 heaped tablespoonful of ham or bacon, pepper to taste.

Beat up three or four eggs with a heaped tablespoonful of
ham or bacon, half lean and halt fat, cut up to the size of very
small dice ; add pepper to taste, and salt if necessary, and pro*
veed as above:
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517. OMELET (Cheese). —Ingredients—Three eggs, 1 or 2 table-
spoonfuls of Parmesan cheese.
Beat up three eggs with one or two tablespoonfuls of grated
Parmesan cheese. Cook as above, and serve with some more
grated cheese strewn over the omelet.

518. Do. (Tomato, 1). — Ingredients—Plain omelet mixture,
tomato sauce.
Add to a plain omelet mixture a small quantity of tomato
sauce, mix well, then finish in the usual way.

519. Do. (Tomato, 2). — Ingredients—Equal parts of sliced
onions and tomatoes ; butter, pepper and salt, plain omelet.
Take equal parts of sliced onions and tomatoes peeled and
freed from pips, chop them both coarsely. Fry the onions in
butter. When cooked, without being colored, add the toma-
toes, with pepper and salt, and keep stirring the mixture on
the fire till it forms a sort of purece. Make a plain omelet, and
insert this in the fold on dishing it.

520. Do. (Tomato, 3).—Ingredients—Tomato sauce, potato flour,
butter, pepper and salt to taste, savory or plain omelet.

Take a little tomato sauce, add to it a little potato flour dis-

solved in water, then put it into a saucepan with a piece of

butter, and pepper and salt to taste. \When quite hot and

thickened turn it out on a dish, and on it place a savory or a

plain omelet. Theie must not be too much sauce on the dish.

521. Do. (Mushroom.) —Ingredients—Button mushrooms, white
or brown sauce. (See Sauces.)

Parboil a small quantity of button mushrooms, slice them
small, and stew them justlong enough to cook them in a small
quantity of either white or brown sauce ; then use as in pre-
ceding recipe.

522. Do. (Figh.)—Ingredients—3 ezgs, remnants of cold fish,
minced parsley, pepper and salt to taste.

Beat up three eggs with a quantity equal in bulk to one egg
of the remnants ot any cold fish (salmon or turbot) finely
shredded with a fork, a pinch of minced parsley, pepper and
salt to taste.

523. Do. (Oyster.)—Ingredients—QOysters, butter, pinch of flour,
cream, salt, pepper, nutmeg, least bit of cayenne, finely
minced parsley, yolk of an egg, juice of 4 a lemon, plain
omelet,.

Parboil some oysters in their own liquor, remove the beards,
cut each oyster in four or six pieces ; melt a piece of butter in
a saucepan, add to it a pinch of flour; the liquor of the oysters;
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a little cream, salt, pepper, nutmeg, the least bit of cayenne,
and some finely-minced parsley; put in the oysters, and toss
them in this sauce just long enough to make them quite hot ;
stir into this off the fire the yolk of an egg beaten up with juice
of half a lemon, and strained. Insert this in the fold of a plain
omelet, or serve it round the omelet.

524, Do. (Ridney.)—Ingredients—Sheep’s kidneys, butter, pepper
and salt to taste, finely minced parsley, flour, white wine and
stock, a squeeze of lemon.

Parboil some sheep’s kidneys, cut them in slices, and toss
them in butter, with pepper and salt to taste, and some finely-
minced parsley ; mix, in a saucepan, a small quantity of butter
and flour, add equal quantities of white wine and stock, put in
the kidneys, toss them until done, then add a squeeze of lemon
and serve in or round the omelet.

P

525. EGGS (to Keep Fresh for Several Weeks).

Fill a saucepan with three or four quarts of boiling water.
Put two dozen eggs into a cabbage or onion net and hold them
in the boiling water for twenty seconds. Continue this opera-
tion until you have as many eggs as you wish to preserve.
Have some sawdust in boxes and pack them in it. At the end
of two or three months the eges will be found quite good
enough for culinary purposes. Eggs can be kept tor a long
time if the shells are smeared with butter or sweet oil, then
packed in plenty of sawdust, not allowing the eggs to touch
each other. Another way is to plunge them in lime water di-
rectly they have been laid, and allow the vessel to stand in a
cool cellar. Eggs for preserving should not be more than
twenty-four hours old, and should be collected in fine weather.
Take care the eggs are covered wi'h the lime water, and it is a
zood plan to lay a piece of board on the top of the eggs with a
little lime and salt upon it.
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| 526. MUSHROOM ERETIHUP.—Ingredients—To 2 gallons of 2 3
| mushrooms, 4 lb. salt ; to every quart of mushroom liquor, &)
allow a small saltspoonful of cayenne, a teaspoonful of all- ]
spice, a teaspoonful of ginger, 2 blades of pounded mace,
Select some freshly gathered (gather in dry weather or
else the ketchup will not keep), full-sized mushrooms. Lay in
an earthenware pan in layers, first a layer of mushrooms and
then one of salt, and so on until all are used. Allow them to }

-
e e

stand a while (say five or six hours). Then break to pieces

with the hand, place in the refrigerator for three days, stirring

or mashing them occasionally. Extract as much juice as

possible, measure the liquor without straining, adding to each

quart the above mentioned spices. Pour into a stone jar, ex- j

clude the air ; place the jar in a saucepan of boiling water b

and allow to boil three hours. When this is done pour the :

contents of the jar into astewpan and allow it to simmer gently

for half an hour. Pour into a vessel, place in refrigerator till

g il the next day. Pour off into another vessel and strain. Have
‘ ready some clean dry bottles and to each pint of ketchup itisa
great improvement to add a few drops of brandy; pour into

e W e 0
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i i { the bottles, taking care not to squeeze the mushrooms, and al-
VRl | low the sediment to remain at the bottom of the vessel, (if
iVEE 4 1 ‘ wanted very clear and bright, the liquor must be strained after
i UEe i the above operation through a flannel bag). Cork and seal.

i Examine occasionally and if there is any sign of spoiling boil

il again with a few peppescorns. The sediment may be bottled
|l for immediate use.

527. LEMON EETOHUP. —Ingredients—One dozen lemons, 4 a
4 breakfast cupful of white mustard seed, 1 eggcupful of tur-

| meric and white pepper, % an eggcupful of cloves and mace,
il % a small teacupful of white sugar, 1 saltspoonful of cayenne,
5!? % a small teacupful of horse radish, 4 a small teacupful of 3
fi (i salt, 4 shallots. o
| . | Finely grate the rind of lemons, pound the spices in a mor- '
tar, grate the horse-radish. Thoroughly blend these ingred-
ients, then sprinkle the salt over all, extract the juice from the
lemons and add to the mixture. Allow to stand in a cool
place for three or four hours. Boil in an enamelled kettle
thirty minutes, pour into a stone jar, cover tightly. Stir every
¥ay for fourteen days, then strain; bottle and seal.
g 156
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528 TOMATO REETCHUP (1).—Ingredients—To 1 peck of
tomatoes allow 1 tablespoonful of salt, mace, black pepper,
cloves powdered, and one of celery sced ; a teaspoonful of
cayenne, % lb. tin of mustard.

Make a small incision in each tomato, put into an enamelled
saucepan, and boil until perfectly soft, and the pulp dissolved ;
work through a cullender, then through a hair sieve. Place
upon the stove adding the remaining ingredients (the celery
seed must be confined in a muslin bag), and boil six hours.
Stir occasionally for the first five hours and all the last hour.
Pour into a stone jar ; allow to stand from twelve to fourteen
hours in a cool place. When perfectly cool add a pint of
strong vinegar. Remove the celery seed ; bottle, cork, and
seal. Exclude from the light.

529. Do. (2).—Ingredients—Ripe tomatoes, to every lb. of juice
add a pint of vinegar, a dessertspoonful of sliced garlic, a
small teaspoonful of salt and white pepper.

Take a number of ripe tomatoes ; place in a jar; cover and
bake till tender. Strain and work through a sieve, and add
the above ingredients. Pourinto a stewpan and boil until the
ingredients are perfectly soft. Work through the sieve a
second time and to every pound squeeze the juice of three
lemons. Boil again until of the thickness of cream. Set
aside to “get cold. Bottle, cork and seal, and keep in a dry,
dark place.

530, WALNUT RETOHUP.—Ingredients—Walnuts, salt, to
every 2 quarts of walnut liquor allow 1 oz each of allspice,
ginger, black pepper, cloves, mace,

Wash the shells of walnuts, bruize them slightly, put them
with saltin a stone jar for two or three weeks until they fer-
ment, then boil them up, strain off the liquor, add to every
two quarts one ounce each of allspice, ginger, black pepper,
cloves, and mace ; boil the whole one hour; let it cool, bottle
it, and tie a bladder over the corks.

531. MUSTARD (to malke).

Mix the best Durham flour of mustard by degrees with boil-
ing water to a proper thickness, rubbing it perfectly smooth ;
add a little salt, and keep it in a small jar closely covered, and
put only as much into the glass as will be used soon, which

should be wiped daily round the edges.

632. Another way, for immediate use.

Mix the mustard with new milk by degrees, to be quite
smooth, and add a little raw cream. It is much softer this
way, is not bitter, and will keep well,
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533, FRENCH MUSTARD. —Ingredients—One quart of brown
mustard seed, 1 handful each of parsley, chervil, tarragon
and burnet, 1 teaspoonful of celery seed, cloves, mace, garlic.
Salt to taste, enough wine vinegar to cover the mixture.

Put the whole into a basin with enough wine vinegar to
cover the mixture. Let it steep twenty-four hours, then pound
itin a marble mortar. When thoroughly pounded pass it
through a fine sieve; add enough vinegar to make the mus-
tard of the desired consistency, and put into jars for use.

534. MINT VINEGAR.

Take a wide-mouthed bottle or bottles. Fill them (loosely)
with nice fresh mint leaves, then add good vinegar to fill the
bottle or bottles ; cork well. Allow to stand for two or~ e
weeks, and at the expiration of this time, strain in, _.esh
bottles and cork securely. Useful when mint is not in season.
535 HORSE-RADISH VINEGAR.—Ingredients—Three oz.

of scraped horse-radish, 1 oz. of minced shallot, 1 drachm of
cayenne, 1 quart of vinegar.

Pour the vinegar upon the above ingredients ; allow to stand
ten days. This will be found exceedingly useful for cold joints,
salads, &c., and a very economical relish.

536. An excellent substituto for Caper Sauce.

Boil slowly some parsley to let it become a bad color, cut,
but don’t chop it fine ; put it to melted butter, with a teaspoon-
ful of salt, and a dessertspoonful of vinegar. Boil up and
serve.

537. NASTURTIUM (for Capors).

Keep them a few days after they are gathered, then pour
boiling vinegar over them, and when cold cover. They will
not be fit to eat for some months, but are then finely flavored,
and by many preferred to capers.

538. CHILI VINEGAR —Iifty fresh red Chilies, one pint of
vinegar.

Cut the Chilies in half] steep in the vinegar for a fortnight, it
will then be ready for use, and will be found a very nice relish
to fish.

539. CHEROREE. —Ingredients—One eggspoonful of cayenne, 5
cloves of garlic, an eggcupful of soy, 4 an eggcupful of wal-
nut ketchup, 1 pint of vinegar.

Boil all the ingredients for half an hour. Strain, and bottle
for use. Will keep good a long time.

540. GREEN GOOSEBERRY CHUTNEE.—Ingredients—Two

pints of unripe gooseberries or green apples, 3 oz mustard
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KetcHups.

seed, 3 oz. powdered ginger, 5 oz. coarse sugar, 10 oz. rais-
ins, 3 oz. salt, 2 pints vinegar, 3 oz. garlic.

Chop the gooseberries and the raisins (after being stoned)
quite fine, also the onions and garlic almost to a paste ; add
one ounce cayenne, and a proper quantity ¢f turmeric to make
it a nice color. When well mixed, boil ten minutes or quarter
of an hour, and rub through a sieve.

541. HERBS (to Dry).

Gather the herbs for drying before they begin to flower.
Free from dirt and dust and tie in bunches having previously
removed the roots. Dry in the oven or before the fire, in
either case, dry guickly as the flavor is better preserved by
quick drying. Upon no consideration allow them to burn.
Tie up in paper bags and hang in a dry place. N. B.—Take
care to gather the herbs on a dry day.

542, MY MOTHER'S CHUTNEE. —Ingredients—Half a 1b.

brown sugar. % Ib. salt, } 1b. garlic, } 1b. onions, } lb. ginger,

} Ib. mustard seed, or cayenne pepper, 4 lb. raisins, stoned

and chopped fine, 15 large apples (sour), 3 pints best vinegar.

Boil the apples, onions, and garlic in the vinegar, rub this

through a sieve, steep the mustard sesd in vinegar, then shred

it fine ; add all together and mix well. Bottle when cold. It
s much more of a relish than pickles.

543. HIMALAYA CEUTNEE. —TIngredients—Kight 1bs. green

apples, 1 1b. sultana raisins, 1 lb. brown sugar, 1 oz. birds-
eye chilies, 2 oz. whole mustard, 4 oz. garlic, 4 oz. coarse
salt, 13 bottles brown vinegar,

Chop all the ingredients very fine, then add the salt, vinegar,
and sugar ; put in a jelly pan on a slow fire and let it stew till
soft like a pulp. This is very good when bottled and well
corked.
b44. HERB POQOWDER (for winter use).—Ingredients—Take

2 oz. each of winter savory, sweet marjoram, lemon, thyme,
lemon peel and 4 oz. of parsley.

Thoroughly dry the herbs and take off the leaves. Grind to
a powder and pass through a sieve. Dry the lemon peel and
pound as finely as possible, then mix all together thoroughly.
Keep in glass bottles tightly corked.

545. PARSLETY (to keep for winter use).

‘Take fresh bunches of parsley and plunge into boilir 7 water
slightly salted, boiling for three or four minutes. Remove
from the water, and drain dry very quickly before the fire, and
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put in bottles for use. Soak in tepid water five minutes when
required for cooking.

546. GARLIC VINEGAR.

Steep an ounce of garlic in tavo quarts of the best white
wine vinegar ; add a nutmeg scraped. This vinegar is much
esteemed by the French.

547. A USEFUL EETOHUP- —Ingredients—Half pint of mush
room ketchup, 4 pint of walnut pickle, 2 tablespoonfuls of
Chili vinegar, 2 shallots,

Take one and a half pts. of freshly made mushroom ketchup,
peel the shallots and add them to the ketchup and allow it to
simmer for ten minutes, then add the pickle and vinegar and
boil again for ten minutes. Stand in a cool place, and when
perfectly cold, bottle, and having placed a small piece of shal-
lot in each bottle, cork and set by for use.

548. OYSTER RETCHUP (without the liguor).—Ingredients
—One pint of oysters, 1 pint of sherry, 3 tablespoonfuls of
salt, 1 drachm of cayenne, 2 drachms of ground mace.

Be sure the oysters are perfectly fresh, reserve the liquor
and put it, the oysters and sherry into a stewpan to scald.
Strain and pound the oysters in a mortar with the seasoning.
When pounded to a pulp add the oyster liquor and boil five
minuteg. Skim, work through a sieve, allow it to stand until
perfectly cool, and it is ready to bottle. Cork well, and seal
the c¢rks,
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FORCEMEATRS.

OBSERVATIONS ON FORCEMEATS.

Whether in the form of stuffing-balls or for patties,
forcemeat makes a considerable part of good cooking, by
the flavor it imparts to the dish it accompanies, and con-
siderable care should be taken in cooking it. Itis often
the case, at many excellent tables where everything else is
well done, to find very bad forcemeat or stuffing.

549, FORCEMEAT (to force Fowls or Moat).—Ingredients—
A little ham or gammon, veal, or fowl, beef-suet, onion, par-
sley, lemon-peel, salt, nutmeg, pounded mace, white pepper
or cayenne, bread-crumbs, 1 or 2 eggs.

Shred a little ham or gammon, some cold veal, or fowl,
some beef-suet ; a small quantity of onion, some parsley, very
little lemon-peel, salt, nutmeg or pounded mace, and either
white pepper or cayenne, and bread-crumbs. Pound in a
mortar, and bind it with one or two eggs beaten and s:rained ;
‘or forcemeat patties the same mixture as above.

550. Do. (for cold Savory Pie).—Ingredients—As above.

The same ; only substituting fat, or bacon, for suet. The
livers (if the pie be of rabbit or fowls), mixed with fat and
lean of pork, instead of bhacon, and seasoned as above, is excel-
lent.

551. De. (common, for Veal or Hare).—Ingredients—}% 1b. of
bread crumbs, 4 oz. of beef suet, the rind of half a lemon, 1
tablespoonful of minced savory herbs, pepper and salt to
taste, a little nutmeg, 2 eggs.

Mince the lemon rind as fine as possible and blend with the
other ingredients ; mix well and bind with the beaten eggs.

552, Do. (for Fish Soups).—Ingredients—1 lobster, 1 small head
of celery, butter the size of an egg, a cupful of bread-crumbs,

3 eggs, pepper, salt, and a little nutmeg.
Pick the meat from the lobster and pound in a mortar, boil
the celery until soft, drain, and mix with the lobster, bread-
crumbs, seasoning, and the yolk of one hard-boiled egg.
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Pound well for a quarter of an hour, warm the butter, and mix

with two beaten eggs ; add this to the lobster and other ingre-

dients. Dip your hands in flour, form the mixture into little L

balls, fry in butter, and serve in fish soup. %

553. FORCEMEBAT (for Fowls). —Ingredients—Quarter b, of !
suet, 20z. of ham, the grated rind of half a lemon, a dessert
spoonful of minced parsley, 1 teaspoonful of minced sweet
herbs, cayenne, galt, grounded mace to taste, 7 oz. of bread-
crumbs, 2 eggs.

Cut the ham into small, thin strips, chop the suet finely, also
the lemon peel ; add the seasoning, then the crumbs ; thor-
oughly blend, and after the eggs have been well beaten add to
the other ingredients, and it 1s ready for use. If wished for
balls, fry a golden brown in hot lard.

554. FORCEMEAT BALLS (for Mock Turtle).—Ingredients—

% Pounded veal, udder, or butter, bread-crumbs, milk, chopped
parsley, shallot, yolks of 3 hard-boiled eggs, pepper, salt,
curry powder or cayenne, yolks of 2 uncooked eggs.

Take the pounded veal and rub through a sieve, with an
equal quantity of udder, or if there isno udder at hand one
third of the quantity of butter will do instead. Then place the
bread-crumbs into a stewpan and mix with a very small quan-
tity of milk, enough to moisten it. Add to this the chopped
parsley and shallot, and mix well until they have become a
paste ; pour it through a sieve and leave to cool. When cold
3 pound it and mix well together. Have ready the yolks of three
[ & hard-boiled eggs, add these and some pepper and salt, curry

‘ powder or cayenne for seasoning; then add the yolks of the
two uncooked eggs, rub all well together, and shape into balls.
bk 3 Place in the soup ten or fifteen minutes before serving,

! | : 5565. Do. (very fine Balls for Fish Soups or Stewed Fish).
ki 8 —Ingredients—Lobster, a little essence of anchovy to taste,

i ‘ g boiled celery, yolk of a hard-boiled egg, cayenne, mace, salt,

{ white pepper, 2 tablespoonfuls of bread-crumbs, one of oyster

: ! liquor, 2 oz. of butter, 2 eggs.

Bl § Beat the flesh and soft parts of a middling lobster, essence of

¥ anchovy to taste, a large piece of boiled celery, the yolk of a

hard egg, a little cayenne, mace, salt, and white pepper, with

two tablespoonfuls of bread-crumbs, one ditto of oyster liquor,

two ounces of butter warmed, and two eggs well beaten; make

into balls, and fry of a fine brown in butter,

556. Do. (Balls for Soup).—Ingredicnts,—8 oz. of bread-crumbs,
sweet herbs, salt and pepper to taste, 5 eggs.

Have the bread-crumbs finely grated, and theherbs pounded

TR RS

o

P ~

et
>

< e e e g S R SR
: -~
-

Eee—

B R MR e




EATS.

1 mix
ingre-
little

Ib. of
lessert
sweet

bread-

y, also
; thor-
add to
ied for

ients—
hopped
ar, salt,

rith an
nd one
ace the
| quan-
hopped
come a
zn cold
of three
t, curry
; of the
.0 balls.

| Fish).
to taste,
ace, salt,
of oyster

sence of
olk of a
ser, with
r liquor,
n; make

l-crumbs,

pounded

FORCEMEATS. MRS. CLARKE'S COOKERY BOOK. 163

to a powder; sprinkie with pepper and salt; boil two eggs hard
and mince finely. Mix all together and bind the whole with the
remaining eggs. Form into little balls, and drop into the soup
about five or six minutes before serving.

557. FOROEMEAT (Oystor, for Roast or Bolled Turkey).—

Ingredients—2 teacupfuls of bread-crumbs, % oz. of minced
suet, 1 table-spoonful of savory herbs, a sprinkle of nutmeg,
salt and pepper to taste, 2 eggs, 1} doz. oysters.

Have the bread-crumbs and suet finely minced, add the
herbs chopped as finely as possible ; mix well. Having opened
the oysters, beard and chop them (not very small) and add to
the other ingredients; beat up the eggs,and with the hand
work all together thoroughly ; it is then ready for use.

558. SAGE AND ONION STUFFING (for Pork, Ducks,
CGeeso). —Ingredients—2 teacups of bread-crumbs, 4 large
onions, 12 sage leaves, butter the size of an egg, pepper and
salt to taste, 1 egg.

Peel and boil the onions for five or six minutes, dip the sage
leaves in the same water (while boiling) for a minute or two,
then chop finely ; add seasoning, the bread-crumbs and butter ;
beat up the egg, and work all together. It is then ready for use.
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BREAD AND CAKES.

OBSERVATIONS ON BREAD.

Of all articles of food, bread is perhaps the most import-
ant, therefore it is necessary to be well acquainted with
the quality of the ingredients and the art of making it.
Ilour ought to be a few weeks old before being used, and
care must be taken to keep it perfectly dry. Genuine flour
will hold together in a mass when pressed with the hand.
American flour requires almost twice as much water to
make it into bread, as is used for English flour,  and there-
fore it is more profitable, for a stone of the American which
weighs 14 lbs. will make 2114 lbs. of bread, but the best
sort of English flour produces only 18% lbs. In wet
weather, or when wheat is badly stored, causing it to be
damp, the soluble albuminoids which it possesses act upon
the insoluble gluten causing it to decompose, and at once
generating dextrin by their action on the starch of the
grain, consequently the flour prepared from such grain is
poor in gluten and rich in dextrin, the consequence being
that when used it produces heavy bread, therefore it is of the
utmost importance to purchase only the best quality of
flour, for it is the truest economy. Do not place the sponge
or dough too near the fire, as some cooks are liable to do
in cold weather, or the quality of bread will be endangered.
The proper heat should be gentle and equal for fermenta-
tion. Care must also be taken to mix and knead (brisk
and long kneading will fully repay for the trouble) when
it has reached the point for either. Some authorities say
the heat of the oven should rise to 280° and after a
quarter of an hour slacken to 220° others from 300°
to 400°. The cook must be guided by experience as to
exact degree of heat. Doubtless the bread will require a
brisk oven, and should take about an hour to an hour and
a half to bake
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OBSERVATIONS ON CAKES.

For good cakes (as in bread) it is of great importance to
use no ingredients, but those of the finest quality. The
flour must be dry and sifted. It will be found a good plan
after purchasing currants, to wash in three waters, pick and
dry in a cloth. Then look them carefully over, discard-
ing any stone, stalk, or grit. Lay before the fire or in the
sun to dry. Put by in jar, and they will always be ready
for use. Iggs should be well whisked, the whites and yolks
beaten separately and strained. Butter must not be al-
lowed to oil. Lemon peel should be cut thinly as possible.
Sugar should be finely powdered. When soda is used it
is a good plan to dissolve it in warm water. When all the
ingredients are mixed, vigorous and patient beating will
greatly add to the lightness of the cake. The heat of the
oven 1s of great importance for cakes, especially those that
are large. If not pretty quick, the batter will not rise.
Should you fear its catching by being too quick, put some
paper over the cake to prevent its being burnt.  If not long
enough lighted to have a body of heat, or it is become
slack, the cake will be heavy. To know when it is soaked,
take a broom straw, and pierce into the very centre, draw it
instantly out, and if the least stickiness adheres, put the
cake immediately in, and shut up the oven.

568, TEAST (1).— Ingredients—A double handful of hops, 4 doz.
potatoes, 4 gal. of water, 1 or % cupful of ginger, small cup
of flour, a cup of brown sugar, } cup of salt, a cupful of
good yeast.

Allow the hops and potatoes to boil together in one-half
gallon of water till done ; strain and mash the ginger, then
add remaining ingredients, excepting the yeast. Let stand
until cool, then add the yeast. Next day cork up tightina
jug.

559, TEAST (2).—Ingredients—Two oz. of hops, 1 gal. of water,
a handful of salt, 11b. of best flour, 3 lbs. of potatoes.

. Boil the hops in a gallon of water for half an hour; strain

it, and let it cool down to the heat of new milk ; then put the

salt and moist sugar; beat the flour with some of the liquor,
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and then mix all together. Two days after, add the pota-
toes, boiled and then mashed, to stand for four-and-twenty-
hours ; then put it into bottles, and it will be ready for use.
Stir it frequently while making, and keep it warm. Before
using, shake the bottle up well. It will keep in a cool place
for two months.

560. TEAST (Compressed).

This yeast will make good and wholesome bread, but bread
made from it will not keep as long as with brewers or home-
made yeast. Potatoes mixed with the dough will keep it
moist longer.

561. POTATO YEAST.—Ingredients—To every 1b. of potatoes 2

oz. of treacle, 2 large spoonfuls of yeast.

This is made of mealy potaioes boiled theroughly soft ; they
are skinned and mashed as ¢mooth as possible ; as much hot
water should then be put on them as will make a mash of the
consistency of good beer yeast. Add to the potatoes the
treacle ; and when just warm, stir in the yeast. Keep it
warm till it has done fermenting, and in twenty-four hours
it will be fit for use. One pound of potatoes will make nearly
a quart of yeast ; and i is said to be equally as good as brewers’
yeast.

562. BOME-MADE BREAD (1).—Ingredients—Four lbs. of
flour, 1 tablespoonful of solid brewers’ yeast, 13 pints of luke-
warm milk and water, salt.

Put the flour into a deep pan, sprinkle a little salt into it,
hollow out the middle with a wooden spoon (take care to leave
the bottom of the pan well covered with fiour). Next take
: ; the yeast, which has been made solid by liberally mixing with
! il cold water and allowing it to settle twenty-four hours. Then
§ proceed to pour the yeast into the hole in the flour, and mix
with it as much flour as is round about it until it is of the con-
sistency of thick batter ; be careful there are no lumps. Sift
{8 . plenty of flour over the top, cover with a clean cloth,
i ¢ and set it where the air is warm and equal. Allow

| to stand an hour er a little longer, and if the yeast has
| broken through it is then ready to be made into dough.
£ Lk - Pour into the sponge the remaining milk and water. Mix into
i i ' it as miuch of the flour as you can with the spoon. Now take
i plenty of the flour, sprinkle on the top of the leaven, and pro-

ceed to knead briskly, and when perfectly free from lumps
a8 ! and does not adhere to the hands, it may be covered with a
o cloth and left to rise a second time. When it begins to
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crack, whi: ' will be in about three-quarters of an hour, it can
be formed ° .to loaves and baked. In forming the loaves divide
in two and make up the shape and size required, and with
a sharp knife make incisions in the top of each loaf. If baked
in tins, take care to grease them before using. When baked
stand on end to allow the steam to evaporate. The dough
can be made without making a sponge (if desired) by mixing
the yeast with the best part of the milk and water, and after a
little salt has been added proceed to work up the whole of the
flour at once, and then act as above. The dough will soften
in the rising, so it should be made firm at first.

563. HOME-MADE BREAD (2).

Put the flour into a large pan; mix in a dessertspoonful of
salt ; make a hole in the middle, and pour in the yeast (half a
teacup of yeast to two quarts of flour), with about a pint of
water or milk (which use warm in winter, and cold in summer),
not mixing in all the flour ; then put a blanket, or towel, over
the pan, and let it stand to rise, near the fire in winter. This
is “ putting bread in sponge.” When it has risen, mix all the
flour with the sponge ; knead it well, and let it stand two hours
till quite light. Then mould the doug’: on a board till elastic,
and put the loaves into greased or floured baking-tins ; prick
them two or three times through with a fork ; let them rise
again for a quarter of an hour, and bake them in a quick

oven.

564, WHITE BREAD.—Ingredients—Sponge, a pan of butter-

milk, or sour milk, flour, teacupful ot yeast.

For the sponge take a pan of buttermilk or sour milk which
has just turned thick. Put it on the stove and scald. When
the curd is well separated from the whey strain or skim it out.
Let the whey cool until it will not scald, then stir in the
flour, beating thoroughly. It should be about as thick as
batter for griddle cakes. Sweet milk, or even water may be
used as wetting for the sponge, if gool sour milk or buttermilk
cannot be had. But fresh buttermilk is, perhaps, the best of
all. When the sponge is about milkwarm, beat in a teacupful
of yeast. One teacupful of the yeast is enough for three
ordinary white loaves, one loaf of brown bread and a tin of
rolls. The sponge should be made at night. Let it stand
until morning. Unless the weather is very cold, it is not nec-
essary to put it near the fire. In the morning, when the
sponge is light, take out enough for your loaf of brown bread.
Mix the remainder with flour, taking care not to put in too
much, as that will make the bread dry and hard. Knead half
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an hour. The whiteness and delicacy of the bread will be
much increased by thorough kneading. Put the dough away
to rise again. When it is light, if you wish to make rolls,
save enough of the dough for that purpose. Make the re-
mainder into loaves. Set them away to rise. When light,
bake.

565, TEAST BREAD.—Ingredients—Yeast, 12 potatoes, 3
large tablespoonfuls of flour, 2 each of sugar and salt, 2
yeast cakes, to every loaf of bread allow 1 pint of yeast.

To make the yeast pare twelve medium-sized potatoes and
put them in a kettle to boil. While they are boiling put in a
pan three heaped tablespoonfuls of flour, two each of sugar
and salt. Pour slowly over these a pint of boiling water,
stirring constantly to free from lumps. When soft mash the
potatoes and add to the contents of the pan. Now pourin a
quart of cold water and one of boiling water. Set aside till
cool enough to bear your finger in. Stir in two yeast cakes
dissolved in a little water. Keep warm till a foam rises over
the top, when it is ready for use. For each loaf of the bread
take one pint of the yeast, no other wetting being required.
Make a hole in the centre of a pan of flour, pour in the yeast
and stir it thick as possible, cover and set in a warm place to
rise, which will be in about two hours—sometimes less—now
mix into loaves, let it rise again, and bake from a half to three
quarters of an hour. A great advantage of this bread is, it is
so quickly made. If the yeast should become a little sour, a
pinch of soda may be put in when first stirred for bread.

566. PLAIN BREAD.—Ingredients—Half 1b. of white flour, 1
teaspoonful of baking powder, a pinch of salt, } pint of
milk and water,

The simplest way of making bread in small quantities is as
follows :—Take 2 lb. of white flour, and, whilst in a dry state,
mix in thoroughly a small teaspoonful baking powder and a
pinch of salt. Then add about a quarter of a pint of milk and
water, or water alone ; knead it as quickly as possible, and
put immediately into a very hot oven; the whole secret of
making light bread after this fashion lies in attention to these
last rules. If the oven is well heated, it will rise almost dir-
ectly, and it should be baked until the outside is quite crisp
and hard. I generally knead mine into the desired shape, but
they can be baked in tins if preferred. For brown bread, I
use three parts of brown and one of white flour, and a little
extra baking powder ; also adding a little more water, if neces-
sary, to mix it

56
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567. RIOE and WHEAT BREAD.—Ingredients—One 1b, of
rice, 2 quarts of water, 4 lbs. of flour, 4 large spoonfuls of
yeast, salt.

Simmer a pound of rice in two quarts of water till it be-
comes perfectly soft; when it is of a proper warmth, mix it
extremely well with four pounds of flour, and yeast and salt
as for other bread ; of yeast about four large spoonfuls ; knead
it extremely well ; then set it to rise before the fire. Some
of the flour should be reserved to make up the loaves. If the
rice should require more water, it must be added, as some

rice swells more than others.

568. FRENCHE BREAD. —Ingredients—1 pk. of fine flour, yolks
of.Z{)l and whites of 2 eggs, salt, 4 pt. of good yeast, 4 pt. of
milk,

With a quarter of a peck of fine flour mix the yolks of three
and whites of two eggs, beaten and strained, a little salt, half
a pint of good yeast, that is not bitter, and as much milk, made
a little warm, as will work into a thin light dough ; stir it about,
but don’t knead it ; have ready three quart wooden dishes,
divide the dough among them, set to rise, then turn them out
into the oven, which must be quick, Rasp when donz.

569. BROWN BREAD.—Ingredients—Sponge as for wkie bread,
2 parts of Graham flour, one-third white flour, to every qt. of
this add a large breakfast cup of Indian meal, 2 saltspoonfuls
of salt, for a good sized loaf allow % a cup of molasses.

Take the Graham and white flour, Indian meal, and salt, in
the above proportions, and mix this up with the sponge, then
pour in the molasses. If it cannot be brought to the proper
congruity (which should be very soft) with the sponge, add a
little warm water ; be careful to knead it well and for a long
time ; then allow it to rise; it will take longer than white bread;
then make into loaves, and bake carefully. 'When baked allow
to cool before cutting.

570. Do. (2).—Ingredients—1 pt. of brown flour, 4 cup of yeast,
white flour, sweeten to taste.

Scald one pint of brown flour, make it as thick as stiff mush;
then put in half a cup of yeast, and let this sponge stand over
night ; in the morning mix it up with white flour, and sweeten
to taste. This quantity makes two small loaves. It requires
longer to bake than white bread.

571. Do. (8).—Ingredients—Three teacups of corn meal, 2 cups of
beiling sweet milk, 1 teacup of molasses, 1 cup of wheat
ﬂfom‘l, 1 cup of sour milk, 1 teaspoonful of soda, 4 teaspoonful
of salt,

Take the corn meal, stir into it the boiling sweet milk ;
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when cold, add the molasses, wheat flour, and sour milk ; into
the sour milk stir well the soda; add also the salt; steam
three hours.

572, BROWN BREAD. (4).—Ingredients—One pint of corn meal,
1 pint of rye flour, 1 tablespoonful of brown sugar, 1 tea.
spoonful of salt, 2 of baking powder, 1 tablespoonful of lard,
% pint of milk,

Sift together the above ingredients, excepting the lard and
milk ; rub into the mixture the lard and add the milk. Mix
into a batter-like cake and bake one hour. Protect it with
brown paper if it should brown too fast at first.

573. Do. (5).—Ingredients—One cup of corn meal, one cup of
(*raham flour, one cup of sour milk, one cup of warm water,
one half cup of molasses, one teaspoonful of soda, a little salt.

Steam two hours. Serve at table hot.

574, Do. (Steamed).—Ingredients—Ome cup of sour milk, § cup

of warm water, | cup of molasses, § teaspoonful of seda, 11

cups of Indian meal, % cup of flour. E

Steam three hours and bake one-half hour.
thin but it will be just right when done.

575. Do. BOSTON (Delicious and Genuine).—Ingredients—
One and a half cups of yellow meal, one cup of rye flour, one
cup of Graham flour, one cup of New Orleans molasses, two
full teaspoonfuls of baking powder and a little salt.

Mix all to a consistency of a thick batter with either milk or
water, pour into a buttered mold or tin pail, and steam in boil-
ing water four hours,

§576. RYE BREAD.— Ingredients—Two cups of Indian meal,
scalding water, a small cup of white bread sponge, sugar,
salt, a teaspoonful of soda, rye.

Make the Indian meal into a thick batter with scalding
water ; when cool add the white bread sponge, a little sugar
and salt, and the soda, dissolved. In this stir as much rye
as is possible with a spoon ; let it rise until it is very light;
then work in with your hand as much rye as you can, but do
not knead it, as that will make it hard; put it in buttered
bread tins, and let it rise for about fifteen minutes; then
bake it for an hour and a half, cooling the oven gradually for
the last twenty minutes.

577. CORN BREAD STEAMED (Canadian recipe).—Ingre-
dients—Three cups of corn meal, boiling water, 1 cup of

flour, 2 cups of sour milk, 1 cup of molasses, 1 teaspoonful of
soda, a little salt.

Scald two cups of corn meal with boiling water, add another
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cup of meal and remaining ingredients. Mix thoroughly, and

steam three hours.

578. QORN BREAD (Baked).—Ingredients—Half a pint of but-
ter milk, 4 pint of sweet milk, 4 a teaspoonful of soda, 2
eggs, 9 tablespoonfuls of sifted corn meal, lard, a teaspoon-
ful of salt.

Half a pint of buttermilk, half a pint of sweet milk; add to
the buttermilk half a teaspoon of soda; beat the eggs, whites
and yolks together, pour the milk on to the eggs, and thicken
with the sifted corn meal. Put the pan in which it is to be
baked on the stove with a piece of lard the size of an egg;
when melted pour in the batter, add the salt, stir well, and bake.
579. RICE BREAD.—Ingredients—A plate of boiled rice, 2 eggs,

1% cups of flour, lump of butter size of a walnut, milk.

Take the boiled rice warm enough to melt the butter, beat
the eggs separately, mix with them the flour, and milk enough
to make a thick batter. Grease the pans und bake like bread
or muffins.

:80. BREAD OMELET. —Ingredients—A teacupful of bread-
crumbs, 1 of sweet milk, 6 eggs, pepper, salt, a small lump of
butter.

Let the milk come to a boiling point, pour it over the crumbs
and let it stand a few minutes; take the eggs, beat them well
and pour into the bread mixture ; season with salt and pepper
and a small lump of butter ; when thoroughly mixed butter a
hot skillet and pour the mixture in, letting it fry slowly ; when
one side is browned nicely cut it in squares and turn. Serve
at once.

581, S0DA BREAD.—Ingredients—Allow a teaspoonful of tar-
taric acid to every 2 1bs. of flour, 2 saltspoonfuls of salt, £
pint of milk with a teaspeonful of carbonate of soda dissolved
in it.

Pound the tartaric acid and the salt to a powder. Then
put them into a basin with the flour and mix well together.
Take the milk with the soda well dissolved in it and pour in
with the flour. Great expedition is required in working it into
a dough. Form into two loaves and bake in a brisk oven for
an hour.

582. AMERICAN CORN BRIAD.—Ingredients—One large
tablespoonful of lard, half a teacup of brown sugar, one tea-
cup of flour, 3teacups of Indian meal, two small teaspoonfuls
cream of tartar, one small teaspoonful of carbonate of soda,
one egg, one saltspoon of salt, enough sour milk to make a
batter about as thick as for cake, or thinner,

Beat eggs, lard and sugar together, then add flour, meal and
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milk gradually with the salt and cream of tartar ; when just
ready for the oven, mix in the carbonate of soda, put in tins,
and bake in a good oven, but not too hot. Bake about three-
quarters of an houror until done. If the tins have paper at
the bottom they bake better, and do not stick. If you have
not sour milk, sweet will do, but buttermilk is the best of all,
These cakes can be kept in the tins and heatcd up the next
day.

583. RUSKS —Ingredients—One pint of new milk, 2 tablespoon-
fuls of yeast, flour, 2 tablespoonfuls of butter, 1 cupful of
sugar, 2 eggs, 2 saltspoonfuls of salt.

Rusks require a longer time for rising than ordinary rolls or
biscuits. Prepare a sponge of the yeast, milk and flour (suffi-
cient to make a thin batter) and allow it to rise all night,
Next morning add eggs, butter and sugar (which must have
been mixed well together), salt and flour enough to produce a
soft dough. Shape into neatballsof equal size, place ina pan and
allow to rise until very light. Flavor according to taste. Bake
in a quick, steady oven till of a pretty brown color ; glaze with
the yolk of an egg and sprinkle with powdered white sugar,

584, BUTTER ROLLS.—Ingredients—One quart of flour, half a
teaspoonful of salt, two teaspoonfuls of baking powder, one
egg, one pint of milk, one tablespoonful of lard.

Sift the flour, salt and baking powder together, rub in the
lard cold, then add the egg and milk, mix as soft as possible.
Roll it out one half inch in thickness and cut with a plain
round biscuit cutter. Dip them in melted butter, fold one-
third of each piece over the remainder and bake in a quick
oven for fifteen minutes.

685. VIENNA ROLLS.—Ingredients—One quart of milk, one-
half teaspoonful of salt, three teaspoonfuls of baking powder,
one tablespoonful of lard, one pint of milk,

Mix into a dough easily to be handled without sticking to
the hands ; turn on the board and roll out to the thickness of
half an inch, cut it out with a large cake cutter, spread very
lightly with butter, fold one half over the other and lay them
in a greased pan without touching. Wash them over witha
little milk, and bake in a hot oven.

586. FRENCH ROLLS. —Ingredients—Two eggs, 4 pint of milk,
1 tablespoonful of yeast, 1 oz. of butter.

Beat two eggs, and mix with them half a pint of milk and a

tablespoonful of yeast ; knead well and let it stand till morn-

ing ; then work in one ounce of butter ; mould into small rolls,
and bake at once.
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586, SWISS ROLL.—Ingredients—Two eggs, their weight in
flour and sifted sugar and butter, lemon juice, jam.

Take two eggs as your weights and take their weight in flour,
sifted sugar, and butter. First cream the butter and sugar,
stirin the two yolks slightly beaten, then the two whites beaten
to a stiff froth, and last of all the flour, strewn lightly in ; mix
thoroughly, and add a little lemon juice. Grease a Yorkshire
pudding-dish, and pour in the mixture about half an inch in
depth ; bake in a hot oven for not more than seven minutes, as
otherwise it would become too crisp to roll ; strew a sheet of
paper with sugar, and turn it out on this, and immediately
spread with jam, and quickly roll it ; if not done whilst very
hot, it will break in the rolling. The top can be ornamented
with bars of pink sugar icing, silver comfits, and preserved

fruit.

587. BREARFAST ROLLS.—Ingredients—Two quarts flour,

one tablespoonful sugar, one tablespoonful butter, one-half
cup of yeast, one pint scalded milk, or water if milk is scarce,
and a little salt.
Set to rise until light ; then knead until hard and set to rise,
and when wanted make in rolls ; place a piece of butter between
the folds, and bake in a slow oven.

588. GRAHAM BISCUITS.—Ingredients—One quart water or
milk, butter the size of. an egg, three tablespoonfuls sugar,
two of baker's yeast, and a pinch of salt; enough w%ite
flour to use up the water, making it the consistency of batter
cakes, and as much Graham flour as can be stirred in with a
8poon.

Set it away tiH morning ; in the morning grease pan, flour
hands; take alump of dough the size of a large egg; roll
lightly between the palms ; let them rise twenty minutes and
bake in a tolerably hot oven.

589. SODA BISCUITS.—Ingredients—Eighteen oz. of flour, % of
a breakfast cup of lard, 2 small cups of new milk, 2 teaspoon-
fuls of cream-tartar, 1 of soda, a pinch of salt.

Take care that the cream-tartar and the soda are of the
finest powder and mix well with the flour; add the salt and
lard, and with the hands rub well into the flour; pour in the
milk and work up the dough as guickly as possible, taking care
to have it as soft as is possible to handle. Roll, cut into cakes,
and bake in a brisk oven.

590. MILE BISOUITS.—Ingredients—Quarter lb. of butter, 1
?t. of milk, 1 gill of yeast, salt to taste, as much flour as will

orm the dough,

Stir flour into the milk so as to form a very thick batter, and
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add the yeast; this should be done in the evening ; in the
morning cut up the butter and set it near the fire where it will
melt, but not get hot, pour the melted butter into the sponge,
then stir in enough flour to make a deugh ; knead well and
leave to rise ; as soon as it is perfectly light, butter your tins
cut the dough into cakes and let them rise ; when they have
risen bake in a wery quick oven. When done, rub over the
tops with water and serve hot.

591. BARING POWDER BISCUIT.

Take one quart of flour, three teaspoonfuls of baking powder,
mix thoroughly, then rub in butter or lard the size of an egg,
and wet with milk, stirring with a spoon till thick enough to
lay on the meulding-board. Cut thin and bake in a quick oven,

592, SALLY LUNN.—Ingredients—Two pounds of flour, half a
pound of butter, three eggs, one pint of milk, half a gl of
yeast, salt according to taste.

Cut up the butter in the flour, and with your hands rub it
well together ; beat the eggs; add them gradually to the flour
alternately with the milk; stir in the yeast and sait. Bake it
in an earthen mould, or iron pan, one hour.

593. BREARFAST MUFPINS. —Ingredients—Three eggs, 1
breakfastcupful of milk, 1 tablespoonful of butter melted, 1
of sugar, a pinch of salt, 2 heaped teaspoonfuls of baking
powder.

Whisk the eggs and mix with the milk ; put the melted but-
ter into a basin with the above ingredients, mixing in flour
enough to make a batter. Bake in round tins, and whenalmost
done wash the top of each with a feather dipped in milk.

594, GRAHAM MUFFINS. —Ingredients—One quartof Graham
flour, two teaspoonfuls of baking powder, a piece of butter
the size of a walnut, one egg, one tablespoonful of sugar, one-
half teaspoonful of salt, milk enough to make a batter as thick
as for griddle cakes.

Bake in muffin-rings, about twenty minutes, in a quick oven.

595. RICE MUFFINS. —Ingredients—Two cups of cold boiled
rice, 1 pint of flour, 1 teaspoon of salt, 1 tablespoon of sugar,
two teaspoons of baking powder, % pint of milk, 3 eggs.

Mix into a smooth and rather firm batter, and bake as
above.

596. QATMEAL MUFFINS.—Ingredients—One cup oatmeal,
14 pints flour, 1 teaspoonful of salt, 2 teaspoonfuls of baking
powder, 1 pint of milk, 1 tablespoonful of lard, 2 eggs.

Mix smoothly into a batter rather thinner than for cup cakes.

Fill the muffin rings two-thirds full and bake in a hot oven.

%

CAKES

597. Q1
(
(

Mix
hot gr

398. 0

Mix
stff b

599. N

Wa
them
they i
some
them

600. |

Lo
mast
warn
ately
a bal
eggs
bake

flowt

601,

B
whil
add
stir
batt
you:
full
turr
don
mei



CAKEs,

g; in the
here it will
1€ Sponge'
d well and
r your tins,
they have
b over the

ng powder,
of an egg,
enough to
quick oven,

flour, half a
alf a gl of

inds rub it
o the flour
t. Bake it

‘ee eggs, 1
er melted, 1
of baking

nelted but-
ng in flour
vhenalmost
milk,

vof Graham
e of butter
sugar, one-
tter as thick

quick oven.
cold boiled
on of sugar,
3 eggs.

d bake as

1p oatmeal,
ls of baking
| eggs.
*cup cakes.
ot oven,

MRS. CLARKE'S COOKERY BOOK, 175§

CAKES.

597. ORUMPETS (1).—Ingredients—Two eggs, 1teaspoonful each
) of salt and sugar, 4 teaspoonfuls of baking powder, 1 quart
of milk, 3 pts. flour,

Mix into a stiff batter and bake in greased muffin rings on a
iot greased griddle.

398, ORUMPETS (2).—Ingredients—Two pts. flour, 14 teaspoon-

°fu]s of sugar, 1 teaspoonful of salt, 2} teaspoonfuls of baking

powder, 2 eggs, 1 pt. milk, 1 teaspoonful of cinnamon.

Mix thoroughly, adding the eggs and milk last. Stir to a
54ff batter, and bakeon a hot, well greased griddle.

599, WAFFLES. —Ingredients—Two eggs, 1 pint of milk, % oz.
of butter, & gill yeast, salt to taste, and flour enough to form
a thick batter.

Warm the milk and butter together; beat the eggs, and add
them by turns with the flour ; stir in the yeast and salt. When
they are light, heat your walffle-irons and butter them, pour in
some of the batter, and brown them on both sides ; butter
them, and serve them with or without sugar and cinnamon.

600. 2108 WAFFLES. —Ingredients—One gill of rice, 3 gills of

flour, salt to taste, 1 oz of butter, 3eggs, as much milk as
will make it a thick batter.

Doil the rice in very little water until it is soft ; drain it and
mash it fine. Then add the butter to the rice whilst it is
warm; whisk the eggs very light, the yolks and whites separ-
ately. Add the yolks to therice,and as much milk as will form
a batter. Beat the whole very hard, then stir the whites of the
eggs gently into the mixture. Grease your waffle-irons, and
bake them. If the batter should be too thin, add alittle more

flour.

601, WAFFLES (without yeast). —Ingredients—Three eggs, 1

pint of milk, 1 teaspoonful of butter, as much flour as will
magke a batter.

Beat the yolks and whites separately ; melt the butter, and
while lukewarm stir it into the milk; whisk the yolks verylight ;
add to them the milk and flour alternately ; beat it well; lastly
stir in the whites, which should be whisked very dry. The
batter should not be beaten after the whites are in.  Grease
vour waffle-irons after having heated them ; fill them nearly
full of the batter, close them, and place them over the fire;
turn the irons so as to bake the waffle on both sides. When
done, take it out and butter it. These must be baked the mo-

ment they are mixed.
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602. SPANISH BUNS. —Ingredients—One lb. of flour, § of a 1b.
of sugar, 4 1b. of butter, 4 eggs, 1 gill of yeast, 1 teaspoonful
of cinnamon, $ teaspoonful of nutmeg, 4 pint of milk, 2 table
spoonfuls of rose water.

Cut up the butter, and rub it well with the flour, add the
sugar, beat the eggs very light, and stir in lastly the spices and
rose-water, with milk enough to form a very thick batter, then
add the yeast. The next morning stir it again, and let it rise
the second time. Butter your pans, and fill them three parts
full. When they are done and cold, sift sugar over, and with a
sharp knife cut them insqures.

603. BUNS.—Ingredients—One pound of flour, 3 oz. butter, } 1b.
sugar, 2eggs, 3 half gills of mi'k, 1 gill of home-made yeast,
1 tablespoonful of rose-water, 2 teaspoonfuls of powdered
cinnamon.

Warm the butter in the milk; beat the eggs ; mix the eggs
with the milk and butter, and pour altogether into the pan of
flour ; then add the rose-water, cinnamon, and yeast. Mix all
thoroughly, knead thedough well, let it rise ; when light, make
it out into cakes; put them in buttered pans, let them stand
till they rise again, and bake them.

604. BASTER BUNS.—Ingredients—Half quartern of white
bread dough, 6 oz. fresh butter, 6 oz. white sugar, 4 eggs.

Beat the sugar and eggs together and mix them well with
the dough (if it is stiff the best plan is to beat it with your hand,
but if not a spoon will answer the purpose). When this is done
add the butter. Put the mixture into tins or cups, and bake
for about twenty minutes in a quick oven.

605. POP=-0VERS. —Ingredients—Take of equal proportions (say
2 cups)milk and flour, 2 eggs, a little salt butter the size of an
egg.

Mix the salt in the flour, beat the eggs, add to it the milk and
pour upon the flour; mix well, melt the butter and add to other
ingredients ; the last thing, grease and half fill the tins ; bake
quickly.

606. DOUGHNUTS.—Ingredients—Onc quart of water, 1 cake
of yeast, 1 coffee-cupful of lard, 2 of white sugar, 3 large
mashed potatoes, a small nutmeg.

Set sponge for them about two or three o’'clock ; fry them
the next torenoon. Make a sponge, using the above propor-
tions of water and yeast. Let it rise until very light (five hours
is usually sufficient) ; then add the other ingredients; let it
rise again until very light; roll, and cut or pull off bits of
dough and shape as you like ; lay enough to fry at one time
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on a floured plate, and set in the oven to warm ; drop in boiling
lard, and fry longer than cakes made with baking powder. If
the dough is light enough, and you heat it before dropping in
the lard, your doughnuts will be delicious.

607. BUTTERMILE CARERS.

Take one pint of buttermilk, and stirinto it as much flouras
will form a dough, with one tablespoonful of dissolved carbon-
ate of ammonia; roll the dough out in sheets, cut the cakes,
and bake them in a moderate oven. The carbonate of ammo-
nia may be obtained at any of the druggists ; itis the common
smelling-salts, without any of the aromatic drugs. It never
imparts any taste to the food, as the heat disengages the car-
bonic acid gas and the ammonia.

608. MUSE CARKES.-Ingredients—One qt. of milk,  pound of

hutter, flour enough to make a dough, salt according to taste,
Indian meal sufficient to thicken the milk, half a pint of yeast.
Boil the milk, and sti1 into it as much Indian meal, mixed
with cold milk, as will make a mush as thick as batter ; add
the butter and salt while the mush is hot; as soon as it be
comes lukewarm stir in the yeast and as much flour as will
form a dough ; coveritandstand it to rise. When light, make
it out into biscuits, put them in buttered pans, and, as soon as
they rise again, bake them in a hot oven. These cakes are
very nice.

609. BUCKWHEAT CARES.—Ingredients—One pint of buck-

wheat meal, 1 qt. of water, salt according to taste, 1 gill of
home-made yeast.

Mix the water (which should be lukewarm if the weather is
cold) with the meal ; add the salt and yeast ; beat it well ; when
light, bake them on a griddle. Grease the griddle; pour on a
little of the batter ; spread it so as to form a cake about the size
of a breakfast-plate ; the cakes should be very smooth at the
edges. When they are done on one side, turn them; when brown
on both sides, put some butter on the plate, put the cake on it,
butter the top, bake another and put on it, butter hot, and send
them to the table. Buckwheat cakes are much better if they
are sent to the table with only one or two on the plate.

610. RYE BATTER CARES —Ingredients—One pint of rye

meal enough lukewarm milk to make a thin butter, salt ac-
cording to taste, one gill of home-made yecast.

Add enough lukewarm milk to the rye to make a thin batter,
with salt ; beat it well, then add the yeast; when thcy are
light, bake them on a griddle, as buckwheat cakcs.,

[
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611. MILE AND BUPTER CARES. - Ingredients = Three
quarters of a pound of flour, 4 1b. of butter, 4 1b. of sugar, 1
teaspoonful of grated nutmeg, as mugch milk as will form a
dough.

Cut up the butter in the flour, add the sugar and spices by
degrees ; stir in as much milk as will make a dongh ; knead it
well, roll it out in sheets, cut in cakes, butter your tins, lay
them on so as not to touch, and bakein a u oderate oven.

612. SPONGE JELLY CARKE. —Ingredients—3 eggs, t oz of
sugar, 1 cup of flour, 1 dessertspoonful of baking powder, 3
tablespoonfuls of boiling water.

Mix the baking powder with the flour, and beat each of the
eggs separately. ‘Then mix all the ingredients together, and
bake in jelly tins in a brisk oven. When cool, chocolate frost
ing putbetween the cakes makes them very delicious, or jelly if
preferred.

613. JELLY ROLLS. —Ingredients—3 eggs, 4 a cupful of butter,
14 teaspoonsful of baking powder, # of a cup of pulverized
sugar, 1 cupful of flour, a little salt.

Bake in shallow pans—a dripping-pan well buttered is good
for this purpose . put in the dough till it is about half an inch
thick ; take it carefully from the tins when baked and lay on a
cloth ; spread jelly over it evenly with a knife; roll while hot ;
if this is not done the cake will crumble.

614. SPONGE JELLY CARE (Rolled.)--Ingredients—5 eggs,
1 cup of sugar, 1 cup of flour, and 1 teaspoonful of baking
powder.

Beat the yolks and sugar to a cream, add the whites, beaten
to a stiff froth ; then the flour, in which the baking powder has
been mixed. Bake in a dripping-pan. When done, turn out
on a cloth, spread jelly on the bottom of the cake, and roll
from the side.

615. ROLL JELLY CARE. —Ingredients 14 cups of brown
sugar,3 eggs, 1 cup of aiilk, 2 cups of flour, 1 teaspoonful of
cream of tartar, 1 teaspoonful of soda, 1 teaspoonful of lemon
or vanilla essence.

Thoroughly beat the eggs and sugar together; mix the
cream of tartar and soda with the milk, stirring in the flavoring
also ; next mix in the flour ; spread them upon a lomg pan,
and as soon as done spread jelly on the top and roll.

616. JOENNTY CARE. Ingredients—1 pt. of Indian meal, 1

teacupful of sugar, 1 pt. of milk, 2 eggs, 1 teaspoonful of
butter, salt to taste, 1 teaspoonful of dissolved saleratus.

Mix the butter and sugar with the meal ; boil hali the milk,
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Add the dissolved saleratus and the eggs, after they have been

well beaten, to the remaining half of cold milk. Pour the

boiling milk over the meal and let it cool. Then add the cold
milk and saleratus. Bake in a shallow pan. %

617, INDIAN MEAL BREAKFAST CARES. —Ingredients
1 qt. of Indian meal, 2-eggs, 1 teaspoonful of dissolved saler-
atus, 4 oz of butter, salt to taste, milk sufficient to make a
thick batter.

Beat the eggs very thick and light. Cut up the butter into
the meal ; then pour over enough boiling water to wet it.
When it is cool add the eggs and salt; pour the dissolved
saleratus into the milk, and add as much milk as will make it
into a thick batter. Butter square tih pans, fill them about two-
thirds full, and bake in a quick oven. When done, cut into
squares and serve hot.

618. ICING FOR CARES (1).—Ingredients—Four eggs, 1 1b. of
finely powdered white sugar, vanilla, strawberry, lemon, or
any other flavoring.

Take the whites of the eggs, and beat well adding the sugar
to stiffen in small quantities; continue until you have beaten
the eggs to a stiff froth ; it will take about half an hour if well
beaten all the time ; if not stiff enough then add more sugar;
spread carefully on the cake with a broad bladed knife ; to
color icing yellow, put the grated peel of a lemon (or orange)
into a piece of muslin, strain a little juice through it and press
hard into the other ingrédients. Strawberry juice or cranberry
syrup colors a pretty pink color.

619. ICING F'OR CARES (2).—Ingredients—The whites of two
egas, 4 1b, of castor sugar, and the juice of a lemon or a
few drops of orange flower water.

Beat the mixture until it hangs upon the fork in flakes, then
spread over the cake, dipping the knife in cold water occasion-
ally ; stand it before the fire, and keep turning the cake con-
stantly, or the sugar will catch and turn brown ; as soon as it
begins to harden it may be removed ; the icing must not be
put on until the cake itself is cold, otherwise it will not set. A
few drops of cochineal will color it if desired.

620. EXCELLENT FROSTING.

Take one cup of granulated sugar and four tablespoons of
hot water, boil them together untilit threads from the spoon,
stirring often. Beat the white of one egg until firm ; when
the sugar is ready set it from the stove long enough to
stop boiling, then pour on to the egg slowly, but continu-
ally, beating rapidly; continue to beat until of the right
consistency to spread on the cake and flavor while beat-

.
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ing ; it hardens very quickly after it is ready to put on the cake,
5o it is best to have the white of another egg ready to add a
little if it gets too hard to spread smoothly. Boil the sugar
the same as for candy ; when right for candy it is right for
frosting ; if at last it hardens very rapidly it has been boiled
too hard ; but a little white of egg will rectify it. Or if not
boiled enough (that is, if it remains too thin after beaten until
cold) pnt in pulverized .sugar, adding a little and beating bard,
then if not just right, a little more and beat again until thick
enough.

The one thing is to have the sugar boiled just right ; if you
hit that point you will not have a bit of trouble, if not, it will
require “ doctoring,” as I have told you. A good deal depends
upon stirring the sugar into the white of the egg at first too
fast or too slow it will cook the egg ir lumps ; if you should
not get it just right at first do not be discouraged ; when once
you get it perfect you will never make it any other way. This
quantity is for one cake.

621. ALMOND ICING FOR CARES. —Ingredients—Four eggs,
a small quantity of rose water, and to every lb. of sweet
almonds add 1 1b. of powdered loaf sugar.

Blanch and pound the almonds until of the consistency of
thick cream, wetting now and then with a little rose-water ;
next beat the whites of the eggs to a firm froth; add to the
almonds mixing in the sugar, and stir all well together(be sure
itis nice and smooth). After spreading on the cakes cover with
plain icing, aftcr this, if desired, pop it in the oven to dry, and
harden.

622. CHOCLATE ICING FOR CARE (Simple). —Ingredients
1 cake chocolate, & cup sweet milk, 2 dessertspoonfuls of
corn starch, a teaspoonful of vanilla.
Mix together the chocolate, milk, and starch ; boil for two
minutes, flavor with the vanilla, and sweeten with powdered
white sugar to taste.

623. PLAIN IFRUIT CARES. —Ingredients—One 1b. of flour,
3} 1b. of dripping, 2 teaspoonfuls of baking powder, a little
allspice and salt, } 1b. of currants, } 1b. of white sugar, and
% pint of milk.

Mix into the flour the baking powder and salt, then with
the hands rub the dripping in the flour until it resembles

bread-cri Add the currants, allspice and sugar. Take
care the ingredients are well mixed ; pour in the milk and
mix with a » €n £ n. Grease a quantein tin and pour
the mixture inte it bake for opc lipuy, To epsure the cake
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being done stick a piece of broom straw into it. This answers
the same purpose as a knife and is better, as the knife is apt
to make the cake heavy. Turn the cake on end to allow
the steam to evaporate.

624. PLAIN FRUIT CARE (2).—Ingredients—One 1b. of flour,
4 1b. of raisins, 4 oz. of dripping, 4 oz. of white sugar, a tea-
cup of milk, 1 egg, 2 teaspoonfuls of baking powder, a little
salt, 1 oz. of lemon peel.

Add to the flour the baking powder and salt; rub the drip-
ping into the flour with your hands. Take care it is well in-
corporated. Stone the raisins, grate the lemon rind, and with
the sugar add to the other ingredients. Well whisk the egg,
and mix in the milk, adding to the mixture ; thoroughly mix.
Grease a cake tin and bake for an hour. Proceed to test if
done, as abové.

625. SODA CARE.—Ingredients—-One pound of flour, 3 oz. of
butter, eight oz. of sugar, a quarter of a pint of milk, three
eggs, 4 lb. of currants; one teaspoonful of carbonate
of soda, grate in a quarter of a nutmeg.

Beat the whole well and lightly together. Remember that
the soda should only be stirred into the ingredients just before
putting it (in a well buttered pan) into the oven. Bake it for
about an hour and a quarter.

626. BOONOMICAL FRUIT CARE.—Ingredients—Five oz
of butter, 2 lbs. of flour, 4 1b. of sugar, one lb, of eur-
rants, one gill of yeast, enough milk to make a thick
batter, one tablespeonful of powdered cinnamon,

Mix the flour, leaving out a quarter of a pound, with the
butter cut in small pieces, the sugar, cinnamon and fruit ; add
milk enough to form a thick batter, and lastly stir in the yeast.
Mix it over night, and set it away torise ; in the morning stir
in the remainder of the flour, and let it rise ; when light, mould
it out very lightly ; butter your pan, and bake it in an oven
about as hot as for bread.

627, NEW YORK PLUM CARE.—Ingredients—One lb. of
butter, 1 1b. of flour, 2 lbs. of raisins, seeded, 2 lbs. of
currants, + 0z. of ground cloves, one wineglassful of brandy,
11b. of sugar, 1 1b. of citron, cut in small, thin pieces, 8
eggs, 1 oz. of ground cinnamon; } oz. ground mace, } oz. of
graved nutmeg.

Slice the citron, pick, wash and dry the currants,.seed the
raisins, and mix the fruit together, and dredge over it as much
flour as will adhere to it. Prepare the spice. Stir the butter
and sugar till it is smooth and light. Beat the eggs very light,
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and stir them into the butter and sugar. Add the flour and
fruit gradually ; beat the batter till the fruit is thoroughly
mixed with it, then add slowly the spice and liquor. Beat the
mixture very hard for ten or fifteen minutes. Line your pans
with two thicknesses of stout white paper, which should be
well buttered : pour in the batter, and bake from four to five
hours. Rose-water and lemon may be used to flavor it instead
of the liquor ; a wineglass of rose-water, and as much lemon as
to give it a taste,

628. PLUM CARE.—Ingredients—One pound each of butter,
sugar and flour, 10 eggs, 11b. of raisins, }1b. each of cur-
rants and sliced citron, a teaspoonful of ground cloves, one
of mace, one nutmeg, the juice and grated peel of a lemeon,
half a coffee cup of molasses.

Beat the butter till it is soft and creamy, then add the sugar.
Beat the whites and the yolks of the eggs separately ; stir the
yolks in with the butter and sugar ; stir the flour in gradually
(having first riiixed one heaping teaspoonful of cream of tartar
with it), When the flour is about half worked in, put in half
a teaspoonful of soda dissolved in as little water as is possible
to use ; then add the whites of the eggs, and lastly the fruit,
which is well covered with the rest of the flour. Bake in a
large tin, with a buttered paper on the sides as well as on the
bottom ; it will need to bake slowly for five hours. Then, do
not attempt to lift it from the tin until it is perfectly cold.

.This should be made several days before it is used.

629. A RICH PLUM CARE.—Ingredients—One 1b. of fresh
butter, 11b. of powdered loaf sugar, 1 Ib. of flour, 14 Ibs,
of currants, 2 lbs. candied peel, 11b. sweet almonds, 2 oz.
allspice, } oz. of cinnanmon (both these in powder), 10 eggs,
a glass of brandy.

Beat the butter to a cream, and add the sugar ; stir till light,
and put in the spices; in fifteen minutes work in tke eggs two
or three at a time, then add the orang':, lemon, and citron peel
and currants, and mix them well wi'h the almonds, blanched
aud cut small ; last of all add the flour and brandy ; bake in a
hot oven for three hours, in a tin hoop with plenty of paper
underneath.

630, SEED CARE. —Ingredients—Ten oz of flour, 2 oz. of
sugar, 2 teaspoonfuls of baking powder, and one of carraway
seclds, 1 egg, 3 oz. of butter, a little salt, and half a glass of
milk.

Mix the baking powder and salt in the flour, rub in the
butter also (with the hands). Add the sugar and carraway
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seeds, taking care to thoroughly blend them. Well whisk the
egg and add the milk to it, add to the otheringredients and
beat well for about ten minutes. Grease a baking tin and
pour the mixture in. It will take about one hour to bake.

631. ANOTHER SEED CARE (Good).— Ingredients—1 1b.
of butter, 12 oz. of sifted white sugar, 6 eggs, nutmeg
grated and powdered mace to taste, 1 lb. of flour, £ oz.
of carraway seeds, 4 a gill of brandy.

Jeat the butter until of the consistency of a thin paste; siftin
the flour. Add the remaining ingredients excepting the eggs,
mixing all well together. Beat thc eggs separately and stir in
the brandy, add to the other ingredients and beat the mixture
for ten or twelve minutes. Line a tin with buttered paper and
put the cake in and allow to bake for about one and a half or
two hours.

632. SEED BISCUITS.—Ingredients—18 oz of flovr, 6 oz of
sugar, 6 oz. of butter, % oz. of carraway seels, 3 eggs.

Beat the butter until it is of the consistency of cream.
Work in gradually the flour, sugar, and carraway seeds. When
thoroughly mixed add the eggs, well whisked. Roll out the
paste, cut into fancy shapes, and bake for a quarter of an hour.
It is an improvement to brush over the tops with a little milk,
strewing a little white sugar over them.

633. RICE CARE. Ingredients—Two handfuls of rice, a little

less than a quart of milk, sugar to taste, rind of a lemon cut.

in one piece, a small stick of cinnamon, 4 eggs, a small quan-
tity of candied citron.

Pick and wash in two or three waters the rice and put it to
cook in the milk, sweeten to taste, add the lemon rind and
cinnamon. Let the rice simmer gently until tender and has
absorbed all the milk. Turn it into a basin to cool, and re-
move the lemon rind and cinnamon. Then stir into it the
yoltks of four and the white of one egg. Add a little candied
citron cut in small pieces. Butter and bread-crumb a plain

cake mould ; put the mixture into it and bake in a quick oven
half an hour.

634, RICH RICE CARE.—Ingredients—One lb. of ground rice,
b. of flour, 1 Ib. of sugar, 17 eggs, 36 drops of

of essenv(, of lunon, or, if preferred, the rind of 2 lemons, ¥
1b. of butter.

Whisk the eggs separately ; beat the butter to a cream, and
add the yolks “of the eggs, mixing well. Then add the flour,
rice and lemon (if lemon Tind take care it is finely minced).
Beat the mixture for about ten minutes, and lastly add the
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whites of the eggs. Beat again for a quarter of an hour ; put
into a buttered mould. It will take about an hour and a half
to bake.

635. RICE CARES. —Ingredients—Eight oz. of rice flour, 4 oz.
of white sugar, 4 oz. of butter, 3 eggs.

Work the butter to a creamy substance, add the sugar and
flour, and mix in the well-whisked eggs. Roll upon pastry
board and shape into cakes with a cake cutter. Bakein a
slow oven.

636, JUMBLES — Ingredients—Two pounds of flour, 1} 1b,
of sugar, half a pint of milk, 3 eggs, 4 1b. of butter, one tea-
spoouful of dissolved saleratus, essence of lemon according
to taste.

Beat the butter and sugar to a cream ; add the eggs, which
must have been whisked till very thick, and some essence of
lewion ; then pour in the milk and saleratus. The saleratus
should be dissolved in water, and a teaspoonful of this solution
se mixed with the milk. Bake in the form of jumbles.

637. INDIAN LOAF CARE —Ingredients—One 1b. of Indian
meal, + lb. of butter, 2 eggs, 4 lb. of sugar, } Ib. of raisins,
1 1b. of currants.

Cut up the butter in the Indian meal ; pour over it as much
boiling milk as will make a thick batter; beat the eggs very
light ; when the batter is cool pour them into it. Seed the
raisins ; wash, pick, and dry the currants ; mix them with the
raisins, and dredge as much wheat flour on them as will ad-
here tothem. Stir the fruit into the batter, and add the sugar.
Bake it in a moderate oven two hours.

638. ALMOND CARE —Ingredients —Ten eggs 1 1b. of sugar,
% lb. of flour, I wineglass of rose water, 1 oz of bitter
almonds.

Beat the eggs—the yolks and whites separate. When the
yolks are very light, add the sugar and the almonds, which
must have been blanched and pounded with the rose water.
Beat the whole well. 'Whisk the whites to a dry froth, and
stir in one half of the white with one half of the flour till it is
thoroughly mixed ; then add the other haif of the white and
flour. Do not beat it after the white is in, as that will make
it tough and heavy.

639. CREAM CARE AND CHOCOLATE. —Ingredients—Two-
thirds of a cupful of butter, 2 cups of white sugar, 4 eggs, }
a glass of milk, 3 cups of prepared flour.

Beat the butter and sugar to a cream ; add the yolks of the
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cggs, well beaten, the milk and then the whites of the eggs
also well beaten to a froth, alternately with the flour; when
cold spread with the following filling :—A cup of milk, a des-
sertspoonful of corn starch, an egg, a teaspoonful of vanilla, 4
a cup of sugar. Scald the milk; mix in the corn-starch, pre-
viously moistened with a little cold milk ; pour over the well-
beaten eggs and sugar ; allow to resnain on the fire until thick,
stirring well. Flavor when cold. Serve with chocolate.

640. QUEEN CARES.—Ingredients—Onelb. of dried flour, same

of sifted sugar and of washed-clean currants, 1 lb. of butter,
8 eggs.

Mix the flour, sugar and curiants ; wash the butter in rose-
water, beat it well, then mix with it the eggs, yolks and whites
beaten separately, and put in the dry ingredients by degrees ;
beat the whole for one hour ; butter little tins and put the mix-
ture in, only filling half full, and bake ; sift a little fine sugar
over just as you put into the oven.

641. QUEEN’S CARE (2).—-Ingredients—One 1b. of fine flour,
4 1b. of powdered white sugar, the same of butter, and of
currants, 4 pt. of cream, 3 eggs, a teaspoonful of carbonate
of soda, flavoring, either lemon or almond,

When the butter is beaten to a cream, sift in the flour, then
put in the currants and sugar, being careful to mix the ingred-
ients well together ; beat the eggs, pour in the cream and fla-
voring and pour into the flour, etc. Finally, mix in the car-
bonate of soda, and mix well for quarter of an hour. Pour the
paste into little buttered tins and bake about twenty minutes.

642. SPICE CAKE.—Ingredients—Two cups of flour, 2 cups of
sugar, 3 eggs, 4 teaspoonfuls of baking powder, 1 cup of but-

ter, 1 gill of boiling water.

This is a very handy cake ; any filling convenient may be
used.

643. GINGER CUP CARIE.—Ingredients—Two cups of butter,
2 cup+ of sugar, 1 cup of molasses, 1 cup of cream, 3 eggs, 1
tallespoonful of dissolved saleratus, 4 hcaping cups of flour,
half a cup of ginger.

Beat the butter and sugar to a cream ; whisk the eggs light,
and add to it; then stir in ‘the other ingredients. DButter a
pan or earthen mould, and p ur in the mixture. Bake in a
moderate oven, or it may be baked in queen cake pans.

644, GiNGER NUTS.—Ingredients—Half 1b. of butter, 4 lb.
of sugar, 1 pint of molasses, 2 oz. ginger, 2 tablespoonfuls
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of cinnamon, as much flour as will form a dough, % an oz
of ground cloves and allspice mixed.

{14 Stir the butter and sugar together; add the spice, ginger,
molasses, and flour enough to form a dough. Knead it well,
p? { make it out in small cakes, bake them on tins in a very moder-
| ate oven. Wash them over with molasses and water before
w they are put in to bake.

G45. GINGER NUTS (2).—Tngredients—Half 1b. of butter, 2 Ibs,
of flour, 1 pt. of molasses, 2 egygs, 6 oz. ground ginger, 3 o,
ground allspice, 1 0z. powdered cinnamon.

Mix in the same manner as for gingerbread. Roll out the
dongh into ropes about half inch thick ; cut these transversely
into pieces, which roll into small balls ; place these at a little
distance apart, upon greased baking sheets, and flatten hem
down with the palm of your hand ; when the sheet is full. wash
them over the tops with a brush dipped in thin molasses, and
bake in a moderate oven.

046, GINGER BREAD.—Ingredients—Half 1b. of moist sugar,
2 oz. of ground ginger 1 1b. of flour, 3 1b. of butter, 4 1b. of
treacle.

Put the butter and treacle into a jar near the fire ; when the
butter is melted mix it with the flour while w arm, and spread
the mixture thinly on buttered tins, mark it in squares before
baking, and as soon as baked enough separate it at the marks
before it has time to harden. Time to bake, fifteen minutes.

‘ 647. HONEYCOMB GINGERBEREAD. Ingredients—% 1b, of
! flour, 4 1b. of the coarsest brown sugar, 4 1b. of butter, onc
dessertspoonful of allspice, two ditto of ground ginger, the
peel of half a lemon grated, and the whole of the Juice ; mix
| all these ingredients together, adding about % 1b. of treacle so
i 4 ‘ as to make a paste sufficiently thin to spread upon sheet tins,
' £ e Beat well, butter the tins, and spread the paste very thinly
i over them, bake it in a rather slow oven, and watch it till it i
done ; withdraw the tins, cut it in squares with a knife to the
s o ; usual size of wafer biscuits (about four inches square), and roll
L R each piece round the fingers as it is raised from the tin,

648. DROP GINGER CARES.—Ingredients—Put in a bowl

! one cup of brown sugar, one of molasses, one of butter, then

bt pour over them one cap boiling water, stir well ; add one egg,

¥ f well beaten, two teaspoonfuls of soda, two tablespoonfuls

i i i each of ginger and cinnamon, a half teaspoonful of ground
i cloves, five cups of flour,

Stir altogether and drop with a spoon on buttered tins ; bake
gy in a quick oven, taking care not to burn them,
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% an oz ! 649. GINGER BISCUITS.—Ingredients— Rul 4 oz of fresh but x) r §
! ter into 4 1b. of flour, add 3 tablespooufuls of sugar, % oz. of b :
ginger § grouud ginger, and one egg beaten up with a little milk to a f
it well, smooth paste. i i #il (
moder- Bake on buttered paper for ten minutes. Keep the biscuits : i
r before in a tinin a dry place. v 3
650. GINGER SNAPS. —Ingredients—Two cups of butter, 2 cups fit
cr, 2 lbs, of molasses, 2 teaspoonfuls of ginger, 2 teaspoonfuls of salera- i
T, 3 oz tus dissolved in one cup of Loiling water,
i Knead soft, roll thin, and bake in quick oven.
f)'l’t the 4 651. TIPSY CARE. —Ingredients—A moulded sponge cake, straw- } il
“"C";"“I)' o berry preserve, a little wine, brandy and water, about % 1b. ¢
ta little 3 of sweet almonds, custard. b A
.,Irll J}xcnl] ] Scoop out carefully the centre of the moulded sponge cake, 8k
gty s0 as to leave the shape intact ; fill the cavity with strawberry ! i
ses, and preserve, then cover with a layer of cake, and place it ina { /|
glass dish to soak with a little light wine and brandy and water. 4 i
st sugar This should be poured gently over it with a spoon until all the i
S Tbiot wine is absorbed ; then stick it all over with the sweet almonds 6.
blanched and cut finely, and lastly fill the dish with custard, {1
then the or, if preferred, hand the latter round in custard cups. i
1 spread 652. TIPSY C,AKE.(‘2)—:]11;_'1'cdivntsﬂ A large stale sponge cake, | ; i
s before % pt. of sherry, a wineglassful of brandy, 4 1b. of sweet al- i
e marks monds, a little orange flower water, 1 pt. of milk, yolks of six i !
nutes, eggs, sugar to taste, crystallized fruit. ; !,‘,
Tabor Take the sponge cake, cut the bottom of it so as to make it b )
tter, one stand even on a glass dish. Make numerous incisions in it P t
with a knife, and pour over it the sherry and brandy ; let the it

1ger, the
ice ; mix
ireacle so
ieet tins,
y thinly

cake soak theseall up. Blanch, peel, and slice the sweet al-
monds, and stick the cake all over with them. Blanch, chop [
and pound in a mortar a quarter pound of sweet a!monds,
moistening with a little orange-flower water to prevent their

SR somani et -

till it is oiling, add one pint of milk and the yolks of six eggs, sweeten i
2 to the to taste with pounded loaf sugar. Stir over the fire till the cus- ihs i
and roll tard thickens, but do not let it boil. Keep stirring now and then #!
till it is quite cold, then pour it round the cake. Garnish the ! &
et dish with crystallized fruit, and it is ready. i 3
ier, then 653. SMALL NOUGATS. —Ingredients—1 1b. of sweet almonds, it i
one egg, % 1b. white sugar, oil of sweet almonds. i i §
poonfuls ‘ Blanch the almonds, and cut each lengthwise into thin nar- el i
ground row pieces, lay them on a dish in front of the fire, or in the oven e
i (with the door open), to get perfectly dry; meltin a sugar- ]
5 ; bake y boiler the sugar ; when the sugar is a rich brown put in the al-
monds, mix them well but carefully together, and you will have ‘ |
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a soft paste, which will harden when cold. Make some small

moulds very hot ; slichtly but thoroughly oil them with oil of

sweet almonds, put some of the mixture in one of them, and
with the handle of a teaspnon previously oiled, spread it out so
as completely to line the mould ; trim the edges, and when cold
turn out the nougat. Having made a number in the same way,
serve them with sweetmeats inside each. The nougats should
be very thin. Any kind of mould, large or small, may be used,
but the work must be done quickly, for the sugar soon becomes
too stiff to be spread into position.

654, APPLE CAXE.—Ingredients—13 1b. of apples cut and
cored, 1 1b. lump sugar, the juice of three lemons, and about
half the rinds grated.

Simmer in a stew-pan for four hours until it becomes quite
stift. Then put into a mould, in which let it remain all night.
Before turning out plunge the mould in warm water to prevent
it sticking.

655. WASHINGTON CARE. — Ingredients—1 1b. of sugar, § b,
of butter, 4 eggs, 1 1b. flour, 1 teacupful of milk, 2 teaspoon-
fuls of dissolved saleratus, 3 tablespoonfuls of brandy, 4 a
teaspoonful of cinnamon, half a nutmeg, 1 1b. dried currants.
washed, picked, and wiped dry.

Beat the butter and sugar until it is smooth and light.
Whisk the eggs till they are thick, and add them to the butter
and sugar. Stirin the flour, brandy, and spice. Flour the
fruit, and stir it in. Beat the whole very hard for filteen min-
utes. Then stirinthe saleratus. Line the sidesand bottom of
your pan with thick paper; butter it well, pour in the mixture,
and bake it in a moderate oven.

656. METROPOLITAN CARKE.—Ingredients —Light part : 2
cups sugar, ¥ cup butter, I -up sweet milk, 24 cups of flour,
whites of 5 eggs, 3 teaspoonfuls baking powder. Dark part :
% cup molasses, § cup flour, 1 cup raisins, 1 teaspoonful
cinnamon, 4 teaspoonful cloves, 2 large spoonfuls of the light
part.

Bake the light part in two cakes. Bake the dark part in one
cake and place between the two light cakes with jelly or
frosting.

657. GATEATU DE SAVOTZ (French Sponge Calke.)- In-
gredients—(Take the weight of 8 eggs in their shells) of finely
powdered white sugar and half their quantity of potato flour,
2 eggs, juice of half a lemon, some (glace) sugar (icing), pre-
served cherries, and sugar plums.

Put the sugar and the yolks of the eggs in a basin, and beat
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them well together with an egg whisk or with a fork until the
mixture assumes a white creamy appearance. Add essence of
lemon to taste. Sprinkle in (beating the mixture all the time)
half the potate flour, and add the whites of four eggs whisked
to a stiff froth. Then put in, in the same manner, the rest of
the flour ; and lastly add the remaining four whites beaten to
a froth. As soon as the composition is smoothly mixed to-
gether—and this must be done quickly—pour it into a buttered
plain mould, and bake it in a slow oven. When quite done,
turn the cake out of the mould and leave it to get cold. In the
meantime put the whites of two eggs into a basin, with the
juice of halt a lemon and some g/ace sugar ; stir the mixture
briskly witb a wooden spoon, adding more g/ace sugar as it gets
thin, until it becomes a smooth white paste of the consistency
of butter. Lay the mixture allover the cake with a knife, and
lay it on as smoothly as possible. Put the cake in the oven
just long enough for the icing to glaze. Take it out, and before
theicing has time to cool ornament the cake with preserved
cherries, small coloured sugarplums, &c., in any pattern you
please.

658. SPONGE CARE.—Ingredients—Five eggs, # 1b. loaf sugar,
the grated rind and juice of one lemon, } lb. flour.

Separate the yolks from the whites. Beat the yolks and sugar
together until they are very light ; then add the whites, after
they have been whisked to adry froth ;alternately with the flour
stir in the lemon, put the mixture in small pans, sift sugar
over them, and bake them.

659. ITALIAN SPONGE CARE.—Ingredients—One Ib. of white
sugar, 18 eggs, 1 1b. potato flour.

Put into a large basin the sugar and halfthe number of eggs;
beat for ten minutes with an egg-whisk. Then place the basin
in a large vessel containing hot water. Add the rest of the eggs,
and continue beating the mixture for ten minutes longer.
sprinkle in the potato flour and continue beating, taking care
that it is mixed very slowly with the eggs and sugar. Pour in-
to a buttered mould and bake in a slow oven.

660. ZICKORY NUT CARE.—Ingredients—One and one-half
cupfuls of sugar, half a cupfui of butter, a scant half-cupful
of sweet milk, two cupfuls of flour, three eggs, two teaspoon-
fuls of cream-tartar, one of soda or three teaspoonfuls of bak-
ing powder.

Bake in layers. Filling for same :—One cupful of'sweet
cream or milk; let it come to a boil; then stir in one
tablespoonful of corn starch which has previously been wet
with cold milk ; sweeten to taste; let it just boil up ; remove
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from the fire, and stir in one pint of pulverized hickory nut
meats. Flavor to taste, and when partially cool spread be-
tween each two layers.
661. LADY FINGERS.—Ingredients—4 oz. of sugar, 4 yolks of
eggs, mix well ; 3 oz, flour, a pinch of salt.

Beat the four whites and stir in gradually ; butter a shallow
pan and squirt the mixture through a piece of stiff paper rolled
up ; dust with sugar and bake in a not too hot even.

g2, SQUASH CARES. —Ingredients—Sieve two and one-half
cnps of cooked squash ; add a pint of milk, two eggs, a pint
of flour, one teaspoonful of sugar, two teaspoonfuls of baking
powder and a little salt.

Beat together until smooth and fry brown in butter.

653. STRAWBERRY SHORT-CARE. — Ingredients— Butter,
flour, strawberries, sugar, whipped cream,

Make a rich, short crust with butter and flour, allowing one
ounce more of flour than butter ; bake in flat tins of equal size
(the pastry when baked should be about an inch thick) ; open
the shortcake, butter it well, and cover one-half with a layer of
strawberries previously mixed with sugar ; have alternate lay-
ers of berries and pastry, finishing with the former, over which
place a layer of whipped cream.

604, SHORT-CARE (Spanish).—Ingredients—Three eggs, half
a cup of butter, one cup of sugar, two-thirds of a cup of
sweet milk, a little cinnamon, two cups of flour and one
teaspoonful of baking powder.

Stir the flour in, do not knead it; the eggs, butter and sugar
should be beaten together till very light ; bake in a shallow tin;
when it is done spread a thin frosting over the top; make this
of the white of one egg, a little pulverized sugar and a tea-
spoonful of cinnamon ; set it in the oven to brown.

665. SHORT-CARE (Blackberry). —Ingredients—Two qts. of
flour, 3 tablespoonfuls of butter, 2 of lard, 2} cups of
buttermilk, or thick sour milk, yolks of 2 cggs, a teaspoon-
ful of soda and salt.

Mix the salt in the flour, then work in the shortening ; beat
the yolks of the eggs ; dissolve the soda in a little hot water
and add to the above proportion of milk ; add these to the
first mixture ; quickly make into a paste, roll out half an inch
thick, having upper and under crust. Lay the paste in a well
greased baking tin, cover thickly with berries, sprinkle with
sugar, cover with the top crust. Bake about half an hour; cut
into squares and eat (splitting these open) with sugar and but-
ter.
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VI‘F”I'V hut 666, SHORT-CARE (Scotch).——Ingredients—TFour oz, of white
ead Dbe- sugar, 4 1b. of slightly salted butter, 1 1b. of flour.

Mix the flour and butter with the hands ; then add the
ugar, and work all into a smooth ball; then roll out until it
is an inch thick ; prick over with a fork ard pinch round the
edges, and bake for one-half hour in an oven with a moderate
fire, in a round or square pan, according to taste.

i 467, SHORT-CARE (Raspherry or Hucklebherry).—Ingredi-

One qt. of flour, 2 tablespoonfuls each of butter and

yolks of

shallow
er rolled

¢ 7] ents
;H‘_"‘,’LC-I?;:II; 1 lard, 2 half cups of buttermilk, yolks of 2 ":‘r'("'\.‘ a teaspoonful
of baking : of sodaand salt, 1 qt. of raspberries or huckleberrics,
Sort the flour; chop up the lard and butter in the flour, whisk
¢ well the yolks of the eggs ; dissolve the soda in a little warm
= Butter ; water. Make all these ingredients into a soft paste.  Roll
! 1 lightly in two sheets ; lay the bultmn_ crust in a greased square
Vile: one o pan ; strew thickly with 1{(:”1(':\, sprinkle }\'nh sugar zmb(l cover
s v i with the upper crust. Bake about half an hour; cut into
(!U:’ll size squares and send to table piied upon a dish. Split and eat
k) ; open with butter and sugar.

t layer of
nate lay-
er which

668, CHOCOLATE CARE. —Ingredients—Half a lb. of butter,
yolks of 12 eggs, lb. of white sugar, same of ground almonds,
I 1b. of chocolate, 2 tablespoonrfuls of cinnamon, 4 teaspoon-
ful of pounde d cloves,

Melt the butter and stir it until it froths, beat the yolks of
the eggs and stir into the butter ; add the sugar and pounded
almonds, grated chocolate, cinnamon and pounded cloves, beat
well for fifteen minutes; then beat the whites of the eggs to a
froth, and add these to the above mixture ; butter the mould,
the above in a moderate oven for an hour and a

eggs, half
a cup of
and one

nd sugar
low tin;

1ake this and bake

quarter,

id a tea-

669. CHOCOLATE CARKE (2).
» qts. of Beat for ten minutes the yolks of three eggs, stir themn into
 cups of the butter, add two ounces of sugar, two ounces of Jordan
teaspoon- almonds, blanched and pounded, two ounces of powdered

chocolate, half a teaspoonful of cinnamon, and the same of
cloves, pounded. Stir well for a quarter of an hour, then add
the whites of the eggs, beaten to a froth; butter a mould and

ng ; beat

ot water : :
ie to the bake in a moderate oven for an hour.
fan inch 670. RATAFIAS.—Ingredients—8 oz. of sweet almonds, 4of bit

ter, 10 oz. of white sugar, 4 eggs.
Blanch and skin the almonds, and pound them in a marble
mortar with the white of an egg; add gradually the sugar, and
having previously well whisked them.

in a well
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the whites of three eggs,
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Take a largz sheet of cartridge paper and drop the mixture 67
through a biscuit syringe upon it and bake for about twelve
minutes. The oven should be rather quick, and the cakes B
should not be larger than a 25c. piece. cr
671. LEMON CARE.—Ingredients—10 oz.each of white sugar and | gi'
flour, 9 eggs, 3 large spoonfuls of orange flower water, 1 lemon. | re
Beat separately the whites and yolks of the eggs. When the | it
former is a sotiff froth add the flower water, the sugar, and l’l"
he

grated lemon rind. Mix these ingredients for about ten min-
utes ; now mix in the yolks of the eggs and lemon juice ; lastly ¢ 67
dredge in the flour, beating the mixture all the time. Fill a ;

buttered mould with the mixture, and bake for an honr.

672. MACAROONS.—Ingredients—4 oz. ofalmonds, 4spoonfuls of

orange Hower water, 1 1b. of white sugar, wafer paper, 4 eggs. ar

Blanch the almonds, and pound with the orange-flower ca
water ; whisk the whites of four eggs to a froth, then mix it,

and a pound ef sugar sifted with the almonds, to a paste ; and 67

laying a sheet of wafer-paper on a tin, put it on in different
jittle cakes, the shape of macarooms. Bake from fifteen to
twenty minutes.

673. CARE WITHOUT BG4S —Ingredients—2 1bs. flour, 1 b, | ta
currants, 1 1b. sugar (half white and half brown), 4 lb. clari- ] w
fied dripping or butter, rather more than 1 pint of milk or i Je
buttermilk, 1 large teaspoonful of salt, 4 drachms of bicar- SU
bonate of soda, 4 drachms of muriatic acid. th

Beat the dripping to a cream, dissolve the soda in some of the &

milk, and pour the muriatic acid into the rest; mix all the in-
gredients well together; .. should be a very thick batter.
Candied peel may be added or used instead of the currants ;
the flour should be dried. Mix the milk with the carbonate of

soda well inte the other ingredients before adding the muriatic gj']
acid. The strength of the muriatic acid should be 1—165. b,
The best tin for baking cakes is round, nine inches in diameter, gl
with a chimney up the middle, where a round hole is cut out of ]
the bottom of (he tin. Anyone adopting these cakes should be 6
provided with a small box containing scales and weights, and
a minim or drop measure.
674. MALAGA CARE.—Ingradiente—1 cup of butter, 2 cups of
sugar, 4 cup of sweet m, poonfuls of baking powder, S
3 cups of flour, whites of b ¢y Filling:—Whites of 3 eggs b
beaten with sugar, 1 ¢l ‘,"’ J¢éded and chopped raisins, 2 | a
teaspoonfuls of extract of lgmen. i\ 4
Beat to a cream the butter and sugar, add the milk ; mix the b
baking powder with the flour ; beat the whites of the eggs to a I

froth, stir all together and flavor with lemon. Bake in sheets,
and when done spread with the above filling,
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i
ixture 675. CERARLOTTE A LA POLONAISE.— Ingredients — A bt
‘welve 118 sponge take, cream, sugar, sweetnieats. ; !
cakes a Make a sponge cake, cut it transversely, dip each piece in ‘ 4
o cream, and then place them back where they were, so as to |
rar and 3 give the cake its original form as near as possible. When thus ] '
lemon. 1‘ reformed, cover it with cream, dust with sugar, and decorate i
en the | it with any kind of sweetmeats. Besides the sweetmeats that Bt
r, and i are placed here and there all around, some currant jelly may i
Aty e :% be used to decorate. Place on ice for some time and serve. /
]f}stly a4 676. SILVER CAXE.—Ingredients—3 1b. of sugar, 3 1b of flour, i i
Fill a 1 1 1b. of butter, whites of 8 eggs, 1 heaped teaspoonful of ess- | 1
ence of bitter almonds. ;
1fuls of Cream the butter and sugar ; whisk the eggs to a stiff froth g
4 eggs. and add ; lastly the flour and flavoring. Flavor icing of this
ﬂ(_-)\vcr cake with rose water, i
mix it, | 1
+3 and 677. COCOANUT CARE.—Ingredients—6 oz. of butter, 1 1b. of i §
fferent sugar, 11b. of flour, 1 large cupful of milk, 1 teaspoonful of b g
:en to soda, 2 of /ream-of-tartar.
Rub the butter into the flour ; add the sugar and cream-of-
e, 1 1b. | tartar ; well whisk the eggs ; dissolve the soda in a little warm
Islants | | water, adding these to other ingredients. Bake in layers as for
milk or a jelly cake. Icing to place between the layers :—8 oz. of white : 1
bicar- sugar, whites of two eggs. Well whisk the eggs and sugar, add
the grated cocoanut and place between the layers. {
il
tgg ti}:: 678. SCOTOE SNOW CARE.—Ingredients—7 oz. white sugar, ; \ ‘
1 1b. arrowroot, § lb. butter, wijtes of 7 eggs, any flavoring Pk b 1
‘1)’attcr. that is preferred. t z
TRIAE | Beat the butter until like cream, and while beating add ‘ i'?
nate of ¢ 7 ; % 11 0
i able gradually the arrowroo.t_;}nd sugar. YVh‘-‘“ the whx}es o( the (¥ 1
it eggs are beaten to a stiff froth, mix with the other ingredients 4 it
: ok and beat for a quarter of an hour. Flavor to taste, pour inte ' i
hgier, butte Idand bake for an hour and i
LBt of uttered mould and bake for an hour and a quarter. ‘ it
yuld be 4 679, SCOTOE OAT CARE.—Ingredients—8 oz. Scotch oatmeai, 18 5‘
ts, and a small spoonful of butter, as much carbonate of soda as will ek &
i lay on a 5c. piece. { Ha
cups of Place the butter in a tez~==\with the above proportion of il {1l
yowder, soda, and pour upon this h¥"% 1 «Zup of hot water. Mix until Lk i 6
f3eggs both are melted. Having | 1eal into a basin (holding 7Bt & ; i
usins, 2 | about a pint) pour quickly th= contents of the teacup upon it, G Ry
i \ and mix well with the point of = knife. Place upon the paste- | iL i i
mix the board and with the knuckles spread it out gradually. Care F‘l' !
1gs to a \ must be taken that the edges do not crack. Sprinkle plenty i
sheets, M i
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of dry meal over it and roll with a crimped roller to the thick-
ness of a quarter of an inch. Take care to keep the paste
1 round. Then put the knife in the centre and divide into three.
Place them upon a hot griddle, and as they get done move in
order from a cool spot to a warmer. When they are done
enough they will not be doughy. Remove from the fire on to
a toaster before the fire and allow them to dry gradually, and
as done remove from the fire, stand them on edge to allow to
getcold. Proceed in this manner till the mixture is used.

680. RICH BRIDE® CARE —Ingrcdients—5 lbs, sifted floar, 3

4 1bs. fresh butter, 2 1bs. white sugar, 5 1bs. currants, 1} lbs,
of sweet almonds, # lb. of candied citron, 6 oz. each of
candied orange and lemon peel, + oz. of mace, half a } of
cloves, 17 eggs, 1 gill each of brandy and wine, 2 nutmegs,
a little orange-flower water.

Blanch and pound the almonds, adding a little orange-flower
water to prevent oiling. Then proceed to work the butter with
the hands until of the consistency of cream. Add the sugar.
Whisk the whites of the eggs to a stiff froth and add to the
butter and sugar. Beat the yolks of the eggs for twelve min- :
utes, and add them to the flour, grated nutmeg, and finely "
powdered mace and cloves, beating the whole for three-
quarters of an hour. Then proceed to add lightly the almonds,
with the thinly sliced peel, and lastly the brandy and wine. {

- e
it i e a7 o

- - ony

=

i

% Then beat for one half an hour. Line your cake tin with but- (
fil tered paper, ard fill with the mixture. The oven should be

1t tolerably quick, but great care must be taken that it is not too

it fierce, or tae cake will brown before it begins to soak. It will
¢ take about 6 hours to bake. Test if done as in Recipe for
plain Fruii cake No. 623. Turn on end to allow the steam to
evaporate, and spread with icing when cold.  See Recipe for
¢ Almond Icing,” No. 621.

681. WHITE BRIDE CAKE.

Take one pound of butter, puc it into a basin and beat it
with your hand till it comes to a fine cream, then add one and %
one-quarter pounds of pulverized sugar, and beat together
until it is fine and white : then add one pound of sifted flour,

* give it a stir and then add the whites of fourteen eggs ; con- \

| tinue to beat it and add another pound of flour and fourteen \

more whites ; beat well; mix all together, paper your dish
around the sides and bottom, put in your batter and bakein a
moderate oven.

o 682. PLAIN LUNOREON CAKEIngredients—} Ib. of butter,

2 oz, of dripping, 3 eggs well beat n, 2 1b. mioist sogar, § 1,

T
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of ecurrants, } 1b. sultanas, 2 oz candied peel, 2 1b. of flour,
2 teaspoonfuls of baking powder.

Meit the bulter and dripping in the oven, let it stand till
cool, then add the eggs, moist sugar, currants, sultanas, and
candied peel, cut up finely. Have ready n a sepzrate basin
the flour mixed with two teaspoonfuls of baking powder ; and
add this gradually to the other ingredients ; bake ¢n hour and
a half in a moderate oven. These cakes are excel ent.

683. SEREWESBURY CARE.—Ingredients—One 1b. of sugar,
ounded einnamon, a little grated nutmeg, 2 lbs. of flour, a
thtle rose water, 3 eggs, melted butter.

Sift the sugar, cinnamon and nutmeg into the flour (which
must be of the finest kind ); add the rose water to the eggs
and mix with the flour, etc., then pour in enough melted butter
to make it a good thickness and roll out. Mould well. roll
thinly, and cut into such shapes as you like,

63+, MARBLE SPICE OARE. —Ingredients—Three-quarters of
a pound of flour, well dried; 1 lb. white sugar, 3 lb. of
butter, whites of 14 eggs, 1 tablespoonful of cream tartar
mixed with the flour,

When the cake is mixed, take out about a teacupful of batter
and stir into it one teaspooniul of cinnamon, one of mace, one
of cloves, two of spice and one of nutmeg. Fill your mould
about an inch deep with the white batter, and drop into this,
in several places, a spoonful of the dark mixture; then put in
another layer of white, and add the dark as before; repeat
this until your batter is used up. This makes one large cake,

685. CORN STARCH CAXE.—Ingredients—Four eggs, whites
only; 1 cup of butter, §cup of corn starch, § cup of sweet
milk, 1 cup flour, 2 teaspoonfuls baking powder, lemon or
rose water flavoring.

Cream the butter and sugar thoroughly either with the
hand or a silver spoon ; mix the corn starch with the milk,
and add; then add the eggs, beaten stiff, next the sifted
flour, into which the baking powder has been stirred. Put
into well greased mould and bake.

6386. POTATO CARE.—Ingr.dients—A few mashed potatoes
melted butter, flour,

Take the potatoes and stir in melted butter according to the
quantity of potatoes used ; thicken to a paste with flour, bake
in a quick oven and serve hot.

e At aarce

e o S
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0387. CRACENELS.—Ingredients—One qt. of flour,  a nutmeg,
4 eggs, 4 spoonfuls of rose water, 11b, of butter.

Mix with the flour, the nutmeg grated, the yolks of the eggs,
beaten, and the rose water, into a stiff paste with cold water;
then roll in the butter and make into cracknel shape ; put them
into a kettle of boiling water, and boil them till they swim,
then take out, and put them into cold water ; when hardeuned,
lay them out to dry and bake on tin plates.

658, ORANGE BISCUITS.—Ingredients—Four whole Seville
oranges, loaf sugar pounded.

Boil the oranges in two or three waters until most of the
bitterness has gone ; then cut them and remove the pulp and
juice; beat the outside very finely in a mortar, and add to it an
equal weight of fine white sugar, well pounded and sifted.
When well mixed to a paste, spread it thinly on china dishes,
and set to dry before the fire ; when half dry, cut into shapes.
turn the other side up, dry that well, and then pack in boxes
with layers of papers between,

689. QATMEAL BISCUITS.—Ingredients- Six oz. of flour, 3
oz. of oatmea) and white sugar, 3 oz. of butter, enough car-
bonate of soda to lie on a 5e. piece, 1 large egg.

Melt the butter and add to the flour, oatmeal, sugar, and
soda ; mix thoroughly ; puta tablespoonful of cold water into
a basin and break the egg into it and whisk slightly ; add this
to the other ingredients and mix smoothly ; turn on to a well-
floured board, roll as thinly as possible and cut into shapes
with a cake-cutter. Grease a baking tin, and bake for about
twenty minutes,

690. ROCK BISCUITS.—Ingredients—Half a dozen eggs, 1 ib. of
white sugar, 9 oz, of flour, % 1b. of currants,

Beat the eggs until very light, add the sugar and mix
thoroughly ; add the flour and currants, gradually mixing all
the time. Place upon greased tins in the form of small pieces
of rock. This is best done with a fork. Bake half an hour, and
keep in a tin canister.

691. LEMON BISCUITS.—Ingredients—One lb. of flour, 4 1b of
white sugar, # lb. of fresh butter, 1 oz of temon peel, 1
tablespoonful of lemon juice, 3 eggs.

Add the butter to the flour and rub finely with the hands ;
mince the lemon peel and stir it and the sugar into the former
mixture ; well whisk the eggs and lemcn juice, and thoroughly
mix the whole. Drop from a spoon to a greased baking tin
about two inches apart. Bake for twenty minutes,
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692. COCOANTT BISCUITS.—Ingredients—Six oz. of cocoanus
grated, 9 oz. of white sugar, 3 eggs.

Whisk the eggs for about twelve minutes, then sprinkle in
the sugar gradually, lastly the cocoanut ; form with your hands
into little pyramids ; place upon white paper, and the paper on
tins. Bake in a cool oven until slightly brown.

693. BISCUIT POWDER (for babies).

Dry plain biscuits in a slow oven. Roll them with a rolling
pin. Then grind in a marble mortar till reduced to powder.
Keep in a tin canister.

694. RIOE BISCUITS.—Ingredients—Half 1b, of ground rice, 5
oz, of white sugar, 4 of butter, 2 eggs.

Well beat the butter ; stir in gradually the ground rice and
sugar ; well whisk the eggs and add to the »ther ingredients.
Roll out on the paste board and cut into shapes with paste
cutter. Place upon greased tin and bake a quarter of an hour
in a slow oven.

695. SODA. BISCUITS.—Ingredients—Three pints of flour, 1
tablespoonful of butter and 1 tablespconful of lard, a tea-
spoonful of salt and a teaspoon even full of cream of tartar, 1
teaspoonful of soda.

Sift the cream of tartar with the flour dry, rub the butter and
lard very thoroughly through it ; dissolve the soda in a pint of
milk and mix all together. Roll out, adding as little flour as
possible ; cut with a biscuit cutter, and bake twenty minutes
in a quick oven.

695. PLAIN AND VERY ORISP BISCUITS.—Ingredients—
One 1b. of flour, yolk of 1 egg, some milk.
Make into a very stiff paste ; beat it well, and knead till quite
smooth ; roll very thin, and cut into biscuits, Bake them in a
slow oven till quite dry and crisp.

697. BARD BISCUITS.—Ingredients —2 oz. of butter, skimmed
milk, 1 1b. of flour.

Warm the butter in as much skimmed milk as will make a
pound of flour into a very stiff paste, beat it with a rolling-pin,
and work it very smooth. Roll it thin and cut it inte round
biscuits ; prick them full of holes with a fork. About six 'min-
utes will hake them.

698. BISCUITS OF FRUIT.—Ingredients—To the pulp of any
scalded fruit put an equal weight of sugar sifted.

Beat it two hours, then put it into little white paper forms,
dry in a cool oven, turn the next day, and in two or three days
box them.




PaelRY &  RURDDENCHS.

ORSERVATIONS.

A good hand at pastry will use less butter and produce
lighter crust than others. Salt butter is very good, and if
well washed makes a good flaky crust, If the weather is
warm the butter should be placed in ice water to keep it as
firm as possible ; when lard is used take care it is perfectly
sweet.

In making pastry (See Recipes Nos. 820 to 840), as in
other arts, ‘ practice will make perfect ;” it should be
touched as lightly as possible, made in a cool place, and
with hands perfectly cool ; if possible, use a marble slab in-
stead of a pastry board ; if the latter is used, it is better to
procure it made of hardwood.

It is important to use great expedition in the preparaticn
of pastry, and care must be taken not to allow it to stand
long before baking, or it will become flat and heavy. A
brisk oven will be required for puft pastry ; a good plan to
test the proper heat is to put a small piece of the paste in
before baking the whole. Be sure that the oven is as near
perfection as possible ; for, “an oven in which the heat is
not evenly distributed can never produce a well-baked pie
or tart ; where there is an unequal degree of heat the pastry
rises on the hottest side in the shave of a large bubble and
sinks into a heavy indigestible lumip . a the coolest.” This
is a truism which many people must have discovered for
themselves, as they would be wel' accustomed to the sight
of miniature mountains and tableland on their tarts and pies.
Raised pie crust should have a good soaking heat, and
glazed pastry rather a slack heat. When suet is used it
must be perfectly free from skin and minced as finely as
possible ; beef suet is considercd the best.

All moulds, pie-dishes, patty-pans, and vessels of all de-
scriptions used for baking or boiling must be well buttereci.

The outside of a boiled pudding often tastes disagreeably,
which arises from the cloth not being nicely washed, and
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kept in a dry place. It should be dipped in boiling water,
squeezed dry, and floured when to be used.

If bread, it should be ti=d loosely, if batter, tightly over.

The water should boil quickly when the puddingis put in ;
and it should be moved about for a minute, lest the ingredi-
ents should not mix.

Batter pudding should be strained through a coarse sieve
when all is mixed. In others the eggs separately.

A pan of cola water should be ready, and the pudding
dipped in as soon as it comes out of the pot, and then it will
not adhere to the cloth.

Very good puddirgs may be made without eggs ; but they
must have as little milk as will mix, and must boil three or
four hours. A few spoonfuls of fresh small beer, or one of
yeast, will answer instead of eggs.

Snow is an excellent substitute for eggs either in pud-
dings or pancakes. Two large spoonfuls will supply the
place of one egg, and the article it is used in will be equally
good. This is a useful piece of information, especially as
snow often falls at the season when eggs are the dearest.
Fresh small beer, or bottled malt liquors, likewise serve in-
stead of eggs. The snow may be taken up from any clean
spot before it is wanted, and will not lose its virtue, though
the sooner it is used the better.

Note.—The yolks and whites beaten long and separately,
make the article they are put into much lighter.

699. ALMOND PUDDING.—Ingrcdients —Three quarters Ib.
sweet almonds, a large spoonful of rose water, 6 eggs, 3
spoonfuls of pounded white sugar, 1 quart of milk, 3 spoon-
fuls of powdered crackers, 4 oz. of clarified butter, same of
citron cut into pi~ces.

Blanch, and pound the almonds in the rose water ; beat the
eggs to a stiff froth with the sugar, mix the milk with the
crackers, butter and citron ; add almonds, etc. : stir all to-
gether, and bake in a small pudding dish with a lining and rim
of pastry, This pudding is nicer eaten cold. Bake an hour
and a halfin a quick oven.

700. AMBER PUDDING.—Ingredients—One 1b. of fresh butter,

4 1b. loaf sugar, 8 eggs, jam.

Line a pudding dish with good puff paste, take the yolks of
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the eggs, mix with the sugar and butter on the fire till it be- l

comes thick, but not boiling, whip the whites of the eggs to a

froth, and mix with the other when cold. Put any sort of jam I

on the bottom of the dish, according to taste, and pour the ;

mixture of eggs, etc., over it, and bake half an hour.

701. APPLE PUDDING (Boiled).—Ingredients—Suct or butter:
crust, apples, sugar to taste, a little minced lemon peel, 2
tablespoonfuls lemon juice.

Butter a pudding mould, line with the paste, pare, core and
cut the apples into small pieces. Fill the basin and add the
sugar, finely minced lemon peel and juice. Cover with the
crust, press the edges firmly, cover with a floured cloth. Tie
securely and plunge into boiling water. Allc v to boil two
hours. Remove from basin and send to table quickly.

702. APPLE DUMPLING (Boiled). — Ingredients — Apples,
quince or orange marmalade, or sugar, some cold paste.

Peel the apples, remove the core with an apple scraper, and
fill the hole with the marmalade or sugar: then take a small
piece of the cold paste und place the apple in it, then take an-
other piece of the same shape and place on the top, join the
paste as neatly as possible. Tie in a cloth and boil three
quarters of an hour. Pour melted butter over them and serve,
703. CURRANT DUMPLING. —Ingredients—One b, of flour, 5

oz. of beef suet, 7 0z. of currants, 1 glass of water.

Mince the suet finely, mix with the flour and currants, which
of course have been washed, picked and dried : mix with the
above proportion of water or milk, divide into dumplings about
the size of an orange : tie in cloths, plunge into boiling water,
and boil from an hour to an hour and a quarter. Serve with
butter and white sugar.

704. NORFOLE DUMPLIITGS, —Ingredients—One 1b. of dough,

wine sauce,

Divide one pound of dough into six equal parts ; mould these
into dumplings, drop them into a pan of fast-boiling water, and
boil quickly for about a quarter of an hour. Send to table with
wine sauce, or melted butter well sweetened.

[Note—These dumplings should never be cut, but torn apart
with two forks.]

705. LEMON DUMPLINGS.—Ten oz of fine bread-crumbs, 1
large tablespoonful of flour, 4 1b. finely chopped beef suet,
the grated rinds of 2 small lemons, 4 oz. of powdered sugar, 3
large eggs beaten and strained, and last of all the juice of the
2 lemons, also strained.

Mix the ingredients well, divide into four dumplings, tie them

in well-floured cloths, and lct them boil an hour.
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706. APPLE PUDDING (baked.)—Ingredients.—10 apples, 4

0z of brown sugar, 3 oz. of butter, 4 eggs, 24 breakfast cups
of bread-crumbs,

Pare and cut into quarters the apples, removing the cores.
Boil them to a pulp. Well whisk the eggs and put them and
the butter into the apple pulp. Stir the mixture for five min-
utes. Grease a pie dish and place a sprinkling of bread-
crumbs, then of apple, and proceed in this manner until all are
used. Bake for three quarters of an hour. N. B.—Care must
be taken that the top layer is of bread-crumbs.

707. BAREWELL PUDDING —Ingredients—Puff-paste, jam,

few strips of candied lemon-peel, yolks of four eggs, whites
of two, 4 1b. of clarified butter, } Ib. of pounded sugar, 2 oz,
of almonds.

Line a shallow dish with the puff paste, spread over it any
kind of jam and the candied lemon-peel. Fill the dish with
the rest of the ingredients, beating the yolks of the eggs, and
blanching and pounding the almonds. Mix well and pour over
the jam. Bake in a moderate oven.

708. BATTER PUDDING. —Ingredients—1% cupful of flour, 1

teaspoonful baking powder, 4 teaspoon salt, 1 tablespoon
butter, 2 eggs, 1 pint of milk.
Steam one hour, and serve with sauce. By adding a cupful
of raisins, or any other desirable fruit, either fresh or dried, to
the above pudding, makes a most delicious dish.

709. BREAD PUDDING —Ingredients — Bread, boiling milik,

allowing 4 a pint to 1 1b. of soaked bread, 2 beaten eggs, a
little nutmeg, sugar.

Soak the bread in cold water, then squeeze it very dry, take
out any lumps, and add the milk, beat up the eggs, sweeten to
taste, add nutmeg, and bake the pudding slowly until firm. If
desired, a few sultanas may be added to the pudding ; or, if the
bread is light, such as the crusts of French rolls, it may be
soaked in as much cold milk as it will absorb, and when it is
perfeetly soft have sugar, eggs, and flavoring added to it.

710. BROWI BREAD PUDDING.— Ingredients — }1b. stale
brown bread finely and lightly grated, the same of suet
chopped fine, the same of sultanas ;  of a saltspoon of salt,
1}0z. of sugar, } of a nutmeg (grated), the grated rind of 1
lemon, 2 well-beaten eggs, 4 a glass of brandy or 1 glass of
sherry.

Mix all the ingredients thoroughly, and boil in the mould for
three hours. A warm jam sauce should be poured over the
pudding, or round it, when sent to table.
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711. CARAMEL PUDDING. —Ingredients —A handful of white ter
i sugar, } pint of water, yolks of 8 eggs, 1 pint of milk, ot
il J Boil the sugar and water until of a deep brown color, warm cli
i | | a small basin, pour the syrup in and keep turning the basin in
| 2 il your ;- 1d until the inside is completely coated with the syrup, 7l
$iE o i which, by that time, will have set. Take the yolks of the eggs
f il and mix gradually and effectually with the milk. Pour this
| - : mixture into the prepared mould. Lay a piece of paper on
b the top. Set it in a saucepan full of cold water, taking care
| that the water does not come over the top of the mould, put on ye
| the cover, and let it boil gently by the side of the fire for one Pi
L 4 hour, Remove the saucepan to a cool place, and when the pe
i1 water is quite cold take out the mould, and turn out the pud- su
dimg very carefully. te
712. CARROT PUDDING. —Ingredients—31h. of grated potatoes, ]a'(
1b. crated carrots, 41h. flour, sugar, suet, plums and cur :
rants, spices aud candied lemon peel. 4
Mix well together and boil for eight or nine hours. Serve 7
with brandy or wine sauce.
713. CARROT PUDDING (2).— Ingredients — 10 0z. of bread- 1
! i crumbs, 5 oz. of suet, 5 oz. of raisins, 12 oz. of carrots, 4 oz )
{ of currants, 4 oz. of sugar, 4 eggs, a little nutmeg, milk. A
f B P Boil the carrots until tender. Mash them. Stone the ]:
i raisins and well whisk the eggs. Mix all the ingredients to- 2
| 1 gether with enough milk to make a thick batter. This pudding 7
{ gii fik can either be boiiced or baked. If for baking, put in a pie dish
£ 1R and bake for an hour. If for boiling, put into a buttered mould,
HE secure with a cloth and boil for three hours. Serve with white b
‘ sugar sifted over. t
i 714. MARTHA’S PUDDING.— Ingredients — 3 pint of milk, y
i laurel leaf, a piece of cinnamon, 1 cupful of bread-crumbs, 3 ]
i eggs, nutmeg and lemon-peel, teaspoomful orange flower
,l i i1 water,
i i ; Put the Jaurel leaf and cinnamon into the milk and boil,
:i‘ iy i then pour over the bread-crumbs, add the eggs well beaten, ¥
| Haire { the nutrneg, lemon-peel and flower water. Sweeten to taste, \
| SR ; [l butter a basin, stick currants or split raisins in rows upon it. i
i 35 Stir all the ingredients well together and pour into the basin.
e | Cover with a cloth and boil one hour and a half.
i | 715. PEAS PUDDING. —Ingredients—1 quart of split peas, a
i B ‘ piece of butter, the yolk of an egg.
§ Dry the peas before the fire, then tie up loosely in a cloth ;
o8 | i plunge into warm water, boil them two hours or more, until
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tender, take them up, beat in a dish with a pinch of salt, yolk
of an egg and butter, make it quite smooth, tie it up again in a
cloth, and boil one hour longer,

716. OHOCOLATE PUDDING.—Ingredients—1 quart of milk,
14 even tablespoonfuls of grated bread-crumbs, 12 table-
spoonfuls of grated chocolate, 6 eggs, 1 tablespoonful vanilla;
sugar to make very sweet.

Separate the yolks and whites of four eggs ; beat up the four
volks and two whole eggs together very light with the sugar.
Put the milk on the range, and when it comes to a perfect boil
pour it over the bread and chocolate ; add the I)c;ncp eggs and
sugar and vanilla ; be sure it is sweet enough ; pour into a but-
tered dish; bake one hour in a moderate oven. When cold,
and just before it is served, have the four whites beaten with a
little powdered sugar, and flavor with vanilla and use as a
meringue.

717. CURRANT PUDDING (bolled). —Ingredients — 14 oz. of
flour, 7 oz. of suet, 7 oz. of currants, a little milk.

Rave the currants washed and dried, mixed with the fine-
ly minced suet and flour. Moisten the whole with sufficient
milk to form a stiff batter. Place in a floured cloth and plunge
into boiling water. Boil four hours and serve with butter and

sugar.
718. CURRANT BUN PUDDING. —Ingredients —4 buns, jam,
white of 1 egg, 2 oz. of sugar,

Line a pie dish with the buns previously soaked in milk, put
between them a layer of jam and bake half an hour. Whip
the white of the egg up with the sugar, and place on the top
when done. These last two receipts are nursery puddings.

719. GINGERBREAD PUDDING.-— Ingredients—2 oz. lard or

hutter, 2 tablespoonfuis brown sugar, 2 ditto golden syrup,

1 egg, | teacupful milk, 1 teaspoonful ground ginger, 8 oz.
flour, one teaspoonful baking powder.
Work the butter and sugar together, then add the egg beaten
well, the ginger, treacle and milk, and then the flour ana bak-
ing powder. Steam four hours,

720. GINGER PUDDING. —Ingredients—9oz. of flour, 5 oz of
suet, 5 oz. of sugar, 1 large tablespoonful of grated ginger.

Chop the suet finely. Add to the flour sugar and ginger;

mix well. Butter a mould and put the ingredients in perfectly

dry. Cover securzly with a cloth and boil three hours. To

be eaten with sweet sauce
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721. QRANGE PUDDING (1).—Ingredients—Puff paste, % 1b, of
butter, 9 eggs, 1 Seville orange, % 1b. of white sugar, a tea-
spoonful of orange flower water, 2 teaspoonful of rose water,
1 pint of cream, 4 glass of sherry, 1 hard biscuit.

Make some puff paste and lay it thin in a dish and round
the rim ready to receive the pudding. Melt the butter, break
the eggs and add them (the yolks of all, the whites of five)
well beaten, to the melted butter. Shake well together, then
grate the yellow part of the rind of the orange, add the sugar
finely sifted ; mix all well together, add the orange-flower water
and rose water, cream, and sherry ; grate into the mixture a
hard biscuit ; mix all the ingredients thoroughly, pour into the
dish lined with paste, and bake very carefully as long as you
would a custard pudding.

722, QORANGE PUDDINC (2).—Ingredients— The rind of 1
Seville orange, 6 oz. of fresh butter, 6 oz. of white sugar,
6 eggs, 1 apple, puft paste.

Grate the rind and mix with the butter and sugar, adding
by degrees the eggs well beaten ; scrape a raw apple and mix
with the rest ; line the buttom and sides of a dish with paste,
pour in the orange mixture, and lay it over crossbars of paste.
It will take half an hour to bake.

723. ORANGE PUDDING (3). — Ingredients — Two Seville
oranges, 1 sweet orange, 6 eggs, 4 Ib. of white sugar, 4 Ib.
of butter, puff paste.

Boil the oranges, changing the water four times to remove
all bitterness. When they are quite tender take them out, cut
them in halves, and remove the seeds and inward skins and
stringy portions. Beat the rinds and juice in a stone mortar,
squeeze in the juice of a sweet orange through a sieve, beat up
the yolks of six eggs and whites of three, ard half a pound of
white sifted sugar. Mix all well together, and stir in the melt-
ed butter. Bake in a dish lined and ornamented with puff
paste in not too quick an oven.

724. SEROPSEIRE PUDDING.—Ingredients—Half 1b. of suet,
4 1b. of bread-crumbs, 1 lemon, juice and rind, 1 nutmeg, 4
Ib. of sugar, 5 eggs.

Boil three hours, and serve with brandy sauce.

725. LEMON PUDDING (1).—Ingredients—Two eggs, two cup-
fuls of sugar, 4 tablespoonfuls of cern starch, 2 lemons,
butter.

Beat the yolks of the eggs light, add the sugar ; dissolve the
corn starch in a little cold water, stir into it two teacupfuls of
boiling water ; put in the juice of the lemons, with some of
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the gratcd peel. Mix all together with a teaspoonful of butter.
Bake about fifteen minutes. When done spread over the top
the beaten whites of the eggs and brown.

726 LEMON PUDDING (2).—Ingredients—Three quarters of
1b. of bread-crumbs, 1 quart of milk, 3 oz. of butter, 1 lemon,
4 oz. of white sugar, 4 eggs, 1 tablespoonful of brandy, paste.

Place the milk in a stewpan and bring to a bo# ; add the
butter and when melted pour over the bread-crumbs. Mince
the lemon peel and with the sugar add to the other ingredients.
Well whisk the eggs, adding the brandy ; beat the whole for a
few minutes. Line a pie dish with paste and pour the mixture
in. Bake for nearly an hour.

727. FPAVORITE PUDDING. —Ingredients—Three eggs, flavor-

ing, grated rind and juice of a lemon, 4 teaspoonful of
grated nutmeg, 1 cup of grated bread-crumbs, 1 cup of finely
chopped apples, 1 cup of English currants and 14 cups of
sugar.

Beat the eggs very lightly, flavor ; to this add the bread-
crumbs and remaining ingredients.  Stir thoroughly ; then put
in a buttered pudding dish and boil at least two and a half
hours. Serve with any good sauce.

728. MARMALADE PUDDING (1).—Ingredients—Two oz. of

lard or butter, 2 tablespoonfuls of brown sugar, 4 oz. of
marmalade, 1 egg, 1 teacup of milk, 8 oz. of flour, 1 tea-
spoonful of baking powder.

Well mix the butter and sugar, then add the eggs well beaten,
the marmalade and milk, then the flour and baking powder.
Steaw four hours.

729. MARMALADE PUDDING (2).—Ingredients—Quarter 1b.
of suet, 4 lb. of grated bread-crumbs, } 1b. of sugar, 2
eggs, a full tablepoonful of marmalade.

Well mix the suet and bread-crumbs, then add the sugar,
the eggs well beaten, and the marmalade. Shred sorie .mon
peel, and squeeze the juice over four or five large lumps of
sugar ; add a glass of white wine, and a quarter of a pint of
water. Let this mixture simmer for twenty minutes. Put in
a buttered china mould and boil for four hours.

730. SAUCE (for Marmalade Pudding).——Ingredients—Some
lemon peel and juice, 4 or 5 large lumps of sugar, a glass of
white wine, } pint of water,

¥
i
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731, TEASARE PUDDING.— Ingredients —A teacake, butter, a

custard, milk, 2 eggs, sugar to taste. i Ci

Cut the teacake into thin slices, butter and line a pie-dish i ti

with them ; make the custard, pour in and bake forty minutes. 4 p

732, QOMPANT PUDDING.—Ingredients—Dried cherries or sul- i z]

{ tanas, some small sponge cakes, sherry or marsala and a tea \ ;

e ‘ spoonful of brandy, cold custard, vanilla flavoring. ! 7
[ 3 Butter a mould thickly ; stick it all over with the dried o

cherries or sultanas ; fill the mould with the sponge cakes
three parts full; soak them through with the sherry or marsala

i and the brandy; fill up the mould with cold custard flavored : :
i with vanilla ; butter a paper to cover over the top. Tie up 4 ]'l
i tightly with a floured cloth and boil ene hour; turn out 4 l"
! carefully and serve with cold custard poured over. “

733. HOLIDAY PUDDING.—Ingredients—A plain sponge cake,
strawberry jam, icing, a rich custard, some preserved ginger.

Make the sponge cake in a round mould, take out the in-
side of the cake with a cutter not too near the edge, put in a
good layer of strawberry jam, not too thickly spread. Cut
the inside of the cake you have taken out in slices, spread
some jam between each slice (different sorts of jum may be
used bat strawberry does very nicely), and replace the cake.
Ice it nicely over ; put it into a very slow oven to try the icing.
Then make the custard and pour inte it small pieces of pre- :
served ginger. Pour into the cake and serve hot. :

734. SPONGE CARE PUDDING.—Ingredients—Six or eight
sponge cakes, 2 oz. of ratafias, a few sultanas, a wineglassful
of sherry or cognac, or curacoa, some sweet almonds.

Take the sponge cakes and ratafias,break them into small
pieces, split and stick the sultanas on the inside of a mould,
and put the cake into it ; pour over them a wineglassful of
sherry or cognac,or curacoa. Blanch and pound the almonds;
sprinkle them ov.r the cakes. Fill up the mould with co/d
custard, steam the pudding for one hour; turn it out of the
mould. Serve with some of the custard over it.

L ! 735. CABINET PUDDING.—Ingredients—14 pts. of new milk,
.-1i i white sugar, 1 lemon, cinnamon, mace, cloves, 5 eggs and
4 1 the yolks of 4, butter, 4 or 5 sponge cakes.

pEs Boil the mi k with enough white sugar to sweeten it, the peel i
! of a fresh lemon cut thinly, the cinnamon, inace and cloves.
j Boil these ingredients as for a custard. Beat up the eggs. Pour
s the boiling milk, etc., on to these, stirring continually, then
i1 strain the whole through a hair sieve and leave to cool. Take

-3
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a good sized pudding mould, butter it welland line with sponge
cakes, cut into thin slices. Pour the custard into the mould and
tie it close. It will take an hour and a half to boil. It is an im-
provement after buttering the mould and before placing the
sponge cakes, to arrange some stoned raisins, slices of candied
peel and nutmeg. Serve hot with sauce.

736. QOLLEGE PUDDING. — Ingredients—Eight oz bread-
crumbs, 8 oz. suet, 8 oz. currants, 1 oz. citron peel, 1 oz.
orange peel, a little sugar and nutmeg, 3 eggs, beaten yolks
and whites separately, and a glass of l)ranﬁy.

Mix well and shape them into balls, rub them over with egg,
and roll them in flour. Fry a nice brown in boiling butter or
lard, and drain them on blotting paper. Or they may be put in-
to small moulds and baked in the oven. In either case serve
with wine or brandy sauce.

737. STEAMED PUDDING.—Ingredients—1 cup of suet,
chopped fine, 1 cup of molasses, 1 cup of currants—washed
and dried—1 cup of sour milk, 1 teaspoonful of soda, a little
salt, flour.

Mix well, using flour enough to make a stiff dough ; pour
into a mould and steam four hours.

738. OXFORD DUMPLINGS.— Ingredients—2 oz. grated bread,
4 oz. currants, 4 oz, suet chopped fine, 1 large spoonful of
flour, 1 oz. pounded sugar, 3 eggs, grated lemon peel and a
little spice.

Mix with the yolks of the eggs well beaten and a little milk.
Divide into five dumplings half an inch thick, and fry a nice
brown in plenty of lard. Serve with wine sauce and sifted sugar
on them.

739, MARROW PUDDING. —Ingredients—14 pints of boiling
milk, 4 pt. of bread-crumbs, 4 eggs, 6 oz. of shreded marrow,
2 oz. of raisins and dried currants, grated nutmeg, and sugar
to taste.

Pour the milk on the bread-crumbs, cover up and allow to
soak thoroughly, then beat the eggs with the marrow and add
to the bread-crumbs with the raisins and currants, grated nut-
meg and sugar. Put into a buttered mould, boil two and a
half hours, turn it out and serve with pounded sugar.

740. MARROW PUDDING.—Ingredients—2 teacupfuls of flour,
1 of suet chopped very fine, 1 egg beaten in a cup and the cup
filled up with treacle, 1 teaspoonful of carbonate of soda, %
teaspoonful of tartaric acid and a little flavoring.

Mix well together ; put into a basin, but do not fill the basin,
or tie it down, as the pudding will rise. Steam for two or three
hours. Serve with wine sauce.
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741. FRUIT PUDDING Ingredients—Crust—4 oz. of suet to 6

of flour ; pinch of salt, and water enough to make a thick
paste, fruit, sugar,

Make the crust of the suet, flour, salt and water ; roll it out
thin before putting into a buttered basin, then add the fruit
mixed with the sugar except in the case of apples, which are
sometimes hardened by boiling with sugar; put on a lid of
paste, and boil the pudding an hour and a half. Care should
be taken to roll the crust thin, in order to get as much fruit as
possible into the pudding. It is a good plan to stew alittle fruit,
and serve it with the pudding, as 1t should be given to child-
ren in large proportion to the crust.

742, LAYER PUDDING.—Crust as for fruit pudding, jam o
treacle.

Make a crust as for fruit pudding. Roll it out and line a but-
tered basin with it, lay at the bottom a layer of jam or treacle,
then a thin layer of crust, and so on until the basin is full. Boil
an hour and a half.

743. MINCEMEAT (w:,thout meat). —Ingredients for four dif-
ferent receipts—3 Ib. mmns, 3 1b. currants, 3 1b. almonds,
well chopped, 3 1b. apples, 2 oz. mixed spices, 1 oz. candied
peel, juice of one lemon, peel of three lemons, half a wine
glass of brandy, sugar to taste.

1% 1b. suet, 1 3 lb. raisins, 13 Ib. currants, 1 lb. sugar,
2 1b. apples, chopp( d fine, of mace, cinnamon, and salt } oz.
pounded together, four clovcs the grated rind of two lemons
and the juice of one, 1 oz. of sweet almonds, pounded, % 1b.
of candied peel, and a wineglassful each of port, white wine,
and brandy.

208

Two 1b.raisins, stoned, 21b. currants, 21b Leef suet, 3lb, raw
sugar, 1 1b. candied citron, } 1b. candied lemon, # Ib, candied
orange, the juice and rind of four lemons, 2 1b. apples, and a
teacupful of brandy.

Currants and raisins 21b, each, brown sugar 141b ., suet1}1b.,
salt % oz., cloves, mace, cinnamon, less than 4 oz. each, apples
4, lemon 1, orange and lemon peel } Ib. each, all «Imppul up
togcther, when add rather more than half a bottle of the best
brandy, When well soaked, put in a jar for use.

744, MINCEMEAT (with meat).—Ingredients—151b. lean beef,
3 1b. beef suet, 2 1b. raising, 2 1b. currants, 2 1b. sugar, 2 lb.,
mixed peel, 1 nutmeg, the rind of two lemons, the juice of 1,
2 1b. of apples.

Stone the raisins and cut in halves, add the sugar, have the
currants washed, dried and ready for use. Slice the peel, grate
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the nutmeg, mince the apples, beef suet, and lemon peel, P

t ) % p
sl strain the juice, and lastly add the brandy, Mix wel/ and cover

a thick . Sttt i
air tight. Will be ready for use in three weeks. f
1l it out 745. PLUM PUDDING.—Ingredients— 2 1b, beef suet, 1% Ib. i it
he fruit bread-crumbs, 14 1b. of flour, 2 Ib. raisins, 2 Ib. currants, 4 lb. ) i
ich are mixed peel, 141b. foots sugar, 14 eggs, alittle nutmeg, ginger, ¢ i gt
a lid of allspice (powdered), a large pinch of salt, 4 pint of milk. ¢ HEgEn
2 should Chop the suet as finely as possible, and any staie pieco of ' il
| fruit as bread can be used for grating, allowing the above quantity ; ! LA
tle fruit, mix with the suet and flour. Stone the raisins, and have the i
to child- currants perfectly washed and dried, the peel cut into thin
slices and added to the suet, bread and flour, mixing well for !
, jam o some minutes, then add the sugar and continue working with
# the hands for five minutes. Put the eggs into a bowl (breaking
each into a cup first to ascertain that it is fresiz and to remove
i but- the speck), add to them grated nutmeg, powdered ginger, and i
treacle, powdered allspice, according to taste, and a large pinch of salt; i
ull.. Boil then stir in half a pint of milk ; beat ali up together, and pour i N
it gradually into the other bowl, working the whole mixture i
* four dif- with the hand for some time. If the mixture be too stiff add Ly
almonds, more milk, and continue to work it with a wooden spoon for at b
. candied least half an hour. Scald two pudding cloths, spread eachina t
f a wine bowl and dredge them well with flour. Divide the composition | i
in two equal parts, put each in its cloth and tie it up tightly. i §
lb. sugar, To boil the puddings place two inverted plates in saucepans g a
salt } oz filled with water, and when the water boils fast put each pud- kit
vo lemons ding into its saucepan. Let them boil six tours, keeping the ;
ded, 4 Ib. saucepans full by adding more water ay it 1s required, and fiit i

lite wine, taking care that it never ceases boiling. Then take the pud-
dings out, and hang them up till the next day, when the cloth {
of each pudding should be tightened and ried afresh,and three id!
hours’ boiling as in the first instance wili make them ready for A
table. Serve with a sprig of holly stuck on the top, and plenty ; b
of brandy poured round the pudding, and set alight outside the ‘ |
dining room door. ! 1
ch, apples 746. An EXOELLENT PLUM PUDDING. —Ingredients—One

hopped up 1b of bread-crumbs, 1 1b. of suet, 1} 1b. raisins, 2 1b. of cur- {1 i
of the best rants, 10 oz. of mixed candied peel, 9 eggs, 4 agill of brandy. RN 4

t, 3lb. raw
b. candied
les, and a

suet 1}1b.,

Wash the currants carefully, pick and dry them ; then stone i

'E‘"’“ﬂ"l’ﬁ‘fv the raisins and halve them carefully with a knife ; chop the KR At ;' i
B t1 suet until very fine ; slice the candied peel thinly, and when L i E
IR0 0Ly grating the bread-crumbs be sure they are nice and fine. Mix it 1!
e ik I all well together, wetting with the well beaten eggs and the frttad ‘

\ brandy mixed in, Give the mixture a good stirring and empty ¥y

‘eel, grate s iy
) 8 ’ N T,A
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into a mould previously well buttered. Press it down firmly,
Cover with a floured pudding cloth and tie tightly. Hoil for
from five and a half to six hours. When done hang the pud-
ding up until it is required. If the pudding is to be eaten hot
boil two hours on Christmas day, or .n the day it is wanted,
and serve with brandy sauce.

747. A TEETOTALLER’S CHRISTMAS PULDING. —Ingre
dients—Pick and stone two pounds of good Valentias ; pick,
wash and dry 1 1b. of currants ; chop 21b. ot beef suet ; have
ready % a Ib. of brown sugar, 6 oz of candied peel, cut thin,
24 1b. of flour, 6 eggs, a quart or more of inilk. an ounce of
mixed spice, and a tablespoonfui of sait.

Put the flour into a large pan, add the piums, currants, suet,
sugar, peel, spice, and salt, and mix them well together while
dry. Beat the eggs well up in a large basin, and add a portion
of the milk, stirring it at the same time. Make a well in the
middle of the flour, and vour in the milk and ¢ggs. Keep stir-
ring ¢ill ail the ingredients are thoroughly mixed. Add more
milk, if necessary, and stir up again ; the battsr should be
rather stiff. Have a good stout cloth ready ; wet and flour it
well, lay it over a pan, pour in the batter, and tie it firmly up.
When the water ir the copper or large kettle doz/s, put the pud-
ding in and leu it boil gently for five or six hours. Turn it care
fully out of the cloth. Serve with or without sauce.

748. 8WISS PUDDING.—Ingredients—7 eggs, 4 oz. of isinglass,
1 pint of milk. suga. to taste, for the sauce § of a pt. of white
wine, % Ib of sugar, the juice and rind of a lemon (the rind
pared very thin).

Take tne volks, eggs, and isinglass, beat them well, add a
pint of good milk, and sugar to taste. Put this in a mould,
and boil the pudding three-quarters ot an hour exactly. Let it
stand in the mould till cold. The sauce tor this pudding is
made with the above ingredients. Boil this till it becomes like
a syrup. When cold, pour it roundjthe pudding, bat nct till it is
ready to be sent to table, then put afew strips of orange mar-
malade or apricot jam on the top and round the pudding.

749. I0B PUDDING.—Ingredients—Half 1b. white sugar, a etick
of vanilla, 1C eggs, 1 gill of cream, 12 lbs. of ice, 6 lbs. of
fine salt, dried fruits,

Put the milk into a stewpan with white sugar and a stick of
vanilla ; leave it to boii ten minutes. Mix the yolks of ten
eggs with the cream, pour in the milk, then put it back into the
stewpan, and stir until it thickens, but do not let it boil ; strain
it into a basin, and leave it to cool, Take the ice, pound it
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firmly. [ S ) {agon l t e
$oil for «,m:_lll, adgl the salt ; mix tpgc;hcr quickly, cover the bpttpm of . i
he pud- an ice pail (a common pail will do), [’)l‘aqc the ice potin it, and : L
ten hot \ build it around with the ice and salt. This done, pourthp cream R
wanted into the pot, puton the cover, and never cease turning until ‘ Al
: the cream becomes thick ; move it from the sides occasionally ' g
with the ice scoop, to prevent it getting into hard lumps. The i ) b
*"I“{,’l"‘l mould to be used to set the pudding should be put on ice to & oo ehii
1; pick, get quite coid. It is then filled with the cream to the level, | it
et ; have and three or four pieces of white paper wetted with cold water !
ut thin, are placed on it before you put on the cover, which should fit
ounce of very tight. The mould is then buried in the same mixture of . il
ice and salt used for freezing the cream in the first instance, and
s, suet, is left until wanted, when it is dipped in cold water, turned out f
er while on a napkin, and served. Dried fruits, cat small, may be put
190rt;(l;x] in the cream when the mould is being filled.
in
e e 750. ROLY POLT ¢AM 2UDDING.—Ingredients—Suet crust, |
id more 10 oz. of any kind of jam. { it
ould be Having made a nice suet crust, roll to the thickness of about |
flour it half an inch. Place the jam in the centre and spread equally ;
rmly up. over the paste, allowing a margin of about half an inch for the il |
the pud- pudding to join. Koll up lightly, join the ends securely, place .
n it care- upon a floured cloth, and secure with tape, allowing a little H A
room for the pudding to swell. Plunge into boiling water and i i
Ho boil two hours. g |
isinglass, & ! b
. of white 751, RED CURRANT PUDDINCG. —Ingredients—Some red cur- i : 24l
(the rind rants and raspberries, sugar, slices of bread. il 4l
Stew the red currants and raspberries with sugar till thor- ‘ 3l
Al add a oughly done, pour off all the juice, and put the truit while hot : 141
a mould, into a pudding basin lined with bread made to fit exactly ; fill 5 £
y. Letit the basin up with fruit, and cover it with a slice ot bread made ki { i
dding is to fit exactly ; let it stand till quite cold with a plate on it. Boil § i
.omes like up the juice which was poured off with a little more sugar, 4 3 ?1
ot till it is and let that get cold. When served the pudding must be ! T
nge mar- turned out on a dish and the juice poured all cver it so as to i 4 i
ling. color the bread thoroughly. It can be served with custard or i g
ar, a stick LN { ; 3 i
3, 6 lbs. of \ 752. RASPBERRY PUDDING.—One pint of bread-crumbs, 1 i e 0
quart of milk, 2 cupfuls of sugar, 1 lemon, butter, a cupful e il ;
a stick of of preserved raspberries, 4 eggs. ii |
ilks of ten Mix the bread-crumbs, milk, 2 cupfuls of sugar, the peel of i } |
ck into the the lemon grated, the yolks of the eggs, and a small piece of s {
oil ; strain | butter, and bake. When done sprcad over the top a cupful of il
By pound it preserved raspberries ; put over that a meringue made with } 4
the whites of the eggs, a cupful of sugar and the juice of the j
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lemon, Return it to the oven to color; let it partly cool and
serve it with rich cream.

753. SWEET POTATO PUDDING. —Ingredients—Two cups of
mashed sweet potato (the potato must first be boiled), a cup
of sugar, a small cup of butter, 8 eggs, } teaspoonful of soda
dissolved in a little hot water, a teaspoonful of lemon ex.
tract, and half teaspoonful of grated nutmeg.

TReat the eggs until they are very light, rub the butter and
sugar to a cream, and mix all with the potato; cover a deep
plate or shallow pudding dish with a thick crust; then put in
the mixture, and bake slowly for three-quarters of an hour.

754. A GO0D BAEKED PUDDING. —Ingredients—One pint of
new milk, 8 spoonfuls of flour, % 1b. of butter, 5 eggs, salt to
taste, rind of lemon, brandy and sugar.

Make the milk and flour into a hasty pudding, mix with the
butter ; when cold add the eggs well beaten, and the remain-
ing ingredients. Bake three-quarters of an hour.

755. RICE AND RAISIN PUDDING.—Ingredients—Five eggs,
1 cup of rice, 1 cup of sugar, butter the size of an egg, 2
handfuls of raisins,

Simmer the rice in a quart of milk until tender ; remove
from the stove to cool. Well whisk the yolks of the eggs and
add to the rice, also the vest ot the milk, sugar, and butter.
Then well beat the whites of the eggs, stone the raisins, and
add to the other ingredients. Grate nutmeg oc the top and
bake one hour.

756. SIR WATKIN WYNN'S PUDDING. —Ingredients --Four
oz. ground rice, % lb. suet, 4 1b. bread-crumbs, 4 yolks and 2
whites of eggs, 4 tablespoonfuls of orange marmalade.

Mix well together the day before using. Putit in a well-but-
tered mould that will just hoid a quart, taking care to beat it
up well just before you mould it, and do not press it tightly.
Let it boil four hours.  Serve with or without wine sauce.

757. NEWCASTLE PUDDING.—Ingredients—Four oz. butter,
6 oz. rice flour, 6 oz. white sugar, 4 eggs, a pinch of carbon-
ate of soda, 10 drops of essence of lemon.

Beat the rice flour, sugar, eggs and soda in a basin until very
light and white ; then beat the butter to a cream, and put it
into the pudding with ten drops of essence of lemon. Beat all
together for five minutes. Butter a mould, pour the pudding
into it, and boil for two hours, Serve with or without wing
sauce,
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758. PLAIN RIOE PUDDING.—Ingredients—One quarter lb,
best rice,  pint of new milk,

Wash the rice, put it in a pie dish with a pint of new milk,
and allow it to bake rather quickly for three quarters of an
hour. If the pudding is required to be moist, half a pint more
milk must be allowed. A good nourishing rice pudding may
be made with a quarter of a pound of rice, a pint of milk, half
a pint of water, and one ounce of finely-shred beef suet.
Sugar and flavoring may, if desired, be stirred into the pud-
ding before sending to the table. Children generally like rice
thus cooked with sugar and lemon juice, which should be
added when served to them.

759. RIOE QUSTARD FUDDING.—Ingredients— Quarter lb.
best rice, 14 pints of milk, an egg or two, sugar, flavoring.
Bake the rice as in the preceding recipe ; when done, add
to it half a pint of Mmilk, into which an egg or two, sugar to
taste, and flavoring have been whisked. Bake very gently for
three quarters of an hour.

760. RIOE AND APPLE PUDDING.—Ingredients—A cupful
of rice, 6 apples, a little chopped lemon peel, 2 cloves, sugar.
Boil the rice for ten minutes, drain it through a hair sieve
until quite dry. Put a cloth into a pudding basin and lay the
rice round it like a crust. Cut the apples into quarters, and
lay them in the middle of the rice with a little chopped lemon
peel, cloves and some sugar. Cover the fruit with rice, tie up
tight, and boil for an hour. Serve with melted butter, sweet-
ened and poured over it.

761. GROUND RICE PUDDING.—Ingredients—Two oz of
ground rice, 1 pint of cold milk, 6 lumps of sugar, 1 egg.

Mix the rice in half a pint of cold milk, pour on it half a pint
of boiling milk, in which the sugar has been dissolved, and
stir over the fire for ten minutes. Put in the pudding, the egg
well beaten, and bake in a buttered tart dish for three quarters
of an hour.

762. OREAM TAPIOCA PUDDING.—Mngredients — Three
tablespoonfuls of tapioca, 4 eggs, 3 tablespoonfuls of sugar,
3 tablospoonfuls of prepared cocoanut, 1 quart of milk.

Soak the tapioca in water ever night, put it in the milk and
boil three quarters of an hour. Beat the yolks of the eggs into
a cup of sugar, add the cocoanut, stir in and boil ten minutes
longer ; pour into a pudding dish ; beat the whites of the eggs
to a stiff froth, stir in three tablespoonfuls of sugar ; put this
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over the top and sprinkle with cocoanut and brown five min-

utes.

763. TAPIOCA PUDDING.— Ingredients—Ten tablespoonfuls of
tapiocn, 1 quart of rich milk, 2 tablespoonfuls of butter, 6
tablespoonfuls of white sugar, 1 lemon.

Take the tapioca, wash it in warm water, drain aud put the
tapioca in a pan with the milk. Set the pan over a kettle of
boiling water and stir till it thickens; then add the butter,
sugar and lemon, grated (or flavor to suit the taste with good
lemon or vanilla extract.)

764, FRECNI TAPIOCA.—Ingredients—Two oz. of fine tapioca,
4 pint of milk, 1 well-beaten egg, sugar and flavoring,

Take the tapioca de la couronne, and boil it in half a pint of
water until it begins to melt, then add the milk by degrees,
and boil until the tapioca becomes very thick; add the egg,
sugar, and flavoring to taste, and bake gently for three quar-
ters of an hour. This preparation of tapioca is superior to any
other, is nourishing, and suitable for delicate children.

765, VELVET PUDDING.—Ingredients—Tive eggs, 1} cupfuls
of sugar, 4 tablespoonfuls of corn starch, 3 pinis of milk,

Dissolve the corn starch in a little cold milk, and add one
cupful of sugar and the yolks of the eggs bexten. Boil three
pints of milk and add the other ingredients while boiling ; re-
move from the fire when it becomes quite thick ; flavor with
vanilla and pour into a baking dish; beat the whites of the
eggs to a stiff froth, add half a cup of sugar, turn over the pud-
ding, and place it in the oven and iet brown slightly.

766. SAUCE (for Velvet Pudding.)—Ingredients—Yolks of 2
eggs, 1 cupful of sugar, 1 tablespoonful of butter, 1 cup of

milk,

Well beat the yolks, sugar and butter; add to the milk
(boiling), and set on the stove till it comes to boiling heat;
flavor with vanilla.

767. FLORENTINE IUDDING. —Ingredients—One quart of
milk, 3 tablespoonfuls of corn starch dissolved in a little cold
milk, 8 eggs, 3 a teacupful of sugar, flavoring, lemon or
vanilla, or according to taste, white sugar.

Put the milk in a saucepan and allow it to boil. Add to the
corn starch (mixed in the milk) the yolks of the three eggs
beaten, the sugar and flavoring ; stir in the scalding milk,
continue stirring until the mixture is of the consistency of cus-
tard, Pour into baking tin; beat the whites of the eggs in a
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teacup of pulverized sugar and when the pudding is cooked

spread on the top ; place in the oven to brown. Can be eaten

with cream, but is very nice without.

768. SEMOLINA PUDDING.—Ingredients —2 oz. of semolina,
1 pint of milk, sugar, flavoring, 1 egg.

Boil the semolina in the milk, sweeten and flavor, and beat
in the egg ; put the pudding in a buttered tart dish ; bake an
hour in a slow oven.

769. SWEET MACARONI.—Ingredients—21b. of best macaroni,
2 quarts of water, a pinch of salt, 1 teacupful of milk, % lb.
of white sugar, flavoring.

3reak up the macaroni into small lengths, and boil in the
water (adding the salt) until perfectly tender ; drain away the
water, add to the macaroni, in a stew pan, the milk and sugar,
and keep shaking over the fire until the milk is absorbed. Add
any flavoring and serve with or without stewed fruit.

770. MACARONI PUDDING.--Ingredients—2 1b. of macaroni,
custard, 2 eggs, 1 pt. of boiling milk, sugar and flavoring to
taste.

Boil the macaroni as for the above dish, when done drain
away the water, and put the macaroni into a tart dish ; pour
over it custard, the sugar and flavoring to taste; bake very
slowly for an hour.

771. OUSTARD PUDDING (balked).—Ingredients—} pt. of
milk, a little white sugar, 2 eggs, flavoring,

Boil the milk, with sufficient sugar t» taste, and whip
into it the eggs (the whites and yolks previously well beaten
together), add flavoring to taste ; put the pudding into a pie
dish, and place it in another vessel half full of boiling water,
put into the oven, and bake gently for about half an hour ; or,
if more convenient, the pie dish may be placed in a stew pan
half filled with water, by the side of the fire, and allowed to
cook slowly.

772. QATMEAL PUDDING.—Ingredients—2 oz. of fine Scotch
oatmeal,} pt. of cold milk, 1 pt. of boiling milk,sugar to taste,
2 oz. of bread-crumbs, 1 oz. of shred suet, 1 or 2 beaten eggs,
lemon flavoring or grated nutmeg.

Mix with the oatmeal, first the cold milk, and then add the
boiling milk ; sweeten, and stir over the fire for ten minutes,
then add the bread-crumbs ; stir until the mixture is stiff, then
add the suet and eggs ; add flavoring. Put the pudding in a
buttered dish and bake slowly for an hour.
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773. INDIAN QORXN FLOUR PUDDING.—Ingredients— 2 oz,
of Indian corn flour, # pt. of wmilk, 2 pt. of boiling milk.
sweetening and flavoring to taste, 1 egg.

This must not be confounded with corn flour sold in packets,
which in some cases is the starch of Indian corn or maize, de-
prived of much of its nutritive value by the process it under-
goes to render it white and smooth. Indian corn flour is the
finely-ground flour of maize, and is largely used in America.
Dr. Pavy says : “properly prepared, it furnishes a wholesome,
digestible, and nutritious food.” Like oatmeal, it requires to
be thoroughly well boiled. Vanilla is the most suitable flavor
ing for this pudding, but any other may be used. Mix the corn
flour smooth in the cold milk and then stir in the boiling milk.
Sweeten and flavor. Put into a clean stew pan and stir over
the fire until it becomes thick ; beat in the egg, put the pud-
ding in a buttered tart dish and bake very slowly for three-
quarters of an hour.

774. SUNDAY PUDDING.—Ingredients—4 1b. of bread-crumbs,
% pt. of milk, sugar and flavoring to taste, 2 eggs, strawberry
jam,

Boil the bread-crumbs in the milk, sweeten and flavor, and
when the bread is thick stir in the yolks of the eggs. Put the
pudding into a buttered tart dish, bake slowly for three quarters
of an hour. Then spread over the top a layer of strawberry
Jam, and on this the whites of the eggs beaten with a teaspoon-
ful of sifted sugar to a strong froth. Dip a knife in boiling
water, and with it smooth over the whites, put the pudding
again into a moderate oven until the top is a light golden
brown. Serve immediately.

775. ‘TORESHIRE PUDDING (1).—Ingredients—1 egg, a pinch
of salt, milk, 4 tablespoonfuls of flour.

Take the egg and salt and beat with a fork for a few min-
utes. Add to this three tablespoonfuls of milk and the flour ;
beat (with a spoon) very well, whilst in a batter, for ten min-
utes. Then add milk till it attains almost the consistency of
cream. Take care to have the dripping hot in the pudding tin.
Pour the batter into the tin to the thickness of about a quarter
of an inch, then bake under the roasting joint. The above
will make a pudding of moderate size, perhaps one dozen
squares. The great secret of a pudding being light is to mix
it two hours before cooking it.

776. TORESHIRE PUDDING (2).—Ingredients—6 tablespoon-
fuls (heaped) of flour, 1} pints of milk, 3 eggs.
Put the flour in a basin with a little salt, stir in enough milk
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to make it a stiff batter, 'When quite smooth put in the eggs,
well beaten, and the rest of the milk. Beat again, put in shal-
low tin rubbed with beef dripping. Bake for an hour, then put
under the meat half an hour to catch a little dripping. Cut in
small squares to serve. The secret of lightness is to have
smooth batter highly beaten, hot oven, and serving very quick-
ly—in fact, that intelligent care in small details which gives
perfect cooking.

777. STBEAR PUDDING. —Ingredients—4 lb, of suet, 18 oz. of
flour, a large teaspoonful of baking powder, pepper and salt
to taste, 1% lbs, u} steak, 6 oz. of bullock’s kidney,

Chop the suet finely. Add the baking powder and salt to
the flour, and then mix in the suet. Add gradually a glass of
cold water (about half a pint), mixing all the time ; roll into a
sheet. Cut the steak into pieces and the kidney into slices,
sprinkling well with pspper and salt. Grease a pudding mould
and line it with the paste. Place the meat in and pour in about
two wine glasses of cold water. The meat must only come
level with the top. Cover with the paste, tie down in a floured
cloth, plunge into boiling water and boil for two and a quarter
hours.

778. GRAEAM PUDDING.— Ingredients—2 cups of Graham
flour, 2 eggs, 1 quart of milk, butter the size of an egg, salt
to taste,

Put a pint of milk into a buttered stew pan, and allow to
heat slowly. Mix the rest of the milk in the flour, and beat
lightly with the butter, eggs and salt. Then pour the hot milk
upon it, mix well, return to the fire surrounded by doi/ing water,
and stir constantly for a quarter of an hour; grate nutmeg upon
it. Serve in uncovered dish, and eat with butter and sugar.

779. COTTAGE PIE.—Ingredients—Two lbs. of potatoes, scraps
of cold meat, 1 onmion, 1} oz. of butter, pepper and salt to
taste, 4 a glass of milk,

Boil and mash potatoes (or if there are any cold ones at
hand, they will do as well); put the milk and butter on the
fire to boil, and when boiling pour upon the mashed potatoes
and mix to a paste ; place the meat in a pie dish with a little
fat in layers, mince the onion and sprinkle each layer with it,
also pepper and salt ; half fill the dish with water or gravy
and cover with the potatoes, smoothing neatly and marking
with a fork into a pattern ; bake half an hour.
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780. POREK PIE.—Ingredients—For paste, % 1b. of lard, } oz of
butter, 1 1b. of flour.

Make a paste thus: Melt the lard and butter in hot milk
(not boiling) ; when it rises to the top of the stewpan skim it
off, and mix it warm with the flour; raise the crust, when
sufficiently kneaded, on a round block of wood about four
inches in circumference and six inches in height. Take lean
pork, cut it up in small square pieces, season with pepper and
salt, fill the pie, put on a lid of paste, and decorate with paste
ornaments, cut out with tin cutters.

781. EEL PIE.—Ingredients—Eels, salt, pepper, and nutmeg,
puff paste, 1 onion, a few cloves, a little stock, 1 egg, butter,
flour, and lemon juice.

Skin and wash some eels, remove the heads and tails ; cut
up the fish into pieces about three inches long, season them
with salt, pepper, and nutmeg. Border a pie dish with puff
paste, putin the eels with a chopped onion, and a few cloves,
add a little clear stock; cover with puff paste, brush over the
crust with the yolk of an egg, and bake ; make a sauce with
the trimmings of the eels, some white stock seasoned with salt
and pepper ; thicken it with a /Zazson of butter and flour, add
some lemon juice, strain and pour it quite hot through a fun-
nel into the pie.

782. BEL PIE (2).—Ingredients—eels, pepper, salt, butter, paste,

Cut the eels in length of two or three inches, after skinning
them ; add seasoning and place in the dish with some pieces
of butter and a little water, and cover with the paste, Middle-
sized eels are the best for this purpose.

783. PIGEBON PIE. —Ingredients—DPigeons, pepper and salt, a
piece of butter, a bunch of parsley, a beef steak, 2 hard
boiled eggs, 1 cup of water, afew pieces of ham, crust.

Rub the pigeons with pepper and salt, inside and out; in
the former put a piece of butter, and if approved, some par-
sley chopped with the livers, and a little of the seasoning; lay
the steak at the bottom of the dish, and the birds on it ; be-
tween every two a hard egg. Put the water in the dish ; and
it you have any ham in the house, lay a piece on each pigeon,
it is a great improvement to the flavor. Observe when the
ham is cut for gravy or pies, to take the under part rather than
the prime. Season the gizzards, and the two joints of the
wings, and put them in the centre of the pie; and over them
in a hole made in the crust, three feet nicely cleaned to show
what pie it is,
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784. RAISED BEEF STEAR PIE. — Ingredients — Rump
steak, butter, pepper and salt, lemon juice, shalots chopped
finely, oysters, erust, ketchup.

Remove any skin there may be adhering to the fat of the
steaks, heat them over the fire with the butter, pepper, salt,
lemon juice and finely chopped shalots ; when half cooked,
remove fromthe fire and place on a dish to cool; blanch the
oysters, strain off the liquor, preserving for future use, make a
crust and place a layer of steaks at the bottom of the 41sh, and
then put in some oysters, and continue to QO this until all are
used ; cover with crust, ornament the top with a pretty device
and put in the oven to bake. When done putinto a cullis
with the oyster liquor mixed with some nice ketchup and
serve.

785. TENISON PASTRY.—Ingredients—A neck and breast of
venison, pepper, salt, best part of a neck of mutton, glass of
red wine, coarse paste, 1 lb. of butter, puff paste,

Bone the venison and season plentifully with pepper and
salt ; put into a saucepan with the mutton sliced and laid on
them ; pour in the wine, cover with a coarse paste, bake two
hours, then remove the venison to a dish, pour over the gravy
and add the butter ; Jay the puff paste round the edge of the
dish. Roll out the cover, which must be a little thicker than
that round the edge and lay it on, ornament to fancy. If kept
in the pot it was cooked in, it will keep eight or ten days, but
the crust must be kept on to keep air tight.

786. XARE PIE.—Ingredients—A hare, pepper, salt, nutmeg,
mace, % lb. of butter, forcemeat, } 1b. scraped bacon, 2
onions, glass of red wine, bread-crumbs, winter savory, the
liver of the hare, nutmeg, and yolks of 3 eggs.

Cut the hare into neat pieces, season with the pepper, salt,
nutmeg and mace ; put it into a jug with the butter, close up,
and set in a saucepan of boiling water with the forcemeat ;
season highly with pepper and salt ; mix well with the yolks of
the eggs, raise the pie, and lay the forcemeat at the bottom of
the dish; then put in the hare with the gravy that came from
it ; lay on the crust and bake an hour and a half,

787. RATISED FRENCH PIE.—Ingredients—Pie crust, some
veal, a few mushrooms, a few slices of ham, a chicken cut
up, a sweetbread cut into slices, pepper, salt, sweet herbs,
6 yolks of hard boiled eggs.

Raise a crust about three inches high, lay in some slices of
the veal, then a few of the mushrooms, then a few slices of
ham, then the chicken, a few more mushrooms and the sweet-
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bread; addseasoning,cover in and “ake for two hours in a slack
oven ; when done pour off the fat and add the eggs.

788 MACARONI PIE.—Ingredients—Quarter 1b. of macaroni, }
Ib. of sausages, a small bunch of parsley, water, a gill of
stock, a pinch of salt, chopFud parsley. Pastry,—8 oz, of
flour, 6 oz. of lard (or well clarified dripping).

Stew the macaroni till tender in a pint of water to which add
the stock and salt ; open the sausages lengthwise and scrape
out the meat : then put a layer of macaroni in a small pie dish,
another of sausage meat and a sprinkling of pepper, salt and
chopped parsley, and so on in alternate layers until all are used.
Moisten with two tablespoonfuls of water ; cover with the
pastry and bake half an hour.

789. DEICKEN PIE.—Ingredients—2 young fowls, seasoning:
—white pepper, salt, a little mace, and nutmeg all of the fin-
est powder, and cayenne. Some fresh ham cut in slices, or
gammon of bacon, some forcemeat balls, and hard eggs
Gravy from knuckle of veal or a piece of scrag, shank bone of
mutton, herbs, onion, mace, and white pepper.

Cut up thefowls ; add the seasoning. Put the chicken, slices
of ham, or gammon of bacon, forcemeat balls and hard eggs by
turn in layers. If it be baked in a dish put a little water, but
none if in a raised crust. By the time it returns from the
oven have ready a gravy made of the vealor scrag,shank bones
of mutton and seasoning. If to be eaten hot you may add
truffles, morels, mushrooms, etc., but not if to be eaten cold. If
it is made in a dish, put as much gravy as will fillit; butin
raised crust the gravy must be nicely strained, and then put in
cold as jelly. To make the jelly clear, you may give it a boil
with the whites of two eggs, after taking away the meat, and
then run it through a fine lawn sieve.

790. GIBLET PIE.—Ingredients—Some goose or duck giblets,
water, onion, black pepper, a bunch of sweet herbs, a large
teacupful of cream, sliced potatoes, plain crust, salt.

Line the edge of a pie dish with a plain crust. Stew the
giblets in a small quantity of waterwith the seasoning tillnearly
done. Letthem grow cold and if not enough to fill the dish,
lay a beef, veal or two or three mutton steaks at the bottom.
Add the giblets that the liquor was boiled in. Lay slices of cold
potatoes on the top and cover with the crust ; bake for an hour
and a half in a brisk oven.

791, BEEFSTEAR AND OTSTER PIE.—Ingredients—Steak,

seasoning : pepper, salt,eschalot minced finely. Oysters,
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lemon peel, mace and asprig of paruley, 10z. of butter rolled
in flour.

Prepare your steaks by beating them gently with a circular
steak-beater,add the seasoning, put layers of them and of oys-
ters. Stew the liquor and beards of the latter, with_thc lemon-
peel, mace, and the sprig of parsley. These ingredients are to
be boiled in about three spoonfuls of water and butter rolled
with flour, then strained off, and put into the dish when the
pie is baked.

702, OTYTER PIE.—Ingredients—Oysters, sweetbreads, salt,
pepper, mace, 4 a teacupful of liquor, some gravy, a teacup-
ful of cream, white gravy.

Open the oysters, and strain the liquor from them ; parboil
them after taking off their beards. Parboil sweetbreads, cut
them in slices, lay them and the oysters in layers, add season-
ing, then put the liquor, and the gravy. Bake in a slow oven,
and before you serve, add the cream, a little more oyster
liquor, and a cupful of white gravy, all warm, but not boiling.
793. VEAL PILE.—Ingredients—3 or 4 1b. of veal, a few slices of

ham or bacon, powdered mace, cayenne, nutmeg, salt, force-
meat, 3 eggs.

Cut the veal into convenient pieces, place in saucepan and
cover with cold water. Allow to come slowly to a boil then re-
move from the stove and place in a pie dish ; pour the liquor
over the meat, add the ham or bacon and seasoning, boil the
eggs hard and cut into rings, place neatly over the meat, have
ready veal forcemeat made into balls about the size of marbles.
Line the edge of the pie dish with any paste preferred and
cover the whole with the same, make a hole in the centre and
bake about one to one and a hali hours.

794. VEAL, CHICKEN & PARSLEY PIE —Ingredients—
Slices of neck cor leg of veal, salt, parsley, milk, crust, 4 pint
of cream.

Take the slices of veal (if from the leg, about the knuckle),
season them with the salt; scald some parsley picked from the
stems, and press it dry ; cut it a little, and lay it at the bottom
of the dish ; then put the meat, and so on, in layers. Fill the
dish with milk,but not so high as the crust; cover it with crust,
and when baked pour out a little of the milk, and put in the
scalded cream. Chickens may be cut up and cooked in the
same way.

795. MUTTON PIE.—Ingredients—Loin of mutton, 2 kidneys
pepper and salt to taste, ¥ pint of gravy or water, a little
minced parsley, a little onion if liked.

Cut the meat into chops, remove the bone and trim them
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neatly, allowing a very small piece of fat to each chop. Cut
the kidneys into small pieces also and mix with the mutton; ar-
range neatly in pie dish, sprinkle parsley and seasoning, pepper
and salt over it, then pour in the gravy and cover with puff or
any paste preferred. Bake one and a half hours.

796. LEMON PIE.—Ingredients—Crust, 1 lemon, 1} cups of white
sugar, 1 cup of water, a piece of butter the size of an egg, 1
tablespoonful of flour, 1 egg.

First make your crust as usual ; cover your pie-tins (I use
my jelly-cake tins) and bake exactly as for tart crusts. If you
make more than you need, r. :ver mind, they will keep. While
they are baking, if they rise in the centre, take a fork and open
the crust to let the air out. Now make the filling as follows :
I"or one pie take a nice lemon and grate off the outside, taking
care to get only the yellow ; the white is bitter. Squeeze out
all the juice ; add white sugar, water, and butter. Put in a
basin on the stove. When it boils stir in the flour, and the
yolk of one egg, beaten smooth with a little water. When
it boils thick take off the stove and let it cool. Fill your pie
crust with this. Beat the white of an egg stiff ; add a heaping
tablespoonful of sugar ; pour over the top of the pie. Brown
carefully in the oven.

797. LEMON PIE (2).—Ingredients—1 cup of sugar, 1 table
spoonful butter, 1 egg, 1 lemon, juice and rind, 1 teacupful
of boiling water and 1 tablespoonful corn starch.

Dissolve the corn starch in a little cold water, then stir it
into the boiling water ; cream the butter and sugar, then pour
over them the hot mixture ; cool, add the lemon juice, rind and
beaten egg ; bake with or without upper crust.

798. LEMON PIE (3).—Ingredients—3 eggs, 1 large spoonful of
butter, 1 small cup of sugar, juice and rind of a lemon.

Beat the butter and sugar until like cream. Beat the yolks
and whites of the eggs scparately, grate the lemon peel and
strain the juice, add the yolks and lemon to the butter and
sugar, and mix well. Then bake in two open tins of paste.
Beat the whites to a stiff meringue, with three tablespoonfuls
of sugar and a few drops of rose water. When the pies are
done spread the meringue over and return to the oven for five
minutes.

799. PEACII PIE.—Ingredients—Puff or short crust, peaches,
sugar,

Line a dish with a nice crust, skin the peaches, remove the
stones, and put the fruit into the dish, with a little sugar and
water, Cover with crust aud bake a golden brown,
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$00. REUBARB I'IE.—Ingredients— Rhubarb, a little lemon
peel, sugar, water, short crust.

Take a deep pie dish, wipe with a clean damp cloth the
stalks, cut into pieces about an inch in length, mince the lemon
peel, line the edge of the dish with thp crust, then fill the dish
with rhubarb, sugar and lemon, adding a cup of water. Cover
with crust, making a hole in the middle. Bake about three
quarters of an hour.

801. GOOSEBERRY PIE.— Ingredients — Gooseberries, sugar,
crust.

Top and tail the berries, line the edge of a deep dish with
short crust. Put the berries into it with at least six ounces of
moist sugar and a little water. Cover with upper crust and
bake from half to three-quarters of an hour.

802. DAMSON PIE.—Ingredients—Damsons,  Ib. moist sugar,
crust.

Line the edge of a deep dish with crust, place a small cup
in the middle, fill the dish with the fruit, sprinkling the sugar
over ; cover with crust and bake about three-quarters of an
hour. If puff paste is used, just before it is done remove from,
the oven and brush over with the white of an egg, beaten to a
froth. Sift a little white sugar over and return to the oven till
finished.

803. RED CURRANT AND RASPBERRY PIE. —Ingredients
—1 quart of currants, § pint of raspbeiries, 6 oz. of moist,
sugar, crust.

Pick the currants, and proceed as above.

804. BLACKE CURRANT PIE. —The same manner as Damson
Pie, adding a little more water.

505. COCOANTUT PIE.—Ingredicnts—1 cup of grated cocoanut,
4 pint of milk, 2 crackers, 3 eggs, butter, salt, rind of § lem-
on, sugar if desired, puff crust.

Make a nice puff crust, line a dish and bake, when done,
set aside to cool ; soak the cocoanut in the milk, pound the
crackers, well whisk the eggs, and grate the rind of the half
lemon. Mix all together, adding a little salt, sugar and butter.
When well mixed place in the pie-dish, and put in the oven to
slightly brown.

806, PUDDING PIES.—Ingredients—14 pints milk, £ Ib. ground
rice, % lb. of butter, X lb. of white sugar, 6 eggs, puff paste, a
few currants, flavoring.

Put the lemon rind in the miik, and set on the stove to in-
fuse ; when well flavored strain, add the rice, and allow it tg
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come to a boil slowly, and boil ten or fifteen minutes, stirring
allthe time. Remove from the fire and add butter and sugar;
well whisk the eggs and add also. Line patty-pane with puff
paste, put about a tablespoonful in each pie. Strew a few cur-
rants on each pie and bake about twenty minutes.

807. PUMPRIN PIE.—Ingredients—1 pint of well stewed and
strained pumpkin, 1 qt. of scalding hot rich milk, 14 cups of
sugar, 4 eggs, 1 teaspoonful of salt, 1 tablespoonful of ginger
and 1 of ground ciunamon.

Bake in pie plate lined with good paste; do not let mixture
stand after it is put together, but bake at once.

808. PUMPRIN PIE (2)—Ingredients—1 qt. of stewed pumpkin
pressed through a sieve, 9 eggs, whites and yolks beaten
separately, 2 qts. milk, 1 teaspoonful of mace, 1 of cinnamon
and 1 of nutmeg, 1} cups of sugar.

Beat all tor cther and bake with one crust.

809. PUMPRIN PIE (3)—Ingredients—A pumpkin, 1 good cup-

ful of molasses, to a whole pumpkin allow 3 pints of rich
milk, 4 eggs, some salt, a little ciunamon, brown sugar to
taste, crust.

Prepare the pumpkin by cutting into small pieces. Stew
rapidly until it is soft and the water is stewed out, then let it
remain on the stove to simmer all day. When well cooked add
the molasses, and cook ail down until dry. Then sift through
a cullender, it will neerly all go through if properly cooked.
Then add the milk, spices and eggs. Toomuch spice destroys
the flavor of the pumpkin. Sweeten to taste. Then bake ina
crust the same as for custard. Let it cook until of a dark
brown color. This is a very wholesome dish.

810. MARLBOROUGH PIE.—Ingredients—6 tart apples, 6 oz.
of sugar, 6 oz, of butter or thick cream, 6 eggs, the grated
peel of 1 lemon, and } the juice.

Grate the apples, after paring and coring them ; stir together
the butter and sugar, as for cake ; then add the other ingredi-
ents, and bake in a rich under-paste only.

811. FRENCE PANCARES.—Ingredients—5 eggs, nearly a
pint of cream, 1 oz. of butter.

Beat the cream till it is stiff, and the yolks and whites separ-
ately, and add to the cream and beat the mixture for five min-
utes ; butter the pan and fry quickly, sugar and roll, and place
or a hot dish in the oyen, Serve very hot, :
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812. FRENOIX PANCARES (2)—Ingredients—4 pint of milk, 2
oz. of butter, 2 oz. of loaf sugar, 2 oz. of flour, 2 eggs.

Put milk, butter and sugar into a saucepan to dissolve (not
boil), beat eggs and flour together till quite smooth, then
add the other ingredients and well mix. Divide this quantity
and put it in four saucers to bake for twenty minutes ; lay two
pancakes on a dish, and spread preserve over, cover them with
the other two pancakes ; serve very hot.

813. RIOE PANCARERS.—Ingredients—4 1b. of rice, 1 pint of
cream, 8 eggs, a little salt and nutmeg, 4 1b. of butter, flour,
Boil the rice to a jelly in a small quantity of water; when
cold, mix it with the cream, well whisk the eggs and add also
with a little salt and nutmeg. Then stir in the butter, jusi
warmed, and add, slowly stirring all the time, as much flour as
will make the batter thick enough. Fry in as little lard as
possible.
814. IRISHE PANCARIES.—Ingredient+—8 eggs, 1 pint of cream
nutmeg and sugar to taste, 3 oz. of butter, 4 pint of flour. :
Jeat 8 yolks and four whites of eggs, strain them into the
cream, put in grated nutmeg and sugar to taste; set three
ounces of fresh butter on the fire, stir it, and as it warms pour
it to the cream, which should be warm when the eggs are put
to it; then mix smooth almost half a pint of flour. Fry the
pancakes very thin; the first with a piece of butter, but not
the others. Serve several on one another.

815. BNGLISE PANCARES.—Ingredients—4 oz. flour, 2 eggs

a little more than 4 pt. of milk, a pinch of salt, 2 oz, of la.rd,

a few drops of lemon juice, 2 oz. of sugar. :

Add the salt to the flour, break the eggs into the flour with

a spoonful of milk, and mix well ; then add slowly the rest ot

the milk, mixing all the time; grease the pan with a small

piece of lard, and proceed to fry them (they should be very

thin) ; and as they are done put two or three drops of lemon
juice and a sprinkling of sugar on each.

816. APPLE PIE.—Ingredients—Some nice cooking apples, sugar,
some shred lemon peel, juice or a glass of cider. : :

Pare and core the fruit having wiped the outsides with a
damp cloth, Then boil the apples in a little water with the
cores until it tastes well, strain, and put a little sugar, and a
piece of bruised cinnamon, and simmer again. In the meantime
place the apples in a dish, a paste being put round the edge ;
when one layer is in, sprinkle half the sugar, and shred lemon-
peel, and squeeze some juice, or a glass of cider if the apples
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have lost their spirit ; put in the rest of the apples, sugar, and
the liquor that you have boiled. Cover with paste. You may
add some butter when cut, if eaten hot ; or put quince-marma-
lade, orange-paste, or cloves, to flavor.

817. ANOTHER APPLE PIE.—Ingredients—Puff paste, apples,
sugar (brown will do), a small quantity of finely minced
lemon peel, and lemon juice.

Prepare the paste (See Recipe No. 833), spread a narrow strip
round the edge of your baking dish, and put in the fruit which
you have previously peeled, cored and cut into convenient
slices. Sweeten according to taste and add the flavoring.
Cover with a pie crust, making a small hole in the middle, and
place in theoven to bake. When nearly done ice the crust with
the white of an egg, beaten to a froth and spread lightly over it.
Sprinkle with white sugar and replace in the oven until done.

818. ORANGE AND APPLE PIE.—Ingredients—Puft paste,
oranges, apples, sugar.

Cover a tin pie-plate with puff pastry and place a layer of
sliced oranges, with the pips removed, on it, and scatter sugar
over them. Then put a layer of sliced apples, with sugar, and
cover with slices of oranges and sugar. Put an upper crust of
nice pastry over the pie, and bake it for half an hour, or until
the apples are perfectly soft. Take the pie from the tin-plate
while it is warm, put into a china plate and scatter sugar over
the top.

819. APPLE TART.—Ingredients—Puff paste, apple marmalade,
1 egg.

Lay a disc of puff paste on a round tin, spread a layer
(about three-cighths of an inch thick) of apple marmalade over
it,leaving a rim an inch wide clear all round ; roll out, and cut
some of the paste in strips the size of a straw ; form a trellis
work with them over the marmalade, then put a border of
paste all round over the rim. Glaze the top ofthe border and
trellis with beaten-up egg, and bake in quick oven.

820. RICE PASTE FOR TARTLETS.—Ingredients—7 oz of
rice, 1 tablespoonful of butter, 2 eggs.

Simmer the rice until tender, drain,place in a marble mortar
with the butter and well whisked eggs ; beat thoroughly, and
with the hands make into paste.

821. TQ I0E OR GLAZE PASTRY.—Ingredients—The whites
3 eggs, 4 oz. sugar.

Place the whites upon a plate (beaten with a knife to a stiff

froth), just before the pastry is done remove from the oven ;
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brush with the beaten egg and sprinkle the white sugar upon it
Return to the oven to set.

822. GLAZE.—Ingredients—The yolks of 3 eggs, a small piece of
warm butter, white sugar.
Beat the yolks and butter together, and with a pastry brush
brush the pastry just before it is finished baking, sift white
sugar upon it and return to the oven to dry.

823. LIGHET PASTE FOR TARTS. —Ingredients—1 egg, 41b. of
flour, % 1b. butter.

Beat the white of an egg to a strong froth, then mix it with
as much water as will make the flour into a very stiff paste ;
roll it very thin, then lay the third part of half a pound of butter
upon it in little pieces ; dredge with some flour left out at first
and roll up tight. Roll it out again,and put the same proportion
of butter, and so proceed till all be worked up.

824. GENOISE PASTRY (1).—Ingredients—}% 1b, of the freshest
butter, 4 oz. of white sugar, 4 eggs, # lb. of fine flour.

Take the butter, put it in a bowl, and warm it until it can
be beaten with a spoon ; add to it the sugar, and beat the two
together until a smooth white cream is obtained, then add one
egg, and keep on beating the mixture till it is smooth again,
then add three more eggs in the same manner. The speck of
the eggs should be removed. Lastly, incorporate quickly with
the mixture the flour, and as soon as it is smooth pour it out
to the thickness of half an inch on a buttered flat tin, and put
it into the oven at once. When done (in about ten to fifteen
minutes) turn out the slab of Genoise, and put it to cool, under
side uppermost, on a sieve. There is a great knack in beating
this paste to prevent its curdling. Should this happen, it can
generally be remedied by bc.atlng as quickly as possible until
the mixture is smooth again.

825, GENQISE PASTRY (2).—Ingredients—} 1b. of fresh butter,
% 1b. of fine flour, 4 oz. of white sugar, 6 eggs, 4 a wine glass
of brandy.

Beat the butter (warmed) with the flour, add the sugar and
brandy. Then beat in one by one the eggs, and bake as
above.

826. OHOCOLATE GENOISE.—Ingredients—Icing,  1b. white
sugar, 2 oz. of grated chocolate, and about a gill of water.
Genoise pastry as above, apricot jam.

Prepare the icing as follows :—Put the sugar in a sugar
boiler and add the chocolate and water ; stir over the fire until
the mixture assumes the consistency of a smooth thick cream,

i
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Take a slab of Genoise, spread on the top of it the thinnest
possible coating of apricot jam, then a coating of the icing,
Put it into a very hot oven for rather less than a minute, take
it out, and place it in a cold place to get cool ; then cut it up
with a sharp knife in lozenges or any other shape, and serve
piled up on a napkin.

827. ALMOND GENOISE.—Ingredients—2 oz, of blanched al-
monds, a little orange flower water, 2 oz. of fresh butter
(warmed), 4 oz. of white sugar, yolks of 4, and whites of 2
eggs, 4 oz, of fine flour, essence of vanilla, apricot jam Icing:
whites of 2 eggs, lemon juice, a little glace sugar.

Beat in a mortar the almonds, moistening with the orange
flower water to prevent oiling. Beat in a bowl the butter and
sugar, add the almonds and the yolks and whites of the eggs,
one at a time, then very gradually add the flour. Continue
beating until the mixture is perfectly smooth, then flavor it
with some essence of vanilla, and bake as above. Spread the
Genoise with apricot jam as above, and, instead of chocolate,
use icing made as follows :—Put the whites of the eggs into a
basin with a little of the lemon juice and some of the sugar.
Work the mixture well with a wooden spoon, and, as it gets
thin, add more sugar, until a smooth paste of the consistency
of butter is obtained. Lay this icing on the slab of Genoise
with a palette knife, put it in the oven for a minute to set the
icing, and take it out at once in a cool place, then cut up the
slab as above,

828. ALMOND PASTRY.—Ingredients—1 1b. of flour, } pt. of
milk, a piece of butter the size of an egg, juice of 1 lemon,
white sugar to taste, a handful of sweet almonds, yolks of 4
eggs, whites of three eggs.

Make a batter with the flour, milk, lemon juice and sugar.
Mix in (off the fire) the sweet almonds, chopped up, and the
yolks. Let the whole get cold, then work into it the whites,
whisked to a froth, and spread out the batter on a baking sheet.
Sift plenty of powdered sugar over, bake ten minutes in a slow
oven, and cut it out in strips ; serve hot or cold.

829. ALMOND PASTRY (2).—Ingredients—3 oz.of almonds, $1b.
butter, 2 oz. of loaf sugar, a little rose water.

Pound the almonds, butter, and loaf sugar with a little rose
water till it becomes a thick paste. Spread it on a buttered
tin, bake in a slow oven. When cold divide it into eight pieces,
put a spoonful of preserve on each piece, and cover with
whipped cream,

i i
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Roll out the puff paste to half an inch thick ; cut or stamp it
into oval shapes ; the first, the size of the bottom of the dishin
which you serve it, the next smaller, and so on till it forms a
pyramid ; then lay each piece separately on paper in a baking
plate, egg the tops of the pieces, and bake them of a light
color., When done, take them off the paper, lay them on a
large dish till cold, set the largest piece in the dish, put on it
either of the above preserves, lay the next size on that, and
more sweetmeats, and proceed in the same way with the other
pieces till they are all placed on each other.  Put dried green
gages, barberries, or cherries round, and serve. Instead of
stamping the pieces, they may be cut with a sharp knife ; small
pieces may be cut out round the edges to appear like spires,
which will cause the paste to appear still lighter.

831, PASTE FOR MINCE PIES.—Ingredients—2 lbs. of the
finest pastry flour, 2 1bs. of fresh butter, the yolks of 4 fresh
eggs, 2 pinches of salt, the juice of half a lemon, tepid water.

Work the butter in a napkin till it is well freed from waters
Place the flour on the pastry slab in a heap, make a hole in
the middle of it, put in it the yolks of the eggs, freed from the
speck, salt, the juice of half a lemon, and the fourth part of the
butter cut up in very small pieces; work the paste as quickly as
possible with the fingers of one hand, adding as much moder-
ately tepid water as will make the paste smooth, and of the same
consistence as the remaining one and a half pounds of butter.
Beat the latter outinto a flat square piece an inch in thickness;
roll out the paste to four times the size of the piece of butter,
lay this in the centre of the paste, which you fold over on each
side, and roll out again to three times its original size, then
fold over two sides only of the piece of paste, and roll it out
again as before. Repeat this operation twice, cover the paste
with a woollen cloth, and let it rest for half an hour. The
operation of rolling out and folding up the paste is called

“giving a turn.” After the paste has rested, two more turns

are to be given to it, and it will be ready.

832. PASTRY FOR SWEET SANDWIOHES. —Ingredients—
7 tablespoonfuls of flour, 7 tablespoonfuls of butter, 6 table-
spoonfuls of sugar, 7 eggs.

Place the butter in a stewpan on the stove to melt ; sift the
flour, add the sugar to the eggs (having removed them from the
shell} place the basin containing the eggs and sugar in 2 savece
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pan of boiling water and whip the contents a quarter of an
hour ; then remove from the fire ; now add the butter and sift
in the flour, lightly stirring all the time. Bake in tins lined
with buttered paper, put into a quick oven and test with broom
straw,

N. B.—When the butter is on the stove take care it does
not burn, only allow it to melt.

833, PUFF PASTHE.—Ingredients—One lb, of {lour, 1 1b. of but-
ter, 1 egg, cold water,

Mix the flour with a lump of butter the size of an egg, and
the egg to a very stiff paste with cold water; divide the butter
into six equal parts, roll the paste and spread on one part of
the butter, dredging it with flour ; repeat until all the butter is
rolled in,

834. SHORT ORUST.—Ingredients—Half 1b. of four, 3 oz of
butter, 2 oz. of white sugar, a pinch of salt, yolks of 3 eggs.
Rub into the flour the butter and the powdered loaf sugar
beat up the yolks of the eggs , the salt, and enough m)ﬁc
water to make the flour into a paste; work the paste h;,htl),
and roll it out thin. If not wanted sweet, the sugar can be
left out.

835. AN EXCELLENT SHORT ORUST.—Ingredients—Two

of white sugar, 1 b, of flour, 3 oz. of butter, cream, yolks
of two eggs.

Dry the sugar, pounding and sifting it, then mix it with the
flour well-dried ; rub into it the butter so finely as not to be
seen. Into some cream put the eggs well beaten and mix all
to a smooth paste ; roll thin and bake in a moderate oven.

836. FLEAD ORUST.—Ingredients—1% lbs. of flour, 10 oz. of
flead, salt to taste, a glass of water.

Remove skin, and cut into thin flakes and rub into the flour;
add a sprinkling of salt and work the whole into a paste with
the water; fold the paste over three times, beat it well with a
rolling pin, roll out, and it is ready for use. This will be found
extremely light if well prepared.

837. DRIPPING ORUST FOR KITCHEN USE.—Ingredients
—1 1b. of flour, 5 oz. of clarified beef dripping, a glass of
wn,ter

Work the flour into a paste, with the water ; roll into a sheet
and spread upon it two ounces of the dripping ; repeat this

twice, be sure to use good beef dripping. If wanted for a

short erusts half a teacupful of moist sugar may be added:
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838, SUET ORUST 'OR MEAT PUDDINGS —Ingredients
Eight oz. of flour, 5 0z. of beef suet, a little salt,

Remove all skin from thc_sm-t. chop finely, and mix with the
flour, adding a little salt, mix well, and add by degrees a little
cold water and make into a paste; flour the paste board and
place the paste upon it, roll out to the thickness of a quarter
of an mch, It is then ready for use.

830. POTATO PASTE. —Ingredients—Potatoes, butter, an egg.

Pound boiled potatoes very fine, and add, while warm, a
sufficiency of butter to make the mash hold together, or you
may mix it with an egg ; then before it gets cold, flour the
board pretty weil to prevent it from sticking, and roll it to the
thickness wanted. If it has become quite cold before it be put
on the dish, it will be apt to crack.

840. FLAKY CRUST FOR PIES OR TARTS.—Ingredeints
One lb. of flour, § 1b of butter, 1} teaspoonfuls baking pow-
der, 2 eggs, } pint of water.

Mix the baking powder with the flour, whip the whites of
the eggs to a stiff froth, then add to the flour and mix into a
stiff paste with quarter of a pint of water;; flour the paste
board, and roll out the paste to a thin sheet, divide the butter
into three, take one part and spread over the paste, sprinkle a
little flour over and fold into three, roll again and spread
second portion of butter, fold as before and add the rest of the
butter, fold again and roll the thickness required ; bake in
quick oven.

841. BUTTER ORUST FOR BOILED PUDDINGS.—Ingredi-
ents—Half b, of flour, 3 oz. of butter, a gill of water.

Make the flour into a paste with the water, roll thin and
place the butter upon it cut in small pieces, sprinkle a little
flour over and fold the paste, roll again into a sheet the thick-
ness required.

842. BAREED SUET ORUST.—Ingredients—Equal proportions of
sifted flour and beef suet, sprinkling of salt.

Shred beef suet very thin ; take equal proportions of sifted
flour, roll a little suet with a little flour ; put it aside as you do
it, and continue the process until all the suet and flour are
rolled together into flakes ; gather them into a heap on the
board, sprinkle them with water, using as little as possible, to
make the mass into paste; when it is worked into a smooth
smooth paste, beat it a little with the rolling pin, and roll out as
thin as possible ; fol1 it over to the required thickness, and
put it on the pie; bake rather quickly. This erust should he
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eaten before quite cold, and, if properly made, will be a very
good and light puff paste.

843. ORANGE FRITTERS (1).—Ingredients—A few oranges, 1
wineglassful of brandy, 1 spoonful of sugar for batter, 2 oz. of
melted butter, £ 1b. of flour, yolks of 2 eggs, 4 pint of tepid
water, whites of 3 eggs.

Cut some oranges in halves, use a sharp knife to remove the
peel, pith and pips. Stand the bits of orange in a basin with
the brandy and sugar for one hour. When ready to fry them drain
them first on a sieve, then dip them separately in a batter made
thus : Add melted butter to the flour,and two yolks of eggs. Mix
these ingredients together with a wooden spoon, working in at
intervals half a pint of tepid water; it must be worked up with
the spoon until it looks creamy, and just before you use it add
lightly the whites of eggs, whisked previously to a ftne froth.

844. ORANGE FRITTERS (2).—Ingredients—5 tablespoonfuls of
water, 2 of fine flour, 1 of melted butter or salad oil, 1 egg,
salt, sugar. 4
Mix the water, flour, melted butter, or salad oil, the yolk of
the egg, and a very little salt. When ready to be used, mix the
white of one egg whisked to a froth lightly with the batter.
Divide two oranges as in the preceding recipe, sprinkle sugar
over them ; let them remain an hour, then dip each piece
separately in the batter. Get some frying fat ready at the right
heat, and put in your fritters ; a few minutes will cook them
enough. Remove them from the pan with a wire spoon, drain
them on paper, and sift sugar over them ; serve very hot.

845, SPANISHE FRITTERS.—Ingredients—Crumbs of a French
roll, cream, nutmeg, sugar, pounded cinnamon, 1egg, butter,
wine, and sugar sauce.

Cut the crumb of the French roll into lengths about thiee
quarters of an inch thick, in any shape you please. Soak in
the cream, nutmeg, sugar, pounded cinnamon and egg. Fry
a nice brown and serve with the wine, butter, and sugar sauce.

846. COREAM FRITTERS.—Ingredients — 3 tablespoonfuls of
potato flour, 1 pint of new milk, 2 whole eggs, yolks of 4
eggs, a pat of very fresh butter, powdered white sugar to
taste, a few drops of essence of almonds, bread crumbs. §

Make a smooth paste with the flour, and a part of the milk ;

then gradually add the remainder of the milk, the eggs, and

yolks, the butter, white sugar to taste, and essence of almonds.

Put the mixture into a saucepan on the fire, stirring all the

while till it is quite thick., Spread out on a slab until of thick-
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ness of halt an inch. When quite cold cut into lozenges ; egg
and bread crumb them, or dip in the butter ; fry a nice color
in lard and serve sprinkled with white sugar.

847. RICE FRITTERS. —Ingredients—3 tablespoonfuls of rice, 4
well beaten eggs, ¢ 1b. of currants, grated lemon peel, nutmeg
and sugar to taste, flour.

Boil the rice until it has fully swelled, then drain quite dry,
and mix with the eggs, the currants, grated lemon peel, and
nutmeg and sugar to taste. Stir in as much flour as will thick-
en it, and fry in hot lard.

848, APPLE FRITTERS.—Ingredients—Some large apples, # pt.
of ale, 2 eggs, flour, nutmeg and sugar to taste.

Pare, core, and slice the apples intoround pieces. Beat into
the ale and eggs sufficient flour to form a thick batter. Add
nutmeg and sugar to taste. Dip the slices of apple into the
batter, fry crisp, and serve with sugar grated over and wine
sauce in a wine boat,

849, PLAIN FRITTERS. —Ingredients—Crumbs of bread, 1 pt.
of milk, yolks of 5 eggs, 3 oz of sifted white sugar, and
grated nutmeg, melted butter, wine and sugar,

Grate the breadcrumbs and add the hot milk, mix smooth
and when cold add the yolks, sugar and nut~eg. I'ry them and
when done serve, with melted butter. wine and sugar poured
round.

850, CUSTARD FRITTERS.—Ingredients—Yolks of 8 eggs, 1
spoonful of flour, 4 a nutmeg, salt, a wine glass of brandy, 1
pt. of cream, sugar to taste. Batter:—} pt. of cream, } pt.
of milk, 4 eggs, a little flour, and a little grated ginger.

Beat the yolks with the flour, nutmeg, salt, and brandy, put
in the cream, sweeten to taste and bake on a small dish. When
cold cut into slices and dip into a batter made in the above
proportions. Fry them and when done sprinkle with white
sugar.

851, CEBEESE FRITTERS. —Ingredients—About a pint of water,
a piece of butter the size of an egg, the least piece of cayenne,
plenty of black pepper, % lb. of ground Parmesan cheese,
yolks of two or three eggs, and whites of two beaten to a froth,
salt, flour.

Put the water into a saucepan with the butter, cayenne, and
black pepper. When the water boils throw gradually into it
sufficient flour to formi a thick paste ; then take it off the fire
nnd work into it the Parmesan cheese; and then the yolks anAd
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whites of the eggs. Let the paste rest for a couple of hours,
and proceed to {ry by dropping pieces of it the size of a walnut
into plenty of hot lard. Serve sprinkled with very fine salt.

852. STRAWBERRTY FRITTERS.—Ingredients—1 spoonful of
sweet oil, one of white wine, some rasped lemon peel, whites
of 2 or 3 eggs, some large strawberries, white sugar.

Make a batter with the oil, white wine, rasped lemon peel,
and the whites of the eggs. Make the batter thick enough to
drop from the spoon. Mix the strawberries with it, and drop
them with a spoon into the hot fritters. When of a good color,
take them out and drain them on a sieve. As soon as done
sprinkle with sugar.

853. RASPBERRY FRITTERS.—Ingredients — Crumbs of a
French roll, 1 pt. of boiling cream, yolks of 4 eg(is, well
beaten, raspberry juice, some blanched sliced almonds.

Grate the crumb of the French roll, and mix with the cream.
When cold add the yolks of the eggs. Mix altegether with the
raspberry juice ; drop them into a pan of boiling lard in very
small quantities. When done stick over with the almonds.

854. ALMOND PUFFS. —Ingredients—2 oz. of sweet almond, a
little orange flower water, whites of three eggs, some sifted

sugar.

Blanch and beat the almonds, moistening with a little orango-
flower water ; whisk the whites of the eggs to a froth, strew in
sifted sugar; mix the almonds with the sugar and eggs, and
continue adding the sugar till the mixture is as thick as paste.
Lay it in cakes and bake on paper in a cool oven.

855. PUFFS FMOR DESSERT.—Ingredients—1 pt. of milk and
cream, the white of 4 eggs beaten to » stiff froth, 1 heaping
cup of sifted flour, 1 scant cup of powdered sugar; add a
little grated lemon peel and a little salt.

Beat these all together till very light, bake in gem pans, sift
pulverized sugar over them and eat with sauce flavored with
femon.

856. PLAIN PUF¥FS.—Ingredients—Yolks ot 6 eggs, 1 pint of
sweet milk, a large pinch of salt, whites of 6 eggs, flour.

Beat the yolks of the eggs till very light, stir in the milk,

salt and the whites beaten to a stiff froth, and flour enough

to make a batter about as thick as a boiled custard. Bake in

small tins in a quick ovemn:
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857. SPANISH PUFFS.—Ingredients—A teacupful of water, a
tablespoonful of white sugar, a pinch of salt, 2 oz. of butter,

flour, yolks of 4 eggs.

Put the water into a saucepan, the sugar, salt and butter;
while it is boiling add sufficient flour for it to leave the sauce-
pan; stir in one by one the yolks of the four eggs; dropa
teaspoonful at a time into boiling lard; fry them alight brown.

858 OREAM PUFTFS —Ingredients—1 pt. of water, 4 1b. of but-

ter, 4 1b. of sifted flour, 10 eggs, 1 small teaspoon of soda,
mock eream, 1 cup of sugar, 4 eggs, 1 cup of flour, 1 qt. of
milk, flavoring.

Boil the water, rub the flour with the butter; stir into the
water while boiling. When it thickens like starch remnove from
the fire. When cool stir into it the well-beaten eggs and the
soda. Drop the mixture on to the bnttered tins with a large
spoon. Bake untila light brown, in a quick oven. When done,
open one side and fill with mock cream made as follows in the
above proportions : beat eggs to a froth ; stir in the sugar, then
flour ; stir them into the milk while boiling ; stir till it thickens ;
then remove from the fire and flavor with lemon or vanilla. It
should not be put into the puffs until cold.

859. CRANGE PUPFFS. —Ingredients—Rind and juice of 4 oran-
g:8, 2 lba, of sifted sugar, butter,

Grate the rind of the oranges, add the sugar, pound together
and make into a stiff paste witih the butter and juice of the
fruit; roll it, cut into shapes and bake in a cool oven. Serve
piled up on a dish with sifted sugar over.

860. GRAHAM PUI'EFS.—Ingredients—To one quart of Graham

flour add 4 pt. fine white flour, and enough milk or water, a
little warm, to make a thick batter; no salt or baking
powder.

Have your oven hotter than for biscuit, and your gem pans
standing in the oven till you get ready. Beat batter thoroughly,
grease your pans, and drop in while the irons are smoking hot.
Bake quickly a nice brown.

$61. LEMON PUFFS.—Ingredients—©ne 1b, of double refined
sugar, juice and rinds of 2 lemons, white of 1 egg, 3 whole

egyus.
Bruiséc,:gthe sugar, and sift through a fine sieve, put it into a
bowl with the juice of the lemons and mix well together. Beat
the white of egg to a very stiff froth, put it into your bowl, add
the remaining eggs, with the rinds of the lemons grated. Mix
well up and throw sugar on your papers, drop on the puffs in
=mall drops and in a moderately heated oven,
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862. OHOCOLATE PUERFS. —Ingredients—4 a 1b. of double re-

fined sugar, 1 oz, of chocolate, white of an egg,

Beat and sift the sugar, scrape into it, very finely, the choco-
late and mix well together. Beat the white of the eggtoa
stiff froth and strew in the chocoiate and sugar, beat till as
stiff as paste. Then sugar the paper, drop them in very small
quantities and bake in a slow oven.

863. LEMON JBEBESHCARES. —Ingredients—Boil the peel of
2 large lemons, pound well in a mortar, with a } of a lb. of
loaf sugar, the yolks of 6 eggs, 4 a 1b. of fresh butter, and
some curd beaten fine.

Mix all together, lay a putf paste on the pattypans, fill them
half full, and bake them. Ovange cheesecakes are done the
same way ; but the peel must be boiled in two or three waters,
to take off its bitter taste before it is put in.

864. OURD CHEESECARES. ~Ingredients— 2 qts. of milk, 41b.
of butter, salt, sugar, 3 rolled biscuits, a little spice and
cloves. 8 eggs (using only 4 whites), 2 spoonfuls of wine and
orange flower water, § 1b. of currants.

Lurn the milk ; then dry the curd by pouring it through a
sieve ; put it in a pan and rub in the butter, add the salt, sugar,
biscuits, spice, cloves and eggs, well beaten up in the wine and
orange flower water ; wash 1l) +vell together through a coarse
sieve, adding the currants.

8656. MAIDS OF HONOR.--Ingredients —- Puff paste, 1 1b. of
sugar (white), yolks of 12 eggs, 1 oz. of sweet blanched al-
monds, and 1?2 bitter almonds, 4 tablespoonfuls of orange
flower water.

Line small tartlet tins with paff paste and fill with this mix-
ture ; beat the sugar with the yolks in a mortar, adding the
almonds and orange flower water just before filling the tarts.
Bake in a moderately heated oven.

866. PETITS CHOUX A LA CREME.—Ingredients—About 1
pt. of water, a little salt, a piece of butter the si=¢ of an egg,
same of sugar, plenty of grated lemon peel, flour enough to
make a thick paste, 3 or 4 eggs, white sugar, jam, jelly or
French custard creme a chouz.

Put the water into a saucepan with the salt, butter, sugar
and lemon peel. When the water boils throw gradually into it
the flour ; then remove from the fire, let it remain ten minutes,
and work in the eggs. Butter a baking sheet and lay the paste
upon it in neat little heaps, about one teaspoonful to each,
Bake a nice color in 2 moderate oven; take them out, sprinkls
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some sugar over them, and put them in again for a few minutes.
Make an incision in the under side of each, and insert a small
piece of jam or jelly, or some French custard creme a choux.

867. ALMOND TARTS —Ingredients.—Sweet almonds, white

wine, sugar (11b. of sugar to 1 lb. of almonds), grated bread,
nutmeg, cream, and the juice of some spinach.

Blanch and beat fine the almonds with the other ingredients.
Bake in a gentle oven, and when done thicken with candied
orange or citron.

368. GREENGAGE TART.— Ingredients — Some greengages,

sugar, 4 a glass of water, short paste, 2 whitesand 3
yolks of eggs, 1 oz. of butter, 1 oz. of sugar, a pinch of salt,
tlour, rice.

Stone the fruit and stew them for an hour, with plenty of
sugar and the water. Make a short paste with ene of the
whites and the three yolks of the eggs, the butter, sugar, salt,
water and flour guant. suff. Roll it out to the thickness of a
penny piece, line a ZourZe mould with it uniting the joints with
white of egg, fill it with rice and bake it. When done remove
the rice, put in the stewed fruit, and serve.

869. RASPBERRY AND CURRANT TARTLETS.— Ingre-
dients—Short paste, white of 1 and jolks of 3 eggs, 1 oz. of
sugar, 1 oz. of butter, a pinch of salt, and flour quant. suf.,
uncooked rice, raspberries and currants, syrup, sugar, brandy
or sherry.

Make the short paste in the above proportions ; work it light-
ly, roll out to the thickness of a quarter of aninch. Linesome
patty pans with it, fill them with uvncooked rice to keep their
shape, and bake them in a moderate oven till done. Remove
the stalks from the raspberries and currants, add some syrup
made with the sugar, and a little brandy or sherry, empty the
tartlets of the rice, fill each with the fruit, put them iuto the
oven to get hot, and serve. They may also be served cold.

870. CEERRY TART.—Ingredients—Short paste as above ; 1}
Ibs. of stewing cherries, sugar, a little sherry, a few drops of
cochineal, rice.

Work the paste lightly, roll it out to the thickness of a quar-
ter of an inch ; line a flat mould with the paste, uniting the
joints carefully with the white of egg, fill the mould with rice
and bake it. Stone the cherries and cook them with the sugar,
sherry, and cochineal to give them a nice color. Remove the
rice and put in the stewed cherries. Serve hot or cold,
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871. APPLE TARTLETS.—Ingredients—A few large apples,
the juice and rind of a lemon, 1 lb. of sugar, 1 qt. of water, 2
cloves. For paste 2 oz. of sugar, 2 oz. of butter, the yolks of
4 eggs, a little water, a pinch of salt, a little flour and rice,

Peel, core, and halve some large apples, trimming them so as
to get them all of one size ; drop them as they are done into
cold water with the juice of a lemon squeezed into it, to pre-

vent their turning brown. Have ready a syrup (made with 1

Ib. of sugar and 1 qt. of water) boiling hot, put the apples into

this, with the thin rind of a lemon and two or three cloves. As

soon as they are cooked (great care must be taken that they do
not break), take them out and leave them to get cold, then set
the syrup on the fire to reduce. Make some short paste with
the above ingredients, work it lightly and roll it out to the
thickness of one-eighth of an inch. Line some patty pans with
it, fill them with uncooked rice to keep their shape; bake them
in a moderate oven till done. Remove the rice, and place on

each tartlet half an apple, the concave side uppermost, pour a

little of the reduced syrup on each tartlet, and lastly, put a

piece of guava or currant jelly in the cavity of each apple.

872. APPLE TART (1).—Ingredients—Puff paste, apple-marmal-
ade, apples, sugar.

Lay a disc of puff paste on a round tin, and place a strip of
paste all round it as for an ordinary jam tart. Spread on the
inside a layer of apple marmalade a quarter of an inch thick.
Peel and core the apples, cut them in slices a quarter of an
inch thick, irim all the slices to the same shape, dispose all
these over the marmalade, overlapping each other, and in
some kind of pattern ; strew plenty of sugar over, and bake
in a quick oven till the apples are a good color.

873. APPLE TART (2).—Ingredients—Short paste, 6 apples,
thin rind and juice of a lemon, white sugar, 4 or 5 eggs.
Line a flan mould (a flat tin with an upright edge one inch
to one and a half inches high) with a thin crust of short paste.
Stew the peeled, cored, and quartered apples with a little
water, the thin rind of the lemon, and white sugar guant.
suf} ; when quite tender, beat them up with a fork ; add the
juice and grated rind of the lemon, and work in one by one
the yolks of the eggs, pour this mixture in the mould, and bake
in a quick oven about half an hour.
874, APPLE TART (3).—Ingredients—Some uncooked rice, apple
marmalade, apricot jam, icing, glace sugar, white of eggs.
Line a_ffan mould as above, fill it with the rice, and bake it;




ASTRY.

apples,
water, 2
yolks of
ad rice,
*m so as
me into
to pre-
with 1
es into
ves. As
they do
hen set
ite with
to the
ans with
ke them
slace on
, pour a
y put a
ple.

‘marmal-

L strip of
d on the
:h thick.
ter of an
pose all
, and in
ind bake

apples,
3ggs.
one inch
rt paste.
a little
r quant,
add the
. by one
ind bake

ice, apple
f eggs.
bake it;

Pastry. MRS CLARKE'S COOKERY HOOK. 239

when done remove the rice and garnish it with a layer of apple
marmalade. Spread over it a thin layer of apricot jam, and
over that a thick layer of icing, made with the glace sugar and
whites of egg beaten up. Put the tin in a very slack oven, just
long enough to set the icing without coloring it, and serve cold.
It may be ornamented with blanched pistachio nuts, strips of
angelica, and candied cherries laid on the icing, before put-
ting the tart in the oven. N.B.—To make icing, as much
sugar should be beaten up with the white of egg as it wili ab-
sorb until the mixture is of the consistency of the thickest
double cream ; whereas to make meringue, not more than half
an ounce of sugar should be used for each white of egg.

875. APPLE PUFIFETS.—Two eggs, 1 pint of milk, sufficient
flour to thicken, as waffle batter, 1§ teaspoonfuls of baking
powder.

Fill a teacup alternately with a layer of butter and then of
apples chopped fine ; steam one hour. Serve hot, with flavor-

ed cream and sugar.

876. APPLE TURNOVERS.—Ingredients—One 1b. of flour, 5
oz. of dripping or butter, small teaspoonful of baking powder,
4 apples (allowing I for each turnover), 4 teaspoonfuls of
brown sugar.

Pare, core and slice the apples. Mix the baking powder
into the flour, then add the dripping or butter mixing well to-
gether. Moisten with cold water and stir to a paste. Roll
out, cut into circles about seven inches in diameter. Put the
apple on one of the rounds and sprinkle with sugar. Moisten
the edges of the paste and shape in the form of a turnover.
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877. LEMON SYALLBUB.—Ingredients—To 1 pint of cream

allow 1 1lb. of double refined sugar, juice of 7 aud the rind of
2 lemons, 1 pt. of white wine, 4 pt. of sack,

Add to the cream and sugar the juice of the lemons. Grate
the rinds of the two lerions into the wine and sack. Then put
all these ingredients into a saucepan and beat for thirty min-
utes ; then pourinto glasses the evening before you serve. It
would be better for standing a day or two.

§78. WHIPPED SYLLABUB (1).—Ingredients—% pt. cream,
1 gill of sherry, 4 gill of brandy, 3 oz. of white sugar, § a
small nvimeg, the juice of 4 a lemon, whipped cream.

Mix all the ingredients (excepting the cream); put the sylla-
bub into glas:~s, and heap on the top of them a small guantity
of the whipped cream.

879. WHIPPED SYLLABUB (2).—Ingredients—3 pints of thick
cream, 1 pt white wine, the juice of 2 Seville oranges, the
ellow rind of 3 lemons, 1 1b. double refined sugar, 1 spoon-

ul erange flower water.

Grate the rind of the lemons, mix all the ingredients, whisk
half an hour, and take off the froth ; lay it on a sieve to drain
then fill the glasses; they will keep more than a week, but
should always be made the day before they are used. The best
way to whip a syllabub is to keep a large chocolate mill on pur-
pose, and a large deep bowl to mill it in, as it will do quicker,
and froth stronger. With the thin part left at the bottom, mix
strong calf’s foot jelly, and sweeten it to taste ; give it a boil,
then pour it into basins, and when cold and turned out it will
be a fine flummery.

880. SOLID SYLLABUB--Ingredients—1 quart of cream, 1
pint of white wine, the juice of 2 lemons, therind of 1 grated,
sugar to taste.

Mix the ingredients, having done so whip it up, and take off
the froth as it r<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>