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“To be a good cook means the cconomy
of your great-grandmothers and the science
of modern chemists. It means much tast-
ing and no wasting. It means English
thoroughness, French art and Arabian
/IM\/*///I//’{;', It means, in fine, /I,//J'u// are
20 see that every one has something nice to
eat.""— RUSKIN,




OOKS multiply rapidly. Literature of every kind is s.attered broad

cast and something is to be had for every taste. New books, new

thoughts, and new expressions of old thoughts, are plentiful and one is
tempted to ask: Why another volume?

In reply we beg to say that even though the name of the books is
legion, there is room for more good oncs. Nay, there is an urgent call
for books bearing on the important needs of the day, upon subjects that
are practical and useful, upon subjects that assist men and women to make
the daily cares of home and business lighter and more cheerful. So it is
without apology that we send forth this volume, asking that it speed
onward its message until all who desire “something new on an old subject,”
and all who desire “something simple on a new subject,” shall have
been reached.

What is the object of food? Why do we eat? These queries interest
all humanity and have been answered repeatedly by intelligent thinkers.
We “eat to live'"; we eat because waste is forever going on in the human
body and must be replenished. But, are there not many cooks who act
upon the supposition that the greater the number of ingredients crowded
into any one dish, the more remarkable the achievement and the more
creditable the ingenuity displayed? This is plainly an error, for all right-
thinking persons must admit that the cook deserving the highest praise is
the one who can prepare the most appetizing, and at the same time, the
most wholesome and nourishing dishes from the scantiest and plainest
material. The man or woman who can do this, has not only the ability
to think, and to direct, but carries forward a thrift amounting to an art—
the highest art known to domestic science, saying nothing about the aid to
happiness and longevity.
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These thoughts bring us to the consideration of how to effect a change
in this direction, Fortunately, fashion is helping some in this direction,
for we note on all sides the simplicity with which city breakfasts, and
many country ones, are now being served. We wish it were so with the
dinner, but, alas, we fear that the simple diet for breakfast is more than
offset by the late, rich dinner., But, as usual, we look to the women.
Women are the first to advance a reform, and to them must the world
look for a continuation of this feeble awakening which has been begun in
the breakfast, and which, with careful discrimination, will prove the great-
est blessing of the age. To discard the injurious substances that now
enter largely into the composition of many of our so-called “fancy dishes"
and to avoid spices, that stimulate without nourishing, and fats, that clog
without strengthening, is to open up a new phase in human life, Pure
foods, pure water, and pure air, will give new power, and when the per-
verted appetite has approached its normal condition, many of the diseases
that now assail the human frame will disappear, thus making our bodies
fit temples for the dwelling of the immortal soul.

This volume, by a skilled home caterer, successful housewife, and
ideal mother, will prove helpful to all classes. It is not radical, but sug-
gestive, and is comprised in three books, boune under one cover.

BOOK L. is intended for the inexperienced housekeeper, who has all
things to learn, as well as for the epicure, whose tastes incline to rich and
expensive dishes, but whose pocket-book demands economy.

BOOK II. is devoted to varjous health foods—soups, without meats
(more appetizing than any ever dreamed of in our grandmother's day), to
the cooking of vegetables, cereals, the making of salads without meat,
etc, etc. It is an up-to-date guide in brain-building, health-building and
happiness.

BOOK III. is devoted to household economics, nursing the sick, the
toilet, the care of the kitchen, laundry, etc.,, etc.

Thus, the book (three volumes in one) is a complete Twentieth Cen-
tury Guide on all things pertaining to cookery. It teaches us, not only
what to select for the table and how best to prepare it, but furnishes a
concise and ready manual for all home-keepers, regardless of wealth or
station. Our blessings accompany it.

THE PUBLISHEKS,




INTRODUCTION.

HEN I began to save the various “recipes” and “suggestions on

domestic economy" contained in this book, it was with no thought

of having them printed, but as the collection grew and there grew a

demand for just such a book, I wrote something like one thousand of my
acquaintances, the following letter, which will explain itself:

* My Dear Friend:

“At this, the beginning of the twentieth century, the thoughts of every
up-to-date person are naturally turning toward that great and important
subject: What shall we eat? The people at large are asking for a new
cook-book, something that will not only tell us how to make the most
appetizing foods, but healthful ones, as well.

“To meet this demand, I am about to prepare a cook-book on an
appetizing and healthful plan. The thought suggested itself by the rare
and delightful treats which I have had at the hands of a few of my friends,
who, on various occasions, have sent me recipes for healthful, and yet
delicious, breads, soups, salads, cakes, ctc. These have been so much
appreciated that I have decided to ask my friends all over the United
States, to send one or more of their favorite recipes, which I will include
in the book. I believe such a work will be useful, for one made up of
culled recipes, with the name of each donor underneath, must be reliable,
and hence, valuable to every housewife. I therefore invite you to con-
tribute your favorite, with directions for making same—something not
found in any cook-book to your knowledge. All these, bound in one vol-
ume, will make a souvenir book that I shall be proud to have, you will be
glad to own, and every woman will be glad to possess.”

In answer to this letter, I received hundreds of replies. From the
first letter received, I quote the following extract: “I think your idea of
a recipe book, a good one, and gladly contribute my favorite, in the line
of a pudding.”

The second wrote: “I send a recipe for a layer cake, which, we think,
is excellent. Some have called it the ‘Minnehaha Cake,’ but while it is
similar to the Minnehaha, it is even nicer. I do not know any name
for it, but as I live out here on a Minnesota prairie, will call it the ‘Prairie

Cake.'"”
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i A third wrote: “As you want a recipe not found in other cook-books,
I will give you an original one. My little grandson wanted I should make
him a birthday cake—one not like other cakes. Grandmothers are ever
equal to the occasion; I made one and it was so highly praised, that I have
been led to make it several times since—always with the same result. We
call it ‘Leroy's Birthday Cake'—you may call it what you like."

And still another wrote: “I have decided to tell you my way of

N making bread, as it is very simple and not nearly as much trouble as the
way most people make it. My neighbors think it is excellent.”

Another wrote: “I send along with my favorite some tried recipes of
my neighbors."”

; Another wrote: “If youcan put in only one of my recipes, put in the
prescription for beautifying and making the hair grow. Every family
should have it.”

Thus, dear friend, the helps and suggestions in the book have been
gathered from many sources. Besides those which have been sent by
friends from in and out of town, from States both adjoining and remote,
there are those that have been used in my family for years. I have given
credit, where it was possible to remember from whom they came. Those
taken from other books, are used by the kind permission of the authors or
| publishers. I am greatly indebted to all who have contributed, or by their
courtesy made it possible for me to use their favorites in this book.

' ‘ Itis not a haphazard collection, gathered at random from doubtful 5
: l sources, but has been made up, sparing neither labor nor expense, from the §
- choicest bits of the best experience of many who have long traveled the i1
i | ; : § - 3
; daily round of household duties, not reluctantly, like drudges, but lovingly, i
‘ with heart and hand fully enlisted in the work. May it lessen the per- :

plexities of all who use it as a guide and stimulate that just pride, without
: which great excellence is impossible.

} THE AUTHOR. | -
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Dinner Giving

3§ © THE hospitably inclined, the
T ‘ pleasure afforded by enter-
SXIF taining those whose society is
desired is unsurpassed, and no-
3 where does the host or hostess show
to such advantage or disadvantage,

as at the dinner-table.

To give a dinner gracefully, however, requires

tact; indeed, it may be said to be an art, to so
select one's guests and so arrange them at the
table, that no lack of harmony will mar the occa-
sion. The hostess must be, to a certain extent, ac-
quainted with the peculiarities of each guest, and
in placing them, she should carefully avoid seat-
ing two persons of opposite natures side by side.
She should study her guests, as it were;
should allot the charming talker to the equally
charming listener, and the opinionated person to
the passive and yielding disposition. A dinner
should be a function where no obstacles to ease
and enjoyment exist. It is generally understood
that all present are desirable persons and
yet an acquaintanceship begun under such
auspices need not extend beyond the
occasion that gave it birth unless

so desired.

———
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16 DINNER GIVING.

Invitations to a dinner party are issued ten days or two weeks in
advance of the event, The recipients of the invitation should reply at
once, as to their ability to accept. This gives the hostess a chance to fill
possible vacancy. These invitations can be sent by post, but are better,
because of more sure delivery, sent by messenger.,

In giving a dinner an old saying should ever be kept in mind: “Good
humor garnishes, good will beautifies, and good feeling gladdens more
effectively than flowers, handsome china, or expensive silverware.”

To-day a hostess of moderate means can invite fifty or even one hun.
dred guests, for an informal party, without ever looking to the florist or
the caterer for help, provided she herself is accomplished in that finest of
fine arts—entertaining; she must, though, know how to bring people
together, know how to group them diplomatically; how to bring out the
harmonies of each nature; how to stimulate and inspire. If she can do
this, then the results will be quite as satisfactory as though she had unlim-
ited wealth and the command of all Christendom at her feet. It has been

ARRANGING THE TABLE.

The first requisite for a well-ordered table is, snowy, fine, damask linen,
The napkins and table-cloth should be of good size and the dishes should
shine with brightness. Underneath the cloth, padding should be lajd.
A table, when properly set, is a picture of loveliness—cut glass, silver,
dainty dishes, with a background of white, appeal to the eye of the artist
and why not to the guest, giving zest to the viands that are spread.,

As to the manner of “setting” the table, there are some differences of
opinion and greater differences of customs, At the strictest of houses,
there are as many knives, forks and spoons placed at the different places,
as there are courses to be served. The knives lie on the right of the
plate, and a row of forks on the left; the oyster fork on the outside.

s and three knives; a steel knife for meat being
one of them. The soup spoon lies next to the napkin, The napkin
(which, by the way, should never be starched) is placed directly in front
of each guest, Individual salt and pepper bottles are at hand, and if but-
ter is needed, individual butter plates are called into use, A goblet is set
at every plate.

A certain scheme of color is chosen, and everything on the table har-
monizes with it. The flowers adorning the table are delicately scented
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and pleasant to all. There are many who dislike the heavily-scented
tuberoses and syringas, but roses, lilies, carnations and lilacs are always
agreeable. The dining-room is carpeted, or if the floor is hardwood,
large rugs are used to deaden the foot-steps.

In lighting the table, lamps and gas are the most common method of
illumination, but the preference is in favor of wax candles, as they afford
good opportunity for decorative effects and make pretty shadows. The
shades to the candles match in color the other decorations. In country
places, the beautiful old lamps of odd designs with colored globes, are
used, with fine effect.

The tables used are various—round, oval, or oblong. Many have
large oval tops made which fit over extension tables, when an unusual
number, like twenty or thirty, are invited. The advantage of an oval top
is that one can get a better view of the company present and the ensemible,
as a whole,

DINNER TABLE NOVELTIES AND DECORATIONS.

To the- artistically inclined, an infinite variety of surprises in the way
of table decorations is possible. The custom generally in vogue at the
present time, is flat center-pieces. If the table be oval, a pretty cut-glass
bowl, filled with any low, sweet-scented flowers, is in guod taste, keeping
ever in mind the fact that all colors should harmonize. Underneath the
bowl, an oval, beveled-edge mirror or a round, fancy cut-glass mirror can
be placed with good effect. Over the table-cloth, a few carelessly strewn
rose petals, yellow and red, or red alone, are pretty and novel—these being
appropriate only when roses are used as a center-piece,

The square table is more picturesque looking, when a square doily,
either embroidered or of Battenberg lace, is placed in the center. For
those who can afford the Battenberg table-cloth, nothing can be more
exquisite.  They are appropriate for oval, square, or extension tables.
For a long table a Battenberg scarf, extending two-thirds the length of
the table, is very rich and handsome. On one table, seating twenty or
more persons, two or three floral pieces can be used, intertwined with
smilax, with fine effect.

For receptions and weddings, medium wide satin ribbons, pink, cream
or blue, with or without smilax, fastened to the chandelier or attached to
the ceiling and festooned to the four corners of the table, then looped
and finished with bows of the same, are gay and charming in effect. The
same colored satin ribbons, crossed at the center of the table and fastened
at the corners, are also very effective; so, also, is one streamer of ribbon,
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diagonally crossing the table, with generous handsome bows at either
point of attachment,

Ferns of all varieties are very handsome and appropriate, for either
special occasions or for ordinary use. Smilax deeply festooned round the
chandelier or suspended from the ceiling, reaching well to the table, is
ever appropriate for public gatherings and suggestive of freshness, dainti-
ness and beauty. Asparagus in its fragility, suspended in the same way
and carried to the four corners of the room, and on it loosely hung fresh
roses, pinks, jasmine or lilies, is a sweet bit of luxury. The same is true
of autumn leaves strung on a thread lengthwise, and hung fringe-like
all around the sides of the room, not forgetting the table on which they
should be securely fastened by a blind thread., These are most catchy.

I can conceive how beautiful the country dining-room may be made to
appear in spring with a generous use of apple-blossoms, loosely twined
and festooned, also made into garlands for the wall, reserving ever a
generous supply of the latter, to crown the heads of the guests. Then
again, in the fall, there are the pumpkin-vines, corn tied together by the
husks, stems of luscious apples, all of which surpass anything made by art.
Then there are the wax candles with the pretty colored shades and the
lamps with the transparent globes that produce a sense of dreamland, to
say nothing about those favored dining-rooms which permit of a good
view of the brilliant sunsets of August and September. Subdued lights
are always prettier than bright lights, especially so at the opening of the
dinner,

Going back a moment to decorations, I believe the country homes are
the ones most favored for display. My mind carries me back to girlhood
and the Christmas times when grandmother invited all her children and
grandchildren for a home gathering and how like fairy-land she made the
festal board. The sweet smelling spruce was brought into use, and
everywhere were set these trees and branches, sparkling with crystals,
converting the old-fashioned home into a veritable ice palace—a fit place
for Santa Claus’ reception. The secret she told us was this: The spruce
was first dipped into a weak solution of glue, then rolled in crushed alum
(not powdered). You who have never seen the effect, just try it once and
see how like a million dew-drops in the sun it appears,

Then there was the china that sparkled and the glass that shone like
jewels, Faded flowers she restored to freshness by first cutting the stems
and putting them in very hot, then in very cold water; setting them in the
cold storeroom till they were called into use. You would be surprised to
see them come on the table, as fresh as though they had never been faded,
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SERVING THE DINNER.

In cities the usual hour for a dinner party is seven o'clock; in country
piaces it is frequently earlier in the day. When the last guest has arrived,
dinner is announced. The host leads the way with the lady whom he
wishes to honor and the hostess comes last with the gentleman whom she
wishes to honor.

The giving of a dinner is the most important of all the duties of a host-
ess. She must not betray ignorance or show nervousness, for she alone
is responsible for its entire success. The serving-maid should be trained
to keep cool and avoid accidents. The number invited and the outlay
expended should depend upon circumstances and one's means.

The favorite form of serving a formal dinner is called @ /& Russe.
The articles of food are carved by the servants at a side table or in the
kitchen and brought to the guests. This has one advantage; it allows the
host and hostess more time for social enjoyment with their guests. But
it calls for well-trained servants to perform-this duty satisfactorily. It
requires about one servant to every six guests; therefore, when dinner is
served in this fashion, where the help is inadequate, it is well to engage
outside assistance.

For a home-like, informal, dinner, where the host does the carving,
one servant can wait upon twelve persons and do it well if properly trained.
On a table or sideboard should be placed the plates for the various
courses, smaller spoons, finger-bowls, coffee-cups and saucers. As the
plates from each course are removed, they should be taken to the kitchen.

The waiter should approach the guests from the left except in serving
water, coffee, or anything of a like nature. The color and flavor of the
various courses should be as different from each other as possible, offering
all the foods in their respective seasons and of the finest quality.

COURSES FOR A FORMAL DINNER.

First course: Oysters, as a rule, should be served at the beginning of a
dinner, though they are used only in those months of the year in which
the letter “r" occurs. The balance of the year little neck clams are used.

‘T'he second course consists of a soup, the clear soup being preferred,
accompanied by crackers or bread. Celery may be served also.

The third course consists of fish, boiled or fried, and should be
accompanied by small boiled potatoes; if broiled or cooked in any fancy
manner, serve radishes.

Gourth course: An entrée is next in order if desired; it should be made
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in a fancy way, so as to avoid carving; bread should be the accompani-
ment. Relishes, such as olives, salted almonds, etc., are served with this
course,

The fifth course consists of roasts. These may be composed of beef,
veal, mutton, lamb, venison, turkey, duck, goose, or capon, accompanied by
one or two vegetables.

Sixth course: Punch or sherbet may be dispensed with or not, as fancy
dictates.

The seventh course consists of snipe, prairie-chicken, squabs, etc., but
poultry, such as spring-chickens, or duck, may be served instead.

Lighth course: Any appetizing salad with cheese wafers,

Ninth course: Hot and cold sweet dishes, consisting of puddings, ice
creams, cakes, etc.

Zenth course: Fresh fruits and bonbons.

Last course: Turkish or black coffee served demi-tasse.

The above makes a pleasant menu, but it can be made simpler or
more elaborate as one chooses.

Before serving the dessert all the dishes should be removed, save the
drinking glasses, and all crumbs should be lifted froin the cloth by means
of the crumb knife and tray. A dessert plate and dessert spoon and knife,
provided they are needed, should then be placed in front of each guest.
Coffee (made after the manner of after-dinner coffee) should be passed

last, demi-tasse, and served clear. Sugar and cream should follow, in
order that those who prefer either or both, may help themselves as they
please.

TABLE ETIQUETTE.

A host or hostess should never allude to the quality of the dishes or
contents—either is in poor taste. The guests will discover their excellence
without assistance.

If a guest does not care for a certain article do not press it upon him.

Do not, in serving, overload the plates.

Do not finger knife, fork, dishes or anything on the table.

Do not overload the fork.

Do not leave the knife and fork crossed on the plate when you have
finished, but leave them parallel on the plate, the tines of fork down, the
knife to the right and the sharp edge next to the fork,

Do not, under any circumstances, put the knife in the mouth,

Do not drink from the saucer.

Do not rise from the chair to reach anything.
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Do not tip the soup-plate, or put the end of the soup-spoon in the
mouth, except when eating oyster-soup.
Soup should be eaten from the side of the spoon and taken from the
further side of the plate by moving the spoon from you.
Close the mouth when chewing.
Never make a hissing sound when eating soup.
Never cut bread, but break it, buttering each piece as it is eaten,
Never reach across others.
4 Bread should be buttered on the edge of the plate, never in mid-air.
; Olives should be taken with the fingers. f
The fork should be used for croquettes, patties and most made dishes, |
and must be used equally well in either hand. Never eat anything with a
spoon that can be eaten with a fork.
Do not hesitate to take the last piece.
Do not move the chair, but seat yourself quietly.
% Look into, not over, the cup or glass when drinking.«
Never quite fill the spoon, it is bad form. |
3 A lady, if in a restaurant or hotel, rises when another stops to speak
" to her, even though she is seated at the table.
i A gentleman half unfolds his napkin and places it over the leit knee.
i Do not mop the face with the napkin.
Napkins should be unfolded below the level of the table and as unob-
trusively as possible.
Never tuck the napkin under the chin or in the waistcoat.
Soft cheese may be put on the cracker with a knife. Hard cheese is
taken in the fingers.
43 If the host is carving, at a family table, it is not necessary to wait until
= all are served before beginning to eat.
The spoon is used for berries and cream, stewed fruit, peaches and
. cream and soft desserts.

Crackers or bread should not be broken into the soup, but eaten from i
the fingers. |

Strawberries served with the stem, are eaten with the fingers.

The fork should be raised laterally and not in s‘uch a fashion as te
bring it at right angles to the mouth.

The smaller knife, of two at the plate, 5hou1d be used for fish. I
: Never use a steel knife for fish.
Side dishes of vegetables should be placed at the left and eaten with a
A fork.

E: Never smear the meat with mustard or sauce of any kind; place it at
b the side.
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Never transfer the fork from one hand to the other.

Never drink with the spoon in the cup.

Do not leave the spoon in the cup after stirring coffee or tea, but
place it in the saucer.

Do not rest the elbow on the table/

The knife should be taken by the handle only, resting the forefinger
on the upper part of the blade.

The fork should be used for mashing and eating potatoes. Never
touch potato with a knife, except to butter it

Ice cream may be eaten with either a spoon or ice-cream fork.

Pass anything which you see is desired, even to a stranger.

When through dinner the napkin should be left unfolded, unless at
home.

Ladies should always be served before gentlemen.

Never place toothpicks on the table and never use a toothpick at
the table.

Never talk with the mouth full.{

Never take a piece of bread with a fork.

Never put glasses on the table with the stems up.

Never blow on soup or coffee to cool it.

Never smack the lips.

Never leave the table with food in the mouth.

Never put salt on the table-cloth.

Always eat slowly.

Gentlemen should seat ladies first.

Do not bend over the plate for each mouthful,

Carry food to the mouth with an inward, not an outward, curve of
the fork or spoon.

Do not spread the elbows in cutting meat,

Knives, forks and spoons should be placed on the table for all the
courses except the dessert,

Finger-bowls are filled one-third full of tepid water, and are placed
on the table only when fruit is eaten, and after a meal. The finger-tips
only should be dipped in the finger-bowl.

The handles of the knife and fork should rest in the palms of the
hands.

Do not tip up the glass or cup too much when drinking, but keep it at
a slight angle.

Do not ask any one whether he wishes more potato, etc., but some
potato.
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Do not reach after a knife, fork or spoon that is dropped but ask for
another.

Do not oblige the carver to make a selection for you when asked what
part of the fowl you prefer, but answer promptly, giving your preference.

Do not eat onions or garlic unless intending to remain alone.

Do not eat after passing a plate for another to the carver; until the
plate has been returned.

Do not twist the feet around the legs of the chair.

A crumb knife or fresh napkin should be used in brushing crumbs
from the table.

Never shove dishes on the table; always pass them.

Never shove yourself from the table.

Never touch the face or head at the table or fuss with the hands.

Never suck an orange.

Never spit seeds of fruit on the plate, but take them out of the mouth
with a spoon and lay them on the plate.

Never take a larger mouthful than will allow you to speak with easev

Never hold the spoon so that the handle rests in the palm of the hand.

Never loll back in your chair or lean against the table, but sit upright.

Never make introductions after the guests are seated.

Never lift a glass by the rim; take goblets by the stem and tumblers
near the bottom.

Never ask whether any one will have some meat, but whether he will
have roast beef, beefsteak, or whatever kind of meat is served.

When asking for anything at the table mention the party’s name
when you speak.

Do not give any one at the table the trouble of waiting upon you if
there be a servant in the room.

Do not, when at a private table, leave until all have finished.

Gentlemen remaining for cigars, rise when the ladies do, and remain
standing until they have left the room.

Gentlemen allow the ladies to pass out first en masse, if all leave the
dining-room.

Wear evening dress at a formal dinner party. Wear gloves and do
not take them off until seated at the table.

FAVORS AND BONBONNIERES.

The custom of giving is looked upon with so much favor by the fash-
ionably inclined, that a word regarding small gifts and donbonnzéres will
perhaps be appreciaied in these pages.
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We are never too old to admire pretty things and if there are those
who desire to give favors at a luncheon, this may help suggest a few
home-made ones which are always more highly appreciated than expen-
sive, bought articles,

Little six and cight-sided, round or square bonbon boxes, covered
with satin on which are painted or embroidered leaves, vines or bits of
scenery, are very handsome as gifts and suggest a bit of love stitched up
in the making. The boxes should be padded, satin lined, and the recipi-
ent’s monogram on the outside of the cover.

At Easter time, bonbon boxes in the shape of easter eggs with artistic
satin bows on top, are not without appropriateness. The favors at a
George Washington luncheon are pretty, made of papier-mdché in the
form of hatchets pasted over with silver paper. On top, a bunch of red
cherries (wax), held in place by a bow of red, white and blue ribbon, sug-
gests to the eye uniqueness and is an effective souvenir as well,

Baskets of various styles are pretty as plum-holders and useful as
well as decorative. Some of these baskets are afterwards used to hold
needles, thread and thimble; others jewelry and still others become per-
manent fruit baskets in the boudoir. These baskets can have one handle,
or two, or three, the latter covered with gilt is prettiest of all. On the side
can be placed rich bows of ribbon, colored butterflies, silvered beetles,
four-leaf clovers, or anything fancy suggests and means permit,

Silk muffs, fans, bracelets, cut-glass, jewelry, etc., are often given by a
member of the graduating class to the others whom one wishes to honor
with a luncheon. Imitation guitars, banjos, drums, skiffs, rowboats, etc.,
all have their little day as fashionable favors. Brides frequently in giving
a dinner for the bridesmaids, provide favors ranging all the way from two
dollars in value to two hundred. So we might go on, but suffice it to say
we have suggested a sufficient number to enable one to work out a favor
scheme satisfactory to themselves,

THE HOME DINNER.

This function naturally partakes more of a social character than the
formal, ceremonious, dinner. But the same exactness and precision
should be observed, and the same rules for making the occasion one of
taste and enjoyment as its more pretentious neighbor. If ‘more than one
course, lay extra forks by each plate. The soup tureen, with the soup
dishes, may be brought to the table, and set before the mistress of the
house, who can serve it to the family. If a servant is at hand, she should
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pass the so'1p to each one. She must hand it from the left side. Aftet
the soup, not plates are brought in for the next course.

At the home table the gentleman of the house does the carving.
The meat is passed as was the soup, and the vegetables, save those served
in vinegar, which are placed in side-dishes. The small vegetable dishes
are not used save in the instances mentioned, as too many suggests board-
ing-house style.

The home dinner should be made as attractive and agreeable as pos-
sible, for it is the season when the family all meet, with a sense of privacy
and loosening of restraint. The refined character of the occasion is
stamped as plainly as on the larger display, and all the details should be
carried out—the silver should be as polished, the linen as white and spot-
less, and the food as well prepared as though it were designed for strangers.

The manners of the home circle should be carefully guarded. It is

s0 easy to find fault, to omit a polite attention, or to grumble, when stran-
gers are not present.  On all and every occasion the same order and neat-
ness should prevail, and though the number of dishes may be fewer, and
their concoction plainer, still the appointments of the table can be so per-
fect, the welcome accorded so warm, that those minor matters will be
entirely ignored or overlooked.
* Good manners in the home should be strenuously insisted on. The
child who sees his father come to the table in his shirt sleeves, or his
mother in a soiled wrapper, will scarcely be ready to observe nice details
of dress when applied to his own case.

LUNCHEONS.

A modern luncheon is a very convenient meal, permitting of an
irregular number, and a great variety of displays. It can be made expen-
sive: or not, as occasion demands. Many luncheons, like many dinners,
#re apt to be over sumptuous. The ideal luncheon is quite a simple affair.

Roasts and joints are never served but entrées and cold dishes instead.
Tabie-cloths are still frequently used, but the newer idea is the use of
highly-polished tables. These, when decorated with doilies and flowers,
give a peculiarly antique effect, far_surpassing in charm even the richest
damask. At the embroidery shops many centerpieces and doilies for
these occasions are being shown. A pretty set, recently made by a friend,
intended for “the salad” course, consists of a round mat for the bowl, with

smaller ones for the plates. The patterns are mostly wreaths of brier
roses and vines.

A pleasant innovation in summer, and one especially adapted to
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spacious homes, is to serve the luncheon on the piazzas or in skaded spots
around the yard. This agreeable change brings about a sociability that
delights the reserved and pleases even the most fastidious.

The menu can be simple or elaborate. Guests seat themselves where
they please unless cards designate where each is to sit. The hostess in all
cases occupies the head of the table. The following are two of the many
menus that can be easily and neatly served.

MENUS.
L 2,
First course, First course,
Halved grape fruit. Cantaloupe.
Second course, Second course,
Bouillon, Clams on half-shell,
Third course, Tlard course,
Chops with peas Opyster patties.
Fourth course, Fourth course,
Salad. Creamed chicken.
Fifth course, Fifth course,
Ice. Bonbons. Ice Cream. Fruit,

I dropped into a friend's a few days ago just at lunch time, and found
her alone—no maid and no husband. She apologized for the lack of
luncheon but said she would be glad to have me take a cup of coffee with
her. Then she brought out a plate of crispy, salt soda wafers and a little
roll of delicate Neufchatel cheese, which she spread upon the crackers
with just a dash of paprika. Could anything be nicer? The lunch was
delicious, appetizing and nutritious,

RUSSIAN, SCOTCH AND OTHER AFTERNOON TEAS.

The “Five O'Clock Tea,” as it was originally called, has been turned
into an informal "at home,” where light refreshments are served. For-
merly the hostess presided, pouring the tea with her own hands, but
to-day young ladies find it a charming recreation to make the tea-table
attractive, on which are set sandwiches, cake, bonbons, and a silver or
copper tea-kettle steaming over an alcohol lamp. It is the young ladies
also who now preside at the tea-table, while their mammas take upon
themselves the more important duties of receiving the callers.

These receptions enable all to show the spirit of hospitality, for
everyone can entertain after this fashion, even though they have not the
money to make a grand “spread.” It is believed that Queen Alexandra,
the former Princess of Wales, set the fashion by receiving in her boudoir
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at her country-seat in a bewitching tea-gown. Ever since, English ladies
have observed rigidly the custom, and all who call, are served to at least
tea and wafers. Gradually the fashion has spread until to-day American
ladies send out hundreds of cards with the words “from three to six.”” In
warm weather, ices sometimes form a substitute for sandwiches. Callers
meet in a most informal manner, chatting unrestrainedly.

Occasionally cards bear the inscription “Scotch Tea.” Then all the
appointments are Scotch. The music furnished is the bag-pipe, and
the more old-fashioned silver, the better. Pound cake becomes ke cake
of the day. Sandwiches, instead of being made of bread, are tiny biscuits
spread between with orange marmalade. On other occasions, cards bear
the words “Russian Tea.” Then the decorations are Russian. The tea is
made from real Russian tea and with it is served thin slices of lemon,
Russian wafers and a little preserve.

The latest form of an afternoon tea is a musicale, reading, or some
literary entertainment, where ladies come early in the afternoon and just
before their departure, are served to tea, chocolate frappé or bouillon,
as the case may be.

The hostess who makes it a point to bestow hospitality in this
unaffected fashion, and who does not exact formality, but offers a warm
welcome to all, is sure of having an agreeable circle of friends. Tea-
rooms, after the fashion of those abroad, have recently been opened in
our large cities, from three to five, and are largely patronized.

SUPPER PARTIES.

The informal, old-fashioned supper, at which all the dishes are placed
on the table together, is being revived and bids fair to surpass many of the
more sumptuous affairs. People generally are preferring simplicity, and
what can be simpler in way of entertainment than this?

No servant need be in attendance, and as perfect freedom reigns, each
guest feels free to contribute his mite to the labor of toasting the bread,
cutting of cake, carving of meat, and slicing of game, and then, too, what
a good time every one has! The host pronounces the word “ready” and
brings in a hot pot of coffee with delicious cream, which he, himself,
serves, while the hostess loses no opportunity in seeing that every one is
helped to the store of jellies, fruits, and other good things. These indul-
gent hosts and hostesses make the best parents in the world, and what
boy could think of going “out” of a Sunday or holiday night with socia-
bility like this at home? These suppers can take place early in the even-
ing, before church or after. Then comes the singing and the good-byes.
God bless such a home §




.ST. PATRICK'S DAY.

(March 1y)

“There's a dear little Island far over the sea, ‘ Jat

And no spot or: the globe's half so precious to me;
H And by lake or mountain where e'er I may roam, Lur
I shall never forget thee, my own Ireland home, | de:
Other skies may be bright, other lands may be fair, =

But what of all that if the heart be not there ? wit
] ! Other music may charm me, but ah! there is none
) Which can move me to sadness or mirth like thine own," chi
1 5 . ing
: As green is the prevailing color on St. Patrick’s Day, I have suggested a din- dif
| ner menu where this color and white are used exclusively. Let a dish of ferns be I or¢
4 4| made the centerpiece and scatter ferns about the table. Let Irish flags decorate ! cia
| the room. Have the china green and white, so far as possible.
: Green silk embroidered over a small wire, to imitate the shamrock, placed at
each plate, for a boutonniére, is quite appropriate and novel,
*‘Oh! the Shamrock, the green, immortal Shamrock!
Chosen Leaf
Of Bard and Chief,
Old Erin’s native Shamrock " j
"
MENU. X
!
BREAKFAST DINNER LUNCHEON
Grape Fruit Cream of Spinach Escalloped Potatoes
Snan Creamed Fricassee of Chicken 3
th :
Rice, with cream Irish Potatoes, mashed Whitefish Turbot | :
Popovers Peas Cold Slaw : L
ishy i 1 3
White Omek;:;:{g;mns ed with Le:iuce :nd ICelery Salad Fruit Glacé a 14 St. Patrick,
stachio Ice Cream
Irish Potatoes, in cream Angel Cake whipped cream i :
Coffee Coffce Cocoe i t
(The above recipes and many similar ones are found within the pages of this book.) E
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asterdunday

“RESURRECTION isw. #fiver lining to the
dark clouds of death, and we know the sun is
shining beyond."

Easter brings joy to the festival. Let tha table decorations be fresh and
Jatnty. The dominant dish should be eggs—cgg® and eggs, over again.

In pagan days, the use of eggs in the spring was symbolical of nature—'‘the
Lursting forth of life.” With the Christians, it symbolizes the resurrection: ‘‘From
death—Life.”” The free use of eggs on Easter has now generally become a custom
with all nations, whether that nation acknowledges its religious significance or not.

White and green are the most appropriate colors for decoration. White
china and pure white linen, with Easter lilies fora centerpiece, make an ideal look-
ing table. Hard-boiled eggs sliced crosswise, make pretty garnishings for the
different dishes. On this special day, for breakfast, let the eggs be cooked to
order as best pleases each individual fancy. This privilege will be greatly appre-
ciated, especially by the little folks, who like innovations.

MENU
BREAKFAST DINNER SUPPER
Oranges Consommé, with egg-vafte Welch Rarebit

Nut and Roast Lamb . 3
Grape Nut and cream and mint sance Filberts Eggs, in jelly

Eggs, Hashed Potatoes, Greens, with hard-boiled eggs
to order in cream Eggand Watercress Salad

Easter Eggs  Palm Cake

11
g Strawberry Ice Cream Russian Tea

Griddle Cakes and maple syrup Easter Cakelets
Coffee Coffee

(The above recipes and many similar ones are found within thé pages of this book.)

It is a pretty custom to exchange souvenirs on Easter mornings. The candy
rabbit and bonbon box of speckled eggs, fill quite a place in the boy's heart and
help him remember happily the day.

A pretty custom in my girlhood was the rolling of the colored eggs out of
doors on the day following Easter. I am told that this custom is now quite mod-
ern—that the children in our Capital city all repair to the White House grounds
to roll their eggs, and that our Presidents, as well as the wee folks, enjoy the
sport. Long live the Presidents!

29




““With feu-de-joie and merry bells, and cannon’s fluttering peal
And pennons fluttering on the breeze and serried rows of steel
We greet again the birthday morn of our young giant’s land!

She wakes,—a band of scattered homes and colonies no more,
But a young nation with her life full beating in her breast,
A noble future in her eyes—the Britain of the West,"

Let it not be forgotten that patriotism is one of the positive lessons to be
taught in every home. Everything learned should be flavored with a genuine love
of country. Every glorious fact in.the nation’s history should be emphasized.

Make the decorations festive and holiday like. Flags, banners, bunting and
flowers can be used in abundance. Red and white carnations make an appropriate
center-piece for the table. Twine the vase with strips of red and white crinkled
paper. Lay strips of the red diagonally across the table over the white linen,
catching it in a bow at each of the four corners, Make everything gay and have a

good time.

BREAKFAST DINNER LUNCHEON (Picnic Style)

Fresh Cherries Purée of Vegetable Anniversary Sandwiches
Oatmeal and Cream Roast Lamb, Mint Sauce Brown Bread Sandwiches
Fish Steak Roast Young Duck Pressed Chicken
Baked Potatoes Green Peas Deviled Eggs
American Toast Water Cress Salad Mother’s Cream Cheese
Astrakban Marmalade Agnew Pudding Tutti Frutti Cake
Coffee Strawberries and Cream Grapes, Nuts
Velvet Sponge Cake Lemonade
Tea and Coffee

(All these and many more recipes are found within,the pages of this book.)




While the dictionary definition of Halloween is rather different than the
modern small boy’s interpretation of it would indicate, yet we say with all earnesi
ness, give the boys a good time occasionally, and why not on Halloween?

“Wi' merry songs, and friendly crack,
I wat they did na weary;
And unco tales, an’ funnie jokes,
Their sports were cheap and cheary.”
— Bobbie" Burns.

Boys will be far less apt to carry off the clothes-posts, unhinge the gates, and
make night hideous, if you give them a party in keeping with the occasion—a
party wnere tin horns form the first course at the dinner-table—where colored
paper napkins, folded to represent the "j.\ck-bc-nimblv" and "‘m‘k-hv-qnickq,"
“toads,” ‘‘monkeys,"” and ‘“‘parrots’’; where paper caps adorn the head and
where jack-lanterns adorn the room. Such an evening makes glad even the heart
of Aunt Jemima and Uncle Ben. And so, why not the boys?

REFRESHMENTS

Bouillon, de Jolly Boys
Celery
Kindergarten Crackers

Turtle Sandwiches
Little Pigs in Blankets
Orange Jelly
Olives & la Natural History

Sugar Off, with maple syrup
Nut Cartoons

Lemonade

TURTLE SANDWICHES, TURTLE SANDWICHES,

(‘The above recipes and many similar ones are found within the pages of this book.)
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“So gladly we welcome the happy day,
That comes when the summer is o'er,

When the scattered friends we love so well,
Round the home hearth meet once more !’

A peanut doll dressed in blue and white crepe paper in
Puritan costume, holding a few heads of wheat, makes an appro-
priate and dainty Thanksgiving favor.

Decorate the table with autumn leaves. Corn, husked and tied together, is
most effective, suspended here and there from the walls and between the doors,
As Thanksgiving is the one day of the year when all America gives praise for pros-
perity and freedom, an unusually well-filled board is not only in good taste, but is

expected.,

To make a unique Thanksgiving dessert, cut a small pumpkin across the top.
Carefully scoop out the inside. Place on a dish’and fill with Floating Island;
replace the pumpkin top. Garnish the platter with generous sprigs of autumn
leaves, and on these lay a variety of sliced cakes.

MENU
“Let us eat and be merry."—Luke 15: 23

BREAKFAST DINNER SUPPER
Opysters on Half Shell Cold Roast Turkey

Mutton Broth T is

Oatmeal Celery be Btpusit

Tark tuffed with Cottage Cheese

Country Sausages. e GZ‘_ stu :ry\;:‘ucgysters Sweet Tomato Pickles

Scrambled Eggs Mashed Potatoes Baked Squash Thanksgiving Cake

Browned Potatoes Bofled O"l‘;z":__‘h‘ggl‘kf;:“m RR0H Fruit Glacé Tea

Grapes

) utire Wheat Griddle Cakes Waldorf Salad  Cheese Wafez"
Maple Syrup Mince Pie Pudding, Puritan style
Coffee Nuts Fruit Coffee

Tyt

As this is a day of general rcjoicing, see
that the poor are not forgotten. Don’t forget
the adage, ‘‘Love thy neighbor as thyself.”

32
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His name shall be called Wonderful, Counsellor,
the Mighty God, the Everlasting Father, the
Prince of Peace.—/saiah ix, 6.

Decorate the table with holly and mistletoe.

Yes, Christmas day has come at last
And I am glad 'tis here,

For, don't you think, for this one day,
I've waited just a year.

I'm sure it should have come before,
As sure as I'm alive;

Fifty-two Sundays make a year,
And I've counted seventy-five.

There's one thing makes me very glad,
As glad as I can be;

The years grow short as we grow old,
And that will just suit me.

1 wish ’'twas Christmas every month—
That’s long enough to wait—

BREAKFAST DINNER SUPPER
Oranges Oysters on. Half Shell Cold Roast Goose
Gsnia Cream Chicken Soup
[igs Boiled Whitefish, sauce Maitre d'Hotel Oyster Patties
Broiled Salt Mackerel Roast Goose, apple sauce Cold Slaw
Chipped Beef on Toast Boiled Potatoes Mashed Turnips
Baked Potatoes Bwest Potatoes Chaskotse Rowe
. . Christmas Plum Pudding Popovers
Griddle Cakes Muffins g oonTee Squash Ple PO
Cof'ee Quince Jelly Delicate Cake Currant Jelly
Salted Almonds Fruit
Coffee
33
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Red heart-shaped place cards
with a lovers knot of true blue
at the top are suggcstivc and gay.

MENU

Orangeade

“A cooling drink for lovers young and old.” & ‘.v

Consommé St. Valentine
Celery

Roast Goose, apple sauce
Escalloped Tomatoes

Onions in cream ‘ esp
Orange Fritters piec
R y ) lool
Blanc Mange, with Cupid sauce B left
Valentine Cakes. ! o
} pre
Nuts—Raisins Heart-Shaped Confectionery h fest
:
Coffee

& ¢

ﬁ 7\
oy w

)

(All these recipes and many more suitable for similar occasions are to

be found in this book.) bo
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Alike forever see their eyes;
Trust us, grand England, we are true
And, in your noblest, one with you."”

Vheh “When men unto their noblest rise,
)it
#

Decorate the home with branches of the maple tree. The dining-room
especially should contain a generous supply of these handsome leaves. A center-
piece on the dining-room table of maple branches in autumn colors can be made to
look glorious. Decorate the name cards with the seal of Great Britain in the upper
left hand corner, or sketch thereon the King's picture and pen an appropriate
couplet underneath. Narrow red and blue ribbons can be tied in the corners with

pretty effect. The flags of Great Britain and those of Canada may be appropriately
festooned around the table.

BREAKFAST DINNER

SUPPER
Apples Mutton Broth Baking Powder Biscuit
Corn Mush and Crean: Baked Fish Potato Salad
Fried Chicken Tenderloin of Beef Yorkshire Pudding " Cold Game
Creamed Potatoes Roast Partridges Crab-apple Jelly
Pop Overs Stuffed Irish Potatoes Mixed Pickles Birthday Cake
Waffles and Maple Syrup Red Cabbage Salad Cheese Wafers Spiced Fruit
Coffee English Plum Pudding Compote of Pears
Candied Cherries ‘Tea
Tea and Coffee

(All these and many other famous recipes are found within the pages of this
book.)
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MEANING OF FOREIGN WORDS USED ON TENU CARDS.

o FrencH; g., GERMAN; 22, ITALIAN.

Abatis, /. Giblets

Africaine (A1'), /. African style

Américaine (a 1), /. American style,

Anglaise (a1'), /.~ English style

Au (singular), aux (plural), . To or with,

Au gratin, /. Dishes prepared with cheese
and bakec

Meat baked with natural juice.
] Food cooked plainly.

Bifteck, /. Jeefsteak

Bisque, /. A name given to certain soups
usually made from shellfish,

Bouillon, /.  Beef broth

Braisé, /. Braised. Meat cooked in the oven
in a covered stewpan, with gravy, vegetables
and herbs.

Bruxelloise, /. Brussels style.

“acao, f. Cocoa

/. Coffee.

E ¥ Quail

Camembert. A sort of cheese.

Caramel. Burnt sugar,

Caviar, f. Caviare. Salted roe of sturgeon
(fish eggs).

Céleri, /. Celery.

Chaud-froid, /. ~Dishes prepared hotland eaten
when cold.

Chocolat, /. Chocolate.

Choux de Bruselles, /. Brussels sprouts.

Compote, /. Fruits stewed in syrup.

Couti\urc.[ Fruit jams.

Consommé, f, Clear soup.

Créme, f. Cream.

Crofitons, /. Bread fried, used for garnishing
dishes.

Curry. An East Indian condiment.

Déjeuner, /. Breakfast,

Demi glacé, /. Cream ice much served in
Paris.

Demi tasse, /. Half cup.

l)cssertc,& Remains of a meal,

Eau,é. ater.

Entrée, /. A course of dishes.

Espagnole, /. Spanish style.

Flamande (A la), /. Flemish or Holland
style.

Foie, /. Liver.

Frangaise (4 la), /. French style,

Frappé, f. Semi-frozen.

Fricassée, /. Stew.

Fromage, /. Cheese.

Fromage glacé, /. Ice cream in a cheese-like
\7\&]\'3

Gigot, /. Leg of mutton.

Glacé, Frozen

Goulasch. A Hungarian dish; finely sliced
beef or veal stew, highly seasoned.

Gras (au), /. Dressed with rich meat gravy.

Hollandaise, /. Dutch style; also name of &
white fish sauce.

Julienne, /. Name of a vegetable clear soup,
first made in 1875 by a cook named Jean Julien,

Jus, £, Juice; gravy.

Lait, /. ~Milk,

Laitue, /. Lettuce.

Macaroni, ##. Paste made from flour,

Maitre d’hotel, /. Hotel steward’s style.

Mayonnaise, f. A salad dressing.

Menu, f. Bill of fare,

Moderne, f. The modern style

Mulligatawny. An East Indian curry soup.

Muscovites, Russian jelly.

Napolitaine (4 1a), /. Naples style.

Naturel, /. Plain

Neufchitel, /. A soft kind of Swiss cheese,

Parisienne (a la), /. Parisian style.

Parmesan., A kind of Italian cheese.

Perche, f. Perch.

I'm\ll!ﬂdc,(, Parsley sauce.

Picalilli. Mixed pickles chopped fine.

Piqué, /. Larded with strips of bacon.

Poché, /. Poached.

Polonaise (4 la), /. Polish style.

Poulet, /.~ Young chicken,

Purée, /. Ingredients rubbed through a sieve,

Ragodt, /. A stew of meat, highly spiced

Rissoles, /. Minced fish or meat rolled in thin
pastry and fried.

Roquefort. Imported cheese,

Royale, f. Royal.

Salade, /. Salad.

Sauer kraut, . Cabbage pickled.

Sauté, £, Thickened gravy.

Souffle, /. Light baked pudding or omelet.

Spaghetti, 7, Similar to macaroni,

Supréme, /. White cream sauce made fromI
chicken broth.

Tartare, f. Tartar.

Tasse, f. Cup.

Terrapene, f. Terrapin.

Timbale, /. Pie crust baked in a mold.

Tutti frufti, #2. Various kinds of fruits,




“When the cal
is away. the kitten

will plzxy

BLANC MANGE

WITH FLORAL DECORATIONS

DELIGHTS FOR THE OLD AND YOUNG.

Directions for the above are all contained within this book.
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YWastefulness

WRITER on the art of cooking has made the assertion that there is
more waste among the poor than among the rich, and explains it
by saying that the former have not learned how to use the odds and ends
that come in their way, while the latter have brought it to perfection.
Wastefulness is no indication of a generous nature, and yet we have met
those who imagined that if they did not show a careless, improvident,
spirit that they would be considered close. No greater mistake can be
made than this. Does not the Bible speak of the careful wife thus: “She
iooketh well to the ways of her household, and eateth no the bread of
idleness.”

YAl s el

ECONOMICAL LIVING.

To the young housekeeper whose first steps in the care of a home are
but a series of experiments, the words economy, comfort, and thrift may
* nave but little meaning, but, ere long, the wish to make the most of every
new relation will cause her to ask imperatively for advice in this direc-
tion.

First, in the scale of economics, comes the knowledge of “how to
choose” that which is nearest the ideal in nourishment, and “how to cook
it” so as to get the greatest benefit out of it.

In our favored land, meat is one of the principal articles of diet, but
in the older countries, the laboring man is only able to obtain it once or
twice a week. Perhaps the all-wise Father so ordained it, if it be true,
as modern physicians tell us, that meat makes muscle not strength.
A small family in America will often waste what in a French home would
be enough to keep a household, for all the details of a French woman's
kitchen, no matter whether she be rich or poor, are managed with the
utmost economy. The food, althcugh inexpensive, is cooked with such
relish, and in such 4isguises, as to induce a belief that an entirely new
dish is presented,

Lo,

WHEN AND HOW TO BUY.

No more of any article for consumption should be purchased than

necessary Lor ihe number constituting the family Many things for the
W
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34 WASTEFULNESS.

r in certain seasons. It is very
improvident to buy such articles out of season. Rather
bring into use what is more readily procurable, by
varying the manner of cooking it, serving itup in differ-
ent styles. That is the variety that will give the most
satisfaction, and even if there is not SO lavish an out-
lay, health and contentment will be certain to reward
The art of cookery is a high-sounding
phrase to some, and yet it means merely the exercise
of a little taste and judgment, the putting together of
as with good results.

Economy may at first be hard to learn, but it is
valuable. When the housewife acquires the habit of
making the best use of all she possesses, she will then
be economical without being stingy, liberal without
wasting, and will learn how to provide a frugal table
with frequent changes far more agreeable to the taste
than expensive ones, and a sameness in the articles

table are excessively dea

the effort.

what materials one h

served.
HOW TO UTILIZE EYERYTHING. |

aste is more likely to occur in
.ss of the home is at a
he small portions left

@ The tendency to w
| small families where the mistre
loss to know what to do with t

9 over from various meals, than in large families where

the odds and ends can be used for next day's meals. In

large cities, the utilizing of such fragments is not so

grave a matter, for there are plenty of wandering

travelers who will accept them gladly; in smaller towns,

where the poor are fewer, the question is more serious.

The article most frequently wasted is bread, every

crumb of which should be saved. I.can be converted

into toast or placed in the oven to dry. When dry it

can be grated coarsely and put into wide-mouthed

covered jars for puddings, stuffings, or thickening for

ODDSM meat gravies. Other pieces not large enough for toast,
Then there is the

ﬁE NDS can be converted into griddle cakes.
bread pudding, and if the children, or the older mem-
bers of the family, grow tired of the economical bread pudding with lemon
ith raisins for fruit. Butter the

sauce, try the same in custard cups w
cups, fill, and then bake them, standing in a pan of hot water. Coves
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WASTEFULNESS. 39

each one with a teaspoon of bright-colored jelly and to the family it will
no longer be a simple bread pudding, but a rich new dish, to be eaten
with cream.

The bones of a roast can be cracked and put into the bean soup, giv-
ing it a nice flavor. Cold roast beef can be sliced thin and warmed over
in its own gravy for a breakfast or luncheon dish. Some turn it into hash,
but cold corned beef, after it has been sliced one or twice for tea, makes
the best hash. If you like, you can chop cold cabbage and cold beets that
have not been in vinegar, with the potatoes and meat, and a dish that any
one should enjoy will be the result. If you chance to have no cold vege-
tables, chop the corned beef very fine, fry and lay it over dry toast in a
platter, after first pouring a spoonful of boiling water upon the toast, to
moisten it.

Scraps of ham can be chopped, bread-crumbs added, a little butter
and some of the fat; then make layers of ham and bread, set it in the
oven, and you have escalloped ham.

The proper care and use of drippings, as well as of the fat cut from the
edge of steaks, should be known and practiced by all housekeepers. For
frying purposes they are more wholesome than lard, many persons who
are unable to partake of food fried in the latter find no trouble with the
use of the former; besides, the drippings do not spatter from the pan as
does lard, and are, therefore, more desirable on the score of cleanliness.
For frying fish, potatoes, and such food as does not require butter, they
will be found very satisfactory. To clarify drippings pour on boiling
water, stir thoroughly and set aside until the following day, then put into
a saucepan with boiling water and a little salt and allow to simmer slowly,
skimming well until the water has evaporated; strain into an earthen
vessel and keep covered. If the work has been well done so as to remove
the water and all impurities, it will keep for weeks. Turkey and chicken
fat can be saved for making soup.

Sour milk makes cottage cheese, a recipe for which will be found
under its proper heading; it also makes good biscuits and griddle
cakes.

Potted meats can be made of fragments cut from the bone, pounded
in a mortar and seasoned; they make fine canapes for luncheon. The
tough ends of steaks can be chopped and made into Hamburg steak or
cornish pastry; the recipe is in this book.

Potatoes left over are capable of so many ways of re-serving that it is
almost unnecessary to mention them. They reappear in potato cakes, in
hash, in soups, and in many other forms.

o
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40 WASTEFULNESS.

Egg-shells are useful for clearing soups, jellies and coffee. Soft-
boiled eggs left over can be reboiled, and when hard, take their place in
in salads, in pressed meats, and on toast. The canary never
objects to a tiny taste. Cold fried or scrambled eggs need not be wasted
but chopped and mixed with mince meat to make excellent stuffed rolls.
If eggs are required for the white alone, save the yolks in a cup, wet a
cloth, place it over them, and keep in a cold place till wanted.

Oatmeal and other cereals, left over, answer well to be added to that
made fresh the next day, or they can be fried for breakfast and eaten
with maple syrup.

Vegetables left over may go into the soup designed for next day's
dinner. Canned fruits should be watched; if they show signs of working
they should be stewed at once. Apple parings and pulps that are sound
need not be thrown away. Stew toa pulp, strain and sweeten and you
have apple butter, peach butter and excellent filling for tarts.

Cold rice is easily made into a pudding, into croquettes, or better still,
is fine as a thickening for broth.

If ice is not obtainable set milk in a cold place or boil to keep it
sweet. Flour and meal must be kept covered, and tea and coffee are best
preserved in closed canisters. Add a tablespoon of cornstarch to each
pint of salt, mix well and you will not be troubled by salt clogging or
becoming damp. Butter keeps best in stone jars, bread and cake retain
their freshness in tin,

Apples should remain out of doors in barrels until too cool for them.
When brought in, set in a dry room, until the weather requires their being
put into the cellar. A linen cloth laid over the barrel will keep them
from frost till very cold weather. Many prefer not to head up the barrels
of apples. There is an advantage in being able to pick them over several
times in the course of winter, as one defective apple injures all its neigh-
bors. If moist, wipe them.

Herbs should be gathered when just beginning to blossom; they are
then in their perfection. Medicinal herbs should be dried, put up into paper
bags and labeled. Those used in cooking should be pounded, sifted and
put into labeled boxes or bottles. They retain their virtues best dried by
artificial heat. The warmth of an oven a few hours after the bread is
drawn is sufficient.

If in making pies a few scraps of dough are left, gather them in a
mass, roll them out thin, cut them into fancy shapes, prick them with a
fork, and bake in a quick oven. Make into tarts or sift fine sugar upon
them and arrange round a dish of stewed fruit.

garnishing,

. LA N NI AN T L

car
hos
is p
refu

sha.




CARVING

"T"O CARVE gracefully is an accomplishment that depends wholly

upon skill and not upon strength. The present fashion of dinners
(see page 23) is perhaps removing the necessity, from some circles, for
knowing how to carve, but still, not so generally as to do away with it
altogether. We believe that ladies, as well as gentlemen, should make

LEG OF MUTTON.

carving a study so that at the family dinner if the host be absent the
hostess can perform the task without assistance from a guest, whose skill
is perhaps not perfect, but whose good nature would not allow him to
refuse.

HOW TO CARVE.

To carve with ease, one of the first requisites is a good knife well

sharpened before coming to the table. It is a most uncomfortable and
1
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42 CARVING.

nd to hear the carver whetting the knife while the guests
The knife should be used for no other purpose
than carving. Itshould never be found in the kitchen, cutting vegetables,
ts sole office being to carve the meats brought to table.
A sharp, strong, blade, a good handle, and a
\oing to a good carving knife.
ved in carving, is to always cut at right
oint. When a joint is properly carved, it is
easanter to the taste and much more easily

disagreeable sou
are waiting to be served.

meat and breads, i
Heat destroys its temper.
keen edge are qualities belor
Another point to be o
angles with the fibers of th
more agreeable to the eye, |
masticated.
HOW TO SIT WHEN CARVING.

would be provided with a chair a little
,and should always sit, not stand, if a
The platter which holds the meat
\cing the slices as they are cut, on
an be distributed. A linen doily
at, will catch any crumbs

The person who is carving sl
higher than the ordinary pattern
creditable appearance is desired.
should be large enough to admit of plé
one side of the dish, from whence they ¢
placed underneath the platter containing the me
that would otherwise fall upon and soil the table-cloth.

In serving fish, avoid breaking the flakes. This can be done by the
use of a fish trowel. The middle portion of the fish is considered the

choicest, but the tail end is the sweetest.
When carving rib or sirloin of beef, cut the slices thin, and from the

side next to you. Never offer any one the outside piece, unless they ask
for it, but inquire how each guest prefers his—whether rare or well done.
In cutting corned beef, begin at the top, but avoid giving out the outside

slice, as it is generally hard.

roll
for
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CARVING 43 f

TENDERLOIN ROAST.

The tenderloin roast is the choicest part of the beef. Itis usually
w rolled up and held in place by skewers. The butcher generally puts it up
for his customers in this fashion. Whatever scraps are taken off should
be saved for the soup pot. To carve a tenderloin roast cut thin slices
clear across the top, as indicated in the figure from A to B.

SIRLOIN BEEF.

Next to the tenderloin roast the sirloin is considered the finest part of
the beef. The bone, B to D in the figure, should be removed before
roasting. The part below is the tenderloin part, while t" at portion above
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" CARVING.

the bone is the sirloin part. Carve by passing the knife with a good firm
hand clear down the length of the side beginning at A, cutting through
to I. The slices should be thin, long and even.

BREAST OF VEAL,

The breast of veal consists of two parts, the gristly brisket proper and
the rib bones. Separate the two parts by passing the knife through the
veal from B to A. Now begin carving the ribs by passing the knife from
E to F. Some people are fond of the brisket, so it is well to cuta few

pieces, C to D.

FORE-QUARTER LAMB,
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CARVING. 45

In cutting a leg of mutton begin across the middle, cutting the slices
way down to the bone, as shown by the letters A, B (see page 45). Some
prefer to cut it at the end, from G to F, in form of a semi-circle, E E E.
This part contains more fat. Ham should be divided in the same manner,
remembering always that the slices should be thin, but well across.
Boiled tongue should be cut crosswise, leaving the root in the dish.

A forequarter of lamb can be served by separating the shoulder part
from the breast and ribs, This can be done by passing the knife under
and dividing the ribs—see dotted lines C D E. Cut through the skin,
then raise with a little force the shoulder into which the fork should be
firmly set. Next divide the ribs from the brisket by cutting from A to B:
then it will be easy to carve the ribs, F to G, and the brisket, from H to I

TURKEY,

To carve a fowl, separate first the wings and legs and thighs. Then
cut slices from both sides of the breast, as in the figure C to B. Make an
opening in the turkey for the purpose of serving the dressing. (See A.)
Serve the breast, thighs and wings first, with dressing added, leaving the
back till the last. All fowls, partridges, and grouse, are served in the
same way. When helping to gravy, do not pour it over the meat, but put
it on oneside of the plate, to be used by the guest as best preferred. Small
birds, as quails, woodcock and pigeons, are split down the back and a half
given to each person.

It soon becomes easy to acquire a knowledge of joints, and any one
can become an expert who tries to learn the relative position of the bones
and joints. A quiet demeanor and a cool head are essential to success.
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HIND-QUARTER. %
5
W

Bection A: Used for porter-house and sirloin roasts and steaks.

Il
FORE-QUARTER.

% . The fore-ribs, considered the best piece for roasting; also makes
8 | the finest steaks.

=
—

"’“ l’ { i K: Middle ribs, four in number, used for rib roasting.
o & L: Chuck ribs, second quality of roasts and steaks.
" . Brisket, used for corned beef, mince-meat, soups and spiced

‘ M
‘ beef.

g « N and O: Shoulder-piece, used for stews, soups and hashes.
| P

|

. Neck, used for consommés, soups, mince-meat, sausages, etc.
Q: Cheek, good roasted; head and all.

» B: Rump-steaks and corned beef. i
y C: Aitch-bone, used for boiling and pot roasts. |
g D: Buttock, used for round steaks and boiling.
" E: Round, used for corned beef and stewing.
| il 4 F: Shin, used for soups and croquettes.
| s G: Flank, fine for boiling or drying. &
l » H and I: Used for corned beef and for pressed meats. i
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Of the head the tongue only is used.
i{s what is known as the South Down.

choicest meat found in the city markets.
Lamb born in the fall, well sheltered, and fed mostly upon milk, when

killed in the Spring, is considered a great delicacy.

mals, lamb should be thoroughly cooked.
Mutton is generally split down the back and each half is cut into two

parts, called the hind and fore-quarters.

portion before the quartering is done.

Section A:

i B:
% C:
" D:
b E:
“ l“:
a G:

Leg, used for chops and roasts.

Shoulder, used for baking and stews.

Loin, used for roasts and chops.

Loin, from which are taken the second-best chops.
Rib chops, used either for frying or boiling.
Breast, used for roasting or boiling.

Neck, used for cutlets, broths and meat-pies.

47

The finest mutton for table use
The South Down wether is the

Like all young ani-

A saddle of mutton is the middle




CARVING

VEAL.

In cutting up veal, the hind-quarter is divided into loin and leg, and
the fore-quarter into breast, neck and shoulder.

HIND-QUARTER.

Section A: Loin, the finest cut for roasts and chops.

B: Fillet, for roasts and cutlets.
e C: Rump-end, used for roasts and cutlets.
. Knuckle, used for stews, soups, mince-meat.

FORE-QUARTER.

Neck. used for stock, stews and hashes.
. Breast, used for roasting and chops.
G: Blade-bone, used for pot-roasts and stews.
H: Fore-knuckle, used for soups and pot-pies.
I: Used for roasts.
J: Same as D in hind-quarter,




THE SUBJECT OF CARVING

By A. CHABRISON, Chef Grand Pacific Hotel, Chicago.

ForMenrLy Coer U108 LEAGUE CLus,

The mere mention of the word “carving” sets the cook to prick his ears; in
it he recognizes the bete noire of his existence, the destroyer of his peace of mind
and the production of his skill. What beats the beauty and excellent arrangement
of his dishes? To the eye they are beautiful and grand for the moment, but there
comes the ruthless \\«;qu}n of the amateur carver, and then woe to the works of the
cook. He knows that good carvers are scarcer than good cooks, and yet upon
the skill of him who serves the viands depends in a marked degree the success
of the viand itself. Be the dish ever so tasty and ornamental, much of s artistic
credit may be lost in the carving.

“Let’s carve him as a dish fit for the gods,
Not lew him as a carcass fit for hounds.”
Shakespeare,

One compares a host who can not carve to an owner of a large and selected
library who can not read. In fact one is as shameiul as the other.

The art of carving was looked upon by our FFrench ancestors as essentially a
part of good training. The last instructor provided to young men was a master
carver, whose duty was to teach the sons how to carve and make them carve
every day, adding practice and example to the precept. It was never given up
until’ a full and complete course of this difficult art and a familiarity with the animal
anatomy was mastered. Being proficient with the skill, the strength and nimbleness
peculiar to a good practice, our ancestors most always did credit to their masters
Even those who could not have explained a verse of Virgil or a line of Cicero with
an open book was well versed in the sinuosities of a duck, a goose or a turkey.

It is particularly by the practice of such an art that one would recognize the
owner of an hereditary fortune and the true born gentleman, who never was em-
barrassed to do the honors of his table, and even at the table of others, taking pride
in carving and serving personally the largest and most difficult picces, executing
it with a dexterity proving that, born in the upper class, he was from his infancy
used to select pieces.

The position of Ecuyer tranchant was in early times considered a very honor-
able one and filled by a man who held first rank amongst the servants, fulfilling
his duty with the sword at his side. That function passed away with royalty., Now
the host takes pride in personally carving the choicest piece served at his table.

Of late years the introduction of the service a la russe has ruined and almost
destroyed that interesting part of our tables, and very few of our hosts can boast
of his carving. Even very few stewards now-a-days are able to carve properly. The
British only had the good common sense to retain their carver. In England the
service 4 la russe has not prevailed over the magistral roast beef. Even in their
inns and taverns hosts attend to that part of the duty of the chef. Now then, that
the Ecuyer tranchant is a thing of the past, belonging to history, it becomes the
duty of our present host to attend to the carving personally.

CARVING POULTRY AND GAME.

Few simple rules are to be observed in carving birds. The cuts may appear to
be simple enough, but the difficulty is to carry them out successfully on the bird
itself. From its shape alone some awkwardness arises, but it may be overcome
by plunging the fork upright into the very center of the breast bone and keeping




THE SUBJECT OF CARVING

it there until the bird is dissected and distributed properly. The use of a second
fork is necessary, especially when carving a large bird, such as a turkey, goose,
capon, etc. With a capon or pullet remove the legs first by passing the knile be-
tween the thigh and the body until the bone is reached; then the thigh is forced
back and the joint laid open; then remove the leg with the point of the knife. In
removing the wings a part of the breast should be sliced away with it, carving close
to the ribs, and then when the joint is reached bend out this limb also to expose
the joint, and then sever with the knife. Having removed the legs and wings of the
capon, they should be cut into two pieces lengthwise, passing through the joints
(hinge joints). The breast then can be sliced.

A fowl is carved very much the same way as a capon. The blade of the
knife is held horizontally and cuts right down to the bone (having previously re-
moved the legs and wings), then by bending the back of the knife downwards the
joints are exposed, and by a dexterous movement of the knife the whole side is
cut off.

Roasted Goose—Slices are cut off the breast by a downward and outward direc-
tion of the knife. The legs and wings are removed in the usual way, and the
stuffing is reached by cutting through the apron just above the tail.

A duck is carved the same way as a goose, but as the legs are considered best
they are usually the first removed.

Duckling may be simply cut into four pieces by a lengthwise cut right down
and through the center and then across.

Canvasback Duck—The breast only is served, and it is sliced after removing
the wings.

Partridges and pheasants, if properly trussed, are easy to carve. A young par-
tridge may be merely split into halves lengthwise and cut across again if desired,
but a large bird should be divided into three by two fengthwise cuts on either side
of the breast, leaving part of the breast on the carcass to be separated from the
back. Small pheasants may be carved the same way, but if the bird is large it
may be treated as a fowl.

Pigeons, quails and other birds of about the same size are split lengthwise into
halves.

Roast turkey is carved the same way as a capon, taking care to cut good sub-
stantial looking slices without destroying the appearance of the bird. The slices are
made in a transverse direction, The stuffing is obtained by making an incision
Detween the legs and lifting the apron.

Boiled turkey is better carved longitudinally, as the transverse cuts would
become ragged and broken in the cutting. The wings and legs are removed as
explained for a fowl, the shinbone being removed from the drumstick and served
sliced.

These instructions for the carver must not be concluded without advising the
cook who desires to see that his preparations have gained rather than lost merit
by their service, to look carefully to the trussing, dressing and garnishing.
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ROAST TURKEY READY FOR THE CARVER

Every person, young or old, who has seen a turkey after it has been
readily differentiate between a well-trussed and tastefully garnished bird from one
has been cooked without thought of how it should appear when set upon the table.

So far as appearances go, the world affects us more by what it seems to be than what
it is. The same is true of our appetites. When a thing looks good, we are generally
induced to think it is good. Moral: See that the roasts placed upon the table tempt the

roasted can
that

ippetite.

FIRST PROCESS IN CARVING A TURKEY

The above picture gives a good idea of how the leg of a bird should be renoved. Tt
requires a sharp knife and a good fork. Pass the knife between the thigh and the body
until the bone is reached; then the thigh is forced back and the joint laid open. (Ser
vext picture )




REMOVING THE LEG OF A TURKEY

Second Process.—Now that the thigh is laid open, the leg can be removed with the
point of the knife. In the above illustration, as well as in all others where the chef is
seen, it will be noticed that he stands to the left and dissects the bird from that point.
This is done for the purpose of permitting the photographer to get a good view of the
operation, Ordinarily the carver sits in front of the bird and operates more from the
right to the left rather than the angle shown in the picture

REMOVING THE WING

The Process.—Now that the leg is removed, the next process is to remove the wing.
This ie accomplished by slicing a part of the breast, carving close to the ribs, and then
when tme joint is reached, bend out this limb also, to expose the joint, and then sever
with a knife.
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CARVING THE BREAST

Fourth Process.—Having removed the legs and wings of the hird, they should be cut
into two pieces, by passing the knife tl rough the joints. The breast can now he sliced in thin
even slices, and served with the dark meat

SERVING THE DRESSING

i cess—The dressing is reached by making an incision between the legs of
the bird and lifting the apron just above the tail. It is served by means of a table spoon

Fifth Proce:

Over the dressing, giblet sauce can he served at the option of the one being serv
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CANVAS BACK DUCK

With a canvas back duck only the breast is served. The joints, however, are first
| removed in order that the breast and stuffing may be properly reached.

CARVING A CAPON

As will be seen, a capon is carved much the same way as a turkey. The blade of the
knife should be held almost horizontally and pass right down to the bone of the leg. Then,
by bending the back of the knife downwards, the joint is exposed A dexterous movement
of the point of the knife cuts off the leg




SPRING CHICKEN

Spring « ’ Ily roasted or broiled, and when served are cut lengthwise in
halves

MODE OF CARVING COLD FOWL

For picnic use, for Sunday-night tea or for sandwiches the breast of cold fowl is
unsurpassed. Stuff and roast same as when serving warm. Remove from oven, and when
cool, but not wntil ready for immediate use, slice and serve




HOW TO MAKE THEM.

GREAT TFrench authority on cooking says that soup bears the same

relation to the dinner that a doorway bears to a house, and, it is
safe to say, too, that no other dish is capable of such variation, and none
has received so much attention from the cooks of all ages and all nation-
alities. There are at present about two hundred and ninety . different
kinds. When made of good material and in a proper manner, they are
more nourishing than almost any other kind of food.

KINDS OF SOUP.

Soups are divided into two kinds—wecat and wvegetable. As the
latter properly belong to Part IL, only soups with meats will be found
under this heading. In the making of meat soups, it is a matter of taste
as to what portion of the beef shall be selected for making them. Some
housekeepers prefer the shin bone, as it contains the marrow, which adds
strength and thickness to the soup, while others like the neck, as that
makes a more nutritious soup.

There are three classes of soup—clear, thick and purées. The first is
clear and thin: the second, about as thick as cream but not transparent,
while in a purée, all the ingredients entering into its composition, are
rubbed through a sieve.

The flesh of old animals contains greater flavor than does the flesh
of the young ones, while dark meat contains more than white meat
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SOUPS.

MEAT SOUPS. fo

In making meat soups,"put the meat into cold water and allow it to ir
boil slowly, then simmer for three or four hours,—never ceasing to sim- <
mer. Watch carefully for the albumen to rise, when it must be skimmed s‘"
off, again and again, until it is perfectly clear. Soup should always be ;:
made in a granite or enamel-lined kettle, as it is healthier and the color lf
i is, at the same time clearer. Beware of using too much salt; a little is L
4 better. More can be added as the soup boils down. Onions should be
1§ added as soon as the soup boils. When making a thick soup, the vermi-
celli, rice, or whatever thickening is used, should be partly cooked before
adding. I 18, x
) ORDINARY RULE FOR MEAT SOUP. 1
| The ordinary rule in making meat soup is to use a quart of cold water
b to each pound of meat and bone. If the liquid boils away in cooking, add b
‘,' water from the tea-kettle that is boiling. Lukewarm or cold water will g
| injure the flavor. ¥ t
' Parsely pounded and bruised and put in the soup a few moments & :
before done, gives a nice color. The same is true of celery. Grated car- 2
} rot imparts a nice color also. Another good coloring for soup is burnt f
2 sugar, A little spinach pounded and added will give a green color.
I CONSOMME OR PLAIN MEAT STOCK FOR SOUP.
Consommé or stock forms the basis of all meat soups, gravies and p 4
purées. The simpler it is made, the longer it keeps. It is best made of i

4 fresh, uncooked beef and some broken bones, to which may be added the
' remnants of broken meats. In a home where flesh forms part of the
every-day diet, a good cook will seldom be without a stock-pot.

Four pounds of beef and broken bones, one gallon of cold water and ;
two teaspoonfuls of salt. Put the meat and water on the back of the
stove and let it slowly come to a boil, then simmer three or four hours,
until the water is boiled away one-half; add the salt, strain and set to
cool, in an earthenware dish well covered. When cold, take the fat off
the top and it is ready for use. To make soup for a family of six,—take
¥ one quarter of the stock, to which add one quart of boiling water, and any
I vegetables desired—boil three hours. Season with salt and pepper.

MIXED STOCK FOR SOUPS,
To six pounds of lean beef, with the bones well cracked, add six
w quarts of water. Put the beef, bones and water in a covered kettle on the
{ stove to heat slowly. Let it boil gently for six hours. After it has boiled
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for six hours, strain and set aside well covered until the next day. Before
needed, remove the fat, set the soup over the fire and throw in a little
salt, two carrots, two onions, one turnip, one head of celery. Stew in
sufficient water to cover them. When tender, add the vegetables and the
water in which they were cooked, to the soup. Boil slowly for one-half
hour. Strain when done. A bay-leaf added to the stock before cooking
the second day, adds greatly to the flavor, M. R. D.

WHITE STOCK. .

This stock forms an excellent basis for many soups. Rice, barley,
vermicelli, macaroni, peas and beans, previously cooked, may be added.
This provides a good use for vegetables left from yesterday's dinner.

White stock is used in the preparation of white soups, and is made
by putting six pounds of a knuckle of veal or lean beef and veal gravy
one-quarter of a pound of bacon or ham cut up in small pieces over
the fire in six quarts of cold water, with four onions and four heads of
celery cut up fine. Stew gently until nearly done, when salt should be
added. Cook one hour longer; strain and set to cool. When cold remove
fat and it is ready for use. Cook.

EGG BALLS FOR SOUP.

Rub the yolks of four hard-boiled eggs with a little melted butter, to
a paste. Adda little pepper and salt. Beat two raw eggs and add to
above, with flour enough to mnake them hold together. Make into balls,
put in soup and let boil one minute. Mgs. E. BRownN.

TOASTED BREAD CRUSTS FOR SOUP.

Toast bread crusts in front of a very small fire, and on a wire toaster.
When brown on both sides, cut the bread into very small dice before serv-
ing. Untoasted bread swells, and is likely to spoil the appearance of the
soup. MamiE ALLEN.

NOODLES FOR SOUP.

Take two eggs, butter the size of a walnut, three tablespoons sour
cream, flour enough to make a rather stiff dough; knead, roll out very
thin and cut in narrow strips; cook half an hour or less. Mrs. RosE.

NOODLES—No. 2.

Use one egg, one-half an eggshell of water, pinch of salt. Mix stiff
with flour. Lay on napkin to dry; roll like jelly cake. Cut as thin as
wafers. Mrs. MasoN DDOANE.

I
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HERB POWDER FOR SGUPS.

It is not always possibie to obtain fresh herbs, and so, a good way te
obtain a flavoring for soups is to procure them in season fresh, just before
they bégin to flower; dry them in a warm, but not hot, oven; pound them
fine and pass through a wire sieve. The powder should then be put into
small bottles, stoppered closely, and kept dry. The proportions are as
follows: Two ounces of sweet marjoram, two ounces of winter savory, two
ounces of dried parsely, two ounces of thyme, half an ounce of bay-leaves,
a quarier of an ounce of celery-seed, an ounce of sweet basil, and an
ounce of lemon-peel. A. W. CuTTERr.

CONSOMME WITH RICE AND CREAT.

Put one quart of plain consommé made after the above recipe, in a
stew-pan and when it has come to a boil add a pint of boiling water
and one-half cup of cold boiled rice. Boil for ten minutes, then add one
teaspoonful each of sugar and salt and a cup of cream.

Emma HorrMman.
CONSOMME WITH PEARL BARLEY.

Put one quart of consommé, made after the above recipe for plain con-

sommé in a granite kettle, add one-fourth of a cup of well-washed pearl
barley, and one pint of boiling water. Let boil forty-five minutes. Add
one-third of a cup of cold breast of chicken cut in dice, two tablespoonfuls
of peas previously cooked, and serve on crisp crackers.

P. R. SAur.
CONSOMME WITH EGG BALLS.

Use one quart of the above recipe for plain consommé put over to
boil, adding to it one quart of boiling water. Just before taking from
the stove put in a few balls made by rubbing smoothly together the yolks
of two hard-boiled eggs seasoned with a dash of salt and pepper, one tea-
spoonful of melted butter, one-fourth teaspoonful of finely minced parsley
and just enough slightly beaten raw egg to bind together. Mold into

balls like small marbles. Mgs. R. McCaLL.
. VEAL BROTH.

Cut four pounds of scrag of veal into small pieces, and put into a stew-
pan. Pour over three quarts of water, and place over the fire. Skim
carefully, Add an onion, a turnip, three blades of mace, and a little salt,
Stew all slowly for two hours. Then strain through a sieve and add a
quarter of a pound of rice that has been boiled tender. Boil ten minut:s
more and serve. Mgs. H. HARRINGTON
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MUTTON BROTH.

(For Convalescents.)

Place in a kettle three pounds of a neck of mutton from which the fat
has been cut, and chopped into small pieces, with six pints of water,
Boil, skim, set the pan to the back of the stove, where it can simmer for
an hour. Add three ounces of washed rice, with a turnip and some
celery. Simmer for two hours. Strain, free from fat, add salt, and serve.

Mgs. Rotu.
MUTTON BROTH-—No. 2.

Two pounds coarse, lean, chopped mutton; half an onion sliced; one
cup of milk, half a cup of raw rice; two quarts of cold water; seasoning.
Boil meat and onion slowly four hours; season, and set by until cold. Skim
and strain. Return to the pot with the rice (previously soaked three
hours). Simmer half an hour, turn in hot milk, stir and serve.

A. P. SKINNER.
BEEF TEA.

Take two pounds of lean rump of beef, remove every particle of fat,
cut into small pieces and place in a tightly corked bottle. Place the bottle
in a deep saucepan of cold water, reaching two-thirds of the way to the
top of the bottle, place over a slow fire, and keep it boiling slowly for fif-
teen minutes, take out the bottle, pour out the liquor, and use as required.

STANDARD BOUILLON.

One pint of water to every pound of meat; season with salt, pepper

and vegetables to taste. Mary Burrs.
BOUILLON—No. 2.

Four pounds of beef, one kuckle of veal, one carrot, two small tur-
nips, a sprig of celery, one very small red pepper pod, two small onions,
salt, and six quarts of water; boil six hours, and strain through a sieve,
Let stand over night and congeal, Serve hot. INa BrOwN.

BOUILLON—No. 3.

To five pounds of beef cutin small pieces, add five quarts of cold
water. Simmer slowly six hours. A large shank of beef broken twice
across and once lengthwise is equally good. After boiling three hours
slowly, add salt, black pepper, one tablespoon of allspice, two onions cut
fine, one grated carrot, two stalks of celery, two tomatoes, half a dozen
‘hole cloves. Boil slowly three hours longer, strain, and set away. Next
day remove the fat and boil. Just before serving, add a little nutmeg and
mace. Serve in bouillon cups. Lypia Mann.
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CREAM SOUP WITH STOCK.

Two quarts white stock well seasoned, one quart of milk, scald
together and add three tablespoonfuls of flour, two tablespoonfuls of but-
ter; when all have been stirred to a smooth paste, cook well; just before
serving add one cup of cream. Grate the yokes of four hard-boiled eggs
in the bottom of the tureen, and pour the soup over it U.R.S.

BARLEY BROTH.

Put two pounds shin of beef in one gallon of water. Add a teacup of
pearl barley, three large onions cut up fine, a small bunch of parsley
minced, three potatoes sliced, a little thyme, and pepper and salt to taste.
Simmer steadily three hours, and stir often, so that the meat will not
burn. Do not let it boil. Always stir soup or broth with a wooden spoon.

Mgs. Li1zzie CHANDLER.
TURKEY SOUP.

Place the remains of a cold turkey and what is left of the dressing
and gravy in a pot, and cover it with cold water. Simmer gently four
hours, and let stand until the next day. Take off what fat may have
arisen, and take out with a skimmer all the bits of bones. Put the soup
on to heat until at boiling point, then thicken slightly with flour stirred
into a cup of cream, and season to taste. Pick off all the meat from the
bones, put it back in the soup, boil up and serve. Avice Lockie.

Frepa W,
POTATO SOUP WITH MEAT.

Pare potatoes and cut into cubes and drop in a cold batter. Have
ready, sliced onions, one-third as much as of potatoes, fat meat (salt pork
or bacon, one-third as much as of onions), cut into short, narrow strips.
Drop the meat into an empty hot soup kettle over the fire, fry lightly
brown, add onions, stir to prevent burning. Add potatoes, season with
salt, cover with boiling water and let boil about fifteen minutes, then add
pepper and celery salt, and it is ready to serve.

M. H. P. CRANDALL.
MOCK TURTLE SOUP.

Take a calf's head, a knuckle of veal, a hock of ham, six potatoes
sliced thin, three turnips, parsley and sweet marjoram chopped fine, and
pepper. Forced meat balls of veal and beef, half a pint of wine, one
dozen egg balls, juice of one lemon. The calf's head must have had
the brains removed,and must have been boiled previously till the meat
slips off the bone. The broth must be saved, so as to use in the soup.
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SOUPS.

Cut the head in small pieces after boiling. The veal and ham aisi must
have been boiled and cut up,and all simmered fora couple of hours in the
broth made by the calf's head. Now put all together. The forced meat
balls and egg balls should be added, and all boiled for about ten minutes.
W. F. WINTERS.
TURKEY SOUP-—No. 2.

Boil yesterday's turkey bones in water to cover them, for three-quar-
ters of an hour. Chop a little summer savory and celery and add.  When
done. thicken with a little browned flour, and season with pepper, salt and
butter. CuarLorte FELT.

VEGETABLE SOUP WITH STOCK.

Cut three onions, three turnips, one carrot and four potatoes. Put
them into a stew-pan with two tablespoonfuls of butter and a teaspoon-
ful of powdered sugar. After it has cooked ten minutes, add two quarts
of stock, and when it comes to a boil set aside to simmer until the vege-
tables are tender—about one-half hour. AMANDA MILLER.

JULIENNE SOUP.

Take three carrots, three turnips, the white part of a head of celery,
three onions, and three leeks, if you have them. Wash and dry the vege-

tables, and cut them into thin shreds, an inch in length. Place the shreds
in a stew-pan with two tablespoons of butter and a small pinch of sugar,
and stir them over a slow fire until slightly browned. Pour over them
three quarts of clear stock and simmer gently for an hour, or until the
vegetables are tender. Carefully remove the scum and fat, and half an
hour before the soup is done add two lumps of sugar, with two pinches of
salt, and two pinches of pepper, two cabbage lettuces, twelve leaves of
parsley cut in the same way as the other vegetables, after being immersed
in boiling water for a minute. Boil half an hour longer, skim carefully,
and serve with bread fried in dice shape. It must be remembered that
quick boiling would thicken and spoil this soup, which ought to be a
clear brown. Mgs. M. E. Hiuton,
BISQUE OF CLAMS.

Take fifty clams, one quart of milk, one pint water, two tablespoons
of butter; save all the liquor the clams contain, put it over the fire with a
dozen whole peppers, half a dozen blades of mace, and salt to taste. Let
it boil for ten minutes, then drop in the clams, Let boil quickly for half
an hour, keeping the pot covered. Strain the liquid before the clams
are added. Watch the soup carefully, that it does not burn.

James Brown,
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PARSNIP SOUP WITH STOCK.

Half a dozen sliced parsnips must be put in a stew-pan, with two
onions, six sticks of celery, and two quarts of stock. Stew the vegetables
until they are tender, which is about two hours, then drain them, press
them through a coarse sieve, and return the purée to the soup. Let it
boil, season with a little salt and pepper, or cayenne, and serve very hot,
A little boiling milk may be added if liked. The excessive sweetness of
~arsnip soup may be corrected by the addition of a little tomato, or a
tablespoonful of chilli vinegar. Mgs. FREpD WHITE.

BEEF BROTH.

Cut an onion, a carrot, one turnip, one parsnip, and a stalk of celery
into small dice. Fry them in butter and as soort as brown add two pounds
of the rump of beef which has also been cut up very small, and fry. Wash
half a cup of barley. Season with salt and pepper, and add two quarts of
water. Boil two hours. Brown small squares of bread in the oven, and
serve with the broth, Lucy CoorEgr.

CLAM SOUP.
(Fine for Invalids.)

Cook two quarts of clams twenty minutes in their liquor; add salt and
pepper and three pints of milk, two tablespoons flour mixed with butter
the size of an egg; let come to a boil and strain. NURSE.

OYSTER SOUP.

Two quarts of select oysters, one pint of water, one quart of milk, a
generous lump of butter, pepper, and salt. Strain the liquor from the
oysters; add to it one pint of water and heat. When ready to boil, add
the seasoning, then the oysters. Cook three minutes or until they
“ruffle.”  Stir in the boiling milk and send to table. Some prefer all
water in place of milk. Mgs. T. M. B.

OYSTER CREAT SOUP,

One quart of oysters, one quart of milk, tablespoonful of butter, two
tablespoonfuls of flour; wash and drain the oysters; put over fire in sauce-
pan; stir until swelled and boiling; remove, drain and return that liquor
to the saucepan, setting on the back of the stove; chop oysters fine and
add to the liquor; set forward on the stove, adding the milk; when boiling
add the butter and flour, rubbed together; season and serve with a
tablespoonful of whipped cream on each dish of soup.

Mps. R. WhippLE.
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MULLIGATAWNY SOUP.

Melt a quarter of a pound of butter in a saucepan, and chop a carrot,
an onion, and a little celery, and fry in this butter. Add an ounce of raw
ham cut into small squares, and a very small chicken cut in quarters. Let
them brown slowly, season with salt and pepper, and shake a spoonful of
curry powder over. In five minutes add two quarts of broth and two
potatoes cut up very small. Cook all for one hour, skim the fat from the
soup and lift out the chicken. Cut the breast into small squares, place
them back in the soup. Serve a dish of plain boiled rice with it.

CHRISTINE NORIMER.

SCOTCH BROTH.

Boil four pounds of lean mutton in four quarts of water, stir into it
half a pound of Scotch barley. Keep it well mixed until the water boils,
and skim the surface carefully while simmering, as fast as the scum rises.
Cut up a couple of carrots, a turnip and an onion; add these, with a quart
of green peas, a few sprigs of parsley, and a dessert-spoonful of pepper
and salt, mixed. The vegetables should not be allowed to boil a longer
time than is required to cook them. Scotch broth may be made of beef
or veal. MARGARET TURNBULL.

OX-TAIL SOUP.

Cut one ox-tail into joints and fry brown in good dripping; slice three
onions and two carrots and fry in the same dripping when the pieces of
ox-tail have been taken out. When done tie them with thyme and parsley
in lace bag and drop into the soup-pot containing four quarts of water.
Put in the tail and two pounds of .lean beef cut into strips. Grate over
them two carrots, with peppes and salt to taste, and boil slowly for four
hours; strain and thicken with brown flour moistened with cold water and
boil for an additional fifteen minutes. Mgs, INa FELT.

AMBER SOUP.

Take a chicken, or the remains of two or more roasted ones, break in
pieces and add a soup bone with three quarts of water. Cook slowly for
four hours, then add an onion fried in a little hot fat, with half ¢ lozen
cloves stuck into it, one-half a small carrot, parsley and three staiks of
celery, and cook for another hour, by which time the stock will have been
reduced by boiling to two quarts. Strain into a large bowl and the follow-
ing day remove the fat which will have accumulated on top; take out the
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jellied stock, avoiding the settlings which will do for some sauce or gravy;
let it heat, then skim and mix intoit the beaten white of an egg, shell and
all; skim off carefully and strain through a fine strainer.

Mgs. C. H. M.
CHICKEN BROTH.

Cut up a chicken into small pieces and put it in a deep earthen dish,
adding a quart of cold water, and setting it over a boiling kettle. Cover
closely and let it steam several hours until the meat of the chicken has
become very tender, after which strain off the broth and let it stand over
night. Skim off all the fat in the morning and pour the broth into a
bowl. Into the dish in"which the broth was made put one-third of a tea-
cupful of rice in a teacupful of cold water, and steam as before until the
rice is soft; then pour in the broth and steam an hour or two longer.

Mgs. 1. C. MILLER,
CHICKEN BROTH-No. 2.

Cut up the fowl and put into a pot with four quarts of cold water.
Stew until diminished to three quarts. Take out the chicken and reserve
for use. Season broth and add a small cup of rice. Cook rice tender.
If desired add a cup of milk and one or two beaten eggs before serving.

Miss Minnie B,
CHICKEN GUrMBO SOUP.

Fry one chicken; remove the bones; chop fine; put in kettle, with
two quarts of boiling water, three ears of corn, six tomatoes sliced finz,
twenty-four pods of okra; corn, tomatoes and okra to be fried a light
brown in the gravy left from frying the chicken; then add to the kettle
with water and chicken, two tablespoonfuls of rice; pepper and salt; boil
slowly one hour, Mgs, W. M, WHEELER,

VEAL SOUP.

Cut up a shank of veal in small pieces, cook with two and a half
quarts of water; when done, strain liquid off and wash kettle; put liquid
back. Add pepper and salt to taste; set back on stove; add one quart of
sweet milk and one quart of rich cream; before serving stir in two eggs,
beaten to a stiff froth. Mgs. A. M. Smirth,

MOCK TERRAPIN.

One cold chicken, four hard-boiled eggs, one cup of milk, a pinch of
salt and pepper, and butter the size of a walnut. Boil the milk; thicken
with the flour, then add the cold chicken and eggs, chopped fine. Let
boil up and serve hot. Very fine, Mgs. A. C. Brown,
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OXTAIL SOUP—No. 2.

In hot saucepan place lump of butter size of an egg and brown,
Wash and cut three ox-tails at joints and place in the browned butter—
and fry so they are brown all over. Then pour all into a pot with four
quarts of boiling water; cut up fine one good-sized onion, one carrot, a
spray of parsley and a sprig of celery; let boil for an hour then boil twe
hours longer; salt to season and take from fire and strain. When cool skim
off fat; put all back on stove, adding one tablespoonful of tomato catsup;
when at boiling point, stir into soup two heaping tablespoonfuls of flour
mixed up in cold water; simmer until ready to serve.

1. M. Braiy, Chef at Parker House.

CELERY SOUP WITH STOCK.

Cut the white part of half a dozen heads of celery into small pieces,
and boil in two quarts of white stock, with a quarter of a pound of lean
ham and two ounces of butter. Simmer gently one hour, then drain
through a sieve, return the liquor to the pan and stirin a few teaspoonfuls
of cream with great care. Thicken with a tablespoonful of flour and serve
with hard crackers placed in the soup about five minutes before taking up.
Season to taste. MRgs. FRANCES SANDERSON.

A DELICATE CHICKEN SOUP.

Prepare three young chickens and put them in a stew-pan with five
pints of white stock freed from fat and cleared from sediment. A sliced
turnip and carrot may be put with them, and removed before the soup is
thickened. Let them simmer gently an hour. Remove all the white
flesh, return the rest of the birds to the soup, and simmer once more for
two hours. Pour a little of the boiling liquid overa quarter of apound of
crumbs of bread, and when it is well soaked, drain it, put it in a mortar
with the flesh which has been taken from the bones, and pound it to a
smooth paste, adding, by degrees, the liquid. Flavor with salt, pepper,
and a very little pounded mace; press the mixture through a sieve, and
boil once more, adding one pint of boiling cream. If the soup should not
be sufficiently thick, a tablespoonful of arrowroot which has been mixed
may be added very smoothly with a little cold milk.

Mgs. CALLIE PRICE.
LORNE SOUP.

Put three pints of stock into a stew-pan with a carrot, a turnip, a
small sprig of lemon-thyme, a bunch of parsley, and a little pepper and
salt. Simmer gently for half an hour. Pick all the white meat from the
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remains of a cold roast chicken, mince it fine and pound in a mortar with ar
the yolks of two hard-boiled eggs, the crumbs of half a roll which has been c
soaked in milk and then pressed dry, and two ounces of blanched and m
pounded almonds. Strain the soup, and return it again to the saucepan. w
Stir the pounded ingredients thoroughly into it, simmer gently for a few ol
minutes, and serve. Mgs. Maria Hasty.
ASPARAQUS SOUP WITH STOCK.
Take one-half pound of fresh asparagus, cut off heads, boil separazely o
in salt water until done, about fifteen minutes. Cut the rest into small n
pieces, throw them into two quarts of boiling stock. Cook gently one "
hour. Pass through a fine colander, boil again, add asparagus heads, the ‘ol
) yolks of one or two eggs beaten up in one-half cup cream. Serve. b
M.-HT,
ONION SOUP WITH SALT PORK. ]
Take a small piece of salt pork (slightly lean is best), cut it into pieces 2

half an inch square. Put it into the soup kettle with sufficient water for
the soup. Now add twelve good-sized onions pared and sliced fine.
When they begin to boil add as many potatoes pared and sliced. When
done add one egg beaten well, Serve at once. Other meat can be used,
if desired. Mgs. MARY TREADWELL.

GIBLET SOUP.

Giblets from two or three fowls; two quarts of water; one of stock;
two tablespoonfuls of butter, two of flour; salt, pepper and onion if
desired. Put giblets on to boil in the water and boil gently till reduced to
one quart (about two hours); take out the giblets, cut off tough parts and
chop the remainder. Return to the liquor and add stock. Cook butter
and flour brown and add to the soup., Season. Mgs. M. WHITE,

i | ] el S T i oa b

One shank of beef, crack the bone and put it in the pot, with just
water enough to cover. A tablespoonful of salt, two onions chopped fine,
and a little pepper. Let boil six hours; then take from fire, remove bone,
and cut the beef fine. Return the beef to the pot add a tablespoonful of
sugar, two tablespoonfuls of flour browned and mixed in butter, and four
eggs boiled hard; cut in slices. FrauLeN Hirscu,

FISH SOUP.

|

GUMBO SOUP WITH STOCK. L |
‘ 4

i

Clean and trim any kind of fish—fresh or salt water. Boil the fish
with a head of celery, a small quantity of parsley, two onions, a bay-leaf,
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and five cloves. Use water, and cover the saucepan closely. When the
contents have boiled one hour, add as much water as will be required to
make the soup. Strain and stir in a cup of cream. Season with salt and
white pepper. Lay in the tureen some eggs, nicely fried in butter; allow
one for each person. -Pour the soup over, and serve with toasted bread.
Mrs. Lucy CaRrr.
TOMATO SOUP WITH STOCK.

A quart of soup stock, two cups of sliced tomatoes. Cut up a small
onion and slightly brown. Put all on the fire, and add a cupful of
milk, a teaspoon of butter, a little pepper, a teaspoon of sugar,and a salt-
spoon of salt. Let boil three minutes. Strain, thicken with a tablespoon
of flour, made into a paste with water, and serve hot with croutons of
bread. Mgs. Eriza GiLL,

CALF'S FOOT BROTH.

Have two feet thoroughly cleaned. Then put them in three quarts
of water, and let it boil until it wastes away to three pints. Strain and set
aside in a cool place. When cold, remove the fat. Heat a little at a
time, as you want it, and add salt and nutmeg, if you like the flavor.

CARRIE PHILLIPS,
ASPARAQUS SOUP WITH STOCK—No. 2.

Asparagus makes a delicate sovp. Use one large bunch of asparagus,
wash and cut off the heads in one-inch lengths and lay them at one side.
Cut the remainder into halves and boil them in a generous pint of white
stock. Put into a small saucepan two tablespoonfuls of butter and two
small slices of onion. Cover and let cook slowly on the back of the fire
eight minutes; add two tablespoonfuls of flour and stir until the mixture
is smooth and frothy, but not brown. Season with salt and pepper and
add it to the asparagus and cook slowly ten minutes. Then rub them
through a coarse sieve, return to the fire and stir in one pint of cream or
rich milk and let it come to the boiling point and serve immediately.
Cook the heads a few minutes in boiling salted water and add them to
the soup when in the tureen. Mrs. ANNIE HALE,

BARLEY SOUP WITH STOCK.

Wash a teacupful of pearl barley in three waters and boil in two
quarts of soft water for two hours. Drain the water, rinse in cold water
and it is ready for the soup. First, cut three slices of turnip, and half
that quantity of carrot and onion into small pieces and boil in two quarts
soup stock until tender. Add the cooked barley, and season slightly.

1S
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BISQUE OF CRABS.

Take a dozen live crabs and place in some cold water with a litde
salt, and let soak for an hour. Now hash up a couple of carrots with an
equal quantity of onion, and fry together with the crabs, shell and all, in
a little butter in a saucepan, add a little thyme and bay-leaf, season with
salt and a pint of white stock, then cover and cook for fifteen minutes,
after which take out the crabs, strain the broth, and place the liquid to
cool. When cool pour off the top. Now remove the shells from the
crabs, taking out the lungs and the small legs from both sides, and wash
each one in some warm water. Next drain and chop them with about
half their quantity of cooked rice. Add a little of the juice in which they
have been cooked and then drain through a cheese-cloth. Add a little
salt and red pepper, and place over the fire just previous to serving, but
do not allow it to come to a boil. IsaBEL S.

CABBAGE SOUP WITH STOCK.
(German Style.)
Take one sound white cabbage, wash and trim off the outer leaves,
chop fine and put it in a stew-pan with a quart of water. Let boil until

tender. Add a quart of beef broth, salt and pepper to taste, and boil once
more. Before serving stir in a lump of butter and two small lumps of
sugar. Serve hot. F.R. S,

MACARONI SOUP.
(Italian Style.)

Put four sticks of macaroni into a saucepan with one tablespoonful of
butter and one onion. Boil until the mecaroni is tender; when done drain
and pour over it two quarts of good broth, beef, chicken, or other kind.
Place the pan on the fire to simmer for about ten minutes, watching lest
it break or become pulpy. Add a little grated Parmesan cheese, and

serve, S S
CLEAR SOUP WITH NOODLES.

Take two quarts of clear beef broth, peel and slice two carrots and two
onions; put them into a stew-pan with a generous lump of butter and one
small cabbage cut into shreds, cover and put over a slow fire, so as to
stew gently until tender. Shake the pan occasionally to prevent burning.
When the vegetables are cooked put them into the beef broth and boil
the whole geatly for thirty minutes, then strain. To make the noodles,
slightly warm one-half cup of butter and beat to a cream, then work
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smoothly into it two heaping tablespoonfuls of flour and two well-beaten
eggs. Let the soup boil up again; drop in small balls of the egg and butter
and let it simmer for an hour longer. A.F.C,

CREAM OF SPINACH WITH STOCK.

Take one pint of cold cooked spinach, chop and pound into a soft
paste. Put it into a stew-pan with four tablespoonfuls of butter and a
teaspoonful of salt. Cook and stir it about fifteen minutes. Add to this
one quart of stock and one pint of boiling water; let boil up, then rub
through a strainer. Set it over the fire again, and, when boiling, add a
tablespoonful of butter, and a teaspoonful of sugar.

Mgs. C. CAvYTON.

CORN AND TOMATO SOUP WITH STOCK.

Cut one pound of beef into small pieces, put it into a granite kettle
with three quarts of water, and boil gently two hours. Strain, put over
the fire again and put in six large tomatoes and boil for an hour. When
cooked, drain and pass the tomatoes through a fine sieve. Return to the
stove. Scrape six ears of corn from the cob and put into the soup; also
put in a small lump of butter and season to taste with salt and pepper.
Boil the soup twenty minutes; serve crisp crackers. InEZ SLocuM.

GOULASH,
(Hungarian Style.)

This can be made of chicken, beef, or any meat desired. The casiest
way is to take a quart of cold chicken stock, previously salted, a quart of
cold water and two cups of boiled chicken meat cut into dice. Put into
granite kettle and acd one-half dozen fresh ripe tomatoes, six good-sized
onions and let boil till all are tender. Then add salt and one-fourth tea-
spoonful of red pepper. Serve in soup dishes. To be eaten with toast,

Mpgs. L. M. MILLER.
GREEN PEA SOUP WITH STOCK.

Wash the neck of lamb in cold water, and put it into a soup-pot with
six quarts of cold water; add to it two tablespoonfuls of salt, let boil
gently for two hours, then skim: add a quart of shelled peas, a little pep-
per; cover and let boil for half an hour; scrape the skins from a pint of
small young potatoes; slice and add them to the soup; cover and let boil
for half an hour longer; work butter size of an egg and a dessert-spoon-
ful of flour together, and add to the soup ten minutes before taking off the

fire. Miss R. Lvon,
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SPLIT PEA SOUP WITH SALT PORK.

Wash a pint of split peas and cover with tepid water, adding a pinch
of soda: let remain over night to swell. In the morning put them ina
kettle with three quarts of cold water, adding half a pound of lean salt pork
cut into slices; also a teaspoonful of salt and a little pepper. Cook slowly
for three hours, stirring occasionally till the peas are all dissolved, adding
a little more boiling water to keep up the quantity as it boils away.
Strain through a colander. Serve with small squares of toasted bread.
If not rich enough, add a small piece of butter. LiLLiaN.

DRIED BEAN SOUP.

One quart dried beans, one-half pound salt pork or ham, three quarts
of cold water, salt and pepper to taste. Wash the beans and soak them
over night. In the morning drain the water off, and cover them again
with the boiling water; add the pork and boil gently two hours. Press
the beans through a sieve, return them to the soup kettle, and bring to a
boil. Add salt, pepper, butter and a speck of sugar, and serve with
toasted bread. Mgs. M. C.

CARROT SOUP WITH STOCK.

Put in soup xettle a knuckle of veal, four quarts of cold water, a quart
of finely-sliced carrots, one large head of celery; let boil two and a half
hours, and add one-fourth of a cup of rice and boil an hour longer; season
with pepper and salt, and serve. L. M.

TOMATO CREAIN SOUP
And all Vegetable Soups, see Part 1L




A BRAIN FOOD.

FISH is pronounced by medical authority to be the best “brain food,”
of all the meats. It is also more easily digested than the flesh of ani-
mals. In cooking fish the first care of the housewife is to be certain that
the fish she is about to cook is perfectly fresh and thoroughly clean. In
boiling fish, it should be put into warm water and boiled gently. In
removing it from the kettle, avoid breaking the skin as it gives the fish a
ragged appearance. Some cooks have kettles with a strainer on the bot-
tom. The usual garnishes of fish are slices of lemon and sprigs of parsley.
In frying fish, the fat should be boiling and cover the fish. Best
results are obtained when the fish is rolled in flour or bread-crumbs. The
best color is obtained when the fish is fried in Ko-nut, a vegetable oil
spoken of quite at length in Part II.

BROOK TROUT.

These delightful fish are usually fried. Wash and dry the fish, being
certain that they are dry inside as well as outside, sprinkle a little pepper
and salt over them, and roll in corn meal. Use one part butter, to two
parts lard to fry a golden brown. Drain, and serve with slices of bacon
and hard-boiled eggs cut in rings and laid around the platter. It takes
about eight minutes to fry them. Mgs. Juria EaTon.

BAKED HADDOCK,

Scale and clean a three-pound fish; fill with forcemeat and sew up;
sprinkle over a generous supply of salt and bread-crumbs; put three even
tablespoonfuls of butter in tiny pieces on the fish; bake three-quarters ot
an hour, basting frequently. 1. t. B,
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66 FISH.
FORCEMEAT.

One cup of bread-crumbs, two tablespoonfuls of butter, beef suet
finely chopped, slice of onion finely chopped; half-teaspoonful of salt and
a dash of cayenne. Moisten with a beaten egg. Take up the fish and
make sauce by putting one cup of milk and half-cup of water in pan; add
pinch of salt; thicken with one tablespoonful of flour. Garnish platter
with sliced lemon and parsley. Mixnie C. WHITE.

BAKED PICKEREL WITH OYSTER SAUCE.

Scale, clean and wipe the fish leaving on the head and tail. Lay it
on a buttered pan, dredge with salt and pepper, spread with soft butter
and dredge with flour. Putina hot oven, and when the flour begins to
brown, baste with butter and water. Bake forty minutes, and serve with
oyster sauce.

Ovstir Sauce.—Parboil a half-pint of medium-sized oysters, drain off
the liquor and add enough milk to make a generous pint of sauce. Cook
one rounded tablespoonful each of butter and corn-starch in a saucepan
and when well mixed stir in milk mixture. When smooth add one-half
a cup of cream. Stir in the oysters, season, and serve hot.

Mgs. Wy, Brown.
BOILED STURGEON.

Cut the fish into thin slices like veal cutlets, rub them over with but-
ter and sprinkle with pepper. Serve very hot with lemon garnish. Cut
off the skin before the fish is boiled, as the oil in the skin if burned
imparts a very rank flavor. M. V. H.

BOILED_SALT MACKEREL.

Soak the mackerel over night, so asto remove the salt. Boil ina
napkin in clear water, drain and lay it on a dish with a garnish of parsley.
Make a sauce of melted butter, and serve with boiled potatoes. B. J.

BROILED FRESH MACKEREL.

Draw and wash the mackerel, cut off the head, rub over with salt and
let stand for an hour. Rub a gridiron with Ko-nut or olive oil, lay on the
mackerel and broil over a clear fire. Garnish dish with parsley and serve
fish hot. Mgs. CAROLINE PRESTON.

BAKED WHITEFISH.

Scale and clean a good-sized fish, cut off the head, take out the
bones by fastening the head of the fish with a tack to the table and begin-
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ning at the head to pull all bones downward and stuff with the following:
Take stale bread, soak in warm (not hot) water, squeeze dry; cutin pieces
a small onion, fry in butter; add the bread, one-half cup of butter, salt,
pepper and a little sage; heat through, and when taken off the fire, add
the yolks of two well-beaten eggs; stuff the fish, sew up and entwine with
several pieces of white tape. Rub the fish slightly over with butter; cover
the bottom of a pan with a little hot water, and place the fish in it. Bake
brown and serve with drawn butter. Mgs. C. I. CrONK.

FRIED BASS WITH BACON.

Carefully clean the required number of bass, season well with pepper
and salt, roll in flour, then drop into a pan of very hot lard or Ko-nut and
fry a golden brown. Fry in a separate pan some slices of bacon; one
piece for each piece of the fish and lay on the fish. Garnish with parsley.

A M. C
FRIED SMELTS.

These delicate little fish cannot be opened as can larger fish. Cut off
the head and pull the insides through the gills. Wash and dry in a cloth,
then roll them in flour or bread-crumbs three or four times till they are
well covered. Drop them into boiling fat and fry both sides to a golden
brown. It takes about ten minutes to cook them. Take them from the
pan with a skimmer, and lay them on a platter, garnishing with parsley.

Mzs. A. R. G.
BAKED COD.

Take the middle part of a large codfish or a whole small one, a tea-
cup of bread-crumbs, peppered and salted, two tablespoonfuls boiled salt
pork, finely chopped, one tablespoonful of herbs—sweet marjoram, thyme,
and a mere suspicion of minced onion—one teaspoonful of Worcester-
shire sauce, one-half a teacup of melted butter, juice of one-half a lemon,
one beaten egg. Lay the fish in cold, salted water for half an hour, then
wipe dry and stuff with a forcemeat, made of the crumbs, pork, herbs,
onion, and seasoning, bound with the beaten egg. Lay in the baking-
dish, and pour over it the melted butter, which should be quite thin,
seasoned with the sauce. Bake in a moderate oven for an hour, or
longer, if the piece is large, basting frequently, lest it should brown too
fast. Add a little butter and water if the sauce thickens too much.
When the fish is done, remove it to a hot dish, strain the gravy over, and
serve. Mgs. CHARLES EBERT.
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BOILED COD WITH CREAM SAUCE.

Clean carefully a fresh codfish, place in a zettle with salted cold water
and boil fast at first then slow. When done take out and remove skin.
For sauce put a cup of butter into a stew-pan and stir in one tablespoonful
of flour. When brown stir in a cup of cream, add a littie salt and pep-
per. Let just come to a boil and serve with the fish.

Ina T. McMutrEN.
BAKED PIKE.

Wash, scale and clean the fish, and dry it perfectly in every part.
Fill it with forcemeat, and skewer it with its tail in its mouth. If the fish
is not stuffed, sprinkle a little salt and cayenne in the inside, and place
an ounce of butter there. Egg and bread-crumb it twice. Season the
bread-crumbs with salt and cayenne, and mix with them a third of their
quantity in shredded parsley. Pour clarified butter over the fish, and bake
in a moderate oven. Laya buttered paper over the dish. Any good fish
sauce may be sent to table with pike dressed in this way.

Mgs. CrariNDA ELLIOTT.

BAKED PIKE—No. 2.

After scaling and cleaning the pike, cut it across in slices of a uni-
form thickness, and mix some slices of raw onion, a piece of butter, pep-
per, salt, and half a pint of sour cream. Lay it over the slices, in a baking
pan, and put them in the oven. Bake twenty minutes, basting it with the
cream often. Strew cracker crumbs and grated cheese over the fish, and
brown. Remove the slices of pike to a hot platter, pour some stock in
the baking pan with some lemon juice, salt and pepper; stir a couple of
minutes over the fire and then pour it over the fish, and it is ready for the
table. Mgs. J. LErOY.

BROILED SALION.

Cut six slices from the salmon, sprinkle them with salt and pepper
dip in beaten eggs and bread-